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National I-Lan University Course Outline

114.8.28 version

Daytime/Evening Daytime
Sessi : Semester 115-1 Target Horticulture 11
ession Session
] Students | (Undergraduate)
Department Horticulture | Course Number
, Bk :
Course Title , Cooperation ]y HEN
Fresh-Cut Fruits and Vegetables
This course aims to provide students with an
understanding of the principles and practices involved
Course in the processing and handling of fresh-cut fruits and
Objectives | vegetables, including quality evaluation, safety
. . .. . . Department -
considerations, and minimal processing techniques to .
maintain product quality and shelf life Instructor Horticulture
.. Instructor -
Prerequisites | - o
Margo Sulistio
. Lecture Practicum
Credit(s) 3 3 0
Hours Hours
Required/ [_JRequired
Computer Lab | [ Y [N q . a .
Elective M Elective
Practicum [lY N Class room Class Time
Does this

course include

two weeks of

[ ] There is flexible teaching week for this course.

flexible B There is no flexible teaching week for this course.
teaching
content
Handout : [l}Y [N Library collection : [ ]Y BN
Textbooks
1. Fresh-Cut Fruits and Vegetables: Technologies and Mechanisms for Safety Control/
Ref: 2020/ Siddiqui, MW. (Editor)/ Academic Press/ ISBN 978-0-12-816184-5
eferences
2. Controlled and Modified Atmospheres for Fresh and Fresh-Cut Produce/ 2020/ Gil,
Ml and Beaudry, R. (Editors)/ Academic Press/ ISBN 978-0-12-804599-2
Participation :20%
. Group Presentation :20 % . Lecture,
Grading Teaching . .
. Group Report :20 % discussion, and
Policy ) Method i
Midterm Exam :20% presentation
Final Exam :20 %
Correspondence Between Course Content and
Radar Chart
Core Competency



http://tw.websaru.com/collection.html

Bakis ¢ ZyhPia il 4 BE > d fBp B AL

R1: Proficient in breeding, production, and
management of horticultural crops (30%)
R2: Skillful in postharvest handling and
processing of horticultural products (50%)
R3: Knowledgeable in landscape architecture

with a focus on natural ecology and recreational

design (0%)

R4: Comprehensive capabilities (20%)

Weeks Course Outline
1 Introduction to fresh-cut fruits and vegetables
2 Fresh-cut fruits and vegetables: Processing operations and equipments
3 Quality evaluation of fresh-cut fruits and vegetables
4 Safety aspects of fresh-cut fruits and vegetables
5 Packaging of fresh-cut fruits and vegetables
6 Effect of storage temperature on the quality and storability of fresh-cut fruits and vegetables
7 Group Presentation: 1
8 Group Presentation: 2
9 Midterm Exam
10 Sanitizers for fresh-cut fruits and vegetables
11 Natural additives with antimicrobial and flavoring potential for fresh-cut fruits and vegetables
12 Enzymatic browning and its amelioration in fresh-cut fruits and vegetables
13 Cold plasma treatment for fresh-cut fruits and vegetables
14 Modified atmosphere packaging for fresh-cut fruits and vegetables
15 Coating treatments for fresh-cut fruits and vegetables
16 Group Presentation: 3
17 Group Presentation: 4

18 Final Exam

3% “Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks.”
¢ This course is in line with the United Nations Sustainable Development Goals (SDGs) as
follows:(You can check up to 5 items)

BSDGI No Poverty

BSDG?2 Zero Hunger

BSDG3 Good Health and Well-Being

BSDGS Decent Work and Economic Growth

BSDGI12 Responsible Consumption and Production
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National I-Lan University Course Outline

114.8.28 version

Daytime/Evening .
Session daytime Semester 115-1 Target Undergraduate and
_ Students | graduate
Department horticulture | Course Number
PR FIE L B E geep A (S GRAL
Course Title Challenge horticulture and farming- Cooperation []JY HEN
issues behind the hoe
Horticulture and farming are old industries, but
under extreme climate and highly developed
technological society of circumstance of today, it
C implies very different meaning to the consumers,
ourse
L producers and environment. It might result in
Objectives . . . . .
political and society turmoil. Several issues behind Department :
the hoe worth us more attention and studies to avoid Horticulture
people misunderstanding and consequent disaster at Instructor Instructor : Dr. Ji-
later days. Wei Huang
Prerequisites no
. Lecture Practicum
Credit(s) 2 2
Hours Hours
Required/ [_JRequired
Computer Lab | [ Y N q . a .
Elective M Elective
Practicum Y HEN Class room Class Time
Does this

course include

two weeks of

[ ] There is flexible teaching week for this course.

flexible B There is no flexible teaching week for this course.
teaching
content
Handout : [ JY [N Library collection : [_|Y [ IN
Textbooks
Self edit
1. Agroecology Leading the Transformation to a Just and Sustainable Food
System/Stephen R. Gliessman, V. Ernesto Méndez, Victor M. 1zzo, Eric W.
References | Engles/Routledge/9781032187105

