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Research on the Operation Mode of School-enterprise Co-constructed
"Immersive” Training Base for Western Cuisine Majors

Sun Yu, Yan Qiantong, Zhou Ping, Yu Menghan
Heilongjiang Vocational College of Tourism, Harbin, Heilongjiang 150000

Abstract : At present, the practical teaching of western cuisine majors in vocational colleges generally faces the
dilemma of "three highs and three difficulties”, namely high investment, high consumption, high risk,
and difficult implementation, difficult observation and difficult reproduction. Most school—enterprise
cooperation remains at a shallow participation level. Taking immersive technology empowerment
and the school—enterprise co—construction organizational form as the starting point, this paper
systematically explores the sustainable operation mode of training bases for western cuisine majors.
The research proposes that an effective operation mode covers four core dimensions: a contractual
framework of rights, responsibilities and interests for schools and enterprises, immersive technology
selection and three—level scenario design of "virtual simulation—simulation training—real post practice",
process reengineering of integrated teaching and operational management, and a sustainable
guarantee mechanism with diversified capital circulation. On this basis, combined with typical cases
of industry—education integration in domestic culinary majors, this paper analyzes the practical path
and promotion value of the mode, providing reform references for the construction of training bases in
similar vocational colleges.
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operation mode; industry-education integration

515

(AT IR BRI (2024—20354F) ) J (PR sl s =1 7ahitR (2025—20274F ) ) BRI - AnE
RASEAE” T B el . BRI IRRRR TR . ZUAHE 2026 FAAR I ORTFIRMER NI B 20 B2 = 0 )
BE—imi, B CEETHE A S SRR, R A A AEE AL A1, AER . KBRS, BB
PRSI HER ) 18 512 E 00T E O TR A A SR 1

BETHREFERIEARZEEAHADE - BXZETLREHE TEX" DEREEEXHRR
RS : LLXB202616,

074 | Copyright © This work is licensed under a Creative Commons Attribution-NonCommercial 4.0 International License



PUCRIER B AT B Y SEER MEARFAE, A RS AR SR A S| PR E . KT, AR EP i S| AR s I AR . R AR
i LR NS HAERHIL), I GFAEELT “MRss . FRATMAT R, Sl BTSRRI

fE
RS0 Ny

AR R . W& B A SR E A S, AATa A AR R SR I 2 5 AT e M, 2 1 BT P O PR M e R A

—. ISERE: N\ “=8=#" FRESEXENR

(—) FIHFEH “=8=%" Es

PICR LRSI B AT IR S TR R B, —J7 T, U
RS BbE BT AR EANBREE AR R %, Sl S sl
AR PEREN s A R b B LR . RBURIH FERRSE, 12
TR AT WIARIE, miike . JJEMASTRYFER
RN 55—I7, BEI =R AALZRT T
frke, MELARII A2 2 2 2 e SRR s BUTRVEIRTER,
JEHEE A IR, BEARORITIT I R A R R Ry
s (IR GBI s R ) MDA R S FLSE TR

(Z) BREEEN “REL” BR

B2 2 T A RORME B, B & BOBIL ) I R i v A 58
Hio YATZHIR R r = i L AR A 1 B AR AR AL
RO, FRIEE RS ETE, stz RES 590
EENNTES . AN RIS MR RV RZRIAES,
BT FESRNLH] . IR HCah 7 Be S S e ) LB AP ok
FUENEIEIM, ZH “WESE" SEEIH RIS R E .
IRENA SR A2 AR R, FERESh
AT E LA R

—. EXmE: REHE “Riesl” SIEMNIEE
HEZR

T BIREEE, I SO S R = BERRIGT Y
gy e, Rz B S, TS S 5RO A0
H, PRt “PiRal” Sl AT RS
X, NS DLEE RIT RS

(—) IEEEHSREFIZNLIELR

Bl B ERIVRIE SRUENE, TR BT BT 5 2 I3 i
o FEHESIEHAIHEZE T, AR S A EE (s R Z00 S
PR, BURE AT ) HEASEER, HEBgE, 575
HLORIRIT R MER RS ERR T E  RAMER AL . AT
., SRR R R AT, AL SRR
K fr SRR PR . RERASII /S5
ek, FNTEAIREAA RIS, ML ETE, BRERIORISE
PR, Ed Sk, S, HF . R MRk,
N “EEZET B RN BRRIIRER G E
Tt

