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Color change and effect of coating with sucrose fatty acid ester on
postharvest quality and storage life on off-season rambutan cv.
Rongrian
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ABSTRACT: The study of color change and effect of the edible coating as sucrose fatty acid ester on postharvest
quality and storage life on off-season rambutan cv. Rongrian were studied at storage 13 °C. The results showed that
hua angle, and total acidity decreased with a value and total soluble solid increased of postharvest quality of rambutan
in all stages (stage 1) green peel, 2) green with slightly red peel, 3) slightly red peel, 4) red peel more than 50 % of
area, 5) red peel more than70 % of area, 6) red peel 100 % of surface area and stage7) dark red peel 100% of surface
area). The coating by sucrose fatty acid ester in rambutan at 1.0% could reduce the weight loss, peel and spintern
browning with delay the reducing of the total soluble solid and titratable acidity compare to other. The storage life

of rambutan under coating by sucrose fatty acid ester at 1.0% was 13.11 days.
Keywords: rambutan, coating, sucrose fatty acid ester, quality
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Table 1 Color change and postharvest qualities of off-season rambutan cv. Rongrian.

Total soluble
Titratable acidity

Stage a value Hue angle Firmness (N) solid
(%)
(°Brix)
1: green peel -4.69%1.13a 160.39 +0.21a 7.97 £0.12a 15.50 +0.30a 0.31 +0.00a
2 : Green with slightly
1.55 £0.03b 57.47 £0.98b 7.93 £0.29a 15.70 £0.30a 0.29 +0.00ab
red peel
3 : Slightly red peel 17.49 £0.90c 5.14 £0.18c 7.80 £0.30ab 15.80 £0.40a 0.28 +0.00bc
4 : Red peel more
26.00 +0.81d 3.42 £0.10d 7.80 £0.35ab 16.70 £0.90ab 0.28 £0.01bc
than 50 % of area
5 : Red peel more
34.00 +1.16¢e 2.61 +£0.09de 7.45 +£0.35ab 17.45 +£0.45b 0.27 £0.01c
than70 % of area
6 : Red peel 100 %
39.24 £1.34f 2.26 £0.08e 7.27 £0.46ab 17.70 £0.10b 0.26 +0.01c
of surface area
7 : Dark red peel 100%
46.69 £1.55g 1.87 £0.06e 7.03 £0.06b 17.90 +0.70b 0.25 +0.02¢c
of surface area
F_test *k *%k ** *k *k
CV. 5.19 1.48 3.99 3.08 3.86
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Figure 1 weight loss (A) Titratable acidity (B) total soluble solids (C) of coating with sucrose fatty acid ester

on off-season rambutan cv. Rongrian at 13 °C. Data represents * SE, of three replications.
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Figure 2 Browning index of peel (A) and hair (B) of coating with sucrose fatty acid ester on off-season rambutan

cv. Rongrian at 13 °C. Data represents + SE, of three replications.
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Table 2 Storage life on off-season rambutan cv. Rongrian.

Treatments Storage life (Day) v
Control 10.67a
0.5 % Sucrose fatty acid ester 12.67b
1.0 % Sucrose fatty acid ester 13.11b

v Represent the average value with SE (n=3)

*> Different letters are significantly different at p < 0.05
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