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The Emerging Engineering Education initiative imposes new demands on talent cultivation in Food
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Science and Engineering majors, emphasizing enhanced engineering practice capabilities and in-
terdisciplinary innovation competence. In response to the core issues prevalent in traditional
teaching of Milk and Dairy Products Technology, namely weak practical components, insufficient in-
novation training, and inadequate professional ethics cultivation, this paper systematically elabo-
rates on the reform pathways for the course. We have constructed a four-tier progressive practical
teaching system integrating cognitive internship, comprehensive training, production internship,
and innovative product design, deeply integrated curriculum ideology and politics throughout both
theoretical instruction and industry-education integration, and established a diversified assess-
ment and evaluation mechanism. Reform practice demonstrates that this system effectively stimu-
lates students’ intrinsic learning motivation, significantly improves their engineering operation
skills, complex problem-solving abilities, and entrepreneurial innovation awareness, with favora-
ble outcomes reflected in student awards from science and technology competitions and positive
employer feedback. This reform provides a replicable practical paradigm for the pedagogical re-
structuring of core courses in food-related majors under the Emerging Engineering Education
framework.
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Table 1. Theoretical teaching content of dairy processing technology
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Table 5. Implementation plan of the innovative product design
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Figure 1. Evaluation of teaching effectiveness
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