2. Against the Grain: How Farmers Around the Globe Are Transforming Agriculture to

Nourish the World and Heal the Planet/Roger Thurow/ Agate Surrey/ 978-1572843400 -

11
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3. Farm Management in a Changing World /David Kahan, Steven Worth/ CABI

Books/978-1-83699-051-2

Grading Teaching Lecture, video,
i presence, exam, report, attendance
Policy Method debate, report

Correspondence Between Course Content and Core
Radar Chart
Competency

R1 : to acquire knowledge and ability of horticulture
expertise research (30)

R2 : ability of data collection, analysis and

Bkl ¢ gt 4 L > 93 k3P $ A4 | integration (40)

R3 : ability to plan, manage and carry out specific
projects (15)

R4 : ability to write research paper or reports (15)

Weeks Course Outline

Politics and policy
1 Politics-consumers and producers, who over whom?

Agricultural industry vs. small holding farmer

From local dissidents to Trump, whose countryside and agriculture? farmers ~ farm lands ~
2 agriculture ~ countryside - farming — who offers vegetables and fruits for your freezers and

stomach? Who steal the flavors of your foods ?

Future for certificated horticultural technician ?
3 What horticulture can and can not? Who define it?

Politics, business and environmental issues of food production and distribution

Health issues of horticulture
4 Legislation, policy, production and consumption

Inspiration from sugar tax and trend of fruit breeding

Food safety and high-tec.

5
GMO and food safety, gene editing and traditional breeding
Agriculture ecology

6 Low carbon horticulture

Traditional agriculture and organic agriculture

7 High land agriculture

12




Urban landscape and public health

Organic landscape
Development of pesticide- herbicide debates and death of bees, the cheapest is the most

8 expensive ?
Introduction of new plants and biodiversity, the problems raised by invasive plants
Environmental values of horticulture
9 High input and high output vs low input and low output
Farming for nature or for money?
10 Controversy of Rural landscape and farmhouse
Environmental implication of agriculture, the future of urbanization of countryside
11 Exposition of horticulture and flower show
12 Touring, leisure/recreation agriculture and Allotment Garden
Future horticulture
13 Perspectives of Taiwan agriculture in the future- high tech and moral breeding
Plant factories and crop production Season Regulation
14 Population shrinkage and artificial intelligence applied in agriculture
Different thought of post-harvest treatment on agriculture produce. Immortal tomato and cold
15 chain of horticulture crop
Problems of waste food beyond production systems
16 Challenge of extreme climate on agriculture
17 Various aspects of intelligent agriculture and its future
18 Final term report

3% “Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks.”

% This course is in line with the United Nations Sustainable Development Goals (SDGs) as

follows:(You can check up to 5 items)

BSDG2 Zero Hunger

B SDG3 Good Health and Well-Being

BSDGI1 Sustainable Cities and Communities

B SDGI12 Responsible Consumption and Production
BSDGI5 Life on Land

13
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National I-Lan University Course Outline

114.8.28 version

Daytime/Evening

S Daytime Semester 1151 Target | Undergraduate and
€ssion

Students | graduate

Department Horticulture | Course Number

Course Title Experiments of Plant Tissue Culture Cooperation []JY HEN

This course will be based on the prerequisite course
plant tissue culture, further advance and exemplify
into its commercial applications nowadays, with the
hope that the students’ plant tissue culture

technique and knowledge will be strengthened all

Course ]
L along. The course aims to deepen students""""

Objectives ) i o ) )
professional logical thinking, practice skill and Department :
academic ability, so as to simultaneously integrate Horticulture
international research and textbook knowledge, and Instructor Instructor : Chien-
draw on the research and developmental resource for Yuan Kao
their foregoing research on plant tissue culture.

Prerequisites
. Lecture Practicum
Credit(s) 1 3
Hours Hours

Required/ [_IRequired

ComputerLab | [ JY N .
P Elective B Elective

Practicum HBY [N Class room 4 716 Class Time

Does this
course include
two weeks of | [] There is flexible teaching week for this course.

flexible B There is no flexible teaching week for this course.
teaching
content
Handout : Y [ N Library collection : [ ]Y BN

1. Plant tissue culture : 100 years since Gottlieb Haberlandt Margit Laimer, Waltraud
Textbooks Rucker (eds.) Springer ISBN 3211838392
2. In vitro culture of higher plants by R.L.M. Pierik  Kluwer Academic Publishers

ISBN 0792345274

References

16
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Grading Class performance (40%), Midterm Exam (30%),
Policy Final Exam (30%)

Teaching
Method

Experimental

operation

Radar Chart

Correspondence Between Course Content and

Core Competency

Bakis ¢ ZahPia il 4 BE > d fBpHAd

recreational design (20%)

