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Effect of Coating Solution on the Damage Reduction of Irradiated Rambutan cv. Rongrein
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Abstract

Irradiation reduces the quality of rambutan fruits quickly by enhancing the blackening of spintern and
pericarp. Using coating solution is one of the technique to reduce the damage from irradiation of fruit. The
rambutan was washed in 200 ppm NaOCI and dipped in 250 ppm prochloraz for 5 min. Air-dried rambutan was
coated with coating solution (CK wax) compared with non-coating (control). 1 kilogram of rambutan was packed in
a nylon net bag before contained in a corrugated box (6 bags/box). After irradiation with 400-1,000 Gy gamma
ray, the rambutan was stored at 12+1°C, 95+5%RH. The results showed that 38.43% of fruit damage from
irradiation was found in non-coated fruit at the storage life of 5 days and increased to 49.32% at the storage life of
10 days. Spin tern blacking and browning of outer and inner peel were observed in non-coated fruit more than
those in coated fruit. Fruit rot was found only in non-coated fruit (25.9%) at the storage life of 10 days. Coated fruit
showed the irradiation damage only 14.48% at the storage life of 10 days and no fruit rot was observed.
Additionally, non-coated fruit had greater weight loss, lower firmness and tended to have lower acceptance
scores than coated fruit. There were no statistically significant differences between non-coated and coated fruits
in connection with TSS, TA and TSS/TA. Therefore, CK wax coating solution could reduce fruit damage from
irradiation and extend the storage life of non-coated and coated rambutan for 5 and 10 days, respectively.

Keywords: irradiation, damage, coating solution, rambutan

UNAREa

nsanefedRuain inzinnnnanasetinemeads auwazldenuasuiuds nmsldanndeufianauas
SednafuEniznsianansoanaudeneld leennionglndouiiunsidaeasazanenienlalnaelss
prmdde 200 AfEN uazqulanaaa 250 AfEn w5 wiit dldufaudatianeReunasan CK wax fauns
593 uRauiauiuldndeuna (garruan) Taanisussqunziuglseian 1 Alandu Tugeandieluaeu neulissq
aslundasnazansgnyin (6 gunsay) udativlansfAunuanfissdiu 400-1,000 i wisanmsaneFedtinliify
Snunflgnungdl 1241 asdaias Araduduing 955 wefiduf wudn nanzbivAeunanupLGEEANga
T 5 winiu 38.43 wWedidud uanifisdwdlu 49.32 wefdudeaniiuineiungn 10 5 lenunisifnauin
uazseedrnmnalmiuuiafensuenuazdnuluremaunsdillinderfainninann i deuna  uasnuHaLh
Aelusudl 10 sesmafiuinenannndt 25.9 wefidus lunaknzithidumanadey lurnsiinawnsiindefia wu
ArsdEnEangdlududl 10 ssamnfuinefies 14.48 wWefdud uwarlinumsuinderesa wenaninsilsl
weunadefimegay@atnuinannndt  fenanauiuileuasiunliunseniudeandnosiindeuna  diui
a0y TSS TA ua TSSTA Sanliuansinaiu sufuasidiulddnannndeuia CK wax
ansnanANAEIEAINSed waiinengmaiuinenslndoui indeuuanadeunaldiunu 5 uaz 10 Tu
ANNAAL
ARNATY: N17218593, ANNLEETNG, ANTIAARLRA, WY

! quﬂmﬂuimﬂuﬁqmalﬁmﬁm NARTATAIY ALIANEAT AUAUAY HININENABINEATANAAT ANEIARUNILAY A.14A31LlF8 73140

' Postharvest Technology Center, Department of Horticulture, Faculty of Agriculture at Kamphaengsaen, Kasetsart University, Kamphaengsaen Campus,
Nakhon Pathom 73140 ‘

? guiudnnssuinalulagvdaniafiuiies snanenduinsmsaans Inananiunudu a.1asLlgu 73140

? postharvest Technology Innovation Center, Kasetsart University, Kamphaengsaen Campus, Nakhon Pathom 73140

* guifuAnisidouazBeutgniienaas, ANZINERT MUNILAL, IWENENGFBINERTANART TN UIANTUAILAL 2. UATUN 73140

® Central Laboratory and Greenhouse Complex, Faculty of Agriculture at Kamphaengsaen, Kasetsart University, Kamphangsaen Campus,
Nakhon Pathom 73140



