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‘Tong Muang Trad’ Rambutan fruit were studied on the effects of low O, and high CO,. Fruit were
divided into three lots. The first experiment, fruits were stored in controlled atmosphere storage
containing 1, 3 or 5% O, at 13°C for 15 days. It was found that fruit stored in 3 or 5% O, had weight
loss, L value, ion leakage, browning score, ethylene production, firmness of peel lower than those
stored in 1% O, or control. The Second experiment, fruits were stored in 0.03, 1, 5, 10, 15% CO,. It
was found that weight loss, L value, ion leakage, browning score, ethylene production, firmness of
peel of those fruit stored in 5 or 10% CO, were remained lower than those stored in 0.03, 1 and 15%
CO,. The third experiment, fruits were stored in the combination of 3 or 5 % O,and 5 or 10% CO,.
It was found that fruits stored in 3% O, + 5 % CO, maintained weight loss, L value, firmness of peel

and sensory score until 18 days, whilst 3% O,+ 10 % CO,, 5% O,+ 5 % CO, or 5% O, + 10% CO,

had no effect.





