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1. Winery Management ( 3 ) F Hi)H 33. Plant Identification and Materials (3} S LeValley 

Prerequisite: pennission of instructor. Physical properties of a winery! adlllf Identification. habits of growth, culmre and landscape use of trees, shrubs, vines, 
trative organizational set-up; personnel; purchasing, packaging, and shippmg; l<funuals herbaceous perennials including tropicals, subtropicals, conservatory and 
state, and federal regulatory statutes. 1,_ouse plants. (2 lecture, 3 lab hours) 

HORTICULTURE l:IH 53. Principles of Nursery Practice (3) F LeValley 

' Prerequisite: OH 3. Nursery structures; practice in production of ornamental, 
H II. Introduction to Fruit Growing ( 3) F Brritluit, nut, annual, perennial, bedding, vegetable, and pot plants; retail and whole-

Varieties, adaptation. pruning, and culmral requirements of deciduoll$ tniie nursery practices. (2 lecture, 3 hb hours) 
harve ting and preparation for market. (2 lecture, 3 lab hours; 16 hours additi~ 111. Market Flower Production (3) F LeValley pruning practice arranged) 

Prerequisite: OH 3. Market flower industry in California and the United States; 
H 12. Fruit Production (3) S Jlrelection. production, care, preparation for market, and use of florist crops. (2 

Prerequisite: permission of instructor. Production of fruits and nuts in the recture, 3 lab hours; 2-day field trip) 
Joaquin Valley; spring orchard practices, laying out, planting and planning orchaf>H 123 Production of Ornamentals (l) s LeValley 
O!l the college farm. (2 lecture, 3 lab hours· 2 Saturday field trips) ! · . . . · 

' PrerequlSltes: OH 53, Bot. 1. Producnon of ornamental trees, shrubs, vmes and 
H 55. Subtropical Horticulture (3) F Bnp-oundcovers by cuttings, budding grafting,layerage, sep:U"ation and dhri.sion; lining 

Prerequisite: H 11. Problems in production of citrus fruits, figs, olives, avo balling, bare rooting canning, growing of cutting material, growing liners; 
pomegranates, and persimmons. (2 lecmre, 3 lab hours) pruning and training espaliers, specimen plant production. (2 lectUre, 3 lab hours; 
H 57. Fruit Varieties (3) F Bttrme all-day iield trip) 

Pr_erequis~te: H 12 or permission of instructor. Characteristic di1ferences of ~ 125. '?~ental Trees (3) !' and S • . • • LeValley 
species; vaneaes produced in the San Joaquin Valley. (2 lecrure, 3 lab hours) Prereqwsttes: Bot. l, OH 3. Trees grown m California for landscapmg, shade 

md ornamenrarion; identification, habits of growth, cultural requirements, land-
H 58. Small Fru.it C~lture ( 3) .s . LeV pe use. (2 lecture, 3 lab hours) 

Culmral practJC~ m producnon of srrawbernes and small fruits; berry rnln_ . . " 
management practices, pruning planting· insect pest and d"ISease tr l· --:t)H U2. Turfgrao Product1on and Management <~) P LeValley 

. . . , , con o , pra . . li ks ubli · · · 
expenence m the harvestmg, grading, and marketing berries. (2 lecture, 3 lab ho ProduCtion and .mamtenanc:e of grass for lawn_s, pub c Par: , P. c. msntunons, 
H 112 M k t" F h F . ( 3 ) S 

1 
playgrounds, playmg fields, golf courses, bowling greens; 1dentificanon of rurf-

p · ~~ e •ng res ru•t ummer on Y B~ and rurfgrass seed. (2 lecture, 3 lab hours) 
rer.equlSltes: ~ 11, 12. Practice in harvesting, grading, sorting, and packing fi!f.j 

?peranon of packing house, selection and use of equipment; inspection and macklir'H 162. ~~rsery Management (3) F . . . . . LeValley 
mg of packed fruit. (3-day iield trip) PrerequiSites: OH 22, 33, 53, 123. Design, constrocnon and utilizaaon of nursery 

H 181. Fruit Processing ( 3) F 

Pr~requ~site: H 11. Grading of fruits and nuts, packaging, drying, 
freeung; unprovement of produce, laws in maintaining fruit standards. 
3 lab hours) 

I!JfUCtures; control of temperatures and lighting; business organization. (2 lectUre, 
l! lab holliS) 

~~ q H 163. Fllnn and Home Landscaping {3) S LeValley 
( ecar Prerequisites: OH 22, 33, 123, 125. Arrangement, planning, planting the farm­

llad; aa:angement and care of selected adapted ornamentals; layout, design and 
H 1 86

• Orchard Management (3) S Br4astaJlation from plans. (2 lecture, 3 lab hours; 2 all-day field trips) 
Prerequisites: H 57, 112 or permission of instructor. Principles and · 

h d pracnces • H 190. Independent Study (1-5} F and S (See page 64) ore ar management; appraisal; farm contracts and leases. (2 lecture, 3 lab ho~ LeValley 

H 190. Independent Study (1-5) F and 5 (See page 64) 5._ VITICULTURE 

!V 11. Grape Production (3) F Petrucci 
ORNAMENTAL HORTICULTURE Production of grapes; structure, physiology, and climatic requirements of the 

OH 3. Fundamentals of Plant Propagation (3) F LeV:~)l-.ine; fall budding, pruning, raisin drying; practice in fall cultural operations. (2 lee-

Principles of sexual and asexual propagation; seed identification, seedage, cumfmre, 3 lab hours) 
spe~Ial1zed plant structures for propagation; propagation media, rooting aids, pr ~ U. Raiain Production and Processing (2) F Pet~~i 
ganon structUres. (2 lecture, 3 lab hours) Prerequisite: V 11 or permission of instructor. Principles and practices of ralSrn 
OH 22. Principles of Landscape Gardening (J) 5 _,,production and processing operations. The college vineyard and raisin processing 

PI · d · f . . . . . LeV":''aborarory will be utilized. (1 lecture, 3 lab hours) . antmg an mamtenance o the garden; selectiOn, plantmg, fernhzatwn, irn. . 
non, pruning of plant material; disease and insect control, weed control; J:rtV 16. Vm.yard Opera tiona (') S Petruca 

planting and care; the home vegetable and fruit garden, house and patio pi Application of spring vineyard operatiotiS; laying out a vineyard, planting, 
(2 lecture, 3 lab hours) trellising, ttain.ing young vines, thinning, girdling, and grape propagation; cuttings, 

JOOCings, grafting (cleft, notch. bench, and green); T-budding and spring care of 
fd budded vines. (2 lecrure, 3 lab hours) 


