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Application of Shellac Coating for Delaying Decay and Maintaining the Quality of Rambutan cv. Rong
Rien during Storage
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Abstract

Rambutan is favorable fruit in both the domestic and export markets. But major problems of harvested
rambutan are postharvest decay and rapid physiological changes during storage and export. The objective of this
study was to reduce fruit rot disease and physiological quality changes of rambutan cv. Rong Rien. Rambutan fruit
were coated with 3% and 4% shellac (SH). Fruit samples were placed on foam tray and wrapped with PCV film,
stored at 13°C for 18 days. Non coated fruit were served as the control. The results found that fruit coated with 4%
SH showed the best effectiveness to reduce disease severity of fruit rot, spintern browning, ethylene production
rate, delay the reduction of anthocyanin content in pericarp. Furthermore the score of overall acceptance of 4%
SH treated fruit was higher than control fruits whereas it did not affect to weight loss and total soluble solids (TSS)
content of rambutan. Thus, these results suggested that coating with 4% SH could effectively reduce fruit rot
disease and maintain the quality of rambutan cv. Rong Rien.
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Figure 1 Disease severity of fruit rot disease of rambutan were coated with 3% shellac, 4% shellac and uncoated

(control) during storage at 13°C for 18 days.
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Figure 2 Browning of spintern (A), overall acceptance (B), ethylene production rate (C) and anthocyanin content

in pericarp (D) of rambutan were coated with 3% shellac, 4% shellac and uncoated (control) during

storage at 13°C for 18 days.
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Figure 3 TSS (A) and weight loss (B) of rambutan
(control) during storage at 13°C for 18 days.
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