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Extending the Post-harvest Life of Rambutan by Modified Atmosphere Packaging
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Abstract

Rambutan (Nephelium lappaceum L.) is an important tropical crop in Thailand. However, fresh rambutan
is exported in small quantity due to its perishable nature causing short storage life. Rambutan fruit shows peel
browning and wilting within 3-4 days after harvest. The objective of this study was to extend the shelf life of ‘Rong-
Rian’ rambutan fruit by modified atmosphere packaging (MAP). The various types of plastic bags which differ in
gas permeability including LDPE, PE-1, PE-2 and UHPP in maintaining rambutan quality were studied. Non-
packaging treatment was served as a control. Fruits were evaluated every 3 days during storage at 12°C and 85-
90% RH for 21 days. Weight loss, peel color, total soluble solids (TSS), sensory evaluation, disease severity,
ethylene concentration and gas composition in the package headspace were recorded. The results showed that
the shelf life of rambutan fruits packed in PE-1 was extended to 21 days which was correlated with the sensory
panel scores. While non-packaging treatment (Control) showed disease severity and noticeable wilting due to
rapid water loss at 6 days after storage which was the end of its shelf life.
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Figure 1 Gas compositions @ CO, and [JO,) in LDPE, PE-1, PE-2 and UHPP packages during storage at 12°C.
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Figure 3 Redness (a* value) (A) and off odor scores (B) of rambutan fruits during storage at 12°C for 21 days.

agUuan1snaang
mimi@qm@mxmﬂiﬁmimmﬂﬁmLLﬂmﬁfmmmi@ﬂ;L?wﬁwﬁﬂmemfamﬂﬁmimmmm@mmm’wﬁ
HeddnyideunBuudeusunsliusslug deRanisuindesazniadizaannisgadetinetnemadainliilengns
WLFNERNEN 6 91 1191999z Iuge PE-1 ﬁL‘ﬁ’]ézﬁﬂ’]WUii‘ﬂ’m’]ﬁﬁﬂLLﬂ@\‘mN@ﬂ'ﬁlﬁ 7+1%CO,+ 6£1%0, AN
angnsiuinEnzlane 21 du defansunanndnd nislsudiunaufindng wazennaiowalalngsn anizfing
us99lu0e LDPE At Fanouufaeandiausinnds 2 wefduiinlhnsfanminuasiden@annnimnielu 6 5u

ANUBLAM
A a o = a 1A o IS a r?/ G IS o 1 a
reveuAnndsawmalulainananin  ngudumalulaginaweiiuge  Audmalulaglanzuazdaguienng
(MTEC) & mfuiduussqinsildlunimeaey  wazniadgnaluladnisussquazian  AMEEAAIUNITHINGAS

1y v

a o o A& ai Ao
NW]’JV]EI’]@EILHHMMMWWL’aﬂLW’ammuwLl,mx'qﬂﬂitﬂumm'w

LANAN9B9BY

dasml dedla. 2552. Nzwmmilﬁu%ﬂmmﬂrﬁ”}mimmﬂm‘uv‘jmLLa:mimi@mﬂ’LrﬁmimmﬂﬁmLL‘]Jm‘imui"ﬁ\lﬁuﬁﬁmmwiﬁ%umuﬁ
2OIUAAGIA AN MBI TRUS T, AnenlinusifFyyin, WInENdeInERIAIans. 193 w.

A1inanupssgianiainems. 2561. dayalinamsegia. [sruveeulal]. wasinn: nttp:/www.oae.go.th. (7 NINYIAN 2562).

Day, B.P.F. 2000. Novel MAP for freshly prepared fruit and vegetable products. Postharvest News and Information 11: 27-31.

Kader, A. A. 2002. Postharvest Technology of Horticultural Crops. 3“ ed. The Regents of University of California Division of
Agriculture and Natural Resources Publication 3311.

Serrano, M., D. Martinez-Romero, F. Guillen, S. Castillo and D. Valero. 2006. Maintenance of broccoli quality and functional properties
during cold storage as affected by modified atmosphere packaging. Postharvest Biology and Technology 39: 61-68.



