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Abstract

Food chemistry experiment is a basic course for food science and technology and other related
majors, which plays an important role in cultivating students’ practical and creative abilities. In
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order to break through the limitations of the traditional teaching and examining modes, PBL-based
mixed teaching method was used in the teaching of food chemistry experiment. The results showed
PBL-based mixed teaching method could inspire student studying enthusiasm and improve their
experimental performance, which is helpful to improve the students’ practical and innovative ab-
ilities.
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Table 1. Teaching contents of Food Chemistry Experiment
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Table 2. Design of preview questions for Food Chemistry Experiment
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