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Abstract

Food Process is the core course of food quality and safety majors, with complex knowledge system,
huge content, and strong practicality. In the process of teaching, there are single teaching modes,
insufficient procedural assessment, and insufficient updating of teaching methods, resulting in
students’ low interest and initiative in learning, even producing problems such as fear, rejection,
and disgust. OBE is a brand-new educational concept that emphasizes the orientation of “outcome
output”. Under the guidance of this concept, the combination of theoretical learning, practical
training and ideological and political construction was adopted in the course construction and
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teaching of food technology, and it was found that students’ initiative, independent learning ability
and comprehensive application ability were significantly improved. The quality of course teaching
has also improved significantly.
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