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Abstract

With the promotion of the “New Engineering” construction and the expansion of university enroll-
ment scale, adjustment of professional structure, and the growing demand for application-oriented
professionals in society, the drawbacks of traditional talent cultivation mode have begun to show.
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As a typical representative of “New Engineering”, the Food Science and Engineering major also faces
new challenges and development opportunities. This article explored a new talent training mode
guided by the “New Engineering Education (NEE)” by establishing characteristic laboratories, con-
structing food professional curriculum system, reforming practical teaching system, optimizing tal-
ent training programs, and combining contemporary technology and social needs, aiming to pro-
vide valuable reference for the reform and practice of talent training mode in Food Science and
Engineering.
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