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Exploration of the Teaching Refor ms of Modern Food Micraobiology Cour se

MAO Bing-yong, XIA Yu, ZHANG Qiu-xiang, LI Hai-tao, TIAN Feng-wei
(School of Food Science and Technology, Jiangnan University, Wuxi, Jiangsu 214122, China)

Abstract: Modern food microbiology is a core compulsory course of Food Science and Engineering and an
important course in the teaching system of Food majors. We have conducted a research on teaching reform in
response to the current problems of outdated teaching content, single teaching methods, and unscientific
teaching assessment methods in curriculum teaching. We have taken multiple strategies, including
introducing hot cases related to food microbiology in class to update the teaching content, encouraging
students to conduct microbiological thematic discussions and presentations in class, adding feedbacks after
the “homework submission-review scoring” to achieve a closed-loop teaching. After three rounds of teaching
reform practice, the students’ feedback was good, and the teaching effects of modern food microbiology has
been significantly improved.
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edition) David A. Golden




325 2024F F 28

.
WAL
e e s

ENTIE

®2 BRMEYEREHRREM

Table2 Hot casesrelated to food microbiology
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2 2020-2021 55 1 %3 18.09 75.50 6.38 0.00 63 88.89
3 2021-2022 55 1 244 18.52 77.80 3.70 0.00 57 90.13
4 2022-2023 55 1 %3 20.59 76.50 2.94 3.40 66 91.01
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Fig.4 Teaching reform of food microbiology course

BES5RE

e R RIMDRE M TR, ©A477R

KB ESE , %88 A TARE S — SRR
Wik, 7e4 )5 i3 TR, B A b S 25 S B
ST N el kY N e & R oy
%, MEELHERS5T, FRIUCERREY
7 LS A AR SRR B9 By K RN B ROCR RE S
EET N7 8

SE Wk

(1

(2

(3]

(4

IR, MAK, AT, S ORI A YR AN T 8
FRRSIMBTTERERELT]. ARl B LR, 2020, 28: 30-35.

XU Z B, LIN X, XU X Y, et a. Progress in the detection of
viable but non-culturable microbes in rice and noodlegJ].
Science and Technology of Cereals, Oils, and Foods, 2020, 28:
30-35.

IRIRES, SRANEY. KB R P RUE R A Bl 5
HIHFFELI). MR, 2023, 31: 168-174.

LE Z Q, ZHANG X L. Study on the construction and control of
microbial food safety objective in baked food[J]. Science and
Technology of Ceredls, Qils, and Foods, 2023, 31: 168-174.
B, ikth, XA, & BMMEEEBOE RS
SCRR[T]. HE #eFiets, 2018, 25: 101-102.

FAN M T, YANG B W, LIU B F, et a. The experience and
practice of teaching reform on food microbiology[J]. Education
Teaching Forum, 2018, 25: 101-102.

X, R A ZEEE =M. Jeat: PEE TS
Witk 2023.

LIU H. Modern Food Microbiology (3 edition)[M]. China

(9]

(6]

(8]

Light Industry Press, Beijing, 2023.

EWcH, R, R30ZE, F TREAFT LA =T (&
AT AR A% ) BEFBCEERRII. Al & iR, 2022, 30:
218-222.

XIAQY, CHEN JP, SONG W K, et al. Teaching reform of food
processing machinery and equipment based on engineering
education certification[J]. Science and Technology of Ceredls,
Oils, and Foods, 2022, 30: 218-222.

JAMES M J, MARTIN J L, DAVID A G Modern food
microbiology (seventh edition)[M]. Springer Science+Business
Media, Inc. New York, USA, 2005.

NIV Z, GILI Z S, JOTHAM S, et al. Personalized gut mucosal
colonization resistance to empiric probiotics is associated with
unique host and microbiome features[J]. Cell, 2018, 174(6):
1388-1405.

JOTHAM S, NIV Z, GILI Z S, et a. Post-antibiotic gut mucosal
microbiome reconstitution is impaired by probiotics and improved
by autologous FMT[J]. Cell, 2018, 174(6): 1406-1423. &

FHiE: AW EARRTAATEM (http/lyspkj.ijourna.cn ), H

FERIR . 55, 4l R AR T AR




