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The ar can ut aIm, according to the resu lts of 

o ni.: ,I methods of inve stigat ion, uppe. rs to have 
had its origi nal home in South East As i: or in the 

Philipp ines. It may have been introduced into India 
in an ient times fro m these countries, thr ough ports 
used in ancient sea borne co mmerce. Keral.i has some 
of these most fam ous ports and by virt ue of its climatic 
condi tio ns, has now the largest acreage under a rcca nut 

in India . 

The chewing of ar ecanu ts with betel leaf and lime 
has a v~ ry ncient histo ry and is referred to in the 
Jataka tales an d in ancient Pali and Jain scriptures. 
Nearly 2,000 years bac , usruta refers to chewing and 
gives the op inio n that it is • aromatic, stimulant , car mi­
native, astringent, aphrodisiac a nd an tiseptic" . In 
So m deva's K tha sa ritsaga rna, the chewing of pan , 
betelnut and lime along with " Pa nchasugandbi kam" 
(camphor, long p pper, nu tmeg and cardamoms) is 
referred to. Later , the Arab a nd early European tra ­
vellers in India, a lso refer to betel chewing in apprecia­
tive terms. In Ceylon, the ancient Singhalese kings 

used pan with ignited pearls instead of lime, an 
extravagence reminding on e of the costliest drink ever 
mbibed whic h wa s given by .eo pitra to M- rk An tony 
bv dissolving her finest pearl in vineger. 

Popular methods of preservation in Kerala 

From published record , it appears tha t Kera la is 
the only place. wher arecan uts gathered during the 
seas n of plenty is kept under water almost in every 
ho me for daily use during off seaso n . Even the rich 
people of er la use Supar i or Kalipukku o nly du ring 
social func tions and prefer the moist prese rved nuts for 
daily use. In very old Malay alam literature, the 
" ' adakkan pauu", reference is made to the use of 
preserved arecanuts. 

" Vayanadan vettilaem neettadakaem 
Pothyak ki madiyilum vek kunnuhdaem" , 

(Betel leaves frc m Wayanad and pr served betel­
nu ts were mad into a small bundle and kept in the 
cloth). 

Its odour is referred to as follows :­
"Neettak addade nauorn kattu vannlattu m" . 

(The smell f the preserved arecanut is intense 
when the wind blows). 

The com monest method adopted throughout 
Kerala is preservation of ripe ar ecunu ts under well or 
river water in eart henware p )1' covered with a lid . The 
size of the pot varies accordin g to circumstances, one 
whi h the aut ho r saw was six feet in height and was 
said to preserve nearly 10,000 nuts Some people use 
glazed vessels. Bigger co l lecror, dig small wells in 
moist places near their he use, wher even lakh of nuts 
can be preserved. nother method, not so common, 
is to preserv the nuts under a wet mixture of sand and 
rice husk, which is more pr ne to spr ou ing and spoi­
lage of nuts. Enqui ries fro m shop keepers show that 
some peop le prefer so use slightly putrefied nuts. 
Howeve r, it is possible that they do so because they are 
cheaper. No one appear ' t like using d ry nu ts. 

Analysis of ar ccanuts 

Some of our simpler fi nd ings may be of general 
inte rest. OUl of more tha n 100 ripe nuts bought in the 
open market a t Trivandru m, in February 1958, not a 
single one sa n' in water. Out of nearly 200 nuts 
bought in J uly, IS% was fa un to be heavier than wate r 
and out of 200 bought in November, only 2% sank in 
water, The average densi ty of the light er nuts was 
found to b 0' 9024 (lim its, 0 '8878 to 0'9172) and it 
was n t ue to 0 clu ion l f a ir. Half ripa nut bought 
at any time were all heavier tha n water a d had an 
average den it)' of 1.037 (limits, 1.1>: 1 to 1.09). There 
was an uncon firmed suggestion that nut which were 
not fuJly ripe were sometime cut down and tared for 

few days, whe it has the appearance of ully ripe 
nuts and are sold as such . Th is might explai n the 
heaviness of some of the ripe nuts. 

Th e ave rage weight of the fully ripe arecanut in 
this series was 24.5 grns (limi ts, 17.9 to 29 ~ grns.) The 
average veight of the nut alo ne was 7.5 gru, (limits, 6.5 
to ~ .2 grns.) and that of the husk 17 gms. (limi ts 15 to 
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18 grns.) The half ripe nut s have an average weight of 
11.7 gms. (limits 10 to 17 gms). The nut alone has an 

average weight of 4.5 gms (limits 3 to 5 gms), while the 
husk weighs 7 grns. (limits, 6 to 10 gms). 

Che mical Analysis of Arecanut on dry basis. 

