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Practice of Cultivating On-site Engineers for Meat Products under the Drive of
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With the widespread adoption of new technologies like non—destructive testing,intelligent robotics,and cold—
chain loT in meat production,the training of on-site engineers faces fresh challenges and opportunities.
This study establishes a “four—in—one” training framework to foster deep collaboration between schools
and enterprises,modular restructuring of curricula,project—oriented teaching,and diversified evaluation.After
three years of implementation,students in the pilot class demonstrated remarkable performance in new
technology application,engineering competence,and job adaptability,with significantly enhanced corporate
satisfaction.Findings reveal that the industry—education integration model effectively bridges the gap
between education and industry,offering a viable pathway for cultivating on-site engineers in vocational
colleges, which holds practical significance for advancing technological upgrading and talent cultivation
quality in the meat processing sector.
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