English version

Model. Fruit

Subject: Food and nutrition
Thematic unit: Fruit, vegetables, potatoes, mushrooms, leguminous plants
The topic: Fruit

Methods: structured interview, illustrative interpretation, work with textual material, group work
Material: PC, data projector, PowerPoint presentation, test, answer sheet

Time schedule of the lesson: 30 minutes - interpretation of the subject matter
15 minutes — individual work with textual material
(Test)

The objectives of the lesson: at the end of the lesson
* student will understand the meaning of the fruit for a person
* student will learn the division of the fruit into groups
* student will be able to describe the composition of fruit
* student will be able to appoint methods of preserving of the individual fruits
* student will know the various ways of storing fruits

Fruit (text of the onterpretation of the subject matter + PP presentation)
Fruit — term that indicates the fruits of cultural and wild plant, trees, bushes and herbs.

Meaning of the fruit:

d it is protective food

@ in human nutrition has an important place

J it is eaten as raw

@ it is aromatic, juicy and refreshing

@ it matures thanks to enzyme activities

@ supports the body's defence

@ has healing effects - cancer, constipation, diseases of civilization.....

The division of fruit:
1/ pit fruit - plums, peaches, apricots, cherries......
2 | berries - grapes, strawberries, raspberries, currants, blackberries, blueberries, mulberries,
rosehips.....
3 / pomes fruit - apples, pears, quince, loquat
4 / citrus fruits - lemons, oranges, grapefruit, tangerines
5 / tropical fruits - pineapple, kiwi, banana, figs, dates, mango, papaya, avocado....
6 / nuts - walnuts, hazelnuts, almonds, pistachios, chestnuts, coconut
Nuts, peanuts, Brazil nuts..........

Composition of fruits:

* carbohydrate contains - 0.5 to 25% / lemons and grape /

» most of the sugars are glucose, fructose, sucrose / plum /, the starch / banana /
* contains pectins - causing gelation of fruit




* minerals - potassium, calcium, sodium, magnesium, sulphur, phosphorus ......
« vitamins - C, carotene, B
* active substances

Storaging of fruits:

§ the best for fruit is to be stored in special warehouses for fruit — air-conditioning
§moss cellars - moss regulates humidity, temperature, air pollution control

§ in cold and inert gas environments - slows down the ripening and respiration

Preservation of fruit:

U sterilization - a sugar infusion, temperatures above 100 C, compotes, fruit purees, slightly over-
cooked fruit

U drying - reduction of water content, almost all fruits

U thickening - marmalade (of extruded fruit), jams (single or with fruit pieces), jellies (concentrated
pectin and sugar), jam (over-cooked fruit, extruded and evaporated water)

U frozen fruit - strawberries, raspberries...

U candied fruit — oversugarred

Extracts from PP presentation

The description of the model
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Test for fixation of the konwledge

1)

2)

3)

4)

3)

6)

7)

8)

9)

Fruit is the fruit of cultural and wild:

a) Trees and bushes
b) Bushes and herbs
c) Trees, bushes and herbs

Fruit is divided into these groups:

a) Citrus, pit, south, pomes

b) Nuts, pomes, pit, tropical, berries

c) Pit, berries, pomes, tropical, citrus, nuts

Fruit with the highest amount of carbohydrates:
a) Bananas

b) Pineapple

c) Grapes

Preservation of the berries ca be done by:
a) Frosting, drying, sterilization

b) Drying, frosting, cooking

c) Frosting, sterilization

Medlar belongs to the fruit group:
a) Pit

b) Berries

c) Pomes

Figs, olives, dates, diospyros kaki belong to:
a) Pomes fruit

b) Tropical fruit

c) Nuts

By overcooking the fruit, extruding and evaporating the water we can make:
a) Jam

b) Marmalade

c) Jelly

Candied fruit is made by:
a) Sterilization

b) Drying

c) Oversugarring the fruit

Fruit compotes are prepared:

a) From all kinds of the fruit

b) Only from pomes, pit fruit and berries
c) Only from pomes, tropical, citrus fruit




Answer sheet

Question
number A B C
1
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Slovak version

VyuCovaci predmet:  Potraviny a vyziva
Tematicky celok: Ovocie, zelenina, zemiaky, huby, strukoviny
Téma udiva: Ovocie

Metoda: riadeny rozhovor, ilustrativny vyklad praca s textovym materialom,
praca v malych skupinach

Material: PC, dataprojektor, PP prezentacia, test, odpovedovy harok

Casové rozdelenie vyugovacej hodiny: 30 minut vyklad ugiva (vyklad),
15 minut praca s textovym materialom individualne
(rieSenie testu)

Ciele vyu€ovacej hodiny - na konci hodiny:

