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This course mainly introduces the basic theories and system technology storage of fruits and vegetables,
and also describes fruit and vegetable harvest technology, commercial processing technology, preservation
and management technology, transportation technology, the storage diseases and control measures,
marketing methods and strategies. Enable students to understand the present status and development trend of
domestic and international fruit and vegetable industrialization, to know the general technology of fruit and
vegetable harvesting, grading, packing, transportation and commercial processing, to master the postharvest
physiology of fruits and vegetables, fruit and vegetable preservation technology and management. Help
students to know some important fruits and vegetables storage management characteristics and key
technology of storage, and also have a basic knowledge of marketing and its strategy.
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