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Advanced Food Science on the Utilization of Fruit and Vegetables
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W /Course objectives ‘ _ ‘
2026HS , 2025HS , 2024HS , 2023HS
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/Detailed

information
The aim of this lecture is to let students understand things below for making them outstanding
professionals, specialists and researchers who have proper and intellectual insight and
creativity based on integrated science in the field of agriculture, food components and the
related health issues especially focused on fruit and vegetables (FAVY).
1. Importance of intake of fruit and vegetables (FAV) and their functionality from recent
scientific reports.
2. Research field of Postharvest physiology and technology of FAV.
3. Effects of storage and processing conditions on the physiology and the chemical components of
FAV.
Students should study postharvest physiology of FAV, storage and processing technology for FAV,
food science for FAV, functionality and functional compounds of FAV, analytical chemistry for
quality and chemical components of FAV, basic terms of health science etc.

A3) 1.

/0verview of Basic characteristics of FAV as fresh produces, importance in

course human health, chemical components and handling conditions of FAV will be informed as well as
recent research topics on advanced food science of FAV.
2.
Biological aspect of FAV and changes in quality and chemical components of FAV will be
understood by lecture and text provided. Students also need their own effort to search and
collect some scientific papers in this field, and consequently write up reports.
3.

Biosynthesis and distribution of functional compounds of FAV and analytical methods for the
compounds will be understood by lecture and text provided. Students also need their own effort
to search and collect some scientific papers in this field, and consequently write up reports.
4.

Impact of scientific research of functionality of FAV on horticultural and food industry and on
human health will be discussed. Students also require their own effort to search and collect
worldwide information about research activities in this field, and consequently write up reports.
5.
According to the situation, students will study by attendance at field research, local

scientific meetings, academic society or international symposium etc.

O] 1 Introduction

/Course plan 2 Overview of advanced food science of fruit and vegetables (FAV)
3 1 Topics of recent scientific research on the
utilization of FAV 1
4 2 Topics of recent scientific research on the
utilization of FAV 2
5 Discussion about research theme on food science of FAV
6-9 4 Research action (Four days)
10 / Discussion about attendance at scientific meeting or academic
society
11-14 / 2 Attendance at scientific meeting or academic society (Two
days)
15 , . Discussion on future research/examination or report writing
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/Course format

/Grading/evaluatj Evaluation will be based on activity and performance (presentation, question and answer,

on method discussion etc.) at seminar held in the lecture or at scientific meeting attended, quality of
examination or report (writing assignment).
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/Grading/evaluat

on criteria

)

/Prep and

review work

©)]

/Notes
Please use and check your e-mail frequently for communication, submission of report etc.
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/Questions

and requests hamauzu@shinshu-u.ac. jp

for advice Please ask your question just after the lecture or by e-mail (hamauzu@shinshu-u.ac.jp) anytime
you want. You can also visit the office after contact by e-mail.
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Basically, following two actions of students will be required in this lecture.

(1) Bibliographic survey and report writing about important topics of research on FAV such as
postharvest physiology and utilization, or health effect.

(2) Deepen presentation and discussion in your selected topics in the professional level of this
scientific field.

/Textbook(s) No text books will be used. Given literature, or scientific paper, reviews etc. got by yourself
will be used.

/Reference Books below and related articles will be references.

work(s)

Improving the Health-promoting Properties of Fruit and Vegetable Products.
Phytochemistry of Fruit and Vegetables.

Non-extractable Polyphenols and Carotenoids.

Food Byproducts Management and Their Utilization




