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Abstract: The main technology, the development trend and the risks 1
of chemical and microbial contaminationof edible arecanutwere di-
cussed in this paper. At the same time, it elaborated the current re-
search status of quality and safety control technology in its °
processing. Furthermore. the research focus of edible arecanut pro- ’
cessing technology in the future was pointed out. s
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Table 1 Differences among three types of edible arecanut
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