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Abstract
As the core basic course of food science and engineering, Food Microbiology is an important course
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for students to master the theoretical knowledge of microbiology and improve their experimental
ability and scientific research ability. Under the background of new engineering courses, the au-
thor carried out teaching reform on the basis of OBE concept, adjusted and optimized the teaching
content and teaching focus, aiming to cultivate food engineering professionals with solid theoret-
ical knowledge and excellent engineering application ability. Through the reform of the teaching
mode of theoretical courses and experimental courses, we can further improve the students’ learn-
ing effect, enhance their practical skills and innovation ability, and comprehensively improve their
comprehensive quality.
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1. 518

CE LR RIEAF I RAMT, G RE . BT SR AU E BRI SR R TR AT
R . X SRTRATE K — DU KR Rk g, HONIRE TR r R Rtk 1B plLE S 8kak. 40T,
PL B TRY” NFm, DU E WS AR, BT EHn R R E R B HE AR NA, &4l
BB A 2 1] [2].

B 517 2 B (Outcome Based Education, OBE) & — sk #8288, HEEF MRS 7 AN
ZREANAR, 5B E TRHE R AEIRN, 513 OBE BL&T B TR IR R AH EEZ 1 E
H[3]. OBE HIAS5 f& ZBUMAEHEAT BUF it iy, SN2 S At AV 7R 2, AT it ASRTHBUE R
A REH R, EBCERERIE I R 77, REBEERE R, RICAEREF NS, DiEsEY R E
[4]o THDAEE ) Dol Phik, 75200 OBE BLE RS, MFUM A Lo 5 AR f AR o Do & M 428 [l RF 48
BUHFEAS, WAL R BUAREIINELE, DR 2 E R, BURTRE U AIFREE % ST 5e J1[5].

CERMAEYE) RAZ A RFE RS TR IR R, AR, FARmx
WA IFEAR RGBT, AR HI% S TAET Faeat. BAESEEY, BTREZ AR
WAL RGN TERE, A BRI A S, WH SR B PR E R SRR A . 5 M
TRESZEEAIRE S, ARSI T TR 5% A J 75 B T RE R A [6]

BT TREMEE T, W ARYE B TR IR, X (CEMMAEY ) RAEEAT H e 2 — T
NEERAES, W IR, BIRFHIZCARR G, TS B8 2 A 7R S A i B0 R R i B itk
X T (R N A PR AR IR S R DGR, A B 2 ) A N AR £ 80, s IR e, 7R R ALRR AR AR |, B
W SEPRAE S G R I H 1.

2. (RAEREYE) REBFHRR

CEMUAEYZE) R—TTUIE TR AR R A . BB A R S AR AR ) 2 BEAL R i 2
BH7]. ZRERERBIES TR, glES e, AR TEETI. A& TETIAR A
BB ZOURRE, ZFNREM I —TEFRE. FEN, BT EMMEYFERGNAEBSHhR.
AR R Z . ARBHERE R S AR EROR . FRAR N R4S AL B BCE TAERRABE T R TR K
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(11 1% 3181 [9]

TE (MDY FIRRREUE b, ARG HEF T IEATEE — B G, CAARRIERN Y AT
FUHT TR R R I R BEgr AT FLac kb MORE S shFRefraafiug T & B A A 2
EE S TR AR bR CEMBZEY ) RREEACES PR GAFZ I8, FEN:
DML GO, U R BUE ST T, 5 OBE BEARF: BUEHAB R —, TReas
PR EE RS I N, FEUFAQFIEAN L B RUE AT, AN BE AT S 2% 2 ) 2
JRR[10].

Rk, A TRFRFAERRIIRE S Wit B TR B, SR iE, HREFaH LRE
KA BA B B L AE F1 K A AT 11], L OBE B8 N S, MHIEREZ OIS (& Wi )
BTSSR, NIRRT N T, R, B, R A RRE S T
PR ARVE B YE, A 2) . RS R85 7 AR 2] TR KA EER

3. RRRMNEVEHFRENRFZE
3.1 RIEEFERNNE

HRIEHT I TAERARNA (B R 5K, Mg AN {4 DL A AR (b e o) RAR I e ik,
AL RPA P AR LRI [12]. DL TRRBE AIER) OBE A B & A 31, AMIRIR TR K SEIG IR 7 I
WIRREHCAA R, A RS IR R AU A AR T B, I RE A L AH L A S 25 S 06 150 e e ke A
S e 5 A R S AR R i

3.2 Bt RMENRE

AT R E . B 2 A 2 S R b P A — A 2k VAR S, TR 21 2
FHFRMCR . ARSI, R RG22 HET7 2 AT BUA RO HE A4 1 27 ) v A2 ST RE DT
%I OBE WA HH S, KM R BT IRIE BT, R AR, BHFEGENREE, RTEEm
WL UERSET A2 M BEWMESS, R R, 2 AN 58 B T > A2 il 22 HE 22 ST
%, ARTAAESRATB S R, A R AR

