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The study of fruit development and the effect of storage temperature on quality of rambutan cv.
Tong Muang Trad revealed that rambutan fruits reached their full maturity (red color) in 16
weeks after blooming and its growth pattern followed sigmoidal type. The development of pericarp
and seed were found at the initial development stage. Whereas, the flesh development was
observed later. The spintern reached its maximum length 11 weeks after blooming. The pericarp
color turned yellow in 15 weeks, which is the most optimal harvesting time.. The best
storage temperature was 13 °C because this temperature reduced weight loss and respiration
rate while better maintained consumer acceptance when compared to storage temperature of

10 and 30°C.