* Student pochopi, aky je vyznam ovocia pre €loveka,

* naudi sa rozdelenie ovocia a zaradenie jednotlivych druhov ovocia do skupin,
* bude vediet pomenovat zlozenie ovocia,

* dokaze vymenovat spdsoby konzervovania jednotlivych druhov ovocia,

* bude vediet aké su spésoby skladovania jednotlivych druhov ovocia

Ovocie ( vyklad - PP prezentacia)




Ovocie —pojem, ktory oznacuje plody kulturnych a divo rastucich rastlin stromov, krikov a bylin.
Vyznam ovocia :

je to ochranna potravina

vo vyZive ludi ma vyznamné miesto

konzumuje sa ako surové

je aromatické, Stavnaté a osvieZujuce

¢innost'ou enzymov dozrieva

podporuje obranyschopnost organizmu

ma lie€ivé ucinky — rakovina, zapchy, civilizacné ochorenia.....
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Rozdelenie ovocia:

1/ kbstkové ovocie — slivky, broskyne, marhule, Ceredne, visne......

2/ bobulové ovocie — hrozno, jahody, maliny, ribezle, ¢ernice, CuCoriedky, moruse, Sipky.....

3/ jadroveé ovocie — jablka, hrusky, dule, miSpule

4/ citrusové ovocie — citrony, pomarance, grapefruity, mandarinky

5/ juzné ovocie — ananas, kivi, banan, figy, datle, mango, papaya, avokado....

6/ Skrupinové ovocie — vla8ské orechy, lieskové orechy, mandle, pistacie, gastany, kokosové
orechy, araSidy, para orechy..........

ZloZenie ovocia :
* obsahuje sacharidy — 0,5 az 25% / citrény a hrozno/
* najviac su z cukrov zastupené glukoza, fruktoza, sacharoza / slivky/, $krob/ banany/
* obsahuje pektiny — spésobuje résolovatenie ovocia
* mineralne latky — draslik, vapnik, sodik, horcik, sira, fosfor......
* vitaminy- C, karotény, B
e ucinné latky

Skladovanie ovocia :
= najvhodnejSie sa skladuje ovocie v $pecialnych ovocnych skladoch — vetraju a chladia sa
vzduchom
= v machovych pivniciach — mach reguluje vihkost, teplotu, Cistotu ovzdusSia
= v chladiarniach a v prostredi inertnych plynov — spomaluje sa zrenie a dychanie

Konzervovanie ovocia :
v’ sterilizovanie — cukorny nalev, teplota nad 100 C, kompoty, ovocné pretlaky, kleveta je
mierne rozvarené ovocie/
v su$enie — zniZenie obsahu vody, takmer v§etky druhy ovocia
v zahustovanie- marmelada ( z pretlaéeného ovocia) , dzemy (jednodruhové a s kiskami
ovocia) , résoly ( zahustené pektinmi a cukrom), lekvar (rozvarené ovocie, pretlatené
a odparena voda)
v" mrazené ovocie — jahody, maliny...
v' kandizované ovocie — presladzovania
Ukazky z PP prezentacie

Obrazky su rovnaké

Test na upevinovanie uciva

10) Ovocie su plody kulturnych a divoko rastucich:
d) Stromov a krikov
e) Krikov a bylin
f) Stromov, krikov a bylin

11) Ovocie sa rozdel'uje do nasledovnych skupin:




d) Citrusové, kostkové, juzné, jadrové

e) ékrupinové, jadrové, késtkové, juzné, bobulové

f) Kobstkové, bobulove, jadrové, juzné, citrusové, Skrupinove
d) Banany

e) Ananas

f) Hrozno

13) Bobulové ovocie mézeme konzervovat’:
d) Mrazenim, suSenim, sterilizovanim
e) Susenim, chladenim, varenim
f) Mrazenim, sterilizovanim

14) Dula patri medzi ovocie:
d) Kbstkové
e) Bobulové
f) Jadrové

15) Figy, olivy, datle a hurmi — kaki patria medzi:
d) Jadrové ovocie
e) Juzné ovocie
f) Skrupinové ovocie

16) Rozvarenim ovocia, pretlacenim a odparenim vody sa vyraba:

d) DzZem
e) Marmelada
f) Lekvar

17) Kandizované ovocie a vyraba:
d) Sterilizovanim
e) Susenim
f) Ponaranim ovocia do cukornatych nalevov

18) Ovocné kompoty sa pripravuju:
d) Zo vSetkych druhov ovocia
e) Len zjadrového, kdstkového a bobulového ovocia
f) Len z jadrového, juzného a citrusového ovocia

Odpovedovy harok
Cislo
otazky A B C
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The pictures are the same