(=) mEsRAERE=R7RIgIT

ViR HARR GBI 55kt RS sEscIm

POREE . G2 ST A F TR AHA HE L 5T MR
TREISLR & S EAUE B S SRR BN A 5 VR FESU0T
BLRG IR AL TCS RGN . JOI IR R PREE T B 255] ;s
AT SREAESAN G “BdEIsh” f e,

BET X BER ARG, SIS PR T RE AU S — 17 TLiE
G—ELRAET" SRR T s B — R PO RS
B, P4l VR/MR AR RS by ol 2 bmtid a2, 72%
REEHSE RS HEHERR. 5 RO FIE AN B,
FEREN IS B PR A Sl & Fpadt A7 P A DB S i 2, (R
CIEAUUET (WZEEATH, INTASE2E) AT SOt (s
FLAL, BB ) o BRIV IR B, it
HIESLAE TS CIEREPEET . Al I ) Seikifisei.

(Z) #REEENRRREEE

LRI T AL RESREA R BT 0I5
i BT RS T RIS B IR, B PU%E R 2R D e T
SRR WINER AT, MR, EE R —il—
PR MR, SRR S R TR, EREIIZE
P ERG S ELR R 22 ff LI o HUEr e, eI BT =,
FROVPRZINFRESE RN i —ImiE — 23" Eammii
eE w7 NN E o e i e et () oM gy Se S AU Ak
B, FTHFEERGHITEHHE R SN LA .

() FaSEEERENG

SNSRI IZE S AT AR FIMEEZ T
R BT B ARG, HESZ2rie, 2@ Lpl o REse
Fe. FEM . RS E S RO A, R
SOHEGE (WSEmBTRE TR RIIRIRS . SRR ) 5
ALY RIS (AVREATYRANE . Mz ) . i L
PRI W77, BP R 2 A i — B A RO, Tk R
P A 3 M AE

=. SERSREHEITRE

LitiEE REAGFAR A R IS, A B 2 AEZR
T3 B R T A R R . PRI B LU T Ly
R RR CH ORI, JFURH . U R
A, B RS AR, HH RS, PRT %
Pz — e — L)Y SRR R IR 55T
A2 BE MR FE 1600077 A 2 G B RS by, BEE TR
BUGHD, SCERAI SRS R, T CSURER + R
AEE + PLERMATE + T2 2R RS, BRI B
M FRRE RS EAE (VI ) WUH S 2, e praeds

Copyright © This work is licensed under a Creative Commons Attribution-NonCommercial 4.0 International License | 075



HERA | EDUCATIONAL TECHNOLOGY

PR B RO T2 UL EA BAR, SRR T e 51 G sl
SR, XRGIRL], KIS SRR DU
RIS T RSE, IEARRON RS L S A i AL [F]
Tl

X F RIS AZ B A B S, LR
TR A I R B CTE AL TT H X YRR IR A . ST DA BRI
W], B G EREEZ T U mMES; [N, X
WA TE SIS L3 I TR, W PTR A I EREE TR
THRIDR, W, FEEERAGET RS E SRR 20
Lz F AR RRIRNN, HAETRAT 5 PR P
B URE BE LB E CR AR GNA, (ESEI B R IR 5
THAPRRRER R, SO R L2 RIS K

243t

=

. HiE

PR T M e g PR S R iE A
B, AR LB ECE RS A AT EE R
B HOROWSE R . HAOOAE TR ARG, T T e
gk, k. U, SFERTTEREAEEAT . R
A R ARSI BRI A — BRIl — g
PR —BE 2 el PUAERERE, X — i EEA R A T 4%
TERIIHTER 2. ASRAIBITE 5 LB T AR AR o b R ek AR
e, M PR FIEMRS TR ER, R
" YISO TR AL IR 61

(1) 2 HA R TR R 2 R B L (OB (2026) 1°5)[EB/OLY. (2026-02-04).

[2] FERUIRIERAL BT . VR HARIRAE S

FIESEFRABOT R EIG) R 5 [EB/OL). (2025-12-11).

076 | Copyright © This work is licensed under a Creative Commons Attribution-NonCommercial 4.0 International License



	西式烹饪专业校企共建“沉浸式”实训基地运营模式研究

