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Anuazualian 3(1-4-4)
(Fresh Fruit and Vegetables)
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Fresh fruits and vegetables. Types and botanical characteristics. Plant
physiology of fruits and vegetables. Composition of fruits and vegetables.
Phytochemicals. Classification and quality of fresh fruits and vegetables.

Factor affecting changes of fresh fruits and vegetables. Thai Agricultural
Standards.
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(Post-harvest Handling and Packaging for Fresh Fruit and Vegetable Products)
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Physiological changes after harvest of fresh fruits and vegetables. Factors
affecting post-harvest quality changes of fresh fruits and vegetables. Maturity
of produce. Respiration rate and deterioration of fresh fruits and vegetables
quality. Post-harvest quality of fresh fruits and vegetables. Technologies for
extending shelf-life and slowing quality changes of fresh fruits and vegetables.
Temperature reduction of fresh fruits and vegetables. Cold room management.
Design and construction of temperature-controlled storage rooms.
Decontamination technologies and cleaning of fresh fruits and vegetables.

Packaging technology for fresh fruits and vegetables. Packaging design for fresh
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fruits and vegetables. Standards and regulations for packaging for fresh fruits

and vegetables. Good packaging practices for fresh fruits and vegetables
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(Food Safety Management in Fresh Fruits and Vegetables)

a

AuUaendBo1ms 9dunidnAvitestuinuasallan nyvunouasdovAud
AerdeadugUszneunisssianuaznall nseenuuvatsnisndn n1sUseiy
ﬂmm‘wLLasmmg’mmzmummﬁmﬁm%’uBTﬂLLazwalﬁam N19LATIEROUATE
LLasqﬂﬁﬂqmﬁﬁamme STUUNSHARRNLAzHAlER N15IRNITLATIUEINTERTY
AUAWANSUTLNYNT

Food safety. Microbiology related to fresh fruits and vegetables. Relevant laws
and regulations for fruit and vegetable business operators. Designing of
production process line. Quality assurance and processing standards for fresh
fruits and vegetables. Hazard analysis and critical control points (HACCP). Fruit

and vegetable production systems. Management of logistics and distribution

of agricultural products.
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(Professional Experience in Fresh Fruits and Vegetables Entrepreneurship)
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Practical experience related to entrepreneurship in the fresh fruits
and vegetables business. Management of fresh fruit and vegetable production
lines. Packaging design for transport and marketing. Quality control of fresh
fruits and vegetables. Designing products to support entrepreneurial
development in the fresh fruits and vegetables business. Site visits to relevant
enterprises and businesses. Creation of prototype fresh fruits or vegetables

products for market.



