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Effects of different softening methods on quality of edible areca
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Abstract: 7 kinds of methods, such as boiling. steaming. alkali.
acid, microwave, enzyme and repeated [reezing, were used to soflt
the edible areca, Comparing to the control group, studied the effects
of different softening methods on chewiness. slagging. arecoline con-
tent, TPA test, five needles puncturing test and taste index of edible

areca, Results: steaming (88.1 points) . alkali (85.3 points) and mi-
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crowave (83.2 points) had the highest chewiness score; control (84,7
points) . boiling (80.7 points) and [reezing (78.8 points) had the
highest slaggingscore; control (4,90%) . freezing (4.49%) . alkali
(4.17%) and acid (4.14%) had the higher content of arecoline; TPA
result showed that enzyme. microwave, steaming and alkali had the
best softening effect; from the five needle puncturing test, micro-
wave, alkali, acid, enzyme and steaming had the best softening
effect; the taste index analysis showed that boiling and steaming can
remove acid. bitterness and astringency. but will reduce the umami.
microwave and freezing had little influence on flavor. the alkali can
remove acids. increase saltinessand umami. but will bring the bitter-
ness and astringency, while acid bring the acid and bitterness, and
enzyme have slight effect on remove acid and astringency. In summa-
ry, steaming, microwave, enzyme and alkali have the characteristics
of softening effect and little influence on flavor. which is more suit-
able for practical production.
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Table 1

Chewiness and slagging evaluation standard

of edible areca
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Figure 1  The standard curve of arecoline
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Table 2 Influence of different softening methods on the

chewiness, slagging and the arecoline content of

edible areca

#15) KA/ NL 0 1 e i 1k MR/

A 26.764+0.32°  6lL0+2.4°  84.7+3.1°  4.90+0.18
# 26,08+0.44*  62,3+4,0°  80.7+3.3°  3.33+0.11°
Fid 26.10+0.43*  88.1+3.5*  73.3+5.9%  3.66+0.14%
W 26.20+0,50*  85.3+7.7"  55.0+2.4"  4,17+0,08¢
iV 26.77+0.42* 66,723 70.9+6.0"  4,14+0,119
i 26.134+0.30° 83.2+7.5%  51.4+4.2¢  3.83+0,02%
i 26.50+0.24*  69.2+2.8  71.4+3.2%  3,9240,05
Wik 26.2540.23*  63.34£7.9° 788441 4.4940.16°
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Table 3 Influence of different softening methodson TPA

result ofedible areca

M5 BEHE1/N HEHE 2/N Fik/mm WH I 1/ m)

S 358.1487.6° 305.04£78.2° 5.50+0.80° 878.9+318.0¢

# 294.54+37.9% 246.5£40.9" 6.67+0.74> 871.2+141.0¢

#  220.8+51.2* 187.7+45.3° 6.65+0.53* 716.4+160.0"
B 227.1+22,9° 196,7+15.6° 6.77+1.02% 817.74131.0°
4 273.94+47.6" 229.7+34.6" 6.20£0.62" 747.2£133.0"
M 212.2414.9° 183.0£14.8° 6.68+0.79" 693.5+92.7
i 203.8+27.8 174,7427.5° 6.7540.40" 688.34113,0°
Wik 273.0442.5Y 236.6+:32.6" 6.27+0.99*  815.44141.0°
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Influence of different softening methodson Five

24
Table 4

needles puncturing result ofedible areca

415 il fE /N fh /(N mm)
i e 54,1+5.4b 91.8+12.4¢
& 53.9+12.6" 87.9+23.7¢
% 45.6410.3 68.1417.5
W 43.4+5.1° 72.4+8.6°
3 14.5+8.6° 76.6+17.4"
it vk 40.4%10.3 68.61+19.0
filg 45.4+13.3 68.71+23.5
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Figure 2 Taste index radar chart of edible areca by

different softening method
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Table 5 Influence of different softening methodson taste index ofedible areca
#15) i it il ¥ i e [o] e o o R[] e i {12 W [ ik
pogiil 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
#H —4.93 0.98 —0.62 —3.29 —2.57 —2.93 —1.95 —2.57 —1.42
2 —3.08 0.14 —0.86 —1.97 —1.47 —1.95 —1.25 —2.45 —1.30
ik, —6.68 —0.18 3.46 2.23 1.88 3.00 2.14 2.71 1.57
i 7.74 —0.29 —0.41 —0.18 —0.62 1.74 2.06 —0.42 —0.23
Talt B 0.92 0.09 0.49 1.49 1.39 0.65 0.76 0.54 0.24
il —1.73 0.79 —0.46 —0.08 —0.52 —0.77 —0.84 —1.38 —0.99
Wi 0.21 — 0,04 0.45 0.44 —0.21 0.05 —0.78 —0.26 —0.09
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