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Abstract

Food microbiology is the core course of basic education for all majors in College of Food Science
and Engineering of Inner Mongolia Agricultural University. This course not only improves the
construction of students’ basic knowledge of food, but also can be connected with their daily life.
Under the influence of the COVID-19 epidemic and the promotion of online teaching, this teaching
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reform carried out online teaching through the teaching platforms such as Ding Talk, WeChat
Group and Rain Classroom. Meanwhile, the traditional teaching mode and assessment method
have been reformed. The results showed that the reformed online teaching not only guarantees
the teaching quality when the offline courses cannot be carried out, but also effectively improves
the ability of students to think independently and achieves good teaching results.
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