R1: Proficient in breeding, production, and
management of horticultural crops (50%)

R2: Skillful in postharvest handling and
processing of horticultural products (20%)

R3: Knowledgeable in landscape architecture

with a focus on natural ecology and

R4: Comprehensive capabilities (10%)

Weeks Course Outline
1 Plant tissue culture Lab equipment and safety rule
2 Media preparation and physical factors
3 Explants selection, sterilization, and inoculation
4 Plant growth regulators in media
5 Callus induction and subculture
6 Adventitious buds in callus
7 Somatic embryos in callus
8 Adventitious buds in explants
9 Midterm Exam
10 Suspension culture
11 Organogenesis regeneration
12 Embryogenesis regeneration
13 Carnivorous tissue culture
14 Agave tissue culture
15 Staghorn tissue culture
16 Phalaenopsis tissue culture
17 Succulent plant tissue culture

18 Final Exam

3% “Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks.”
#%This course is in line with the United Nations Sustainable Development Goals (SDGs) as

follows:(You can check up to 5 items)

B SDG3 Good Health and Well-Being

B SDG4 Quality Education

B SDGS Decent Work and Economic Growth

17
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National I-Lan University Course Outline

114.8.28 version

Daytime/Evening

Session

Daytime Semester 115/1

Department

Horticulture Course Number

Target
Students

Undergraduate
Students

Course Title

Intelligent and sustainable agriculture

Cooperation

[]JY N

Course

Objectives

This course aims to cultivate students’ ability to
integrate artificial intelligence, big data analytics,
AloT (Artificial Intelligence of Things), smart
sensing technologies, unmanned aerial vehicles
(UAVs), and satellite remote sensing into agricultural
production and resource management. It seeks to
develop professional competencies that combine
intelligence, low-carbon transformation, and
sustainability-oriented thinking in modern
agriculture. Through a systematic introduction to
smart agriculture development trends and practical
implementation solutions, students will gain an
understanding of how digital technologies address
global challenges such as climate change, food
security, and net-zero transition, while strengthening
their interdisciplinary integration and problem-
solving skills.

The course also emphasizes hands-on practice and
field applications, including smart facility
environmental control systems, intelligent robotics
for automated operations, UAV-based aerial imaging
and analysis, satellite remote sensing for crop
monitoring, and innovative models in smart
aquaculture and marine conservation. Students will
enhance their ability to translate theoretical
knowledge into real-world applications. In addition,
through the study of relevant regulations and case
analyses, students will develop the professional
judgment necessary to apply smart technologies
safely, legally, and effectively.

Prerequisites

none

Credit(s)

Lecture Practicum
2 2 0
Hours Hours

Computer Lab

OY mN Required/ []Required

Elective BElective

Instructor

Department :
Horticulture
Instructor : Jinn-

Chin Yiu

Practicum

[]lY N Classroom 719

Class Time

Does this

[ ] There is flexible teaching week for this course.

20



course include | Il There is no flexible teaching week for this course.

two weeks of
flexible
teaching

content

Textbooks

Handout : Y [N Library collection : [ Y BN

Self-edited lecture notes

References none

Grading
Policy

Usual grades 50% Teaching experts' lecture,
Assessment 50% Method group discussion

Correspondence Between Course Content and Core
Radar Chart
Competency

Bikis ¢ mhbiomnd BE 0 d JRpBAL

R1: Proficient in breeding, production, and
management of horticultural crops (35%)

R2: Skillful in postharvest handling and processing
of horticultural products (20%)

R3: Knowledgeable in landscape architecture with
a focus on natural ecology and recreational
design (15%)

R4: Comprehensive capabilities (30%)

Weeks Course Outline
1 Development and applications of artificial intelligence
2 Internet of things (IoT) and big data
3 Development trends in smart agriculture
4 Practical implementation solutions for smart agriculture
5 The past, present, and future of sustainable agriculture
6 Smart sensing and environmental control technologies in agricultural facilities
7 Applications of intelligent robotics in automated operations
8 Smart agriculture development under the net-zero transition
9 Midterm exam
10 UAV applications from a bird’s-eye perspective
11 Intelligent ground and aerial image analysis
12 Practical uav operations and relevant regulations
13 Applications of modern satellite remote sensing technologies in sustainable agriculture
14 Smart aquaculture
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15 Smart marine conservation

Applications of AloT integrating IoT and deep learning for real-time greenhouse pest

16

monitoring and counting
17 Research experience sharing
18 Final exam

3% “Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks.”
¢ This course is in line with the United Nations Sustainable Development Goals (SDGs) as
follows:(You can check up to 5 items)

BSDG3 Good Health and Well-Being

BSDG11 Sustainable Cities and Communities

BISDG13 Climate Action

BSDG14 Life Below Water
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