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Abstract

In the cultivation of talents in major of food science and engineering, experimental practice teaching
is an important part of cultivating engineering practice and innovation ability for student. “Food
Technology Experiment” is an important core experimental teaching content in this major, which
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plays an important role in cultivating students’ practical operation ability, innovative thinking, un-
derstanding of theoretical knowledge and ability to solve complex engineering problems in the fu-
ture. This study integrates engineering and innovative teaching objectives into the “Food Technol-
ogy Experiment” course by the integration of process, equipment and design, and has achieved good
results.
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