
Plant based raw materials 
IInd YEAR, Ist SEMESTER 

 

No. of transferable credits 5 

 

Course status 

Specialized (mandatory) 

 

Discipline cod: A.T.S.206 

 

Discipline titular 

Prof.univ.dr. Teodor ROBU  

 

Discipline’s objectives (course  and aplications) 

The course aims to make students to acquire knowledge on raw materials from field 

crops: blooms, seeds, fruits, stems, tuberous roots. Other important objective is to ensure the 

transfer of information related to characteristics of quality plant materials: physical, chemical 

and biochemical and knowledge of factors with influence on the quality and yields of raw 

plant materials. 

Practical work aims to make students to acquire knowledge on species recognition 

according to species and each group particularities cereals, pulses, oilseeds, roots and 

tuberous and knowledge about: edible parts classification, ways of investigating the quality of 

plant raw materials.   

 

Conținutul disciplinei (programa analitică) 

Course (Chapters/ subchapters) 

1 - General issues: the discipline subject, importance. Influence factors for getting qualitative 

raw materials.  

2 - Plant raw materials from first goup of cereals. Importance, spreading, morphology and 

anatomy of the fruit. 

3 - The main species of cereals. Wheat. Morphology, anatomy and chemical composition. 

3.1. Wheat, rye, triticale. Morphology, anatomy and chemical composition. 

3.2. Orzul şi orzoaica. Obţinerea malţului.  Morphology, anatomy and chemical 

composition. 

3.3. Porumbul: importanţă, răspândire, morfologia fructului. Fruit anatomy. 

Qualitative indices. 

4 - Plant raw materials from grain legumes group. Cultivated species, surfaces and yields. 

5 - Plant raw materials from oily species. Importance, areas and yields. 

5.1. Sun flower: importance, spreading, morphology and anatomy of the fruit. 

Qualitative indices. 

6 - Plant raw materials from fiber plants. Areas,yields, qualitative indices. 

7 - Plant raw materials from root and tuberculifere species. Potato. Importance, morphology, 

anatomy. 

7.1. - Sugar beet. Cycory. Importance, morphology, anatomy, chemical composition.  

8,9,10 - Plant raw materials suplied by – tobacco, hops and medicinal. Importance, chemical 

composition. 

Practical works/Seminaries/ Lab activity 

Introduction in to the study of raw plant materials. Species classification. Safety rules in 

laboratories of raw plant materials. 

Items for seeds - raw materials recognition. 



Determining the quality of raw plant materials: sample preparation, purity. 

Determination of bulk seed mass of 1000 grains, absolute specific and relative mass, 

hectoliter mass. 

Determination of germination. Determination of seed (grains) humidity. 

Plant raw materials suplied by first goup of cereals: wheat, barley, rye, triticale, oats. 

Plant raw materials suplied by second goup of cereals: maize, sorghum, rice, millet, 

buckwheat. 

Plant raw materials suplied by grain legumes: peas, beans, soy. 

Plant raw materials suplied by oily grop: sun flower  

Plant raw materials suplied by root species: sugar beet. 

Plant raw materials suplied by species with tubercules: potato. 

Other plant raw materials – tobacco and hops. 

Final colloquium - knowledge tests. 
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4. Bereşiu Ileana, Bendorf Florica, Frumuţelu L., 1993 – Materii prime vegetale  pentru  

prelucrarea industrială şi casnică. Ed. Ceres, Bucureşti. 

5. Mogârzan Aglaia şi colab., 2010 – FITOTEHNIE – Îndrumător pentru lucrări practice, 

Edit. Ion Ionescu de la Brad, Iaşi. 
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Final evaluation 

Types of evaluation Types of evaluation 
% from final 

grades 

Exam Written assessment 60% 

Assessment activity 

during the semester 

Oral evaluation during semester, 

knowledge tests. Final colloquium 
40% 

 

 

Contact person 

Prof. univ. dr. Teodor ROBU 

Faculty of Agriculture - IULS Iași 

Aleea Mihail Sadoveanu no. 3, Iaşi, 700490, România 

Phone: +40 0232 407347 

E-mail: teodor.robu@iuls.ro 
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Vegetable raw materials (IInd YEAR OF STUDY, IVrd SEMESTER) 

Credit value (ECTS) 3 

Course category 

Fundamental discipline 

 

Discipline Code: A.T.S.206 

 

Course holder: 

Prof. PhD. Liviu Mihai IRIMIA 

Discipline objectives (course and practical works)  

The course aims to provide students with the theoretical basis specific to fruit and vegetable processing 

technology, the skills to apply theoretical knowledge in practice, and the ability to act independently to 

observe, analyze, interpret, and offer solutions to specific problems in the field of fruit and vegetable 

processing. 

The practical work aims to provide students with an understanding of the technological and safety 

characteristics of fruit and vegetables, as well as the techniques used to analyze their quality. 

 

Contents (syllabus) 

 

Course (Chapers/subchapters) 

1. Technological characterization of fruits and vegetables. 

2. Chemical composition of fruits and vegetable. 

3. Post-harvest biological processes in vegetables and fruits. 

4. Flow capitalizing particularities on fruit and vegetable. 

5. The factors that determine the fruits and vegetables quality. 

6.. Particularities of the valorization flow of fruits and vegetables. 

7. The quality analysis of fruit and vegetables. 

8. The risk factors in the fruits and vegetables production. 

9. Food safety management systems of fruits and vegetables. 

 

Practical works 

1. Assessment of the optimal harvest time (iodine test). 

2. Sensory analysis of horticultural products. 

3. Analysis of carbohydrates in vegetables and fruits. 

4. Analysis of soluble carbohydrates in vegetables and fruits. 

5. Determining the titratable acidity of vegetables and fruits. 

6. Determining the ascorbic acid (vitamin C) content. 

7. Determining the intensity of respiration in vegetables and fruits. 

8. Determination of catalase activity. 

9. General aspects regarding the quality of vegetables and fruits. 

10. Technological flow for the utilization of vegetables and fruits. 

11. Packaging and pre-packaging of vegetables and fruits. 

12. Refrigeration of horticultural products. Refrigeration unit 

13-14. Storage of horticultural products in a fresh condition.  
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Written assessment 75% 

 

Appreciation of the 

activity during the 

semester 

Written assessment during the semester, 

verification tests  and  final  laboratory 
colloquium. 

15% 

Course presence 10% 

 

Contact 

Prof. PhD. Liviu Mihai IRIMIA 

Faculty of Horticulture – IULS 
Mihail Sadoveanu Alley, 3 No., Iaşi, 700490, România  

Phone number: 0040 232 407346, fax: 0040 232 260650 

E-mail: liviu.irimia@iuls.ro
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