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Effect of Packaging on Quality ‘Rong-Rien’ Rambutan Fruit During Low Temperature Storage and Shelf-Life

Dudsadee Sapbua*

Abstract

Rambutan fruits are sensitive to water loss after harvest due to high density of stomata on the peel and
spinterns. This results in rapid wilting and browning. The aim of this study was to prolong the storage life and shelf life
of rambutan fruit cv. Rong-Rien (harvested 19-22 days after peel color change) using polyethylene (PE) bags. Six
fruits were packaged in active bags or perforated PE bags which had different a number of holes (@ 0.5 cm). Bags
with: 4, 8 and 12 holes were compared with unpacked fruit (control) and stored at 13°C. The fruit packaged in active
bags showed the lowest weight loss, followed by the fruit packed in perforated PE bags and the unpacked fruit,
respectively. Active bags had the ability to delay the change of spintern color (from orange-red to dark brown) and
resulted in the higher score of overall visual acceptance than PE bags. PE bags reduced disease incidence and
mechanical damage more than the control. The storage life of rambutan fruit packaged in active bags was 15 days,
whereas that of the control was only 9 days. Fruit in the PE bag stored at 13°C for 9 days and transferred to room
temperature at 25°C for 1 day (stimulated shelf-life) delayed the relative water content mechanical damage and resulted
in a higher score of acceptance than the control, which had a storage life of 3 days plus 1 day at 25°C. Six fruits were
packed in clamshell boxes which had different numbers of holes on the top and base; 0+4 (top+ base), 4+4 and 9+4
holes, compared with the unpacked fruit (control). Fruit packed in perforated clamshell boxes with 0+4 and 4+4 holes
showed the lowest weight loss, followed by the fruit packed in perforated clamshell boxes with 9+4 holes and
unpacked fruit, respectively. Three types of perforated clamshell boxes had ability to delay the change of spintern color
from orange-red to dark brown and to reduce, mechanical damage, resulting in the highest score of acceptance and also
extending the storage life of fruit for 12 days, whereas, the control was only 9 days. For the shelf life (stimulated
condition), the same packages were stored at 13°C and were transferred to room temperature at 25°C for 1 day. Fruit
stored in perforated clamshell boxes saw reducetion the loss of relative water content and mechanical damage,

resulting in the highest score of acceptance.
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