Ri pe nuts average %. Half ripe nu average % 
N Ul. u usk, Nut. Husk 

Tannin. 11 .8% 2.4 I\.4 2.8 
Sugars. 20.1 9.3 17.9 4.6 
Alkaloids. 0.4 7 Ntl- 0.43 Nil 
Ash: 1.23 5.15 1.48 5.23 
Ash as Sulphate. 1'97 5.82 2.01 5.96 
Water content of 

fresh out. 42. 1 68.1 73.3 79'7 

Suggested met hod for the preservation of Arecanuts. 

The handicaps of the present methods of pres er, 
vations are putrefact ion and spoilage with consequent 
bad smell a nd taste and the development of mosquito 
larvae. This leads to economic loss and some dan ger 
to health . It was found from sma ll scale pilot experi­
ments that those portions of the ripe nuts, which float 
above water begins to develop fungus, bad odour and 
putrefaction from the third day onwards even if kept 
closed with a lid . Wriggling worms develop on the 
exposed surface and if kept op en occasionally the water 
soon beco mes a fertile breeding ground for mosquitos. 
So, the nuts ha ve to be kept completely under water 
for bett er preservation 

In our small scale experiments, we tried cold 
storage which was found to be quite efficient. But this 
method cannot be used except on a large scale a nd it 
may perhaps be quest ioned whether it would be sound 
economics in the case of a fairly cheap commodity like 
arecanut . Jn the case of half ripe out s, we found that 
below) 5°c. the central core develops ice crystals due 
to its great wa ter content. 

As regards the pots bought from the mar ket for 
storing areca nuts, we fou nd that all the fresh pots 
leaked con siderably. even after being smoked or heated 
fairly well. I t is better, therefore , to use either glazed 
pots or " Bha ranies". We found that by warming the 
pots well and bru shing with paraffin wax (which is a 
cheap commodi ty eno ugh), the melted wax soaked into 
the pores of the pot , so that after cooling the pot be­
comes co mpletely water tight. Suc h pots were used 
lor large scale experiments. 

In order to keep the nut s completely immersed in 
water, a feasible method for hou se holders or small 
shop keepers is to place above the nuts and under the 
water surface a clean cloth bag of washed sand. 

In order to rect ify the putrefactive changes in the 
nut, we have tried out the addition to the water, of 
small quantities of antiseptic and disinfectants (like 
formaldehyde, B-naph thol. Borav etc .), Out of IS of 
them, we selected benzoic add, which is easily the best, 
being cheap. easily available in any drug store and 
non-poisonous. For preserving 200 nuts in a pot, 
slightly less than 3/4 of an ounce of benzoic 
acid costing about 20 nP. at drug store rates, will 
have to be dissolved in 7 litres of hot water 
(0 25%), The nuts are put in first, the cloth 
bag of washed sand placed above it and then the 
solution poured into the pot . Th e whole thing will 
have to be closed with a lid . We have found th at nut s 
kept in this manner, for 10 months remained quite 
odourless and well preserved although the water 
develops colour and there is some putrefaction in the 
husk alone. Unless the lid is tight fitting, the re 
appears to be enough space for mosquitos to get in. 
To be completely free from mosquito larvae. another 
bag of dry sand over the lid is desirable. We found 
also that fully ripe nub under benzo ic acid so lution 
are much more resistan t to mosquito larvae than half 
ripe nuts under the sa me conditions. 

As regards the colour of tile preserved nuts, 
phen olic preservatives 'ire found to be the worst, the 
colour being lost fairly quickly. Benzoic acid keeps 
the colour fairly well, but borax preserves it even 
better and has an alkal ine pH. It has long been known 
to the vegetable canner in U . S. A. that in the preser­
vation of the green cclour of vegetables an alkaline 
pH is advantageous as it keeps the magnesium within 
the mucleus of chlorophyll, thus, preserving the green 
colour. 

It was also found iha t often when there is a layer 
of top fungus, at one particular stage it stops grow ing 
and sinks down, perhaps through the lack of nutrients ,­
or through the action of a bacteriophage , Tbis does
 
Dot prevent the growth of top fungus a t a la ter stage.
 

We are tryin g to induce house holders and sma ll
 
shop keepers to try out this method and to give us the
 
benefit of their findings. On analysis of nuts preserved
 
in benzoic acid solution (0'25%) for 10 (te n) months,
 
we found 0'00002 grns in each gra m of the kernel
 
wluch is absolutely negligible. 

At a time when the Government is tryi ng its best
 
to ap ply rigorously pure food laws, it is very desirable
 
tha t this method is used voluntarily, out of considera­

tions of hea lth and wholesomeuess as well as economic
 
ad vantage. 
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