FST 7209
POST HARVEST TECHNOLOGY OF PLANT PRODUCTS

Course instructor

Associate Prof. Archileo N. Kaaya

Course type:

Elective course for MSc. Food Science & Technology and MSc. Applied Human Nutrition

1. COURSE DESCRIPTION

Course credits (CU):
3 CU i.e. 3 contact hours per week per semester

Course duration: 15 weeks (45 hrs) – 30 lecture hours; 30 practical hours 

Indicative content

Application of Post harvest physiology, biochemistry, pathology and entomology principles for management of perishables (fruits and vegetables) and non-perishables (cereals and oil seeds).  Traditional and modern storage (such as modified atmosphere storage), processing and preservation technologies of the perishable and non-perishable products.  Toxicants of plant origin.

2. COURSE OBJECTIVES

By the end of the course:

1. Students should be able to identify the factors responsible for quality and safety of plant products

2. Students should be able to apply Postharvest technologies/procedures at both farm and industrial levels to reduce losses and improve quality and shelf life of harvested produce.

3. RECOMMENDED REFERENCES

1. 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. J. M. Jay. 2000. Modern Food Microbiology. An ASPEN Publication. Gaithersburg, Maryland, USA.

4. Journal articles from Postharvest Physiology and Technology and other Journals

COURSE CONTENT, METHODS OF INSTRUCTION, TOOLS AND EQUIPMENT
	TOPIC
	CONTENT
	METHOD OF INSTRUCTION/ Time allocation

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

	1. Introduction


	· Review of Postharvest Technology and the factors causing Postharvest losses
	-Interactive lectures 

(4 hrs)



	LCD projector/ BB/ White boards / markers/chalk

	· Classification of fruits and vegetables according to postharvest behaviour


	· Leafy and succulent vegetables

· Bulky vegetable organs

· Fruit vegetables

· Tropical and subtropical fruits

· Temperate fruits

· Comparison of perishable and non-perishable plant products
	-Interactive lectures 

(2 hrs)



	LCD projector/ BB/ White boards / markers/chalk

	· Application of Postharvest physiology/biochemistry principles for management of losses in perishables (fruits and vegetables) and non-perishables (cereals legumes and oil seeds)


	· Technologies applied to extend shelf life of plant products 

· Application of Postharvest technologies at retail markets and industrial level

· Individual case study to establish causes of postharvest losses in selected markets and selected produce
	-Interactive lectures 

(8 hrs)


- Lab Practical (6 hrs)

- Field trips (12 hrs)


	LCD projector/ BB/ White boards / Flip charts/ Food Materials and reagents/ Vehicle

	· Postharvest handling systems for tropical, subtropical and temperate crops


	· Postharvest handling systems for

·  for leafy and succulent vegetables

· Immature and mature fruit tissues

· Small (soft) fruits

· Pome and stone fruits

· Tropical and subtropical fruits 
	- Interactive lecture 

(8 hrs)

-Field trip (4 hrs)
	LCD projector/ BB/ White boards / Flip charts/ Food Materials / Vehicle

	· Quality and safety attributes of plant products 


	· Quality and Grade standards

· Control of food poisoning originating from plant products

· Minimally processed products 
· Naturally occurring toxicants
	-Interactive lectures 

(8 hrs)


-  Field trip (8 hrs)
	LCD projector/ BB/ White boards / Flip charts/ Vehicle



5. SUMMARY OF TIME (as contact hours) NEEDED

· Lecture hours



30 hrs

· Laboratory hours



6 hrs

· Field visits/trips



24 hrs

6. OVERALL COURSE EVALUATION

· Individual assignments, laboratory practical and field trip reports, and tests: 
40% 

· Final exam, comprehensive:





60%

END

