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Abstract

Under the background of talent training mode and requirements in the new era, the curriculum
reform has laid the foundation for further promoting the work of cultivating talents. Food Sen-
sory Evaluation is a required course for all majors in food science and engineering, and plays a
vital role in training highly qualified professionals in the food industry. Therefore, based on the
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concept of OBE education, this paper carries out teaching reform on the course of Food Sensory
Evaluation, introduces the mixed teaching mode into the course for practical exploration, inte-
grated teaching content, and changed traditional teaching methods, so as to stimulates students’
independent learning ability and strengthen the cultivation of students’ innovation ability and
practical problem-solving ability.

Keywords

Curriculum Reform, Food Sensory Evaluation, OBE Educational Concept

Copyright © 2024 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 5l

(EMBEREIRE) RERMBE IR F R RERNZR, SMAKESR, B, 0, &, &
GIRGLIE , FEE GG TN & BT SR SR A MR L], (BRI E T E ) IRAR SR
SRR REVE B4 Ao AR B SR ERAL A T RIS A R AR A, B R PP S B A S A HL
REPEE. BMEREIEEMCAEBCON M AT H = R 280k =i AR 242 ) 55 TAE
ELEFEZ—[2] [3].

OBE (Outcomes Based Education)RIEIR T E, ZEE KT 20 tHad 80 FRIAEZE M, B
F BT TR 20 YE AR h 08 % A (0 BB B [4]. OBE #E AL SR LA Mo, #IfNES, B
)RR T 0] RO M BUERE 5], AR THERREE, 238 E R E fOGEF AR SR G2
H&EFEMEES), BRERMHE It R M TTER . OBE HUE B &G R [ #1206 LMk v
BNATHITER, B FRAR M H e 5 B3R I RE 70 RLDART SR ) w2 1) LA B T 7 P (A = 2 TR
[6]. tbjm, X—MEIERRIN R 1Zig . TRA NEUF R R4 G BB W 28 205 S AT A HL
A —MFEIRA, &b+ LT BB A, IR LB 3 55 554 E 3K
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