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Number of hours/ teaching workload (per Individual student workload (in hours per Student workload
week) semester) coefficient So
Lectures Audit_ory Labore_ltory Lectures Audit_ory Labor:-_ltory S,
exercises exercises exercises exercises
3 0 3 60 0 60 1.33
3*15+0*15+3*15=90 hours | (3*15*1.33+0%15*1.33+3*15*1.33)=120 hours
Total course workload 90 + 120= 210 hours per semester
After finishing the course, students will be able to:
1. analyze the chemical composition, properties of fruits and vegetables and factors important for fruit
quality and vegetables and fruit and fruit and vegetable products,
Learning 2. monitor the storage conditions of fruits and vegetables, semi-products and finished products based on
outcomes fruits and vegetables,

3. manage thermal and non-thermal methods of preservation of fruits and vegetables,
4. implement the basic technologies of production of products based on fruits and vegetables,
5. demonstrate and utilize the knowledge of the basics of packaging fruit and vegetable products.

Prerequisites

Teaching methods

Lectures, auditory and laboratory exercises, mid-term tests (colloquia).

1. Introduction. Classification of fruits and vegetables.
2. Technological properties and chemical composition of fruits and vegetables.
3. Physico-chemical, structural and sensory properties of fruits and vegetables.
4.  General properties and storage of fruits and vegetables.
5. Change processes in fresh fruits and vegetables.
6. Principles and techniques of preservation of fruits and vegetables.
7. Fruit and vegetable products.
Syllabus  outline 8.  Semi-finished products based on fruits and vegetables.
9. Auxiliary raw materials and auxiliary materials in the processing of fruits and vegetables.
per week 10T . . . . .
. Technological operations of fruit and vegetable preparation for processing.
11. Production technology of finished fruit products.
12. Production technology of finished vegetable products.
13. Production technology of minimally processed fruit and vegetable products.
14. Packaging of fruit and vegetable products.
15. Safety and quality assessment of fruit and vegetable products.
Mid-term tests are taken after the 8th week and the 15th week. Semester verification is required after
the 15th week.
Obligatory reading
Author Title, publisher Year Pages
Jasi¢, M. Tehnologija voéa i povréa, Tehnolo$ki fakultet, Tuzla 2007 5-100
Niketic, G. Tehnologija voéa i povréa. Poljoprivredni fakultet.
1988 132-414
Beograd
Additional reading
Author Title, publisher Year Pages
Fruit and Vegetable Processing-Improving Quality,
Jongen, W. Woodhead Publishing Limited, Cambridge.UK 2002 1-380




Grade

Type of student evaluation . Percentage
points
Pre-exam obligations
Obligati Attendance 6 6 %
lgatlonst, Mid-term test | 20 20 %
assessmen Mid-term test Il 20 20 %
methods and . 5
. Laboratory exercises 24 24 %
grading system
Final examination
Final examination (oral) 30 30 %
Total 100 100 %
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