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Effects of Different Preservation Treatments on Storage Quality of
Betel Nut

ZHANG Jiao—jiao, HAO Xiao—lei, LI Xi—hong", LIU Jia, LI Min, ZHANG Wen—tao, DU Ya-rong
College of Food Engineering and Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China

Abstract: The fresh betel nuts were stored at 10 “C for 12 hours precooling after harvested, and then treated with
1-MCP at 1 pL/L for 12 hours. The betel nuts were divided averagely into three groups and treated with 2—(4—thia-
zolyl) benzimidazole (TBZ), heat treatment, ultraviolet respectively, and then stored at 14 “C with 80%~90% relative
humidity for 40 days to research the effects of different treatments on storage quality of fresh betel nuts. The results
showed that, the three treatments had better effects on the storage quality of betel nut than the control, and the betel
nuts treated with TBZ was the best, followed by the heat treatment. TBZ and heat treatment could effectively inhibit
the reduction of VC, SSC and arecoline contents, suppress the increase of lignin content, maintain the carpopodium
firmness and intact good fruit rate.
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