POST HARVEST PHYSIOLOGY
 (Plant Production 726) Dr. ABBAS  F. AL-JAMALI
FACULTY OF AGRICULTURE 

DEPARTMENT OF PLANT PRODUCTION

SEMESTER  II, 2005/ 2006
PLACE: PLANT PRODUCTION DEPARTMENT MEETING ROOM 

TIME: 10.15 – 11.15 SUNDAY, TUESDAY AND THURSDAY:  (May BE MODIFIED)

What you are expected to learn from this course 

Plant products after harvest are alive and respond to their environment. We want to study how to utilize the changes that occur to the benefit of the consumer. This may be by slowing the post harvest deterioration or by timing the occurrence of desirable changes such as fruit ripening. Since this is a graduate course the textbook is used as a subject framework upon which the student builds from his readings in journals, reviews, the internet and books. To this are added observations during field trips to local storage, marketing and processing facilities coupled with the most recent research and applications of post harvest knowledge. 

GENERAL COURSE OBJECTIVES: 

Become acquainted with post harvest biochemical changes in fruits, vegetables, flowers, & other plant products. Learn the basis for handling and storage practices, perishable organ ontogeny, causes and remedies of post harvest physiological & pathological disorders. Post harvest environmental requirements including handling, refrigerated, Controlled Atmosphere (CA), and Modified Atmosphere (MA) storage. Chemical and alternative treatments. Introduction, via journals, CD ROMs, textbooks, and the Internet to the most recent Post Harvest Physiological literature and research.

Course contents:

Week~     
 Subject

	1
	INTRODUCTION 

Harvested Fruits, Vegetables, Flowers; Nuts; Seeds and Nursery stock are alive AND responsive to changes in environment.

	2
	STRUCTURE AND COMPOSITION OF HARVESTED PLANT MATERIAL

	3
	PHYSIOLOGY AND BIOCHEMISTRY OF HARVESTED PLANT MATERIAL 

Respiration: Consumes O2, Substrates; Evolves CO2, Ethylene involvement in ripening and senescence, Moisture loss, Climacteric vs. Non-climacteric fruit: rate of ripening, ethylene evolution / application 

	4
	EFFECTS OF TEMPERATURE :Q10

	5
	EFFECTS OF WATER LOSS AND HUMIDITY

	6
	STORAGE ATMOSPHERE

	7
	PHYSIOLOGICAL DISORDERS 

Pome fruits: Scald; Bitter pit; Water core; Stone fruits: Internal browning; Wooliness

	8
	QUALITY EVALUATION OF HARVESTED PLANT MATERIAL

	9
	PATHOLOGY

	10
	COMMODITY TREATMENTS

	11
	HANDLING PACKAGING AND DISTRIBUTION

	12
	TECHNOLOGY OF STORAGE 

Refrigeration: Low temperature; Air circulation; High moisture MA - Modified Atmosphere Storage, CA - Controlled Atmosphere: O2; CO2; C2H4 Hypobaric Storage etc.

	13
	BIOTECHNOLOGY: 

GMOs(Genetically Modified Organisms), Long Shelf Life, Disease resistance, Quality and higher value products.


Text book and References (Internet, CDRoms & Libraries):

Wills, R., B. McGlasson, D. Graham, and D. Joyce. 1998. Postharvest: An Introduction to the Physiology and Handling of Fruit , Vegetables and Ornamentals. 4th ed.,  UNSW Press, Sydney.
Grading

Exam I ……………..     20%
Thursday, April 6, 2006



Presentations ..…...     20%


Project/Term paper     20%

Final………………       40%
Date to be assigned by Registrar

N.B. Grade % may vary depending on actual work accomplished by the class. God willing, there will be at least one obligatory field trip to Post Harvest Physiology related locations.
