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Effects of Packaging Materials on Quality and Shelf Life of Rambutan Fruit cv. 'Rong-rein’
Under Low Temperature Storage
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Abstract

The objective of this study was to explore the effects of packaging materials on quality and shelf life of
rambutan (Nephellium lappaceum L.) fruit cv. 'Rong-rein'. The experiment was conducted using completely
randomized design (CRD) with 3 packaging types. Rambutan fruit were packed in side-folded polypropylene bag
(8%12 inches, thickness of 0.25 mm), commercial active bag for fruit (8%X12 inches, thickness of 0.025 mm) and
non-sealed polypropylene bag (control) prior to storing at 15+1°C (70+2%RH) for 14 days. The results showed
that rambutan fruit packed in active bag had lower fermented odor and discoloration; however, they had greater
freshness and overall acceptability than the fruit packed in side-folded polypropylene bag and control. Moreover,
fruit packed in active bag had the highest peel’s L* and chroma value. The results also showed that fruit packed in
active bag and side-folded polypropylene bag had lower weight loss and peel dry weight than those values
obtained from control treatment. For instance, fruit packed in a side-folded polypropylene bag had the highest
peel’s carotenoid content. Nonetheless, packaging materials had no significant effects on the changes of peel’s
and pulp’s color (hue angle value), pulp dry weight, peel’s anthocyanin content, total soluble solids, titratable
acidity and vitamin C content of rambutan fruit. Rambutan fruit packed in active bag had the longest storage life
(16 days), while packing with side-folded polypropylene bag and non-packed control provided rambutan fruit the
storage life of 12 and 10 days, respectively.
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