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National I-Lan University Course Outline

Daytime/Evening .
, Daytime Semester 112-2 Target
Session FlE A 1
: Students
Department Horticulture | Course Number
Chinese: FlA& 53 (6 kL4530
Course Title | English: Special Topics in Postharvest Handling of | Cooperation [JY WIN
Horticultural Crops
This course examines and discusses the recent papers
about postharvest handling of horticultural crops. The
C topics may include fruit ripening behaviors, the
ourse
L importance of ethylene in postharvest, precooling
Objectives ) )
technologies, recent postharvest handling
i ) i i ) Department -
technologies,  physiological disorders  during ]
) ) Horticulture
postharvest handling, storage, and transportation. Instructor i
- - Instructor : %] =%
. Postharvest Biology and Technology of Horticultural ..
Prerequisites 7% Margo Sulistio
Crops
) Lecture Practicum
Credit(s) 3 3 0
Hours Hours
Required/ [ |Required
Computer Lab | []JY N d : ! -
Elective B Elective
Practicum L]y N Class room Class Time
Handout : [llY [N Library collection : [ ]Y BN
Textbooks Self-edited lecture notes
3. Emerging Postharvest Treatment of Fruits and Vegetables/ 2019/ Barman, K.,
Sharma, S., and Siddiqui, M.W. (Editor)/ Apple Academic Press, Inc./ ISBN
References 9781351046312
4. Postharvest Pathology of Fresh Horticultural Produce/ 2020/ Lluis Palou, L. and
Smilanick, J.L. (Editor)/ Taylor & Francis Group, LLC/ ISBN 9781315209180
C Lecture,
Participation : 10 % ) .
) ) . discussion, and
Grading Presentation 140 % Teaching .
. . presentation
Policy Midterm Exam :25% Method .
(Taught in
Term Exam :25% .
English)
Correspondence Between Course Content and
Radar Chart
Core Competency



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

LB T AR A T
(20%)
5% Bl A SRS R A 1y 4
Bais ¢ Rihpioii 4 BE - d fRpBAEL | (60%)
3IER ARG AP BRITL L B RS
B4t 4 (0%)

R4 : 58 a4 (20%)

Weeks Course Outline
1 Introduction of Postharvest Handling of Horticultural Crops
2 Ripening-1: Climacteric Fruit
3 Ripening-2: Nonclimacteric Fruit
4 Ethylene-1
5 Ethylene-2
6 Precooling
7 Low temperature storage
8 Chilling injury-1
9 Midterm Exam
10 Chilling injury-2
11 Heat treatment-1: hot water treatment
12 Heat treatment-2: hot air treatment
13 1-Methylcyclopropene (1-MCP) treatment
14 Control atmosphere-1
15 Control atmosphere-2
16 Modified atmosphere packaging (MAP)
17 Application of biotechnology in postharvest horticultural produces

18 Final Exam

“Please Respect Intellectual Property Rights. Do Not Use Illegally Photocopied Textbooks.”
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5. The Commercial Storage of Fruits, Vegetables, and Florist and Nursery Stocks/ 2016/
Gross, K.C., Wang, C.Y., and Saltveit, M. (editor)/ United States Department of
Eiw Agriculture

6. Postharvest Technology of Horticultural Crops / 2002/ Kader, A.A. (editor)/

University of California, Agriculture and Natural Resources, Publication 3311/ ISBN

1879906511, 9781879906518
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Postharvest Biology and Technology of Horticultural Crops/ 2015/ Siddiqui, M.W.

(editor)/ Apple Academic Press, Inc./ ISBN 9781771880862
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National I-Lan University Course Outline

Daytime/Evening .
, Daytime Semester 112-2 Target
Session Fl £ R
: Students
Department Horticulture | Course Number
Chinese: F & & /& HjiF
Course Title | English: Postharvest Technology of Horticultural | Cooperation [JY WIN
Crops
The content of this course mainly introduces the
postharvest technical principles and practical
operation methods of important domestic and foreign
fruit trees, vegetables, and flower crops, including
harvesting,  grading,  packaging, precooling,
c transportation, pest management, storage, and other
ourse
L operational processes. The objective of this course is
Objectives ) ) )
to guide students in comprehending the current status Department :
of horticultural product handling practices and Horticulture
combine it with postharvest physiological knowledge. Instructor Instructor : %] %
Therefore, students are ready to enter into the 7 Margo Sulistio
postharvest horticultural handling industry or research
and technology development in the future.
Prerequisites | Postharvest Handling of Horticultural Crops
) Lecture Practicum
Credit(s) 2 2 0
Hours Hours
Required/ [_JRequired
ComputerLab | [ Y [N .
b Elective MElcctive
Practicum (Y HEN Classroom Class Time
Handout : [ Y N Library collection : [ Y BN
7. The Commercial Storage of Fruits, Vegetables, and Florist and Nursery Stocks/ 2016/
Gross, K.C., Wang, C.Y., and Saltveit, M. (editor)/ United States Department of
Textbooks Agriculture
8. Postharvest Technology of Horticultural Crops / 2002/ Kader, A.A. (editor)/
University of California, Agriculture and Natural Resources, Publication 3311/ ISBN
1879906511, 9781879906518
Postharvest Biology and Technology of Horticultural Crops/ 2015/ Siddiqui, M. W.
References

(editor)/ Apple Academic Press, Inc./ ISBN 9781771880862
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Participation : 10 %
. . . Lecture,
Grading Presentation :40 % Teaching . .
. ) discussion, and
Policy Midterm Exam 125 % Method .
Final Exam :25% presentation
Radar Chart Correspondence Between Course Content and
adar Cha

Core Competency

Bokis € maEprum 4 BE > d s

(20%)
pdAd

(60%)

Fl 5. 4 (0%)

R4 : 5 & i 4 (20%)

Weeks Course Outline
1 Introduction of Postharvest Technology
2 Preharvest Factors Affecting the Quality of Harvested Produces
3 Postharvest Handling System: Pome Fruits — Apple
4 Postharvest Handling System: Pome Fruits - European Pears
5 Postharvest Handling System: Stone Fruits
6 Postharvest Handling System: Small Fruits — Table Grapes
7 Postharvest Handling System: Berry Fruits — Raspberry and Strawberry
8 Postharvest Handling System: Berry Fruits — Blueberry and Blackberry
9 Postharvest Handling System: Subtropical Fruits — Avocado and Citrus
10 Midterm Exam
11 Postharvest Handling System: Tropical Fruits — Banana
12 Postharvest Handling System: Tropical Fruits — Mango
13 Postharvest Handling System: Tropical Fruits — Pineapple
14 Postharvest Handling System: Fruit Vegetables
15 Postharvest Handling System: Floral, Leafy, and Stem Vegetables
16 Postharvest Handling System: Underground Vegetables
17 Postharvest Handling System: Fresh-Cut Fruits and Vegetables
18 Final Exam

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