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Abstract

Under the background of “new engineering”, education should pay more attention to innovation,
practicality, and openness. Food hygiene, as one of the core courses in various food related majors,
has strong comprehensiveness and involves fields such as food microbiology, food technology,
food chemistry, food analysis and health. It has many knowledge points, few class hours, and in-
volves multiple subject categories. The existing teaching content and mode are no longer suitable
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for the talent cultivation needs under the background of new engineering. Thinking about teach-
ing methods, training methods, and assessment methods, some measures should be proposed for
cultivating new engineering talents in food hygiene, achieving the goal of cultivating students’ en-
gineering thinking, enhancing their professional literacy, and cultivating high-quality food indus-
try talents that meet social needs.
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