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Abstract

Food chemistry is a core professional course for food hygiene and nutrition majors. However, this
course emphasizes theory significantly, and students participate little in traditional teaching methods,
which makes it difficult to digest complex knowledge. In order to improve students’ classroom partici-
pation and promote students’ active learning and deep learning, this paper takes “Starch Gelatinization
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and Aging” as an example, integrates the BOPPPS model into the teaching process, builds the correla-
tion between knowledge points and life phenomena, makes case discussion evaluable, and utilizes
online resources in the whole process to improve the course quality.
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Figure 1. Teaching implementation model based on BOPPPS model
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Table 1. Participatory learning teaching content design
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Table 2. Design of case study
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