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Use of Irradiated Chitosan at Pre-Harvest for Reducing Fruit Rot of
Rambutan cv. Rong Rien
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Abstract

The use of irradiated chitosan was conducted by spraying the compound at concentration of 0, 0.5, 1.0
and 2.0% on rambutan cv. Rong Rein once a month for three months. Rambutan fruits were harvested and kept at
13°C, 85+5%RH. Physical and chemical quality of rambutan was investigated at every 3 days interval until the end
of storage. The results showed that 2% irradiated chitosan treated fruit effectively maintained L* value during
storage. Meanwhile, irradiated chitosan application had no effects on a* and b* value of rambutan peel.
Anthocyanin content of all treatments increased during storage. Irradiated chitosan treated fruit showed higher
anthocyanin content than the control treatment at the end of storage. All concentration of preharvest spraying of
irradiated chitosan reduced fungi infection and weight loss of rambutan fruits. However, the treatments were not
altering soluble solids and titratable acidity during storage. Pre-harvest treatment with 2% irradiated chitosan
significantly reduced disease symptom and disease severity, thus, resulted in a better quality than other fruits
treated by lower concentrations.
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unAnga

ﬂ«rmm@ﬂﬂmmmmwuvlﬂimsﬁﬁuWmmwamummmmammm P 0 05 1 uaz 2% uunaLzLg
Tnadeuilewnzumiong Tngrinnsaaviuienss 1 pfaflunan 3 e ‘Vl’WﬂW?Lﬂ‘]_ILﬂEIfJN@LQWWLL@QUWNWLHU?T]HW‘V]
gomnfl 13 evAnaaifiun AaTudnimiTenar 8515 tufinuanmeaemn 3 4u audugaegnaiLinE W

Aoy = ] PPN S v 9 Y i
uanzganaanusoslalaau 2% deasnsnlanunlasan L+ 16angn waznisaanulalngunnasiudnduliing
1 -ﬂl g ‘ﬂl k7 k7 s 1 =3 dl %’ 4
sanalatuulatan a* uaz b* 1esnanny 1 lalnaunnaidnduliinadeFuineundiiazaesinld uay
Pununsanmmsnls  wawnglssGaunannusonlalnsuansfsdneuniafiufaesaunsnteaanisgry@sunnings
Iandnangnldldaanulatany Punnuaninlaentivaasuldannsisndanunas lsidarulalngauiiuue i
A&I é/ 1 3 o Aﬂld 1 % = a 1 ‘ﬂl = 1 o %
Wwinznluszndanafiuineg  Inenawziasnusonlalnauiliunaueuinlaenfiugandiganlianriuludugarine
299N9ALFNHT NsdanusglaTaauanesed 2% feunaiufaasnnsngeaanisiinlon ATNIULsIDdlsA uasdl
AN NEANANI ANz gANAsesRUluEnd NaALENEY
Adany: lalagueneied wiziuglaEey nawuasaraneuiuien

AN
. 4

Tamnandn (fruit rot) utlymndrdyiniiiaan@emesenaiziuatnawin Ingdamgainnisdi
maeraadasvaeie lalasudlszdninwlunisansnsnisasiiulnueaden Taedudinisesnyaedan
Tnanss uaznazsunszuaunissinunulsasne lullaensinliaanissinuniuseldas Aniuasldinlalamunnld
TunsdeuRaNaREANINTNEaT  wianslalagunldiuinllussimnaaiuiesnatn Selauntuanalug)iuhl

: g = ) v TR ° o a Y o a 4 o 9%
ansansigazgatnllldnn  Auiudsiinsilalesulldanedmassefdunuunivesnasluanalidua
{INN97 100 Wi A1nnaadenudn lalasuanialuanatlszunn 5,000-10,000 AAFU AZUAAIAINAINIINAI4A Y

" wingeamelilatviensdiuifien pneminennsanmuazmelulat wrAnendumelulatinszaeuindmagi ngamm 10140
"Postharvest Technology Program, School of Bioresources and Technology, King Mongkuts University of Technology Thonburi, Bangkok 10140
2urfuimnssumatulativdsmsyiuifien dninouanenssumanegANANE ngamm 10400

*Postharvest Technology Innovation Center, Commission on Higher Education, Bangkok 10400



'

84 n1sldlalngu 9 47 a17uf 3 (MiAw) Fugneu-§U91AN 2559 2. IngAanfinesg

nsFU T uAzAINNION AU RFunulsaLeT | (Pochanavanich and Suntornsuk, 2002) lwinuddeiiaqls
Annisliflalamueneied lusrazieuniafiufen wedeailesiunisdinarsseatelsauazaisnsarouanisang
whlunawng souvistinengnisiuineinaineann masdua iy luseudenisiuine

ansaluazignms

mBseifinimases . Auieaandaindung Taevnsianuaslalnauansididennzduianen
Tnevinnsaariuieuas 1 A aufusraznaiuies Tnautganimaaessie

gannaedl 1 awudaatinay

ganaaesd 2 anniufananslalnuanefidienas 0.5

ﬂmwm@mﬁ' 3 Aanumsanslalnguaneisasensy 1.0

mm‘wmm‘w 4 Apviudnpanslalnauanefediieuar 2.0

Sanrutvuaiuienawnz mmﬂummmumﬂgumnm‘mﬂiu‘i@wmmimumm‘lﬁmmmmmwﬁm
gnuugi WeTuinmniignugi 13 esrniaiden Tngussqlunznimanafinuazdnlacldnanadin PE aandudining

al
v

Faeaz 855 N11N139ATITHNANNENTWLAZIARYN 3 Tu AauAugARIyNALINEI

HANSNARDY
P o = A v o a ey o aa Y a X ]
negayidesnuinaeannslssFaunaanudon lalnauinaenefime i iadiuun Iduinauuaslinax

o
|
o o

uAnpnsfuetaililtdnfoydafissdunuideiudenar 99 maenszEznAMALIEN TneuaLzgARILANENNG
@;fyl,?wiiwﬂﬂu’mdmmmiwm@@ﬁuj ataflpuuansianeadinfisziupnadeffenas 99 (p<0.01) daunis
szﬁﬂﬁmﬂﬂmmmmmmm:mﬁ%mﬂuﬁqﬂﬂimm‘ﬁ'mmLﬁﬁm%’uﬁimiﬂﬁmmLmnsmﬁummﬁﬁ (Figure 1 A)
dwiunislasuudas Sinnuenlsloaniy wuguaLERENnnenls loenfiuneunsiuinmeludes 559 -
6.32 mg/100mi LL@zm@mznﬂﬁ;mmmmﬁLLmIﬁmmﬂ?mmmu‘iﬂwwﬁmﬁlu%ﬂmwdwmilﬁm‘?”ﬂmLmﬂu'ﬁmm

wansinaiulusendnsanaaes audedugavinaaaanisifiuine (Figure 1 B)

15

-6- Control

-8 0.5% Chitosan
- 1% Chitosan
- 2% Chitosan

r

Wuight Laiss (%)

0
v ) ) L)

0 3 6 9 12
Days after storage

Davs after storage

Total anthocyanin content (mg/100 ml)

Figure 1 Percentage of weight loss (A) and Anthocyanin content (B) of rambutan treated and untreated with

irradiated chitosan at 0, 0.5, 1.0 and 2.0% during preharvest and then stored at 13 °C for 9 days
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Figure 2 L* value of rambutan peel (A) and %Disease severity (B) of rambutan treated and untreated with

irradiated chitosan at 0, 0.5, 1.0 and 2.0% during preharvest and then stored at 13 °C for 9 days
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