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Effects of anti-transpirant and coating solutions on quality and storage life of rambutan cv.
‘Tong Muang Trad’ was studied at 13°C. Rambutan fruit were dipped in 2 types of anti-transpirant
solution; 2.5, 3. 10 and 15 pM of abscissic (ABA) and 0.5, 1.0, 1.5 and 2.0 % of salicylic acid (SA).
For the coating solutions, 0.1, 0.3, 0.5 and 0.7 % of sucrose fatty acid ester (type M1695) and 0.25,
0.5, 0.75 and 1.0 % of chitosan were used. Untreated fruit in all treatments was used as a control.
Application of ABA, SA and sucrose fatty acid ester with rambutan at all of concentrations delayed
fruit senescence compared with the control. In addition, water loss, respiration rate, ethylene
production rate and peel colour change of rambutan were lowered by ABA, SA and sucrose fatty
acid ester treatment. However, fruit firmness, soluble solid and titrable aéidity were not significantly
difference between treated fruit and untreated. 10 uM of ABA, 1.5 % of SA and 0.3 % sucrose fatty
acid ester were the best treatment in delaying senescence and maintaining quality of rambutan cv.
‘Tong Muang Trad’, and the storage life was extended up to 12 days. In contraset, rambutan coated
with Chitosan induced fruit senescence and decay, and showed similarly results with uncoat fruit

that also had storage life of 8 déys.





