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Abstract

In the context of the “an all-encompassing approach to food”, food professionals are very impor-
tant to promote the development of the food industry. This paper explores how to effectively con-
struct a multi-disciplinary interdisciplinary talent training model based on food disciplines, by
promoting the teaching reform of food majors, constructing the “food+” talent training model,
perfecting the food interdisciplinary curriculum system, exercising the “food+” thinking of food
majors and improving their innovative and practical abilities, in order to create compound senior
engineering and technical personnel who can adapt to social development and meet the needs of
the food industry.
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Table 1. Course arrangement of “Introduction to Food Subject” in College of Food Science of Nanchang University
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Figure 1. Link “Food Machinery and Equipment” course with other courses
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Figure 2. Food innovation talent training model
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Figure 3. Implementation cases and related knowledge points
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Figure 4. Curriculum assessment mechanism
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