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Abstract

With the continuous development of social economy, the food industry has entered a stage of rapid
growth, putting forward new requirements for the training of food professionals. As the only inde-
pendent undergraduate agricultural and forestry university in the northern border of China, Inner
Mongolia Agricultural University has fully utilized its regional characteristics and geographical ad-
vantages to establish the College of Food Science and Engineering in 1988. Based on the analysis of
the current situation, existing problems, reform methods and talent training modes of food majors
in colleges and universities at home and abroad, the college has strengthened the practical ability
of food major students by implementing the tutorial system, encouraging interdisciplinary integra-
tion, enhancing university-enterprise cooperation, establishing a deep integration system of “pro-
duction, teaching and research”, and cultivating innovative talents such as those proficient in the
“Internet+” model. Meanwhile, it has optimized the curriculum structure and training plan in ac-
cordance with the university’s regional characteristics and agricultural discipline advantages. By
constructing an open experimental system and practical platforms, the college has improved stu-
dents’ practical ability, scientific research ability and innovative ability. In the meantime, it has es-
tablished and improved the university-enterprise cooperative talent training mode, and actively
cultivated talents needed by the market, enterprises and public institutions through “visiting enter-
prises to expand posts” and vocational competence training. Through the above measures, a train-
ing mode of applied talents in food major suitable for regional characteristic agricultural and for-
estry universities has been established, and students’ learning ability, practical operation ability,
innovation and entrepreneurship ability have been significantly improved.
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