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Arecanut, the seed of areca palm, Areca 

catechu L. (Arecaceae family), is the common 

masticatory with nearl y one fifth of global 

population indulge in this habit of chewing 

arecanut. Areca fruit is a drupe with a central 

endosperm or nut covered by pericarp (husk) 

which is green when unripe and turns to orange­

yellow when ripe. The nut has a characteristic 

astringent and slightly bitter taste (Ananda, 

2004). Arecanut is also called as 'supari' in Hindi. 

This n u t is usually marketed with some 

minimum processing in most parts of India. 

One type of processed arecanut is called 'red 

supari' which is obtained by boiling and drying 

unripe dehusked nuts at different stages of their 

maturity. Another type is 'white supari' which 

i s obtained by m ere drying ripe nuts and 

dehusking them afterwards (Selvan et al., 2004). 

Arecanut chewing 

Chewing of arecanut is a traditional 

practice dating back to thousands of years in 

most of the places especially in India and several 

South and South East Asian Countries. This 

n ut is seldom chewed alone, but generally 

chewed with betel leaf (the leaf of Piper betle L., 

a trop ical vine of Piperaceae family), lime 

(Calcium hydroxide) and tobacco (Nicotiana 

tabacum L) as betel quid (IARC, 2004). As 

arecanut is mostly chewed along with the leaf 

of betel vine, it is misnamed as 'betel nut' in 

several p arts of the world. In recent years, 

different types of dry, ready to use chewing 

products containin g arecanut as one of the 

ingredients have flooded the market in different 

brand names and forms like sweet supari, p an 

masala, gutka, m ava, etc. and these forms of 

chewing products have taken over the practice 

of chewing betel quid in most of the areas 

especially in urban regions as these products are 

available in sachets and easy to carry (Gandhi et 

al., 2005). The main problem w ith such d ry 

chewing products is that the chewers may not 

be knowing the quality of arecanuts r the 

actual substances used in such preparations. 

Arecanut scenario in India 

India produces more th an 6.0 lakh 

tonnes of arecanut annually and most of them 

are consumed within the country and only a 

meager quantity of around 2.3 thousand tonnes 

are being exported (Cheriyan and Manojkumar, 

2014). If we see the import figures of arecanut 

to India, they are really alarming with more than 

66.0 thousand tonnes imported annually mainly 

from Sri Lanka, Indonesia, Bangla desh, 

Thailand and Myanmar (Chowd a ppa and 

Cheriyan, 2016). Hitherto, the re w as no 

• Arecanut Research and Development Foundation, Varanashi Towers, Mission Street, Mangaluru, Kamataka. 



, 


Indian Journal a/A recanUi, Spices & Medicinal Plants Vol-2 J(2) 

stringent quality control over such imported 

arecanuts as the re w as n o fi xed quality 

standards for this commodity in India. However, 

in May, 2018 the Bureau of Indian Standards 

(BIS), New OeULi has fixed cer ta in quality norms 

for arecanut also. It says that the maximum 

permissible limit of mould growth in arecanut 

is 12% by count. 

af 	 Mould infestations in imported arecanuts 
in 

D u ring 	M a rch, 2019, the Arecanu t 
5, 

Research an d Develop men t Foundation 
:g 

(AROF), 	MangaluTU had tested the quality of 
e 

arecanut sam ples from 31 cons ignmen ts, 
It 

totalling 573.72 tones of arecanuts, said to be 
n 

impor ted fr om Sri. Lan ka throug h 
f 

;;, 	
Krishnapatnam Port of Andhra Pradesh. One 

kg of arecanut sample was collected from each 

container at random and handed over to AROF 

by Directorate of Revenue Intelligence (DRI) for 

testing. For this purpose, ten arecanuts were 

coUected at random from each sample, by blind 

folding the eyes, cut open and observed for any 

visible mould infesta tion inside. It was found 

that aU the 31 samples w ere infested with 

moulds more than 12% (by nut cou n t), the 

maximum limit prescribed by BIS for arecanut 

(Table 1). Some of the samples of arecanuts 

provided are so bad tha t nearly 42% of the 

samples sho wed m ore th an 50% mould 

infestations (Table 2). Several nuts were found 

beav ily infes ted with moulds, deteriorated 

completely and appeared totally blackish (Figs 

1-31 ). 

