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Discipline objectives (course and practical works) 

The aim of the course is to have students understanding the specific of vegetables and fruits 

processing, to acquire skills on practical application of theoretical knowledge, and to act 

autonomously to observe, analyze, interpret and provide solutions to concrete problems on 

vegetables and fruits processing. Very specific aims of the course are: acquiring knowledge on 

raw materials and auxiliary materials used in vegetables and fruits processing; acquiring 

knowledge on general principles of processing of fruits and vegetables; acquiring knowledge on 

specific technologies for processing fruits and vegetables. 

Practical works seek to familiarize students with technical work in fruit and vegetables 

processing and also with laboratory analysis of fruits and vegetables parameters during 

processing and during storage until consumption. 
 

Contents (syllabus) 

Course (chapters/subchapters) 

Raw materials and auxiliary materials in fruits and vegetables processing: water, mineral 

salts, sweeteners, acids, flavors, gels, fining agents, antiseptic substances; using enzymes in fruit 

and vegetables processing; containers used in fruit and vegetable processing; packaging gases. 

Theoretical principles in fruits and vegetables processing: biotic processes, anabiotic 

processes, cenobiotic processes, abiotic processes, combined preservation and conservation 

processes.  

Technology of fruit and vegetables dehydration: dehydration equipments, dehydration 

process, dehydrated fruits and vegetables (paprika, chips, dehydrated fruits). 

Technology of semi-industrialized fruit and vegetables: fruits marcs, sulphated fruit juices, 

pickles, acidified products, salted vegetables; aseptic preservation of raw materials; 

Technology of concentrated products from fruits and vegetables: methods of concentration, 

concentration equipments, assortment of fruits and vegetables concentrates, jellies, jams, 

marmalade, sweetness, candied fruits, tomatoes broth.    

Technology of pasteurized and sterilized products: heat treatment and influencing factors; 

effects of heat treatment on fruits and vegetables; temperature action as a sterilization factor; 

methods, processes and technologies for heat treatment; canning technologies.   

 Technology of fruit and vegetables preservation by freezing: effects of freezing on 

microorganisms and horticultural products; processes and equipments for freezing; packaging 

frozen horticultural products; storing frozen horticultural products; transportation and marketing 

of frozen horticultural products. 



Practical works 

The presentation of the laboratory for processing fruits and vegetables. Sampling methods. 

Evaluation of the ripening of fruits and vegetables by iodine test. 

Determining soluble solids from raw materials, semi-finished and finished products.  

Determination of titratable acidity of horticultural products by colorimetric methods.  

Determination of actual acidity by potentiometric method. 

Determination of L-ascorbic acid (vitamin C) of raw materials and food products. 

Determination of soluble carbohydrates in horticultural products through Luff-Schoorl method. 

Determination of sodium chloride in the brine and horticultural food products through Mohr 

method. 

Sensory analysis of raw and canned vegetables and fruits. 

Sensory evaluation of apples of different varieties based on questionnaires and score sheet. 

Determination of moisture and dry matter of horticultural products and industrial products from 

fruits and vegetables. 

Analysis of catalase activity in potatoes.  

Determination of free and total sulfur dioxide in horticultural products through iodometric 

method Ripper. 

Final colloquium. 
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Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Written exam.  60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

30% 

Project. 10% 
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