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"Double High-Level” Construction
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Abstract : Under the guidance of the new "Double High—Level" (high—level vocational colleges and high—level
majors) construction strategy, the upgrade and transformation of the Culinary Technology and
Nutrition major is imminent, entering a critical stage of connotative development. Therefore, aligning
with job requirements, cultivating modern talents, and contributing to the high—quality development
of vocational education through professional upgrade and transformation are worthy of in—depth
exploration and practice. Combined with the current construction status of the Culinary Technology
and Nutrition major, this paper puts forward a series of potential problems and summarizes the
corresponding upgrade and transformation paths, aiming to provide replicable and promotable
practical references for the upgrade and transformation of similar majors.

Keywords : culinary technology and nutrition major; professional upgrade and transformation;
curriculum reform; teaching reform

515

FEBTATWRES K, BORME EEZ RS SHA, RNERITEHR AL, BN RN — R, FMEE T e %
R, st B4, TANTHRALEEZ ., BIRMRSHFEFNEAS FRAWY K, gl 2587 VAgns . [
I, BATREIEZAIMEFBANEELE , LA GHFEE LT, WHERE AT — & FoR e, BN EH AL,
MHAARTEFTTZ, WAEE DA SR T EEE TR B, BEARIRAER | Se st ME . RIS HE G 54, &
AELRRARENL R RIS, R RIABEE AR S R R ER . MEANSSEICEIRMEYE, IS RIFEN A, # TR L,
Pl R R B

— | ST SR EL IS S B, BAEEUR KA E AT, HEEX A HRERIT,
ISR T, T B R R AR A, i
(—) REGRLE, TESERABATRE BHRGIE, EAMFERSENRA, Bt p s

FETZSERL AR ARG, FEVROKMGR  KEE, Wik EReACrIiT P8 7 X TIREER A
o XRFNHIESSLIRARG, SECEEEC LRSS, I, —Z&HITESCEORI, JREE et = S EIRmE,

FAEMMEEA, 26— K= MR Lz 2B mEy N E S MR E AR RIBISETK

&

Copyright © This Work is Licensed under A Commons Attribution-Non Commercial 4.0 International License. | 105



#ETIEIE | EDUCATIONAL THEORY

(=) SEEHFEE, STURURRET

SCEIRTRS B2R AR P o SRR 2, RS EPATI 20
VERE, DARASUIES 5 BRI SF T L MRl 2. (A5,
BRI . FARSHRAWTES, TERITAEZ M
FFRCER NS, S ARG/ IUS R SRANT AL, JuH
S BARTEHON TN . B NANSEIEE R e, DU IR B
HARETE, TR RG TR, SECAEMELHE AU L
g, BRI, Aoh, RTRIELZ5ERN
AL WA G, (R BT, AR A
AT FRICRE  AMAHTETT T AR, IR T Al A SR
APAAERIELR, 525 HERZI UL,

(=) B ERISHE, FERFEERT

Ui AN i ET O EC P S PN£ S SE R ATE SR NI SV o gt |
HESE, L ETERTWI GRS, ABETIE—
LLs G . BRARRIRIL, SR TR EGE TIE. W
HHTAR TR PR, RIRAFAETE IR T HUmAR
SHRENRI, MLLRE RIS R L 2SS IR A
4 FERE. BRI R, MELLE AR AR
Jik; MELAZ S HESMATLEA JHEMZSR AR, JFSEIE &
TP AERIRS P R J o XN T2 LA 5 EFL AT, T
RS ESERT A O, HEL., soEed, Biak
HAEmEREY,

—. RETZEEFREIENARIEREZ

(—) EWREHR, WHETUBRERHE

PO, NI RERERMEIL, FATBAEINN
SIRFEAR R T T RoE f A, B KR R AT
W WEste, Beele, SeerEsd, 2R el
HERRETZEEFRTWHEANE) RAIE “Easrst, K
WE, ARSI MR R S R LSRR,
TS MR SO OO ISR R A, TR 2 A0 SR
B, CEEEERATNIIE, OHEEEAR, SEBK, &
LN NARAT S, REEAENSEE R, KARENEE
MRl EIRE . BB R AR AL I AL R, 48
MEEFREIE, BRaRZe5EE, PR T2 00
TR IF B O S TR SRR Aok, TR B RE 5 R Aok
RS S QTR R BB INVE RE SR BRI . BT IRE B
BT IR R, ETHERA . PR IEE SN
FIAHH, Frgeef e AR AR LU FT RS R R I RE o R
AT “FEIERLE" M, SCAECRn, E IR AR S SRR
FRAENARREE S, LIOORIEE S SPAEER EIA, 5
RSO AR TE, DAIIMESE, DISEESR, [IREAR
PG EZRHEE, UG RIBRTATI R RS, £miITA
A RTINS

