%274 S £ A F B R Vol.27 No.5
2023 4F 10 H Life Science Research Oct. 2023

EBREMIR S L. DOI:10.16605/j.cnki.1007-7847.2023.05.0151

ITRFBFAMEER TH EmENULE"LFLE
RS

Fimr kA, X F RFK
(AL K2 BRI R E R, ThEIR K7D 410128)

i OE g+ RRERE AR R LEE, B, ERLEBRRETESER T LER EhEE
AT HAE R, B ARIES LA RIRZ — 28 P 5 REASHER LR, F 42 minEH
BARE, HFE TREFHY, FAEARKMDFRM, 43553 P oRE, S50 TREF+H Lids, B md
RAEFIRA BANGEHT EHHAFEX A FHRF T KEZEFMNRA, T R T F AT
EI EFAELE EHGHFER SEANAIAR RS 50 260 ER, RETHRFRE, THEMR
RO HFHRERBERE,

KR R AT, REBERT, TEKF £ LAE; A2 B AR R A

R ES 25 G642.0, Q599 SCERFRARRD: A MEHE: 1007-7847(2023)05-0463-08

Food Biochemistry Teaching Reform Under the Background of
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(College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, Hunan, China)

Abstract: The goal of moving faster to build a powerful agricultural country is proposed in the report of the
20th National Congress of the Communist Party of China. For agricultural colleges and universities, it is im—
portant to make sure that the students are well qualified for modern food industry. Food biochemistry is one
of the basic professional courses of food science and technology. However, there are problems in the teaching
process, such as lack of close connection between courses, insufficient ability for students to transfer know—
ledge, disconnection between teaching and engineering education, a low growth value for students and so on.
To overcome these weaknesses in teaching and to carry out the engineering education professional certifica—
tion, the course content and a new curriculum system were restructured. The teaching reform included inte—
grated ideological and political education, innovated teaching models and methods, and diversified assess—
ment and evaluation system. These measures proved to bring benefits to students in improving their innova—
tion skills, establishing correct scientific emotions and sense of value. In conclusion, the attempts that made
in teaching the course have raised the teaching quality, and may provide reference for other course reforms.
Key words: food biochemistry; curriculum ideological and political education; professional certification in
engineering education; achievement degree of course objective
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Table 2 Relationship between teaching content, requirements and course objectives
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