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Objectives / Competences 

- Apply knowledge related to quality assessment of horticultural products and their suitability for industrial transformation 

processes. 

- Understand the key technologies involved in the processing of fruit products and their impact on the quality characteristics of 

the products produced. 

- Identify the most common problems that occur during processing of horticultural products and their impact on product quality. 

- Understand and apply the most important methodologies for the qualitative analysis of fruit and vegetables to consume fresh 

and even after processing and industrial use. 

 

Syllabus 

Theoretical: Major changes in fruit and vegetables after harvest. Biochemical maturation and post-harvest fruit. Studies 

conservation techniques most important fruits and vegetables with industrial use. Production of horticultural products and their 

relation to the quality of processed products. The packaging of fruit and vegetables. Transformation technologies of various 

horticultural products and quality control. 

Practical component: Research of peroxidase in vegetables. Determination of 5-hydroxymethyl furfural. Determination of pectin 

into juice. Evaluation of the quality of tomato concentrate. Preparation of products processed from fruit and vegetables of the 

season. Drafting work related to specific horticultural products. Visit the company's fruit and vegetable sector. 

 

Teaching methodologies and evaluation criteria 

This course will be taught in e-learning system mixed with classroom and online support. The classes include classroom lectures 

and laboratory practice. The theoretical instruction is based on the exposure of the material in lectures. The practical 

component will be conducted in situations that will aim to make the processing of horticultural products on a pilot scale. The 



evaluation of the course consists of a written exam final, encompassing the acquired knowledge in both theoretical and 

theoretical-practical and written work done in group and stating the work in practical laboratory component. 
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