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National I-Lan University Course Outline

Daytime/Evening .
) Daytime Semester 1131
Session Target Undergraduate &
. Course Students | graduate students
Department Horticulture
Number
Course Title International Horticulture Inspection and Research | Cooperation [lY HEN
To build up a global vision and enhance the
knowledge of production, transportation and
marketing on horticulture, this course will be
Course arranged in foreign countries. Not only the
Objectives Inspection, but the discussion will also be held. By
technique visit to farm, industry, and sale channels Dep?ﬂment '
will achieve the conceptual integrity of modern Instructor Horticulture
. . Instructor :
horticulture industry.
.. Jeng-Jung Shyr
Prerequisites
) Lecture Practicum
Credit(s) 3 2 2
Hours Hours
Required/ [ IRequired
Computer Lab LY HEN .
b Elective MElective
Practicum MY [N | Classroom Class Time
Handout : Y [ N Library collection : [ Y BN
Textbook )
eXIDOOKS Self-edited lecture notes
References
. Technique
. . . . Teaching . .
Grading Policy Inspection performance 80% Final report 20% Method inspection and
etho

discussion

Radar Chart

Correspondence Between Course Content and

Core Competency



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

R1 : Study of Physiology and Production of

Horticulture Crops (30)

&
ot
e
(¥
Ja

Bikis € Ryptroic 4 L > d kiup R2 : Study of Postharvest and Processing of
Horticulture Crops (30)

R3 : Integrated capability (40)

Week Course Outline
1 History and development of horticulture in visiting country
2 Introduction of characteristic cultivation crops in visiting country
3 Cultivation of various specialty horticultural crops
4 Post-harvest of various specialty horticultural crops
5 Processing and quality control of various specialty horticultural crops
6 Transportation and marketing of various specialty horticultural crops
7 Seedlings and breeding of various specialty horticultural crops
8 Pest management of various specialty horticultural crops
9 Crops production inspection and discussion( )
10 Crops production inspection and discussion(I1)
11 Processing factories inspection and discussion(])
12 Processing factories inspection and discussion(11])
13 Postharvest treatment and storage factories inspection and discussion(])
14 Postharvest treatment and storage factories inspection and discussion(1])
15 Direct sales inspection and discussion(])
16 Direct sales inspection and discussion(I])
17 Marketing and distribution channels inspection and discussion( ] )
18 Marketing and distribution channels inspection and discussion(11)

“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:
[Quality Education] ~ [Sustainable Cities and Communities] ~ [Life on Land] ~ [Partnerships for the Goals]
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1. Fruit and Vegetable Phytochemicals/ 2018/ Yahia, E.M. (Editor)/ Blackwell
Publishing/ ISBN 9781119157960
2. Postharvest Physiology and Biochemistry of Fruits and Vegetables/ 2018/ Yahia,
5440
E.M. (Editor)/ Woodhead Publishing/ ISBN 978-0-12-813279-1
3. Tropical and Subtropical Fruits: postharvest physiology, processing and packaging /
2012/ Siddiqui, M.W. (Editor)/ A John Wiley & Sons, Inc/ ISBN 978-0-8138-1142-0
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National I-Lan University Course Outline

Daytime/Evening Davii S ¢ 1131
Session aytime emester - Target 45 14 & %
) Students
Department Horticulture | Course Number
Chinese: #4 & i 44 %7
Course Title ] ) B ’ ] ) Cooperation LY N
English: Tropical and Subtropical Fruits
The content of this course mainly introduces the
nutritional ~ value, maturity indices, quality
parameters, and postharvest handling technologies of
Course important tropical and subtropical fruits. This course
Objectives | aims to guide students in comprehending the health
benefits of tropical and subtropical fruits and Depa.lrtment '
preserving their chemical composition quality by | [nstructor Hortlculture’
utilizing appropriate methods and technologies. Instructor * ] =
— Ik Margo Sulistio
Prerequisites | -
. Lecture Practicum
Credit(s) 2 2 0
Hours Hours
Required/ Required
Computer Lab | []Y [N equlhre _Req ,
Elective MElective
Practicum [lY N Class room Class Time
Handout : Y [N Library collection : [ ]Y BN
Textbooks
Self-edited lecture notes
4. Fruit and Vegetable Phytochemicals/ 2018/ Yahia, E.M. (Editor)/ Blackwell
Publishing/ ISBN 9781119157960
5. Postharvest Physiology and Biochemistry of Fruits and Vegetables/ 2018/ Yahia,
References
E.M. (Editor)/ Woodhead Publishing/ ISBN 978-0-12-813279-1
6. Tropical and Subtropical Fruits: postharvest physiology, processing and packaging /
2012/ Siddiqui, M.W. (Editor)/ A John Wiley & Sons, Inc/ ISBN 978-0-8138-1142-0
Participation 210 % Lecture and
Grading Quiz(4x10%) :40% Teaching discussion
Policy Midterm Exam 125 % Method (Taught in
Term Exam 125 % English)
Radar Chart Correspondence Between Course Content and Core Competency

