§§WM%ﬁmf
AR 5F C $30% 2022 F 5458

DOI: 10.16210/j.cnki.1007-7561.2022.04.030

ERkH, BREET, RXZE, % TREAE SWERN T CERMTABR S ) BeFdci i [J]. mal iR, 2022, 30(4): 218-222.
XIA Q Y, CHEN J P, SONG W K, et al. Teaching reform of food processing machinery and equipment based on engineering education
certification[J]. Science and Technology of Cereals, Oils and Foods, 2022, 30(4): 218-222.

TREH MET 5 F (R
P& ) AR}

AR, RiEF, RLE, X4

(JREFRF Rt ik, J & iz 524088)

W E: AR HFTIMARMIBER T EEFTEFLINEG TR T, &oF LA EE, REMR
S TREVGRERB AR, KR T (RS THMIEE) BiRRZ A4, FA 1 AFEFE 6
NI IRBZZE BRI AB, S REAAFLEREAAAERDR, KENREAAF, HFAS. K
F 7 KA M RAEE 7 @I H AR RARR R F AE I, Mt 542 BARA L, RIEHRFROR,
KEBIFE: R THMEE; TEKFFLIGE; REDAR; #HFHRE

MESES: TS203  XEARIAE: A XELHS: 1007-7561(2022)04-0218-05

W48 B & B E ;. 2022-06-30 18:49:17

W 45 B & Mk . https://kns.cnki.net/kems/detail/11.3863.TS.20220629.1845.034.html

Teaching Reform of Food Processing M achinery and Equipment
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Abstract: Based on the background of engineering education certification, the course objectives of “Food
Processing Machinery and Equipment” were optimized by integrating the concept and standard of engineering
education certification and the mgjor training objective of Food Science and Engineering. Taking the course
assessment results of 6 classesin one academic year as an example, the achievement of course objectives and
the existing problems in the course of “Food processing Machinery and Equipment” were analyzed, then
some suggestions on teaching reform including course objectives, teaching content, teaching methods and
assessment and other aspects were proposed, so as to improve the degree of achievement of course objectives
and guarantee the teaching effect.
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Tablel Courseobjectivesof “Food Processing Machinery and Equipment” and related graduation requirements
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Fig.1 Achievement degree of course objectives of
“Food Processing Machinery and Equipment”
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