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Abstract

In order to cultivate high-quality compound application and top-notch innovative talents of food
specialty with innovative thinking and practical ability, and create “golden course” with the cha-
racteristics of high order, innovation and challenge, the course group carried out the teaching
reform of food biotechnology experiments. This paper analyzed the shortcomings of traditional
teaching of food biotechnology experiments. Based on OBE teaching concept, the student centered,
achievement oriented, continuous improvement guaranteed “three-stage student-oriented” teaching
mode was built through the reform of experiment content, experiment teaching mode and expe-
riment assessment and evaluation method of food biotechnology experiments. This reform im-
proved the students’ innovative thinking, cooperation ability, practical ability and expression
ability, and the knowledge teaching, value leading and ability enhancement trinity education con-
cept was fully realized.
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Figure 1. Comprehensive designed experimental scheme
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Figure 2. Experimental flow chart
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Table 1. Assessment and evaluation mode
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