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Effect of drying technology on agronomic traits of green betel nut

fruits and screening of high quality green betel nut fruits

DING Hao', AN Qiyuan', CUI Chuang', WAN Yinglang'?
(1. College of Tropical Crops, Hainan University, Haikou, Hainan 570228;
2. Hainan Huachuang Betel Nut Research Institute, Haikou, Hainan 570228, China)

Abstract: The agronomic traits of the green fruits of betel nut (4dreca catechu L.) have an important effect on
the quality of green fruits of betel nut after drying, which could be conducive to screening of high-quality green
fruits of betel nut. In Hainan 2 518 green betel nut fruit samples were selected and their seven agronomic trait
indexes were measured, including fruit length, fruit width, length-width ratio, fruit weight, the widest length-
full length ratio, peel thickness and alkaloids. Of which 1 871 green betel nut fruit samples were preliminarily
screened based on fruit weight, and then grouped based on length-width ratio and the widest length-full length
ratio. The results showed that the good green betel nut fruit rate was the highest in the comprehensive group
A1B1 (56.67%) and the lowest in the comprehensive group A2B2 (18.64%). The comprehensive group A1B1
was the best choice when green betel nut fruits were screened with the purpose of the good green fruit rate of
betel nut. The green fruits of betel nut in the comprehensive groups were evaluated according to the good green
betel nut fruit rate after primary processing, and a standard for three-level grading of green fruits of betel nut
was developed, with which green betel nut fruits can be graded for processing according to the needs of

production.
Keywords: betel nut; drying technology; agronomic traits; comprehensive grouping; grade
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