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Effect of carnauba wax on browning of rambutan fruit cv. Rongrien after harvest
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Abstract
The effect of carnauba wax on browning of rambutan fruit cv. Rongrien of harvest was studied. The fruit
were dipped in distilled water (control) and carnauba wax diluted with water at a ratio 2:1, 1:1 and 1:2 and then
stored at 25 °C and 65-75 %RH. All the fruit were record daily. All carnauba wax treatments delayed spinterns
browning and retarded weight loss of the fruit. However, the wax fruit developed off-flavors on 4 days after
storage.
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Fig. 1. Effect of Carnauba wax (CNW) ratio 2:1, 1:1 and 1:2 on weight loss of fruit stored at 25 °C and 60 —

70%RH (n=10). Each bar represents the standard errors of each mean.
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Fig. 2. Effect of Carnauba wax ratio 2:1, 1:1 and 1:2 on browning index of spinterns of fruit were stored at 25

°C and 60 — 70%RH (n=10). Each bar represents the standard errors of each mean.
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Fig. 3. Effect of Carnauba wax ratio 2:1, 1:1 and 1:2 on L values of fruit stored at 25 C and 60 - 70%RH

(n=10). Each bar represents the standard errors of each mean.
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Fig. 4 Effect of Carnauba wax ratio 2:1, 1:1 and 1:2 on a* values of fruit stored at 25 C and 60 — 70%RH

(n=10). Each bar represents the standard errors of each mean.
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