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Abstract

Shangluo University focuses on the development needs of the food industry, combined with the
talent training goals of applied local undergraduate universities in food science and engineering
under the background of new engineering disciplines. Starting from connecting with the innova-
tion chain of Shangluo’s green food industry, it constructs an applied talent training system for food
science and engineering majors that adapts to the development of the food industry, drives the im-
provement of the quality of talent training in food science and engineering majors, and plays a de-
monstrative and leading role in the professional construction of connecting with the industry chain
for relevant universities both inside and outside the province.
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