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vEffects of postharvest calcium chloride (CaCl,) and chitosan treatments on
physiological response and storage life of rambutan (Nephelium lappaceum L. cv.
RONGRIAN) fruits were investigated. Rambutan fruit were dipped in 0.05%, 0.5%, 1.0%,
2.0% and 3.0% CaCl,s2H,0 (w/v) solution for 10 minutes, then stored at 13 °C. It was found
that 0.05% CaCl, can prolong the postharvest quality of rambutan indicated by less
browning of spinterns and peel compared to control. In addition, treatment with 0.05%
CaCl, maintained higher total phenolics, reduced weight loss and water content in peel and
pulp. Treatment with 1.0% CaCl, reduced ion leakage dramatically during cold storage.
Postharvest treatment of rambutan fruits with 5, 10, 20, 50 and 100 ppm chitosan solution for
10 minutes and then stored at 13 °C was evaluated. Treatment of 20 ppm chitosan reduced
weight loss, changed of water content in peel, ion leakage and maintained higher total
phenolics. Combined application of 0.056% CaCl,»2H,0 (w/v) solution and 5, 20 ppm
chitosan solution for 10 minutes and then stored at 13 °C was further tested. Treatment of
0.05% CaCl, and 5 ppm chitosan increased storage life of rambutan fruits to 12 days and
significantly reduced weight loss and loss of water content in peel. Combined treatment of

0.05% CaCl, and 20 ppm chitosan decreased rate of respiration.





