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Health Beverage of Betel Nut Extract Cultivated in Hainan Island
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Abstract To study acute toxicity and preparation of functional health beverage of betel nut extract
cultivated in Hainan Island; Betel nut extract was given to mice in the maximum volume and
concentration, the response of mice was observed within 14 days to evaluate safety of betel nut extract.
Orthogonal experimental design was employed to optimize the preparation of betel nut extract, white
granulated sugar and citric acid and then the best stabilizer was figured out among different dose of arabic
gum, sodium carboxymethyl cellulose and sodium alga acid. Mice did not show abnormal response to
betel nut extract in appearance, consciousness, and behavior within 14 days, the maximum dose of betel
nut extract was 5.0 g/kg. Optimized preparation of functional health beverage of betel nut extract was
0.2% betel nut extract, 0.05% citric acid and 10% white granulated sugar. 0.2% arabic gum was the best
stabilizer. Betel nut extract is safe and functional health beverage of it posses light smell of betel nut and
is suitable to be consumed among population.
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