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*PRFETI AT (Description)

Storage and Processing of Agricultural Products is oriented to undergraduates who
majored in Plant Biotechnology, Horticulture, Agriculture and Food specialities as a
professional curriculum or a selective course for other related professions.

The main contents include key points as follows: the base knowledge for qualities of
agricultural products, the storage principle of physiology and biochemistry for
agricultural products, the original ways of agricultural products storage, the example
and advances of agricultural products storage, the process principle and unit machine
of agricultural products, the process principle and technological characteristics of
grain production, the process principle and technological characteristics of oil
production, the process principle and technological characteristics of fruits and
vegetables production, the knowledge of green and functional food production.




It is an objective that the students could master the principles and technologies of
agricultural products storage and solve practical problem using those knowledge, and
would learn the process principle and technological characteristics for different types
of agricultural products, and understand the general picture for manufacture,

storage, processing and trade of agricultural products.
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