10
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Weeks Course Outline
1 Introduction of Tropical and Subtropical Fruits
2 Tropical Fruit: Banana
3 Tropical Fruit: Guava
4 Tropical Fruit: Carambola
5 Tropical Fruit: Lychee
6 Tropical Fruit: Mango
7 Tropical Fruit: Papaya
8 Tropical Fruit: Passion Fruit
9 Midterm Exam
10 Tropical Fruit: Dragon Fruit
11 Tropical Fruit: Durian
12 Tropical Fruit: Mangosteen
13 Tropical Fruit: Snake Fruit
14 Subtropical Fruit: Citrus
15 Subtropical Fruit: Avocado
16 Subtropical Fruit: Kiwi
17 Subtropical Fruit: Pomegranate
18 Final Exam

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

11
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National I-Lan University Course Outline

Daytime/Evening .
. Daytime Semester 113-1 Graduate &
Session Target
Undergraduate
) Course Students
Department Horticulture Students
Number
Course Title The Development of Precision Farms in The Cooperation | [1Y N

Elderly Industry

The aging of agriculture is the current situation and
future trend of agriculture in Taiwan. This course
introduces how to use big data technology to cope
with the aging of agriculture and how to use the
cultivation and breeding technology of agricultural
o and horticultural crops to develop the diet, health
Objectives care and leisure of the elderly needs, and share
research and development examples. Finally, we
will introduce how to integrate relevant research
and development results into leisure farms and Instructor | Jinn-Chin Yiu
agricultural activities for the elderly.

Course

Prerequisites none

) Lecture Practicum
Credit(s) 2 2 0
Hours Hours

Required/ | [ JRequired

Computer Lab LY N ‘
P Elective BElective

Practicum Y HEN Classroom 719 Class Time

Handout : Y [N Library collection : [ Y BN

Textbooks
Self-edited lecture notes

References none
) . Usual grades 50% Teaching experts' lecture,
Grading Policy . .
Assessment 50% Method group discussion
Rader Chart Correspondence Between Course Content and Core Competency
R1 : Ability of horticultural crop breeding, production and management
(25%)
R2 @ Ability of post- harvest handling and processing for horticultural crops (20%)
R3 © Ability of creation and management of natural ecology and landscape with
recreational concept (25%)
R4 : Integrated capability (30%)
Week Course Outline
1 The role of agricultural products in the health of the elderly
2 Food and nutritional needs of the elderly population

14



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

3 Application of big data in precision agriculture to aging population

4 Application of precision breeding in vegetable varieties and industrial development in an
aging society

5 R&D example: Precise breeding and preservation technology of low-oxalate fruits that meet
the needs of the elderly

6 Cereal variety breeding and industrial development in an aging society

7 R&D example: Precision breeding and development of low-protein rice suitable for aging

] Health care for the elderly: Chinese herbal medicine health care and precision breeding in an
aging society

9 Midterm exam

10 Development and application of precise functional tea in health care for the elderly

11 Precision plant extract upgrading and application in the elderly market

12 R&D example: Development and application of tea suitable for elderly people

13 Recreation for the elderly: the functions and benefits of forest recreation in an aging society

14 The demand and application of precision flower breeding for an aging society

15 An example of construction of a health care farm for the elderly

16 Agricultural auxiliary equipment developed for use by elderly farmers

17 Application of plants in elderly activities and rehabilitation support

18 Final exam

"Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks."
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