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Abstract: The Australian scientific research and education systems are relatively comprehensive, which

could serve as a reference for China to conduct organized scientific research and enhance its scientific

research and innovation capabilities. Taking the University of Melbourne as an example, this paper

systematically discusses the basic aspect of its scientific research system, such as scientific research

management, resource allocation and funding, sharing and utilization of human resources and research data,

as well as research evaluation. This paper also introduces the current situation of postgraduate training

classification and curriculum design in the discipline of food science, the corresponding academic team, and

analyzes its "genera" and "international" talent training characteristics. This paper provides insights for

Chinese universities and institutions in the innovation and integration in two key aspects: the scientific

research system and personnel training.

Key words: Australia; The University of Melbourne; scientific research system; postgraduate training
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Fig. 1 Four stages of higher education personnel training at the University of Melbourne'®’
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Table 1 Curriculum design for honors degree in food science at
the University of Melbourne
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R3 BREXZEARFEWMLHIEZIRE

Table 3 Elective courses for different master's degrees at the University of Melbourne
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