FST 3205 POSTHARVEST TECHNOLOGY

1. COURSE INSTRUCTOR

Associate Prof. Archileo N. Kaaya

2. COURSE TYPE:

Core course for Year 3 BSc. Agriculture; BSc. Food Science & Technology and BSc. Horticulture; Elective for Year 2 B. of Agribusiness Management

3. COURSE STRUTURE
Course is 2 credit units (2 CU): 1 lecture hour and 2 practical hours per week for 15 study weeks; [i.e. 15 lecture hours & 30 practical hours equivalent to 30 contact hours].

4. COURSE DESCRIPTION:
Post-harvest physiology and biochemistry of perishable foods.  Factors causing post harvest losses.  Post-harvest technologies for management of perishable and non perishable produce. Maturity standards and components.  Harvesting methods, Transportation and packaging, and their effects on post harvest behaviour of perishable foods.  Gender dynamics in post harvest handling, processing and quality maintenance in rural households. Appropriate storage technologies

5. COURSE OBJECTIVES
By the end of the course, students should be able to:

1. Describe the processes/factors that result in quality deterioration and loss of harvested produce

2. Explain technologies/procedures applied to improve quality and reduce losses of harvested produce. 

3. Discuss quality attributes and standards required to maintain safety of harvested produce

6. RECOMMENDED REFERENCES

1. Kader, A. A and R. S. Rolle. 2004. The role of post-harvest management in assuring the quality and safety of horticultural produce. FAO Agric. Services Bulletin 152.

2. Kader, A. A. 1992. Postharvest Technology of Horticultural Crops. 2nd Edition. University of California, Davis. Publication 3311.

3. Odogola, W. R. 1994. Postharvest Management and Storage of Food Legumes. Technical Systems for Agriculture. UNDP/OPS Regional Programme on Agricultural Operations Technology for Small Holders in East and Southern Africa. 

4. Odogola, W. R. and R. Henriksson. 1991. Postharvest Management and Storage of Maize. Technical Systems for Agriculture. UNDP/OPS Regional Programme on Agricultural Operations Technology for Small Holders in East and Southern Africa.
7. COURSE CONTENT, METHODS OF INSTRUCTION, TOOLS AND 

EQUIPMENT

	TOPIC
	CONTENT
	METHOD OF INSTRUCTION/ Time allocation

(i.e. contact hours)
	TOOLS/ Equipment needed

	1. Introduction


	· Background

· Definition of terms

· Importance of Postharvest Technology

· Comparison between perishable and non-perishable crops


	-Interactive lectures 

(2 hrs)



	LCD projector/ BB/ White boards / markers/chalk

	2. Value of crops and their losses


	· Value of harvested crops

· The Postharvest Food Pipeline: Stages at which crop losses occur


	-Interactive lectures 

(2 hrs)



	LCD projector/ BB/ White boards / markers/chalk

	3. Factors causing Postharvest Losses

	· Preharvest factors

· Biological factors (Physiological factors, insect pests)

· Environmental factors


	-Interactive lectures 

(4 hrs)


- Lab Practical (3 hrs)
	LCD projector/ BB/ White boards / Flip charts/ Materials and reagents

	4. Postharvest Technology Procedures

	· On-farm (Primary) processing technologies

· Storage technologies for primary processed products

· Technologies for management of perishable produce


	- Interactive lecture 

(3 hrs)

- Lab Practical (6 hrs)

-Field trip (9 hrs)
	LCD projector/ BB/ White boards / Flip charts/ Materials and reagents / Vehicle

	5. Harvesting and Quality Requirements for Perishable and Non-perishable Crops


	· Maturity and indices

· Parameters used to describe quality of commodities

· Grade standards and inspection

· Mechanical and Hand harvesting

· Preparation of produce for the Fresh market 

· Packaging and packages for fresh produce


	-Interactive lectures 

(4 hrs)


- Lab practical (3 hrs)

- Field trip (9 hrs)
	LCD projector/ BB/ White boards / Flip charts/ Materials and reagents / Vehicle


8. SUMMARY OF TIME (as contact hours) NEEDED

· Lecture hours



15 hrs

· Laboratory hours



12 hrs

· Field visits/trips



18 hrs

9. OVERALL COURSE EVALUATION
· Individual & group assignments and tests

20% 

· Laboratory practicals and field trip reports

20%

· Final exam




60%

