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1.Postharvest ¢ Introduction to the Physiology and Handling of Fruit, Vegetable and
Ornamentals.1998. R.Wills et.al.
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National Chiayi University Syllabus

Department of , Spring Semester,
Academic Year 2007
Course: Handling and purchase of fruitsand  Credit: Hours:
vegetables
Class: [ ] Required, [] Elective
Instructor: Lee Tang Cha E-mail:
Office: Office Hours:

I. Course Description: This class begins with basic information about the quality of
fruits and vegetables, then summarises key information about their biochemistry,
respiration and physiology. Technologies that are adjuncts to temperature management,
including cold storage, controlled and modified atmosphere storage, controlled ripening
and package systems are discussed. Also outlined in some detail are the purchase of
fruits and vegetables. This class should be a useful resource for discerning consumers.
I1. Teaching Objectives: This class begins with basic information about the quality of
fruits and vegetables, then summarises key information about their biochemistry,
respiration and physiology. Technologies that are adjuncts to temperature management,
including cold storage, controlled and modified atmosphere storage, controlled ripening
and package systems are discussed. Also outlined in some detail are the purchase of
fruits and vegetables. This class should be a useful resource for discerning consumers.
I11. Class Schedule(~day, periods?~?)

Week  Date Topic/Activity Reading/Assignment

1 09/18 Introduction

2 Evaluation of quality

3 Evaluation of quality

4 Evaluation of quality

5 Composition, physiology and biochemistry
6 Composition, physiology and biochemistry
7 Maturity

8 Maturity




10 harvest

11 harvest

12 preparation for market

13 preparation for market

14 technology of storage

15 technology of storage

16 purchase and preservation of fruits and
vegetables

17 purchase and preservation of fruits and
vegetables

18

1V. Evaluation :

V. References :
1.Postharvest : Introduction to the Physiology and Handling of Fruit, \Vegetable and
Ornamentals.1998. R.Wills et.al.
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