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Abstract

Curriculum standard is the scientific basis for the implementation of curriculum teaching. In order
to complete the teaching task of edible fungi cultivation technology, this paper takes the formula-
tion of curriculum standard as an example to narrate the content and requirements of the formu-
lation of curriculum standard and provide guarantee for the smooth implementation of curricu-
lum teaching.
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Figure 1. Learning scenario
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Table 1. Scenario 2 seed production and preservation of edible fungi
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Table 2. Course assessment criteria
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