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AbStraCt The demand for betel nuts has been continuously increasing. However, the majority of farmers typically produce their own seedlings by
collecting mature fruits from their plantations for propagation. This method leads to significant genetic variability in the betel nuts varieties. Chumphon Horticultural
Research Centre Is involved in the production of betel nut seedlings for sale to farmers. Therefore, a survey was conducted to collect and select superior betel nut lines
In Chumphon Province. The project commenced during March 2023 to February 2025. The objective of this study was to identify lines that gave yield at least seven
bunches per tree per year, with each bunch weighing higher than 10 kilograms, a dry flesh weight percentage at least 50%, and high tannin content. The survey revealed
substantial variability, particularly in terms of tree height, yield and fruit characteristics. Selection of 86 lines focused on trees producing seven or more bunches,
exhibiting strong health, and over 10 years old. Fruit characteristics were meticulously recorded, revealing that the heaviest bunch weighed 15 kilograms, the highest dry
flesh weight percentage was 78.85%, and the highest tannin content in mature fruits was 33.3 milligrams per gram. Based on the preliminary data, eight superior betel
nut lines, 1.e., CP-SS09, CP-V01, CP-V03, CP-V04, CP-V05, CP-SC03, CP-VY03 and CP-VY06 were selected for the production of high-quality seedlings to be distributed
to farmers. In addition, trees with other outstanding traits were found, such as easy peeling and large fruit, which can be used as a genetic database and further
Improved betel nuts varieties.
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Teble 1 Fruit component and tannin content

Nan"sn ﬂaa“ - Number of fruits | Bunch weight | Fruit weight Th!\ll:at th'ste" M.ea;t Slfe:t Dry Meat Dry Shell | % dry Tantnint
VINNISEISOT SOUSOL. | ©%% | per bunch (fuits) | (ko) @ Tem | em | @ | (@ | Weisht@ | Weight(e) | meat | o
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T P = = v o v CP-SS09 195 14 17.23 3.37 0.92 23.45 53.79 14.15 10.60 5717 23.81
dlgeunyanutusn WEINEIEI@\JTGW’]UOU 8 angmu
v oo CP-VO1 219 13 59.54 3.74 0.58 24.21 35.33 15.79 71 68.95 23.50
{eiun CP-SS09, CP-VO1, CP-V03, CP-V04, CP-V05,
— ° - P-V 291 1 : : : 2217 1. 15. A : 19.71
CP-SC03, CP-VY03 lla: CP-VY06 Tagbuiirun i ° ° 53.86 365 | 063 SILCE 350 676 | 6963 | 19
n:a']EJQ\]ﬁE!G] 15 ﬁTaﬂS'-U lUOS'lf?UEiLj']hLIﬂlGOllﬁ\] CP-V04 160 1 60.58 3.84 0.74 24.82 35.76 17.60 6.09 14.31 23.96
a\]ﬁam 78.85 lLJE)S'lgUGi lla:E.J_UWUa']EJG‘]JU CP-SS12 CP-VO05 268 14 49.34 3.49 0.60 18.35 30.99 12.46 5.74 68.48 22.49
JanurusAunaute Ao Dvurawathny ((hrinwa CP-SC03 143 10 58.90 3.48 0.68 21.02 37.89 16.29 9.07 64.25 21.95
90.65 ﬂ§|J) ua:ﬁdguqmaqsunuuu (Wallﬂ') @Uﬁaﬂ CP-VYO03 212 10 50.12 3.61 0.46 25.3 24.82 20.73 5.56 18.85 21.55
333 DaéﬂS_UGiOﬂS_U CP-VYO06 229 13 38.35 2.96 0.64 13.46 24.89 8.49 5.73 59.70 20.33
CP-SS12 36 3 90.65 4.32 0.86 36.21 54.44 22.08 13.41 62.21 33.30
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Figure 1 Characteristics of fruit and fruit components




