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Research progress in the safety and risk assessment of edible betel
nut processing
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Abstract In recent years,with the increase of edible betel nut’s consumers,edible betel nut production is
growing rapidly,and its security issue is also drawing great attention. The security problems often emerge in
the edible betel nut’s processing for the past few years,the present situation of its security risk assessment,the
detecting methods and their development were reviewed. Besides,some measures to solve the problems were

discussed.
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[14]

Health test parameter and standard about edible betel nut

NaOH DB43/132-2004 <8.0mg/kg
F GB/T5009.18-2003 < 100mg/kg
As GB/T5009.11-2003 <0.5mg/kg
Pb GB/T5009.12-2003 <0.5mg/kg
GB/T5009.121-2003 <0.3g/kg
* GB/T5009.31-2003 <0.5mg/kg
DB43/132-2004
545 <4.0g/kg
GB/T5009.28-2003 GB2760-1996
GB/T5009.97-2003 N
DB43/T353-2007
DDV GB/T5009.20-2003
B, GB/T5009.22-2003 <5.0pg/kg
GB/T4789.2-2003 <5000cfu/g
GB/T4789.3-2003 <30MPN/100g
) GB/T4789.4.5-2003
GB/T4789.10.11-2003
GB/T4789.15-2003 < 100cfu/g
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