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Abstract 
Rambutan (Nephelium lappaceum L.) is an important tropical crop in Thailand. However, fresh rambutan 

is exported in small quantity due to its perishable nature causing short storage life. Rambutan fruit shows peel 
browning and wilting within 3-4 days after harvest. The objective of this study was to extend the shelf life of Rong-
Rian  rambutan fruit by modified atmosphere packaging (MAP). The various types of plastic bags which differ in 
gas permeability including LDPE, PE-1, PE-2 and UHPP in maintaining rambutan quality were studied. Non-
packaging treatment was served as a control.  Fruits were evaluated every 3 days during storage at 12°C and 85-
90% RH for 21 days. Weight loss, peel color, total soluble solids (TSS), sensory evaluation, disease severity, 
ethylene concentration and gas composition in the package headspace were recorded. The results showed that 
the shelf life of rambutan fruits packed in PE-1 was extended to 21 days which was correlated with the sensory 
panel scores. While non-packaging treatment (Control) showed disease severity and noticeable wilting due to 
rapid water loss at 6 days after storage which was the end of its shelf life. 
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Figure 1   Gas compositions (     CO2 and     O2) in LDPE, PE-1, PE-2 and UHPP packages during storage at 12C.  
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Figure 2   Weight loss (A) and disease severity (B) of rambutan fruits during storage at 12C for 21 days.  
 

 
 

Figure 3   Redness (a* value) (A) and off odor scores (B) of rambutan fruits during storage at 12C for 21 days. 
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