Georgia Agriculture Education Curriculum


Course:
01.469
Fruit and Vegetable Production

Unit 10:
Evaluate Harvesting, Grading, Packaging, Storing, and Marketing of Fruit, Nut, and Vegetable Crops
Lesson 3: 
Grade, Pack, Store, and Transport Fruits, Nuts, and Vegetables

QCC:
376, 377
Objectives: 
1.
Discuss criteria for quality grading fruits and vegetables.

2. Explain reasons for inspection and quality ratings for fruits and vegetables.

3. Describe the grading and shelling of nuts.

4. Describe methods of packaging fruits and vegetables.

5. List the requirements of storing packaged fruits and vegetables.

6. Describe the processes of trimming, washing, waxing, coloring, peeling, and blanching fruits and vegetables.

7. Describe the process of preserving fruits by canning, freezing, and dehydration.

8. Recognize safety precautions used in food preservation methods. 

9. Recognize the importance of modified atmosphere packaging.

10. Describe the benefits and disadvantages of using modified atmosphere packaging.

11. Discuss requirements for transporting harvested fruits, nuts, and vegetables.

12. Describe regulations that influence food quality.

Teaching Time:
Classroom: 7 hour

Laboratory: 
References:
Instructional Materials Service (1998), Agriscience 364: Fruit, nut, and vegetable


Production, 8666-A, 8666-B, 8666-C, 8666-D, 8666-E, 8519 

Georgia Fruit and Vegetable Growers Association available on-line at www.gfvga.org.

USDA available on-line at http://usda.mannlib.cornell.edu/usda/reports/general/sb/b9460199.pdf
Additional References:

Swaider, J.M., & Ware, G.W. Producing vegetable crops, 5th, Interstate


Publishing, Inc. Danville, IL, 2002

Maynard, D.N. & Hochmuth, G.J. Knott’s handbook for vegetable growers, 4th  Ed., John Wiley & Sons, Inc., New York, 1997

Materials and Equipment:

IMS Pamphlets 8666-A, 8666-B, 8666-C, 8666-D, 8666-E, 8519

Topic Tests 8666-A, 8666-B, 8666-C, 8666-D, 8666-E, 8519

Teaching Procedure

Introduction and Mental Set

When you go o the produce market, the fruits and vegetables are waiting there for you to choose the ones that you want to take home.  Did you ever stop and think about all the processes these fruits and vegetables went through before they arrived at the market?

Discussion

1.   Transporting harvested products.
2.   Receiving fruits, vegetables and nuts.
3. Storing of fruits and vegetables.


4.   Activity.


      See page 10 of 8666-A.

5.  Quality of fruits and vegetables.

6. Grading fruits and vegetables.

7. Grading and shelling nuts.

8. Why crops are prepared before processing and storing.

9. Trimming.

10.  Washing.

11. Waxing and coloring.

12. Peeling.

13. Blanching.

14. Food safety.

15. Preservation by canning.

16. Preservation by freezing.

17. Preservation by dehydration.

18. Activity.

Prepare fruits or vegetables for storage by canning or dehydrating.

19. Pre-packaging fruits and vegetables.

20. Storing fruits and vegetables for redistribution.

21.  Introduction to modified atmosphere packaging.

22. Benefits of using MAP.

23. Disadvantages of using MAP.

24. Factors affecting establishment of optimal modified atmospheres.

Summary

Review important points:

Evaluation
Topic Test
8666-A, 8666-B, 8666-C, 8666-D, 8666-E, 8519
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