
 
Rambutan 

Rambutan trees flourish in warm humid climates, and growing seasons vary in 
each of the tropical regions where it is planted. Select a sunny, virtually 
windless area with rich organic content, and deep, sandy, well-drained soil. 

You can grow rambutan from seed or seedling. 

GROWING FROM SEED: 

Soak seeds in non-toxic food grade fungal pectinase enzyme (can be bought at 
most garden centers) at least 12 hours or overnight in a container or bucket. 
The solution help remove the flesh that clings tightly to the seeds, which 
inhibits germination. Seeds then should be washed in plain water before 
planting. 

Germination takes 7 to 21 days depending on the temperature. The warmer 
the soil and the climate, the faster it germinates since this is a tropical fruit tree. 
Keep soil moist at all times before sprout appears, water every 2 to 3 days when 
seedling develop. 

FROM STARTER PLANT:  

Root stock is propagated by bud grafting onto seedling; you can find young 
tree at garden centers. 

Feed tree with high potassium fertilizer 10-2-33 for the first 4 years in 3 months 
intervals. Regularly remove water suckers and dead branches. Fruited 
twigs/branches should be pruned back to stimulate new growth. 

Rambutan tree is a medium-sized evergreen plant growing 38 to 45 feet high 
and bears fruits twice a year; in December and January and in late June and 
September. Rambutans are matured 8 to 14 weeks after fruit set and usually 
grow in clutches of 10-14 fruits. Ripe fruits weighs 0.8 to 1.5 ounces and 2 to 



2.5 inches in diameter. Fruits are larger than lychee but the edible flesh inside is 
actually smaller. Use picked fruits within a day or two. 

The rambutan wood is reddish in colour, very hard and heavy, is known to be 
resistant to insects and can be used to make wooden furniture and small crafts. 
However, trees are usually too small to be value as timber for other uses. 

Fruit flavour is more acidic than the litchi but still sweet, slightly crunchy and 
with a hint of watermelon. Rambutan can be made into jam or used in stew 
dishes, a great addition to tropical fruit salads or by itself as a snack. Add diced 
rambutan to cherry, peach, mango or vanilla flavoured ice cream for an exotic 
treat. The large seed is edible when roasted which gives an almond flavour and 
chestnut texture to the bite. 

Rambutan is fragile which keeps only two days the most at room temperature 
after picking. Wrap fruit in a perforated plastic bag or container and place on 
the lowest shelf in refrigerator for longer storage. 
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