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Abstract

This study explores the application of virtual simulation technology in the “Baked Food Processing
Technology” course in higher vocational education. Traditional teaching faces issues such as outdated
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content, monotonous teaching methods, and limited practical conditions. Virtual simulation technol-
ogy addresses these challenges by integrating theory and virtual practice, visualizing abstract theo-
ries through 3D modeling and Al algorithms, and enhancing the effectiveness of theoretical teaching.
It also combines virtual and real scenarios, replicates production settings, and assigns tiered tasks
to cultivate students’ cross-position collaboration and data-driven decision-making skills. Moreo-
ver, it links virtual and real teaching to reconstruct the evaluation system, achieving process-ori-
ented, comprehensive, and standardized assessment. This technology effectively resolves tradi-
tional teaching problems and cultivates high-quality composite talents for the baking industry, with
broad application prospects in higher vocational food education in the future.
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Table 1. Instructional content design for “Theory-Virtuality Integration”
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Table 2. Instructional content design for “Integration of Virtual Simulation and Practical Training”
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