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Research and development of the fresh - keeping areca catechu
WAN Xin WAN Jian —zhen Al Chu - xiang
(Shanghai Jayi Food Technology Institute , Shanghai, 200060)
Abstract: The fresh - keeping areca catechu can hold back its beneficial composition and chew characteristics, and can
avoid damage of smoking areca catechu to mouth. Manufacturing the fresh - keeping areca catechu by taking with being
dipped in the specially effect green - maintaining and fresh - keeping agent on normal temperature.
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