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Effect of Gamma Irradiation on the Quality of ‘Rong-Rien’ Rambutans
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Abstract

‘Rong-Rien’ rambutans fruits packed in corrugated box with or without plastic liner exposed to 300 Gy
gamma rays had no significantly changes in appearance when compored to the control fruit. Both control and
irradiated fruit had 9 days storage life at 13°C with no differences in soluble solids, acidity and ascorbic acid
content.
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Figure 1 Appearance of rambutans stored at 13°C. Figure 2 Shelf life of rambutans in ambient condition.
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Figure 3 Soluble solids (A), titratable acidity (B) and ascorbic acid (C) of rambutans stored at 13°C
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Figure 4 Overall preference of rambutans stored at 13°C + ambient condition.



