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Physiological and Biochemical Changes of Rambutan cv. Tong Muang Trad under

Controlled Atmosphere Storage

Manat Jamjumroon

Abstract

Rambutan fruits cv. Tong Muang Trad were stored in controlled atmosphere condition (1%, 3% or 5%
0,) at 13°C during 15 days. The result indicated that samples stored in 3% and 5% O, had higher quality than that
of sample stored in 1% O,. In addition to low O,, rambutan fruits were also stored in high CO, atmosphere (1%,
5%, 10% or 15% CO,) at 13°C for 15 days. The best treatment for keeping the quality of rambutan was condition
of 5% and 10% CO,. As the results revealed that rambutan had lower weight loss, respiration rate and ethylene
production than other treatments. Furthermore, the combination between low O, (3% or 5% O,) and high CO,
(5% or 10% CO,) was also conducted to maintain the quality of rambutan during storage at 13°C. Stored
rambutan in 3% O, + 5% CO, could delay the quality changes, maintain the appearance and prolong the storage

life to 18 days.
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