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Abstract: The effects were studied for the inteneration of areca hull
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
better and would not affect other characteristics of qualities. Under
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.
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Table 1 Effect of different dry steam conditions on

moisture content and lip color of areca
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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
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Figure 4 Effect of high temperature with dry steam on

microorganisms of smoked areca
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