SINZ B TMRGHAHA, R P RIRIIEA b, Zhz ENER 2], 12 DLURAE B ] B
PERIBR N T, JF AR, eI AR X 30 6 AT AU Bl 45 A 7%, B 2 2R I 2 O
dity “CWUREL” BHELHEAT BT A AR LIS, IR DG A S AR AT IR AT 18 . SIEE “RIERUREL” [
e, PN ES, DL CRUEE s A R R B O R AT 5T SNSRI AR,
DL “frfh IR i S O n AT R B, BT R AT IR S, S A A S R R
775 B ) AR ) R

RGN B e IR P A3ATEATI, 2 RARE KR RIE . B S SR UL
AR A AERMERIEA RN R I A I TR, iR, FREE, HEE A D AR TS MR TR S
SEREE R U R SRR VL, 3 B2 A SRR BURINR 3842, SRR RE ST, 3R i T il
REJI B BB RET T

3.3 SEHHRFERRER

HET, RERZEE TR BRI, B, BEGE RIS . ME A
FHER—TTHOR S B R, B DA e i 2L SE BRI URAR, T4 & R R, 18 2y
INSEBEI A, P A R R AR SR A R oK. 15k, FEURATLAR IR B S RIS RO &, K&
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I A% SCIR IRAR AR R I A B0, JFIRATRE A EREAT 70 4L, A B/ N RO RS ARG SE IR A . AR
I ) SRIRRAE A R A, AN R 23R R E A SR SE I A AR B PPT, MR 2T BHR, IR S 220y
o P AARATE AR A A RS

SIS AP B ARBL A U — A5, RAERIRARRAE I — D EE Ay, AR DUE N S8 k0
S ARBLR AL, I BB AR T #E[13]. LR RE s, DA B ST KR N A T, IEXS
AR B SRR AR AL S H AT W] . BUTA B 24, MR R AR TN R 583, IR A
K. WA K IRAZ SRR, BN LA VR AT SEI A SR A B IR R . SRR SERUE . EHAT
BRI XA E AT R 31, B0 R 2 ARl SRR A SR i, AT B i A AR i 2 5 B R A 52 i
B

3.4. N ERKE

LA OBE #UH B AR T, T E AR I 5 SIROR, A R FE B A% 4 R - BR VRS 7 B A% R b T B 100
ANIEE . RS CER L BERE AL WA RGO IR, BRI MR PPT PR,
ISR IR AR IR G . A LA IE —E LI AT T, AT LA B B VRN
A[14].

Zi b, UL OBE BN TN (MM Y)Y H¥MCE, WU KRR m¥ NS5, @il 4
MR “FERE” SMERF B SH0E 730, oI iS5 2 HEh . Al . MfiRE, %
B ORI, B VL R SERR i 22 A 3 SRS, EHUEI AN, HREE R IR A
PSR TR 17 /R RE 1B FRE I [15]

4. RIZBCEHR

AR T ES 55 50N 2020 H&WRHE S TR AL 144 4, @R AR RRFENE, %4
TR I R A S 5 B A o 2 B KR 3 o URAR I R T A 45 R . 92.4% ) 22 A RE ST 1 WL
WAL S50, AR, BET R SRR SRR, 88.7%M A RENS 45 & & Wik Kol T4
FEL RS, IER AW R S B AR I T A ) R G RE AR SR SR B A RS,
MrHLEZAE; 85.8%[H2% AL RELIa FH AT I 0 . RS0 H AR S AR A b S 8 AR = 0 T s i 2
ARG MIME AR IIRATAE s 94.1% 1) E BEW IEH A TP R 1 85 %58« A48 b5
Rrge S S, JF RS IERA A SeIn A #1508, MERAUSCER SO0 HiHE . 90.7%I1) %4 RE RS IE B A F S it 73 i U7
B HTRIEGN A SLIR AT SR SLIG 45 R, 1B RA LR, SRS RAEORM R . m AL R
ATLAE H, EFRENRIS ] SRR 7, RAR SRR T B MR . 7E18 F B0 R R A R S B )
Jithl, REHCHEWINNTERIES S RS IO 5 S 8O B, (HR S RCT 90%, BHXT7
R BCEEEA R KIRT 230, 238 5 IR 240 e 00 2 W7 1n) 8 P SR DR BT e, e — 20 e 1 i 20 3K
B, IS TRY 5t R #T OBE B MIH M b HoR A A 55 5%

5. #4518

ARHEARZIN CRMMEYS) MBS RO, 8 TR SN, £ OBE A BAEES T, L
AR AT, SRR R OL A, JFIRE SR E R iRk 5 TR LR T, &
HT R IR A Z RN B R AA . NER ISR PIA 2 HZ R BEAT T IRAL, P B e i
R AV SERE R, I is AT R0 B B 5 S0 REAR k2 S B b S AR AR SR K £ 1) . T
Wb RTFRREG A BRRE. Ry BEREAAINE, MO T E, e
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