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1 60 s

Table 1 Comparison of arecoline content during

different temperature blanching 60 s

/
/

/ mg *
mg'
C (100g) ! »
(100mL) 1% 1% 1%

FW
50  106.72 +3.16% 1.34+0.83% 12.43¢ 10.72¢ 1.71°
60  89.06+1.26" 3.16+1.02° 26.93° 25.35" 1.57°
70 75.08 £2.04¢ 4.57 +0.66" 38.39" 36.67* 1.72°
80  66.61 £1.88¢ 5.27 +£1.22° 45.34° 41.38° 3.96"
90  64.62+1.65% 5.47 +0.44% 46.97° 42.64* 4.33®
100 67.89 +0.86% 5.54 £0.23* 44.29* 39.60° 4.69°

(p<0.05);
(p<0.05)
2 100 C

Table 2 Comparison of arecoline content during 100 °C

blanching different time

/
/

/ mg *
100g) ! me
> (100 (100mL) ' 1% 1% 1%
FW
10 116.56 £2.08* 0.55+0.02° 4.36% 4.12¢ 0.23'
20 91.52+1.32> 3.40+0.23% 24.90° 25.11° -0.21*
30 69.78 +1.87¢ 5.34+0.67° 42.74" 38.94>  3.80°
40 69.99 +2.56° 5.42 +£0.22° 42.57" 40.86" 1.71°
50 67.68 +£1.00° 5.54+1.27° 44.46* 39.20"  5.26°
60  67.89+0.22¢ 5.54+1.25° 44.29° 39.60"  4.69"
90  64.54+0.86° 6.12+1.64" 47.04* 42.21" 4.83"
120 64.73 £1.45° 7.62+0.56* 46.89* 44.30*°  2.59¢
(p<0.05);
(p<0.05) .
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Fig. 1 Changes in moisture content of areca catechu .
at different drying temperatures .
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Fig. 2 Effect of drying factors on the content of arecoline
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Effect of arecoline content in the areca catechu during blanching and
drying process

LI Bian-sheng GU Weidiang RUAN Zheng

( College of Food Sciences and Engineering South China University of Technology Guangzhou 510640 China)

ABSTRACT High performance liquid chromatography ( HPLC) was used in determining the content of arecoline
and the effects on blanching and drying. The results showed that when Areca catechu was blanched in boiling water
arecoline content rapidly falling at 10 to 30 s. When Areca catechu was blanched in boiling water after 40 s the loss
rate of arecoline reached at maximum degree of 40% . Then the loss rate was slow down. As blanching temperature in—
creased the content of arecoline gradually reduced. The loss of arecoline is significant at 70 C blanching. Compared
arecoline content in the blanching water the major loss was water soluble arecoline at low-temperature. When the
temperature rises above 80 °C water-insoluble loss started. In the process of drying the longer the drying time or the
higher the drying temperature the lower the content of arecoline. Areca catechu drying curve showed that arecoline
content reduction was associated with Areca catechu moisture evaporation. The more intense of evaporation the lower
the arecoline content. Drying Areca catechu under 50 °C till absolute dry its loss rate was about 30% . Therefore
arecoline has the following characteristics at higher temperature: easy decomposing easy dissolving in water and can
be volatilized with water vapor.
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160 | 2017 Vol. 43 No. 10 ( Total 358)




