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Abstract

With the development and improvement of the Internet education model and education platform,
education has gradually become intelligent and asynchronous. “Internet plus education” has
deeply influenced the contemporary education model. In order to cultivate future diversified and
innovative outstanding engineering talents, educational reform is gradually deepening, and mul-
tiple teaching modes are further integrated. Taking the course Principles of Food Engineering as an
example, this article aims to address the problems of weak foundation, single teaching methods,
and lack of close connection with actual production in current education for middle school stu-
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dents. A synchronous asynchronous online and offline course teaching system is constructed, and
the feasibility of synchronous asynchronous mixed online and offline teaching mode is explored,
Update the teaching evaluation mechanism to apply it to daily teaching.
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Tablel. Composition of traditional curriculum assessment models
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Table 2. Online synchronous and asynchronous teaching methods
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Table 3. Offline synchronous and asynchronous teaching methods
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Figure 1. Diagram of the blended teaching mode of principles of food engineering
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