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Abstract

As akey course connecting food science theory with industry practice, the teaching quality of Food Sen-
sory Evaluation directly impacts the professional competencies of food specialists. Facing challenges
including rapid technological evolution, diversified evaluation criteria, and dynamic industry stand-
ards in the new consumption background, conventional teaching approaches reveal systemic deficien-
cies in industry-academic integration, innovation cultivation, technological adaptability, and compe-
tency-based assessment systems. This study creates a dual-integrated OBE-PBL teaching approach
(Outcome-Based Education and Problem-Based Learning), employing a tripartite implementation
strategy of “industry-oriented objective system optimization, context-based problem repository up-
dating and multidimensional competency evaluation”. This OBE-PBL teaching model helps to improve
students’ essential competencies encompassing sensory analysis application, regulatory standard
compliance, and innovative solution formulation, thus developing a practical model with quantifiable,
replicable and scalable properties. The results offer both theoretical foundations and operational
guidelines of teaching enhancement for food engineering courses.
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Figure 1. Theoretical framework of the OBE-PBL collaborative mechanism
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Figure 2. Implementation process and effectiveness evaluation of the OBE-PBL teaching reform
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