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Abstract :

Keywords :

Under the dual background of the full implementation of engineering education accreditation and the
accelerated construction of emerging engineering education, cultivating innovative and practical talents
with the ability to solve complex engineering problems has become the core task of teaching reform for
food science and engineering majors. Taking the food science and engineering programs of Huazhong
Agricultural University as a case study, this paper addresses prominent problems such as students’
insufficient innovative practical ability and the disconnection between classroom teaching and industrial
demands. It systematically explores effective paths to construct a collaborative talent cultivation mode
integrating learning, research and production. By comparatively analyzing the talent training experience
of nine high—level universities at home and abroad, the study revises the syllabus of Experiments in
Principles of Food Engineering, and designs a three—stage progressive system of "summer practice
- graduation internship - graduation project". It deeply integrates intelligent teaching platforms and
school—-enterprise collaboration mechanisms into the whole process of talent cultivation. Practice
shows that the proposed mode effectively improves students' innovative practical ability, engineering
awareness and comprehensive quality, and provides valuable practical experience and theoretical
reference for the teaching reform of food majors in similar universities.
learning-research—production integration; innovative practical ability; food science and
engineering; teaching reform
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