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4033
Special Topics: Postharvest technology of fruits and vegetables

Créditos: 2
Credits: 2

Carga horaria: 30 h/a
Hourly load«30-hfa

Ementa:

Perdas pos-colheita no Brasil--Fatores qué jinterferem na qualidade durante e
apos a colheita. Tecnologias de processamento,-embalagem, armazenamento e
transporte de frutas.e hortaligas:

Topics:

Post-harvestlossesin Brazil: Facters'that interfere in the quality-during and after
harvest. Processing, packaging;storage-andtranspeortation technologies for fruits
and vegetables;

Conteudo programatico

1-Perdas poés-colheita: magnitude das perdas de alimentos no.Brasil; avaliacao
das perdas; meios para reducdo e controle das.perdas.

2-Colheita e pos=colheita: fatores que afetam a qualidade de.frutas e hortalicas
durante a colheita e0-manuseio-até o momento do.processamento ou consumo;
principais transformag0es fisiolggicas e bioquimicas’pos-colheita.
3-Tecnologias pés=celheita para ‘manter e/ou-elevar'a'vida util: refrigeracéo,
congelamento, tratamento'térmico, irradiacdo,; secagem.

4-Embalagem, armazenamento . -e transporte; fungdes e requisitos das
embalagens; tipos de armazenamento;-sistemas de"transporte.

Programatic contentes

1-Postharvest losses: magnitude of food losses in Brazil; evaluation of losses;
means to reduce and control losses.

2-Post-harvest and post-harvest: factors that affect the quality of fruits and
vegetables during harvest and handling until the moment of processing or
consumption; main physiological and biochemical post-harvest transformations.
3-Post-harvest technologies to maintain and/or increase shelf-life: refrigeration,
freezing, heat treatment, irradiation, drying.

4-Packaging, storage and transportation: functions and requirements of
packaging; types of storage; transportation systems.
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