
 

We are suppliers of BEST QUALITY Indonesian Betel Nuts.

 

 

 

 

 

 

 

 

 

Betel Nuts

Product Name: 

Place Of Origin: 

Brand Name: 

Color : 

Style : 

Grade : 

Processing Type : 

Quality : 

Moisture Content : 

Impurity : 

Why Choose Us? 

Betel Nuts 

We are suppliers of BEST QUALITY Indonesian Betel Nuts.

 

Betel Nuts Product Details: 

Betel nut / areca nut / Pinang/ Shupari 

Indonesia 

PT. Atbusiness Operation Universal(ATBOU)

Natural Brown 

Dried 

80% - 85% , 85% - 90% , 90% - 95% , 99% 

Raw , Whole , Split (Half-cut) , Slice 

Well dried , Clean , No mouldy , Natural fragrance

Up to 5% Max 

1% Max 

High Quality 
Best Price 
Fast Delivery 
24/7 Available 

We are suppliers of BEST QUALITY Indonesian Betel Nuts. 

PT. Atbusiness Operation Universal(ATBOU) 

 

Well dried , Clean , No mouldy , Natural fragrance 



 

Betel Nuts: A Nutritious and Stimulant Crop
 
Betel nuts are the seeds of the Areca palm, a plant which grows from many places in Asia and 
throughout much of Oceania. Betel nuts are foods, 
histories in many regions. They have stimulant effects also, capable of elevating moods and 
increasing alertness. But betel nut use is also associated with severe health problems, including 
oral cancer and heart diseases as well as addiction.
 
The process of making betel nuts involves many steps from harvesting the fruits when ripe to 
processing them in a variety of forms. When the fruits ripen to red or purple, they are harvested 
by hand or machine. The fruits are n
seeds are subsequently dried in the sun or ovens until they become hard and brittle.
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

These seeds are then dried, ground to powder or cut into thin strips. It can be used fresh or 
stored and then eaten later. It can be mixed with slaked lime (calcium hydroxide) or crushed 
seashells and then made up into betel quids, which are chewed along with tobacco and other 
additives to form a stimulant mix. To give flavor to betel quids, spices such 
cardamom nutmeg; aniseed coconut and sugar are used along with syrups or fruit extracts.

 
 

Betel Nuts: A Nutritious and Stimulant Crop 

Betel nuts are the seeds of the Areca palm, a plant which grows from many places in Asia and 
throughout much of Oceania. Betel nuts are foods, medicines and cultural symbols with long 
histories in many regions. They have stimulant effects also, capable of elevating moods and 
increasing alertness. But betel nut use is also associated with severe health problems, including 

eases as well as addiction. 

The process of making betel nuts involves many steps from harvesting the fruits when ripe to 
processing them in a variety of forms. When the fruits ripen to red or purple, they are harvested 
by hand or machine. The fruits are next opened and the seeds removed from their husks. The 
seeds are subsequently dried in the sun or ovens until they become hard and brittle.

These seeds are then dried, ground to powder or cut into thin strips. It can be used fresh or 
and then eaten later. It can be mixed with slaked lime (calcium hydroxide) or crushed 

seashells and then made up into betel quids, which are chewed along with tobacco and other 
additives to form a stimulant mix. To give flavor to betel quids, spices such 
cardamom nutmeg; aniseed coconut and sugar are used along with syrups or fruit extracts.

Betel nuts are the seeds of the Areca palm, a plant which grows from many places in Asia and 
medicines and cultural symbols with long 

histories in many regions. They have stimulant effects also, capable of elevating moods and 
increasing alertness. But betel nut use is also associated with severe health problems, including 

The process of making betel nuts involves many steps from harvesting the fruits when ripe to 
processing them in a variety of forms. When the fruits ripen to red or purple, they are harvested 

ext opened and the seeds removed from their husks. The 
seeds are subsequently dried in the sun or ovens until they become hard and brittle. 

These seeds are then dried, ground to powder or cut into thin strips. It can be used fresh or 
and then eaten later. It can be mixed with slaked lime (calcium hydroxide) or crushed 

seashells and then made up into betel quids, which are chewed along with tobacco and other 
additives to form a stimulant mix. To give flavor to betel quids, spices such as cloves, 
cardamom nutmeg; aniseed coconut and sugar are used along with syrups or fruit extracts. 



 

Betel nuts can also be processed into products such as oil, vinegar, wine and beer; candy; 
chewing gum: toothpaste and cosmetics; medicines. How betel 
parts of the central nervous system depends on their type. And they affect various substances 
such as dopamine and serotonin which have an effect on moods and cognition. Further, they 
increase blood flow to the brain and imp

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In view of this, be sure when you eat betel nuts not to g
or allergies, do not use betel nut products without consulting with a physician first. Because 
betel nut products may harm the fetus and infant, they should be avoided if you are pregnant or 
breastfeeding. 
 
They are also an extremely healthy food, good for health and culture. But they must be used 
correctly and properly to prevent harming one's health.
 
 
 
 
 

Betel nuts can also be processed into products such as oil, vinegar, wine and beer; candy; 
chewing gum: toothpaste and cosmetics; medicines. How betel nuts affect the brain and other 
parts of the central nervous system depends on their type. And they affect various substances 
such as dopamine and serotonin which have an effect on moods and cognition. Further, they 
increase blood flow to the brain and improve thinking ability. 

In view of this, be sure when you eat betel nuts not to go overboard. So if you have any illness 
or allergies, do not use betel nut products without consulting with a physician first. Because 
betel nut products may harm the fetus and infant, they should be avoided if you are pregnant or 

also an extremely healthy food, good for health and culture. But they must be used 
correctly and properly to prevent harming one's health. 
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* Impurity (nut skin & nut dust): Max 5%
* Broken Pieces Max 5% 
* In Split: ± 200 pieces per KG or (± 5 grams per 
piece) 
* In Whole: ± 100 pieces per KG or (± 10 grams per 
piece) 

Free from foreign matter - Free from dead or alive 
insect, mold, weevil etc. 

Customization 
Customized  
Min. order: 500 
 

 

* Impurity (nut skin & nut dust): Max 5% 
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