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Abstract

Food Quality and Safety Control is a public compulsory course for postgraduates majoring in food
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science and engineering in the field of food processing and safety. The course itself has strong
theoretical and practical guidance. At present, in view of the single classroom teaching method,
the imperfect curriculum assessment, and the lack of students’ ability to apply theory to practice,
combined with the background of the subject field and the current situation of the food industry,
the CDIO engineering education concept was introduced, and the project-driven teaching was car-
ried out by using the teaching methods of role playing and situational exercises. The results showed
that this measure can further improve the teaching effect of food quality and safety control course.
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Table 1. Part of the topic design of food quality and safety control course
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