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Effect of Shellac Coating Formulations Containing Shellac Wax or Carnauba Wax
Combined with Composite Plastic Bags on the Shelf Life of Rambutan cv. Rongrien
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Abstract
The effects of shellac coating solution (A) containing either 5% carnauba wax (C) or 5% shellac wax (S),
with or without the use of composite plastic bags on the storage life of rambutan cv. Rongrein were studied. |t
was found that fruits coated with C and S combined with plastic bag could maintain their qualities for at least 2
weeks at 12+1°C, 90 + 5 % RH and reduce spintern darkening, pericarp browning, and weight loss. It was found
that fruits with S and C coating still had the normal flavors.
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Figure 1 Outer (1) and inner (1) appearance of the rambutans storage at 12 °C 90 + 5 % RH for 2 weeks
(Control: non-coated, A: coated with Shellac, C : Shellac- carnauba wax, S: Shellac- Shellac wax

formulations, with (B) or without (NB) composited plastic bags)

Table 1 Comparison of physical and chemical properties and sensory evaluation of the rambutan fruits storage
at 12 °C, 90+5% RH for 2 weeks. (Control: non-coated, A: coated with Shellac, C : Shellac- carnauba

wax, S: Shellac- Shellac wax formulations, with (B) or without (NB) composited plastic bags)

Physical and e 2" 3" 4" 5" 6" 7" 8"

Chemical Test
Lightness NB-Control, NB-S,NB-C, B, B-C and B-S B-control and NB-A

, NB-Control and B-
Firmness NB-A, NB-S,NB-C, B-A and B-S B-C
control
TSS *
TA *
Weight loss (%) NB-
B-Control, B-A, B-C and B-S NB-S NB-A and NB-C
Control
Respiration rate NB-Control, NB-A, NB-C and NB-S B-Control, B-A, B-C and B-S
Ethylene production NB-Control, NB-A, NB-C and NB-S B-Control, B-A, B-C and B-S
Sensory evaluation 1st 2nd 3rd 4th 5th 6th 7th 8th
Freshness,
Firmness, *
Sweetness
Spintern darkening *
Abnormal flavor
NB-Control, NB-A, NB-C and NB-S B-Control, B-A, B-C and B-S

Preferable *

Note: 1" — the best quality, 8" 5 the pour quality
*no significant (P<0.05)
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Figure 2 Changes of weight loss (a), carbon dioxide concentration (b) and ethylene concentration (c) of

rambutan fruits storage at 12 °C, 90 + 5 % RH for 3 weeks. The vertical lines with values labeled on

each point are the least significant difference (LSD) values.

O = shellac coated fruits

B = shellac-shellac wax coated fruits

B (eeree ) = with composited plastic bags

O =non-coated fruit
A = shellac-carnauba wax coated fruits
NB () with out composited plastic bag
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