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	Aims and Objectives
	The course aims to provide the concepts of acceptance of raw materials fruits and vegetables, chemical composition and quality characteristics of fruits and vegetables as raw material for processing, auxiliary materials quality characteristics and their use, products as semi-finished products based on fruits and vegetables final, the process of concentrating fruit-based semi-products, vegetable-based products.

	Learning Outcomes
	Upon completion of this course the student will be able to: - Knows the categorization and qualitative characteristics of raw materials fruits and vegetables; 
- Technological process of production of semi-finished products based on fruits and vegetables; - In theoretical and practical terms, it will be able to produce semi-concentrated products based on fruits and vegetables;
 - Knowledge of equipment needed for the production of products such as semi-finished and final products;
 - Will be trained about product standardization and preservation of nutritional values in the final product; 
- Establishment and Control of critical points in the production lines as well as the conditions of packaging and storage of final products based on fruits and vegetables. 
- Quality control and storage conditions of final products.

	Course Content
	Course plan
	Week

	
	Introduction. 

	1

	
	Fruits and vegetables as raw material for processing 

	
2

	
	
Technological properties of fruits and vegetables
	
3

4

	
	Excipients for the production of fruit and vegetable based products 


	4


	
	Gelling agents and acidification agents
	5

	
	Additives, types, their use during processing
	6

	
	 Colocvium I

	7

	
	
Technological process of drying fruits and vegetables 
 
	
8

	
	
Technological process of production of concentrated products
	
 9

	
	Fruit based products (semi-finished products, final products)

	               10



	
	Presentation and discussion of seminar papers
	                11



	
	Packaging, hygiene in enterprises for processing fruits, vegetables
	12

	
	Colocvium II

	  14
  

	
	Final exam
	15
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