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Course Title: Horticulture 2 (Vegetable Production) (Code: HO 0202)
	University
	Benha

	Faculty
	Faculty of Agriculture

	COURSE SPECIFICATIONS:

	Program of which the course is given
	Agricultural Biotechnology

	Major or Minor element of Program
	Major program

	Departments offering the Program
	Horticulture

	Department offering the course
	Horticulture

	Academic year / Level
	level 2

	Date of specification approval
	


	A- BASIC INFORMATION



	Title                           
	Vegetable Production

	Code
	HO 0202

	Credit Hours 
	4 Hours / week

	Lecture
	2 Hours / week

	Practical
	2 Hours / week 

	Total:
	 56  Hours/semester


	B- PROFESSIONAL INFORMATION

	1 – OVERALL AIMS OF COURSE

	The course involves the distribution of vegetable crops and their types. Growing vegetables in field and under protected enclosures. Important varieties. Seeds and seed growing. Cultivation and husbandry. Pest control .Harvesting, packing and storage. Seeds production.


	2 – Intended Learning Outcomes of Course (ILOs)

	A. Knowledge and Understanding:

	By the end of the course, students should:

· Gain information about cultural practices in field and controlled environment conditions.
· mention the importance of economic and vegetable production areas in Egypt
· Understand the influence of biotic and abiotic factors on vegetable production

· Be familiar with different systems of vegetable production

· Be familiar with the recent trends in vegetable production


	B. Intellectual Skills:

	Successful completion of this course will allow students to:

· Explains the physiological phenomena that affect the vegetable quality and production and how to overcome them.

· Think and understand critically and analytically. 
· Defines the different varieties of vegetable crops depending on the purpose of production and different growth stages and phases of maturity .
· Understand and be familiar with recent advances in vegetable production.


	C. Professional and Practical Skills:

	(i)  Description of the interpersonal skills and capacity to carry responsibility to be developed: 
•
Students can participate in class discussion and think critically

•
Students can act responsibly and ethically in carrying out their tasks

•
Students have the necessary skills to communicate, negotiate, and evaluate  their strengths and weaknesses
•    Designed tests to estimate the nutritional value of vegetable crops in the laboratory and technical practices carried out in the propagation and cultivation of vegetable crops.

	


	D. General and Transferable Skills:

	· Using computer skills.

·  Regulates work. 


	3. CONTENTS

	Topic
	No. of hours
	Lectures
	Practical

	Araceae (Arum family) Taro or Dasheen
	4
	2
	2

	Alliaceae (Allium family) Onion, Garlic
	4
	2
	2

	liliaceae (Lily family) Asparagus
	4
	2
	2

	Solanaceae (Night-shade family);Tomato, Potato, Pepper, Eggplant
	4
	2
	2

	Fabaceae (Legume family) Pea, Common bean, Cowpea, Broad bean
	4
	2
	2

	Brassicaceae (Mustard family) Cabbage, Cauliflower, Kohlrabi, Brussels Sprouts, Radish, Turnip
	4
	2
	2

	Compositae (Compsite family) Lettuce, Artichoke, Girosole
	4
	2
	2

	Umbelliferae (Parsley family) Carrote, Celery, Parsley
	4
	2
	2

	Chenopodiaceae (Goosefoot family) Spinach, Garden beet, Chard
	4
	2
	2

	Rosaceae (Rosa family) Strawberry
	4
	2
	2

	Convolvulaceae (Morning-glory family) Sweet potato
	4
	2
	2

	Cucurbitaceae (Gourd family) Watermelon, Sweet melon, Cucumber, Squash
	4
	2
	2

	Malvaceae (Mallow family) Okra
	4
	2
	2

	Tiliaceae (Jew's Mallow) Egyptian Jew's Mallow
	4
	2
	2


	4. TEACHING AND LEARNING METHODS

	1) The main subject areas are covered in the lectures (see syllabus Plan).

2) Several student seminar sessions give the opportunity for students to bring questions or discuss any aspects of the course with the tutor.

3) Students are given a topic to research in small groups which they report as an oral presentation. Collective feedback on the strengths and weaknesses of the presentations are provided.


	5. STUDENT ASSESSMENT METHODS

	Students will be evaluated by attendance, fulfillment and effort in exercises and presentations, and examination grades:
1) Laboratory work: to assess the ability of students to understand and perform small laboratory experiments.



	6. ASSESSMENT SCHEDULE

	No
	AssessmentAssessment
	Week

	1
	Periodical exam 
	4,8

	2
	Practical exam
	14

	3
	Oral exam
	15

	4
	Final exam
	16


	7. WEIGHTING OF ASSESSMENT

	No
	AssessmentAssessment
	%

	1
	Periodical exam 
	15%

	2
	Practical exam
	15%

	3
	Oral exam
	10 %

	4
	Final exam
	60 %

	TOTAL
	100 %


	8. LIST OF REFERENCES

	1) Fordam, R. and Briggs, A.G. 1985. Principles of vegetable production. Collins Co. London, UK. http://www.amazon.com/Principles-Vegetable-Crop-Production-Fordam/dp/0003830144/ref=sr_1_5?s=books&ie=UTF8&qid=1390947638&sr=1-5&keywords=Principles+of+vegetable+production 

2) Thompson, A.K. 2003. Fruit and vegetable harvesting, handling and storage. Blackwell Publ., Oxford, UK. http://www.amazon.com/Fruit-Vegetables-Harvesting-Handling-Storage/dp/1405106190/ref=sr_1_1?s=books&ie=UTF8&qid=1390947696&sr=1-1&keywords=Fruit+and+vegetable+harvesting%2C+handling+and+storage


	9. FACILITIES REQUIRED FOR TEACHING AND LEARNING

	1) Teaching aids/ materials: e.g. boards – overhead projector – data-show projector – stationary.. etc. 

2)  Teaching room/hall.

3) Computers.
4) Facilities for site visits etc., which are necessary for teaching the course.


	Course Coordinators:    
	Prof. Dr. Fathy Abo Elnasr   Abo Sedera


	Date:   /   / 2015
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