Discussion 

It was repor ted tha t arecanuts if not 

processed and dried properly are bound to be 

attacked by several fungi, including Aspergillus 

@] 

spp. responsible for the p roduction of aflatoxin s 

which even cause cancer in h umans (Misra and 

Misra, 1981). In arecanut, th e central core 

portion (p ith) is very soft and sweet. If the nuts 

are not processed and dried p roperly (Nambiar 

and Reddy, 1979), or harvested p rematurely and 

al lowed to dry in beaps the p ith invariably gets 

infested w ith such fun gi which in tum give a 

dark patchy appearance to that portion of the 

nut (M ahdihassan, 1987). Chewin g or 

consu mption of such mou ld infested arecanu ts 

are d angerous for hu man h e a lth. It was 

presum ed that in coun tries such as Ind ia and 

Taiwan where people mostly chew similar type 

of arecanut, the concen tra tion of afl atoxin s 

consumed may even go beyond the permissible 

li mit and potentially contribute to the reported 

carcinogenic effects of the chewing p rod ucts 

con tai.ning arecanut as one of the ingredients 

on oral tissues (Bijl et al., 1997). Since such su b 

stand ard a recan u ts are available for cheaper 

ra tes there is every possibility that several of the 

read y to u se dry chewing products m igh t 

contain such mould infested n u ts in fairly good 

quantity and the heal th researchers are urged 

to take this aspect into considera tion while 

m aking the comment on the health effects of 

chewing arecanut (Keshava Bhat et al., 2017). 

Conc1usion 

This observation clearly shows that a 

substan tial quan tity of poor quality and fungal 

infested arecanuts are being imported to India. 

Such arecanuts, though availab le for cheaper 

rate, m.ight p ose serious health problem s to 

chewers. By impor ting such infested arecanuts 

there is also a possibili ty that we also import 

certain new strains of fungi or new insects to 

our country as well. Hence, there is an urgent 
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Table 1. Visible mould infestation (% ) in arecanut samples tested 


SL No. Consignment No. Quantity of arecanut % of mould 
imported infestation 

(in tonnes) (by visible counts) 
1 Container No. KMTU7226430 16.00 50.00 

2 Container No. TGHU0870501 16.00 50.00 

3 Container No. ECMU1299594 18.00 60 .00 

4 Container No. HASU4163785 27.96 90 .00 

5 Container No. FCIU2624325 18.00 40.00 

6 Container No. INBU3814859 18.00 50 .00 

7 Container No. JHSU2580030 18.00 20 .00 

8 Container No. DFSU2143339 18.00 40. 00 

9 Container No. VSBU2006648 17.22 70 .00 

10 Container No. CNSU2041820 18 .00 60.00 

11 Container No. DVRU1488802 18 .00 20 .00 

12 Container No. YMLU3063095 18.00 20.00 

13 Container No. HLXU3003406 16.75 40.00 

14 Container No. TGHU3199974 17.00 30.00 

15 Conta iner No. GESU2809200 16.75 40.00 

16 Container No. PMLU2038205 17.00 40.00 

17 Container No. KKTU7936078 18.00 60. 00 

18 Container No. CRSUII02240 16.00 70.00 

19 Container No. PONU0804215 16.00 50.00 

20 Con tainer No. CLHU3291719 18.00 50. 00 

21 Container N o. FCIU2842184 18.00 60.00 

22 Container No. GSLU2038742 18.00 60 .00 

23 Container No. PCIU2067019 17.00 70 .00 

24 Container No. FSCU7628467 18.00 40.00 

25 Container No. TGHU2607773 18.00 40.00 

26 Container No. CAXU6377607 18.00 40 .00 

27 Container No. EOLU3285521 18.00 70. 00 

28 Container No. MRSU3998619 28.02 70.00 

29 Container No. KKTU7918731 18.00 40 .00 

30 Container No. CRSU1139152 18.00 80.00 

31 Container No. PONU8163231 28.02 60 .00 

Total 573.72 
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Fig.1-31. Mould infestations in arecanut samples of 31 consignments. 
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Table 2. Severity of mould infestations in arecanut samples tested 

- -=r 
 Severity of mould infestation (% by number of nuts infested) 

Severity , < 20 I 20 30 40 50 60 70 80 90 100 

Actual no. Nil 3 1 9 5 6 5 1 1 Nil 

% found 0 9.7 3.2 29 .0 16.1 19.4 16.1 3.2 3.2 0 

need to curb such imports of sub stand ard 

arecanuts from other countries. The concerned 

Government Departments should be more vigil 

on these facts. 
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