POSTHARVEST MANAGEMENT OF FRUIT AND VEGETABLES

1. GENERAL
SCHOOL | AGRICULTURAL SCIENCES
DEPARTMENT | CROP SCIENCE
LEVEL OF COURSE | UNDERGRADUATE
COURSE CODE | CRS_800 | SEMESTER OF STUDIES | gth
COURSE TITLE Postharvest Management of Fruit and Vegetables
INDEPENDENT TEACHING ACTIVITIES
if credits are awarded for separate components of the course, TEACHING
e.g. lectures, laboratory exercises, etc. If the credits are HOURS ECTS CREDITS
awarded for the whole of the course, give the weekly teaching PER WEEK
hours and the total credits
Lectures 3
Tutorials 1
Total 4 5

Add rows if necessary. The organisation of teaching and the
teaching methods used are described in detail at (d).

COURSE TYPE

general background,

special background, specialised general
knowledge, skills development

Specialised general knowledge, skills development

PREREQUISITE COURSES:

Typically, there are not prerequisite courses.

TEACHING AND ASSESSMENT
LANGUAGE:

Greek. Teaching may be however performed in English in case foreign

students attend the course.

THE COURSE IS OFFERED TO
ERASMUS STUDENTS

Yes

COURSE WEBPAGE (URL)

2. LEARNING OUTCOMES

Learning outcomes

Consult Appendix A

Higher Education Area

successful completion of the course are described.

e Guidelines for writing Learning Outcomes

The course learning outcomes, specific knowledge, skills and competences of an appropriate level, which the students will acquire with the

e Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework of the European

e Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B

At the end of this course the students will be able to understand:

e basic issues of the post-harvest physiology of fruit and vegetable crops and the available post-harvest
technology that allows the management, handling and storage of the products.

e the postharvest physiology of fresh fruit and the physiological parameters that affect the postharvest
life and behavior of fruit and vegetable growers.

e They know the concept of quality, the main quality characteristics of fruit and vegetables and the pre-
and post-harvest factors that affect it.

e . Assess the ripeness and quality of fruit and vegetable products using simple techniques and devices.

e They propose post-harvest handling of the main fruit and vegetable products.

e Recognize the main post-harvest physiological disorders and diseases of fruit and vegetables.




e They apply the harvesting maturity criteria.
e They handle the fresh fruits after harvest.
e They know the preservation and handling technologies of fresh fruits.

General Abilities
Taking into consideration the general competences that the degree-holder must acquire (as these appear in the Diploma Supplement and
appear below), at which of the following does the course aim?

Search for, analysis and synthesis of data and Project planning and management

information, with the use of the necessary technology Respect for difference and multiculturalism

Adapting to new situations Respect for the natural environment

Decision-making Showing social, professional and ethical responsibility and sensitivity to
Working independently gender issues

Team work Criticism and self-criticism

Working in an international environment Production of free, creative and inductive thinking

Working in an interdisciplinary environment
Production of new research ideas

Se

General Skills:

arch, analysis and synthesis of data and information, using also the necessary technologies:

e Autonomous work

e Teamwork

e Decision making

¢ Generation of new research ideas

* Promotion of free, creative, and inductive thinking

3. SYLLABUS
1. Physiology, biochemistry of fruit ripening. Maturational changes.
2. Quality and chemical composition of fruits.
3. Harvest maturity criteria, harvesting, losses during transport.
4. Changes in the physiology of fresh fruits after harvest.
5. pre-and post-harvest influencing factors on the post-harvest life of fruits.
6. post-harvest handling of fruits of fruit trees (apples, stone fruits, blackberries).
7. Postharvest handling of fruits of fruit trees (subtropical-tropical species, small fruits).
8. post-harvest handling of grapes, vegetables, flowers.
9. Pre-cooling and fruit preservation methods.
10. Conservation technologies.
11. Physiological disorders and injuries during conservation.
12. Standardization, packaging, marketing. Minimally processed fruits and vegetables.
13. Microbial postharvest management. Risks in postharvest management from non-phytopathogenic
microorganisms. Threats and post-harvest protection technology.
4. TEACHING AND LEARNING METHODS - EVALUATION

- TEAFHING ME,THOD Lectures in the class and in the laboratory (face to face)

ace-to-face, Distance learning, etc.

USE OF INFORMATION AND | Use of Information and Communication Technologies (ICTs) (e.g.,
COMMUNICATION TECHNOLOGIES | powerpoint) in teaching. Direct communication with the students
Use of ICT in teaching, laboratory education, | (face to face and by e-mail), Support of the learning process and

communication with students |\, 5|3 ding of the educational material to the electronic platform (e-
class): https://eclass.upatras.gr
TEACHING METHODS Activity Semester workload
The manner and methods of teaching are Lectures (3 conduct hours per week x 39
described in detail.
Lectures, seminars, laboratory practice, 13 Weeks)
fieldwork, study and analysis of bibliography, Tutorials (1 conduct hours per week x 13
tutorials, placements, clinical practice, art 13 weeks)
workshop, interactive teaching, educational




visits, project, essay writing, artistic creativity, Individual and group reports 5
etc.

Hours for private study of the student 65
The student's study hours for each learning and preparation for mid-term or/and
activity are given as well as the hours of non- | | final examination / Final examination
Zg:—;ted study according to the principles of the Final examinations (3 conduct hours 3
each)

Total number of hours for the Course
(25 hours of work-load per ECTS
credit)

125 hours (total student
work-load)

STUDENT PERFORMANCE | Student performance evaluation will be explained to the students at
EVALUATION | the beginning of the course/beginning of the semester.
Description of the evaluation procedure
) ) 1. Mandatory final written examination for lectures / theoretical part
Language of evaluation, methods of evaluation, . .
summative or conclusive, multiple choice of the course, comprises 60% of the final mark of the student.
questionnaires, short-answer questions, open- | 2. Mandatory final written examination for the transferred laboratory

ended questions, problem solving, written work, skills of the course, comprises 40% of the final mark of the student.
essay/report, oral  examination,  public

presentation,  laboratory  work,  clinical

examination of patient, art interpretation, other Minimum pass mark: 5 (fu” scale: 0-10)

Specifically-defined evaluation criteria are | 1. The above mentioned process will be taking place in Greek and for
f;;;’e"n;’s’.’d if and where they are accessible to | ¢qraion students (eg ERASMUS students) in English. Examination will

be based on full length questions and / or multiple choice questions.
2. Oral examination could take place if permitted by the
legal/regulatory framework under which the student is affiliated (or
enrolled ) to the department. If permitted, oral examination will take
place simultaneously with written exams.

5. RECOMMENDED LITERATURE

Books:

1. Baowakakng M., 2010. MetacuMektikr Quaotohoyia - Metaxeipion OnMwpoknmEeUTIKWY Kat Texvoloyia.
EkS00eLg Maptayavng, oeh 577.

2. Naococap X., ToavtiAn E., XpiotomouAog M., KaukaAétou M., AAe§dmoulog A. kat Kapamavog I., 2015.
MetaouAAektik Metayxeipion Kaprwv kat Aaxavikwy. EMnvika Akadnuaikd HAEKTPOVIKA Zuyypappota
kat BonBnuarta.

3. Rodrigues Sueli, Fernandes Fabiano Andre Narciso, 2012. Advances in Fruit Processing Technologies. CRC
Press, 472p




