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Course Description
Principles of production  and transplants production industry.  Vegetable crops:  Importance, classification, proper environmental conditions suitable for their growth, different cultural practices for production, flowering, fruiting, maturity, harvesting and storage.

Learning Objectives

1- To acquire students with nutritional value of vegetables.

2- To familiarize students with recent developments related to sustainable vegetables.

3- To provide adequate information on pre and post – harvest of vegetables.

4- To study vegetable crops cultivated in Jordan and elsewhere.

Intended Learning Outcomes (ILOs):
Successful completion of the course should lead to the following outcomes:

A. Knowledge and Understanding: Student is expected to
A-1 Development of knowledge about nutritional value of vegetables.

A-2  Knowing the best growing conditions for vegetables.

A-3  Identification of various vegetables and cultivars

A-4  Knowledge of the required production practices and post harvest handling procedures.

B. Intellectual Analytical and Cognitive Skills: Student is expected to
B-1 Optimizing the use of input factors in producing good quality vegetables

B-2 Promotion production for international markets.

C. 
Subject- Specific Skills: Student is expected to
C-1  Minimizing the impact on the environment 

C-2  Introduction of new valuable vegetable crops.

D.
 Transferable Key Skills: Student is expected to
D-1 Well management of production (minimum cost to reach to maximum profit and lower impact to the environment). 

D-2 Successful dealing with new aspects involved in cultivation of vegetables such as   fertilization programs, soil organic matter enrichment and handling of harvested crops.

ILOs: Learning and Evaluation Methods
	ILO/s
	Learning Methods
	Evaluation Methods



	A. Knowledge       and Understanding (A1-A4)
	Lectures, Discussions and labs
Assignment readings
	Exam, Quiz, 

	B. Intellectual Analytical and Cognitive Skills (B1-B2)
	 Lectures, Discussions and labs
Assignment readings
	Exam, Quiz,

	C. Subject Specific Skills (C1-C2)
	Lectures, Discussions and labs
Assignment readings
	Exam, Quiz,

	D.Transferable Key Skills (D1-D2)
	Lectures, Discussions and labs
Assignment readings
	Exam, Quiz,


Course Contents
	No. of lecture (s) /Week
	Subject
	Sources
	ILOs

	1 
(1stwk)

	General Introduction
	Chapter 1, pp. 3-14. in  Yamaguchi, M. 1983.
	A-1 & A-2

	2
(1st wk)
	Vegetable classification
	Chapter 3, pp. 24-31. in Yamaguchi, M. 1983.
	A-3

	3
(2nd wk)
	Importance of Vegetables in Nutrition
	Chapter 4, pp. 32-46. in Yamaguchi, M. 1983.
	A-1

	4, 5
(2nd and 3rd wks)
	Environmental factors influencing the growth of vegetables
	Chapter 6, pp. 61-69. in Yamaguchi, M. 1983.
	A-2

	6
(3rd wk)
	Control of growing conditions during off season production
	Chapter 7, pp. 90-98. in Yamaguchi, M. 1983.
	A-2 & A4 & B1

	7
(4rd wk)
	 Soil preparation and management
	Chapter 3, pp. 24-37. in Thompson, H.C. and Kelly, W.C. 1957.
	B-1 & D-1 & D2


	8

(4th wk)
	Fertilization


	Chapters 4& 5, pp. 38-74. in Thompson, H.C. and Kelly, W.C. 1957.
	A-2 & A-4 & B-1 & D-1

	9

(5th wk)
	Irrigation

	Chapter 10, pp. 136-144. in Thompson, H.C. and Kelly, W.C. 1957.
	A-2 & A-4 & B-1 & D-1

	10

(5th wk)
	Pest control
	Chapter 12, pp. 153-167. in Thompson, H.C. and Kelly, W.C. 1957.
	A-2 & A-4 & B-1 & C-1

	11, 12, 13

(6th and 7th wk)
	Marketing, storage and quality
	Chapters 13 & 14, pp. 167-185. in Thompson, H.C. and Kelly, W.C. 1957.
	A-4 & B2

	14

(7th wk)
	Sweet Potato & Corn
	Chapters 10 & 15, pp. 123-131. and 167- 174. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	15, 16

(8th wk)
	Alliums ( Onion & Garlic)

	Chapter 17, pp. 184-205. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	17
(9thwk)
	Midterm Exam
	
	