96 HAYBIAIT 7 50 a1fufl 3 (MAe) 2562 9. MeNAIAARNTAT

AN

mnmﬁﬁmm’q@@ﬂmiﬂlﬂﬁqmmmﬁmﬂumm wudsuns AN ianthfin e Ty desnnsves
AANARN LTI AN anuanaasaszidng e fuanigewsnilutl 2550 mmmmmiﬂlﬂmmmme”l,m LLlﬂﬁJ
Hasnialudesnsintuie ﬂ@mmmumimm\mmﬂm@mmmmiu T5un wuasiunalsl vawanziana uasinae
uthneunisdeann 5unns@unuaning USDA LLuzuﬂmﬂﬁméTmmen,m'mﬂﬂ 400-1,000 3¢l (EMaNad, 2539)
naziumislunalifinanendnidainis sawsliudasaiaasiinmneusuesesaduansiaiu Tnaanizlune
aanuiEanEeutein  auuazilenulasuiuds wlfliinfutseng dennsulaeudidudsaesuuazilaen
mV&mﬁmmﬂmmﬁ”‘@umm%ﬁLmvmmmﬁﬂﬁﬁ mumﬁmwumhmmmummmuammmﬂummmmw
B EUNETBINITUAIRNNNNTRNTIF L‘W’ﬂﬁ‘ﬂ‘tf’]ﬂt‘LJ.ﬂ’\WLL@vLﬂuﬂW?ﬂTUﬂNﬂﬁT@ﬂﬂﬁTN’]w’ﬂ’mN@L‘W’ﬂﬂ’]ﬁ‘@x‘iﬂﬂﬂ

atnsaluazignig

gnzlnfoundianlfiinaudinalulafudnmafofon  awAnerduneasnans  Anenan
funaugy aupslgn vnedadenuafifliud Fuouasildenduasemdes Aslumsazaalnifenlaliinae sl
Ao 100 e wazutluansazanalsaas poudindi 250 RGN w5 wnil el wieandu 2
yanud fe llndeuns uaziaRaunadan CK wax dsanifuussyaslugamntne Wduingeas 1 Alaniu e
ussqaslunaaenszaEgnnIUIA 30x58x14 LIURWAT U85 AUl 6 fusianaes aniutilulanesaad
Audanafd annfumalulagiondasiies (@adnisummy) Taaldifsunnied 400-1,000 e wdatazndusn
wninunluiediugunni 12+1 esrgaides A audNNE 9555 1lafifus FUITNINTIRABLAUAINYN 5 TU
Hunan 10 4u tufinudefifudaudamesemamnsiinanidanmaiamusuazsedinmalmiuuianlden
sruuanuazinuly wefiduduaninds ma‘zgn;@ﬂﬁmﬁn Amiuile Banaesudaioruaiazanstnld (TSS)
Banunsaiilnmenld (TA) TSSTA azuuuniseaniulaelfinzium 1-0 9 Ae saumnn e 1 Ae ATUNINATURASS
1 ‘;T\i‘ﬁmLLuumiﬂ@m”mz@ﬁizﬁu 5 AzuLwBNN AL WATANENTHALIINEN

A
G o = o o = e podn = > =
AnnaivinEnazlsFeundIaInaneied 400-1,000 nael s lindenuaziAdaUNAfaE CK wax 7
HOUUNH 1241 93AEALTE ANNTUANATS 95+5 Wafidus nanismaseenudd

q

=

S @ o a a o o s @ o '

1. ilefiFuRAnNIE e gaaINa L NIAAAINSIR wastdasidunnaLdLas

ANTARDLNALINZAYE CK wax &1N1I0AAANNIASMNEa9NanZ e Heinudnnsildndautaonunaiina
ANNLRLNEANTIATALNLNITAAIUA havIasdtnmausuuRaaensuuenwaza Wluluduil 5 windu 38.43
wofidusd waziinduiile 49.32 wWefidusuaaanniiusneiuman 10 51 2aeinzAinnunIseasuRasag CK wax
WUANMREMNEAIN TR JAUN 10 2eensiufnE e 14.48 wWefidus (Figure 1A) wanannilkngdldindauRiag
wuma e Tuiun 10 2eamafivinm 25.9 wefidusd wildinunisuhdaluenzindeutanasneignisaiuing
(Figure 1B)

F100 100

= 90 (0] 90 (B)
% 80 80

S 70 =70

£ 60 T80

£ 50 e 50

£ 40 z 40

] 30

o

g€ 2 : “ 20

g 10 10

§ 0 0

“ Before  After0 5 10 Before After0 5 10

Iradiation|rradiation Irradiation Irradiation

Days after storage at 12°C Days after storage at 12°C
Figure 1 Percentage of fruit damage from irradiation (A) and fruit rot (B) of irradiated rambutan cv. Rongrein
without (D) and with CK wax coating (.) after storage at 12+1 OC, 95+5 %RH for 10 days
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Figure 2 Percentage of weight loss (A) and firmness (B) of irradiated rambutan cv. Rongrein without (D) and
with CK wax coating (.) after storage at 12+1 OC, 95+5 %RH for 10 days
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Figure 3 Acceotance scores of irradiated rambutan cv. Rongrein without (|:|) and with CK wax coating (.)
after storage at 12+10/C, 95+5 %RH for 10 days
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