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RINGKASAN 

 
HARINDA MEWAH DWI SEFTIANI. Aplikasi asam askorbat dan 

benzylaminopurine untuk memperpanjang masa simpan buah rambutan (Nephelium 

lappaceum L.) Pascapanen. Dibimbing oleh KETTY SUKETI dan SETYADJIT 

 

Rambutan (Nephelium lappaceum L.) merupakan buah tropis non-

klimakterik yang memiliki umur simpan relatif pendek akibat kehilangan air dan 

aktivitas metabolisme yang berlangsung setelah panen. Perubahan tersebut 

menyebabkan penurunan mutu, terutama perubahan warna kulit dan penyusutan 

bobot selama penyimpanan. Salah satu upaya untuk mempertahankan mutu 

pascapanen adalah aplikasi senyawa kimia, seperti asam askorbat dan 6-

benzylaminopurine (BAP), yang berpotensi menghambat proses oksidatif dan 

senesens buah. Penelitian ini bertujuan untuk mengevaluasi efektivitas asam 

askorbat dan 6-benzylaminopurine dalam mempertahankan mutu dan 

memperpanjang umur simpan buah rambutan. Parameter yang diamati meliputi 

warna kulit (L*, a*, dan b*), susut bobot, laju respirasi, produksi etilen, padatan 

terlarut total, asam tertitrasi total, kandungan vitamin C, serta kandungan gula yang 

terdiri atas sukrosa, glukosa, dan fruktosa serta kadar air. Hasil penelitian 

menunjukkan bahwa kedua perlakuan memberikan pengaruh nyata terhadap mutu 

pascapanen buah rambutan selama penyimpanan. perlakuan asam askorbat dan 

BAP memberikan respons yang berbeda terhadap mutu pascapanen buah rambutan 

selama penyimpanan. Perlakuan BAP mampu mempertahankan nilai a* dan 

kandungan sukrosa hingga hari ke-4 penyimpanan. Perlakuan asam askorbat lebih 

efektif dalam menekan susut bobot, laju respirasi, dan produksi etilen hingga hari 

ke-6 penyimpanan. Berdasarkan hasil tersebut, asam askorbat dan BAP 

menunjukkan potensi sebagai perlakuan pascapanen untuk mempertahankan mutu 

buah rambutan, dengan asam askorbat lebih sesuai untuk mempertahankan mutu 

selama penyimpanan lebih lama, sedangkan BAP lebih efektif pada periode 

penyimpanan awal. 

Kata kunci: etilen, respirasi, susut bobot, warna kulit 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SUMMARY 

 
HARINDA MEWAH DWI SEFTIANI. Application of Ascorbic Acid and 

Benzylaminopurine to Extend the Post-Harvest Shelf Life of Rambutan (Nephelium 

lappaceum L.) Supervised by KETTY SUKETI and SETYADJIT 

 

Rambutan (Nephelium lappaceum L.) is a non-climacteric tropical fruit with 

a relatively short shelf life due to water loss and continued metabolic activity after 

harvest. These processes lead to a decline in quality, particularly changes in skin 

color and weight loss during storage. One approach to maintaining postharvest 

quality is the application of chemical compounds such as ascorbic acid and 6-

benzylaminopurine (BAP), which have the potential to inhibit oxidative processes 

and fruit senescence. This study aimed to evaluate the effectiveness of ascorbic acid 

and 6-benzylaminopurine in maintaining quality and extending the shelf life of 

rambutan fruit. The parameters observed included weight loss, skin color (L, a, and 

b*), respiration rate, ethylene production, total soluble solids, total titratable acidity, 

vitamin C content, and sugar content, consisting of sucrose, glucose, and fructose. 

The results showed that ascorbic acid and BAP treatments produced different 

responses in maintaining the postharvest quality of rambutan fruit during storage. 

The BAP treatment maintained a* values and sucrose content until 4 days after 

storage. The ascorbic acid treatment was more effective in maintaining postharvest 

quality until 6 days after storage, particularly by reducing weight loss, respiration 

rate, and ethylene production. Based on these results, ascorbic acid and BAP show 

potential as postharvest treatments for maintaining rambutan fruit quality, with 

ascorbic acid being more suitable for maintaining quality during longer storage, 

while BAP was more effective during the early storage period. 

 

Keywords: ethylene, peel color, quality, respiration, weight loss 
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