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Research on the Challenges and Paths of Teaching Transformation for
Teachers of Culinary Specialties in the Context of Healthy China: A Case Study
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Driven by the "Healthy China 2030" strategy, culinary vocational education faces a profound
transformation from traditional skill transmission to cultivating composite talents with "nutrition and
health + culinary skills" competencies '". This study, grounded in the professional teaching practices
of Shaanxi Tourism & Culinary Vocational College, employs qualitative research methods to explore
the practical challenges faced by professional instructors in adapting to the integration of nutrition
and health concepts into teaching. These challenges include professional competency bottlenecks,
course restructuring difficulties, and lagging evaluation mechanisms. Through action research cases
like the "Shaanxi Cuisine Nutrition Improvement Workshop" and the "Community Nutrition Meal
Practice Project," the study proposes three pathways for culinary instructors to achieve teaching
transformation: building interdisciplinary learning communities to foster professional development,
implementing modular curriculum restructuring to drive content innovation, and establishing industry—
education integration platforms to deepen pedagogical reform. This research provides empirical
insights for the role transformation and professional growth of vocational education instructors.
healthy China; culinary vocational education; teacher professional development; teaching
transformation; nutritional health; industry—education integration
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