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‘Postharvest Biology of Horticultural Products’ is a course closely related with
practical production, which is introduced by various teaching methods. The content of
this course included six fields: (1) Post-harvest physiology and pathology of
horticultural products; (2) The principle and technology of storage and freshness for
horticultural products; (3) The requests for raw materials in production; (4) The theory
and technology for making horticultural products; (5) Comprehensive utilization of
by-product; (6) Quality and safety control for horticultural products. The aspects
included ripening, senescence, quality, storage and processing of fruits, vegetables and
flowers; The control technology, condition and facilities for storage and keeping
freshness of various horticultural products are also covered. The main teaching
contents contained the followings: All aspects for the post-harvest physiology,
pathology, freshness, storage and processing of horticultural products, quality
characteristics of horticultural products, post-harvest physiological and pathological




factors affecting the horticultural products quality, extending the storage, common
storage technology, improving the commercial of horticultural products, common
processing technology of horticultural products, quality and safety control measures
for horticultural product , and so on.
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