(Z) BImEEIE, 71E& “WIHIRAE" #RA

AP RS e/ S i [N = VAL o o R 1R N

M IRIANEE Ll IAE . UM A R A, 42
T HOM A EARE T . SCBREAN T LR S5 68 0. — T3,
SRR LA EUM AR IR, T8RN S B 2ER, et
WU AR 2D — N A BB SCl I 2080k, TR
APTFAA AR SRR Z T, BEITRA R IREASE 7
HISELE P LS I SC AR AN AR A, R sL BRI RE T
o IRHBUTSIERR . BEEFRNRNTH TR, QEH
AR G GRF ORI, SRS EC AR RAT M S B R BE R 3
o B—ITH, WEMBORIRIGE, M HEInE, ATl
MBS AT F 5 SL BRI A BRI BRI AR T E
FLRIULIRIABUN, FERIASLERBCAESS, N ER AT
BIBARSE SRR LSRR B ANEZ A ST BRI
A S B U PO SN, TR AR UL A T 3
FATAL AR A B THUTNS S A EUME AT RRE KT HeEa
HIs7R, EMITFRBATHT . HREscin . RIFORSEEE), Tk
—IImAE R SR A, BeASSLEE AR
CTUMBCRE” BUIHBEEL, LT R At TR AA S

(=) RU=HEE, WEDRBEANS

PRFCH AR %o, 3 S — D07 BSR4,
XANRONEE Z S AL RN A, bR A T TR
TR A EE . FRCEIAAIREE, AR, 1EEE e
AR A AR, SERAA GRS, G R AL
o TR BERsR, AOBEH R AT, 5AMAH
B THISRA A BT | AL TS E
EiFRR, RIS Sl s, MU EAA TR, Ll
FEHEHR . BORDPR T THE, 1T, sk, S5 8
ST, PR RIS R Y, B L ER AR A TR
FE, BB AN FFRITREE . WEBE, HEASAT
NHFGeERE, R AR A ARSI E, i
7RISR B EZeABa, il E A= E | S T
ESFINRE, THem B, AElHee, hpi ey
TR ERE. R, St NEaidn, SISk
R AT L, Bl S A, SIS
dl AR Tehe i e, Bt —4, SRR, o eit
PEHESCERI M . BORTSCFRFMIARIEUN, Ay e A4 5%
I BOROTAN G TSR YISS, ERTTREER A . BT
PESIEIE, S TR, TR A AT R
FRITHREAS

(M) BRELIFEE, BASTRBZRE

LB L 2T E IR L IR AR LR R I )
7, B RATSEEE. DhRESR A, WNERIAL. EEALET AE
W, ANGEAE ARSI G RIS, PR Se BB Bk,
Bk NS et i seifil &= Bl =, BRIE LI EES
IIRBIX; ZRERUR UL . BRI . KA . BT
PP RR A, WRTT L, BRIk, MR, IR
R BACR RE M O RESE oK SR syl Besk, fET
REIMT PR R G R A A R AV FR I AR, RN LS

106 | Copyright © This Work is Licensed under A Commons Attribution-Non Commercial 4.0 International License.



SRR, BRI AR AR ¥ FERCEER LB
RIS S HMAT R, B AHEEE | ML, SRS AR
WA FE AR > Hedth, (A= . PR E R
B BTEUE SRR AL, PRAERE AR AT B (A28 3T AL
o FINEZIGNZAE G, MEdall e iR, AE. #
Tk, Bl L IRSLI4E SEUMAN AL 18 SHUT,  In5ExT 2
AL AR SR, RS RIE SR Z &
TR SEYIRE T B " BURRAESITF-BTF R RETETE. €l
BENESeE, AERE RGNS, S ES CH AT
FBAcRs” ST E , s sl R, AlHraEy . Bl
FI7, NEAFNANAT IR SRS

243t

. it

RITE 2, BRI IR L8 5 E e R TR
TEORSGES RETTIE, AL RO R OE LR, 4
WIEGERIUR, Bl S+ ETF + @RIRSS” TrR AR,
TEHA T R AR A 583, B ATTTERRE LA, %
FIFHEE AR AR, BRI AT, 7T A SR
Bithite ARFGHRFEIEAT W A S, AW LT RGE 254,
SN I, FHOVETAT AL EZ &R M, mAT
AA

(1) JEocH , HR, Tifd . SR L2 EE R IR BE AR R 59— DLR U RA B U A TR ] ). i i T, 2024, (13):149-151.

2B Y- | RAEE TR B SR AT

DA S P (0], e f AL L 2024, (11):149-151.

[3] 7752 BT REI T A R R LA SL it (J). "R EHTIGS | 2024, 26(09): 86-88.

[4] ] R R RO TR S S (0], DUJIRIABE AR L 2024, (01):95-100.

[5] RFS , BRIAG " AL, HCRBIR " 50 VEFRAERRE " SIERL S " B00URER 1) &5 R 2023, (03):57-58+61.

[6] =00 " Bl " ERIR TSR PBL-CD A7E SRR R VA TR N (). DU BE544R L 2023, (03):97-100.

[7) SAA , BReL , BRI, S " i e S R " U RN (). PRI 2021, (18):115-116+120.
(B E5EMT , SBIUL " A " AR R R T A AT (). BHEKL L 2021, (01):58-60+83.

(9] =04 , Bl BRI T CRIEETR: ) ST ] BUR A& 2020, (05): 70-72+91.

[10] FHER | Fi7 , TEZE | PRL s mE e CEiR 0] L TR, 2015,17(05):47-49.

Copyright © This Work is Licensed under A Commons Attribution-Non Commercial 4.0 International License. | 107



	新双高引领下烹饪工艺与营养专业专业升级改造路径探索与实践