	18, 19
(9thwk and 10th wk)
	Composites (Lettuce, Endive & Artichoke )
	Chapter 18, pp. 207-217. in Yamaguchi, M.1983.
	A2- & A3 & D-1 & D-2

	20, 21
(10thwk and 11th wk)
	Crucifers: (Cole Crops, Turnip, Chinese Cabbage & Radish)
	Chapter 19, pp. 218-237. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	22
(11th wk)
	Umbellifers (Carrot, Celery & Parsley)
	Chapter 20, pp. 239-250. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	23
(12thwk)
	Legumes ( Peas, Snap & Lima Bean)
	Chapter 21, pp. 252-287. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	24, 25
(12thwk and 13th wk)
	Solanaceous Fruits (Tomato, Eggplant & Pepper)  
	Chapter 22, pp. 291-310. in Yamaguchi, M.1983.
	A2- & A3 & D-1 & D-2

	26, 27, 28
(13th and 14th wk)
	Cucurbits: (Cucumber, Muskmelon, Watermelon & Squash)
	Chapter 23, pp. 312-346. in Yamaguchi, M. 1983.
	A2- & A3 & D-1 & D-2

	29, 30
(15th wk )
	Chenopod (spinach, Table Beet & Swiss Chard)

	Chapter 24, pp. 350-355. in Yamaguchi, M.1983.
	A2- & A3 & D-1 & D-2

	31, 32

(15th wk)
	Asparagus & Mushroom

	Chapter 25, pp. 356-377. in Yamaguchi, M. 1983.
	A2- & C2 & D-1 & D-2


Learning Methodology:
   The course will be structured in lectures, discussions, labs, assignments and reports. The course comprises overviews, from general understanding to expert knowledge on key topics, and  learning  is based mainly on lectures, labs and reports as well as independent learning through assignments.
	Evaluation
	Point %
	Date



	Midterm Exam                           
	20%
	18/11/2013

	Lab. Exam
	10%
	

	Quizzes
	5%
	

	Lab. reports
	10%
	

	Participation
	5%
	

	Final Exam                        
	50% (40%+10%)
	Will be announce from register .


Main Reference:
1.  Yamaguchi, M. 1983.World vegetables. Flis Horwood Limited. 

2.   Thompson, H.C. and Kelly, W.C. 1957. Vegetable crops. McGrawhill book company. New York.


1- References:

2- سلسلة مؤلفات أحمد عبد المنعم الحسن عن الخضر الأساسية والثانوية 
3-  Salunkhe, D. K. & Kadam, S.S. 1998. Hand Book of Vegetable Science and Technology. Marcel Dekker, INC. New York.

4- Lorenz, O.A. and Maynard, D.N. 1980. Knott’s handbook for vegetable growers. John Wiley and sons. New York.

5- George, Raymond A.T. 1989. Vegetable seed production Joh Wiley and sons. New York.

Intended Grading Scale (Optional)  

	From (%)
	To (%)
	Scale
	Mark
	Result

	0
	44
	0
	H
	Fail

	45
	47
	0.75
	D-
	Fail

	48
	54
	1
	D
	Accepted

	55
	60
	1.5
	D+
	Accepted

	61
	63
	1.75
	C-
	Good

	64
	66
	2
	C
	Good

	67
	72
	2.5
	C+
	Good

	73
	75
	2.75
	B-
	Very Good

	76
	78
	3
	B
	Very Good

	79
	84
	3.5
	B+
	Very Good

	85
	87
	3.75
	A¯
	Excellent

	88
	100
	4
	A
	Excellent


Notes: 
· Concerns or complaints should be expressed in the first instance to the module lecturer; if no resolution is forthcoming, then the issue should be brought to the attention of the module coordinator (for multiple sections) who will take the concerns to the module representative meeting. Thereafter, problems are dealt with by the Department Chair and if still unresolved the Dean and then ultimately the Vice President. For final complaints, there will be a committee to review grading the final exam. 
Important Regulations:
1) Attendance and departure of students on time to have full 50 minute lecture.

2) check the frequency of students regularly and at the beginning of the lecture, if number of absent lectures for any student comes close to max. then the is reminded.

3) Not allowed for students to speak together during the running of lecture but to ask the instructor.

4) Close of the Mobile

5) The instructor is ready to answer any question out of office hours if presented in the office.

6) Reminding of Exams dates one week before.
· For more details on University regulations please visit:
 http://www.ju.edu.jo/rules/index.htm
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