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Study on inteneration and sterilization of areca by
high-temperature dry steam treatment
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Abstract: The effects were studied for the inteneration of areca hull [7.8] B
and sterilization of endophytes in areca using high-temperature with , ,
dry steam treatment. The results showed that the optimal conditions
were 110 °C, 0. 05 MPa, 15 min, which would intenerate areca fiber
9
better and would not affect other characteristics of qualities. Under
. . N
the same conditions, it also had a bacteria reduction or sterilization
effect, which providing a new harmless and more effective method re- ’ °
placing the atmospheric cooking. ' ’ !
Keywords: areca; high-temperature with dry steam treatment; endo- °
phytes; sterilization 1
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; Table 1 Effect of different dry steam conditions on
: Spectra Star 2400 UNITY moisture content and lip color of areca
TMS-Pro ILC-S 2500N FTC ;
Ly
: MJX-150B  MPa  C min
; 0.01 105 10  41.90 .P>0.05
: SPX-150B 0.01 105 15  41.00 .P>0.05
o 0.01 105 30  40.40 .P>0.05
L4 0.05 110 10  42.00 ,P>0. 05
4.1 20 min 0.05 110 15  39.10 .P>0.05
1500 g, .
’ s 9 0.05 110 30 41.10 .05
43.90
(105,110,121 C, 0.01,0.05,0.10 MPa) 0.10 121 10 42.10 ,P>0.05
10,15,30 min, s . .
’ 0 C 0.10 121 15  40.70 .05
28% , ,
’ ’ o 0.10 121 30  40.20 0
1.4.2 : TPA, TPA 1 0( ) 0 0 43.90
f 2 0.0l 105 10  44.80 ,P>0. 05
! ’ 0.01 105 15  43.90 ,P>0. 05
° ’ 0.01 105 30 43.40 .P>0.05
:2 500 N; :60 mm/min; 0.05 110 10  44.20 ,P>0.05
4055 :0.50 N; sAuto. 2 0.05 110 15  41.90 ,P>0.05
:Auto,3 s,
1.4.3 . 0.05 110 30  42.30 .05
@ ’ 0.10 121 10 43.20 ,P>0.05
/ s PCA
RBAM ’ 37 98 C 0.10 121 15  42.80 ;’>(>. o '
3~5d, ; .
2) 10! 0.10 121 30  42.00 008
PCA, RBAM 37 C o0 ) 0 0 46.60
.28 C 3~5d, o + 28 C P i P~
2 0.05 .P<C0. 05
2.1
1 R . [11] s
43.90% ., 46.60%. . . , B,
( ) 10,15,30 min 3% ~5%, o
N s s ; 121 C
R 30 min 110 C 10 min R
C 1.2), 2, s s s
2 , ) . . 110~121 °C,15 min .
B N 121 C 2.2
30 min 35.70,55.00 N, R
49.90%,59.80% . . .
30 min 10,15 min , , 3. 3 ,
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¢. 105 €, 15min
e. 110 °C, 15min
g. 121 °C, 15min
h. 105 %C, 30min
i.110 C, 30 min
j. 121 C, 30min
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b. 105 C, 10 min
e. 105 C, 15 min
d. 110 %C, 10 min
e.110C, 15 min
£.121 C, 10 min
g.121°C, 15 min
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Figure 1 TPA comparison chart of acera fruit by different conditions of dry steam
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Figure 2 TPA comparison chart of smoked acera by different conditions of dry steam
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Table 2 Effect of different dry steam conditions on = 1000[ DW%%g.ﬁﬁ_iﬂ@ 1 Loo0
_ S i - = =
textural properties of areca ﬂ; - o B S U0 B
D i 4 Sm
/N /mm /m] ® =2 = k= g! i
§2 W0 ; : 0 =
71.32 1.98 215.91 = I I § I =
£ : el B
105 °C,10 min  68.00 1.98 202. 62 = §§E§EE§ 8§ EE O
Snmgcecmgcsunog ™
105 °C,15 min  57.65 5.71 207. 38 . R S D S S
PP EF R FE P F R
105 °C,30 min  43.43 5.14 164. 15 g g g s s 58 a4a
110 C,10 min  65.02 1,74 154. 63 3
110 °C .15 min 50,96 T 16274 Figure 3 Effect of high temperature with dry steam on
microorganisms of areca
110 °C,30 min 43,44 4.17 126. 64
121 °C,10 min  49. 43 5.91 197. 00 ° 110°C 15 min
. . <10 CFU/g, ( / ) <
121 °C,15 min 46,48 5. 80 184. 90
10 CFU/g; 121 C
121 °C,30 min  35.77 4,44 92.34 )
s 10 min
137. 82 4.47 441. 44 <10 CFU/g; .
105 °C.10 min  126. 61 4,82 392.35 .
105 °C,15 min  105.81 4.70 330. 60 ’
105 °C,30 min 64. 66 5.11 240. 20 110 °C o
110 °C,10 min  122.25 5.26 408. 02 ’
110 °C,15 min 85.85 5. 00 274.05 ’
[13)
’ ’
110 °C,30 min 60. 58 5.02 214. 50
121 °C,10 min  116. 62 4,68 287.16 , .
s 15 min, , 110 C
121 °C,15 min 79.59 4.82 273. 11 .
15 min s s
121 °C,30 min 55. 33 5.41 227.97
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