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[A-3]COURSE SYLLABUS

1. COURSE DESCRIPTION (Approximately 100 words)

"Storage and Processing Technology of Fruits and Vegetables" course is about accurately
determination of fruit and vegetable products quality, choice of the best and cheapest method
of storage, and timely and qualitative processing methods.

The course designed as a special subject for senior students of Bachelors Degree,

including "Agricultural Products Storage and Processing Technology" speciality.

During the mastering of the course the students will learn technology of storage and primary
processing of fruits and vegetables; structural changes in products during storage; storages
and methods of fruits and vegetables storage; preparation of storage products; reduce the
amount of waste as much as possible during transportation and storage;

The course is essentially linked to many other disciplines, which will help the students future
activity, namely: Horticulture, Viticulture, Vegetable Production, Biochemistry and etc.

2. COURSE GOALS AND OBJECTIVES (Approximately 100 words)

The main goals of the course is to study the chemical composition of fruits, potatoes and
vegetable products, technology and achievements in the production of advanced farms, as
well as the current state and prospects for further development. Furthermore, it introduces
theoretical definitions of physical, biological and biochemical processes that occur in
warehousing.

The main objective of the course is to teach the students the structure of temporary and
permanent warehouses, rules of use, temperature, gas and air relative humidity control;
training on primary processing of fruits and vegetables; making an idea of reducing waste
ammount during the preparation, transportation andstorage of potatoes, vegetables and fruits;

3. TEXTBOOK (Title, Author, Publisher, Year of Publication, etc.)

1. WoBuHrep Y. ®pykToBble 1 OBOLWHLIE coku. Cl16.: Mpodumke. 2004. —640 c.

2. Katanor. Y36ekunctoH Pecnybnukacy Xyayamaa akuLL yuyH TaBcus STUMraH KMLLMOK
XyXanvik 3KnHnapu gaenaT peectpura KUpMTUNraH KALWMOK XYXXarnuk 3KMHapy HaBnapu
TaBcudu. T.: Pyta npuHT, 2006.

3. 5. bypues X.4., )KypaeB P., AnnmoB O. MeBa-cab3aBoTnapHu caknail Ba yrapra
Aactnadku nwno 6epuw (YkyB kynnaHma). — T.: TowJAY, 2003.

4. Xyprannap «Y36eKNCTOH KULLITOK Xyanuri», «KapTodernb 1 0BOLL».

4. REFERENCE

http://www.rusarticles.com/medicina-i-zdorove-statya/sushenie-fruktov-i-voshhej-dlya-bystrogo
-soxraneniya-urozhaya-na-ves-god-975200.html
http://www.multifruit.ru/article/Kulinarija/tech_sush.html

http://alifar.ru/izyum

http://www.greenrussia.ru/zaschita_rast.php?url=biol_pl_kult
http://www.greenrussia.ru/main/plod/162-ajva-vyrashhivaem-ajvu-v-sadu.htmil
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5. COURSE REQUIREMENTS AND GRADES

Total

100-
85 -
70 -

BEA _

86
71
55

a)

The final grade will be calculated using the following areas and weights:
Assignments

Mid-term Exams
Final Examination 30

35
35

100 balls

Excellent

Good
Poor

Cail

6. COURSE CALENDAR

Week Main Content
1 The importance of fruit and vegetable storage.
2 Theoretical bases of potatoes, fruits and vegetables storage.
3 Harvesting and transportation features of potatoes, vegetables and fruits as
4 Storage features, the effect of cultivation conditions on storage.
5 Prospective methods of fruit and vegetable storage. Refrigerated Warehousi
6 Storing fruits and vegetables in containers made of various synthetic materie
7 Melon crops storage
8 Fruit storage technology
9 Potato and vegetable storage technology
10 Importance of processing of fruit and vegetable products
11 Fruit and vegetable juice processing technology
12 Canned food preparation technology from fruits and vegetables
13
14
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