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Abstract: The concept of Turning—classroom was first raised by Bohai University, which offered a new method for

the training of practice talents. According to the core idea of Turning—classroom teaching mode, the author took the

practice of teaching reform for food chemistry class from the teaching contents, methods, and assessment standard.

The concrete methods and reform effects were introduced in this paper to provide certain reference for the relative

teaching reform and research.
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Exploration and Practice of Teaching Model in Bilingual Teaching of

Introduction to Food Science
GE Yonghong, LI Canying
( Research Institute of Food Science, Chemical Engineering and Food Safety, Bohai University,
Jinzhou, Liaoning 121013, China)

Abstract: Bilingual teaching is the highlight and hotspot of reform in higher education in recent years. This paper summarizes
the experiences and practices during bilingual teaching in the introduction to food science based on necessity, problems
including teachers, student's level, textbook choosing and teaching method. And this paper also propose some constructive
suggestions in improving the quality of bilingual teaching in introduction to food science.

Key words: food science; bilingual teaching; teaching method
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Exploration on Teaching Principles of Food Engineering

A Reflection on the Reform of Application- oriented Undergraduate
ZHAO Wenzhu' "YU Zhipeng' WU Sijia' LIU He' GE Yonghong' LI Jianrong' LIU Jingbo®
1. College of Food Science and Project Engineering Bohai University Jinzhou Liaoning 121013  China
2. Laboratory of Natritional and Functional Food Jilin University Changchun Jilin 130062 China
Abstract  Principles of Food Engineering is an important basic course for food science and engineering specialty in universities.
It is also a comprehensive course. In order to improve the quality of teaching this paper discusses the teaching reform of Food
Engineering Principle course from the aspects of turning the classroom reforming teaching materials teachers' ability and
achievement evaluation. Students in the hands- on brains and innovation so that students have professional skills and will
become the application of social talents.
Key words  turning classroom application engineering principle method discussion
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Research on the Principle of Food Engineering Experimental
Methods for Evaluation of Student Centered

LIU He, ZHU Dan-shi, YU Zhi-peng, LI Yu-lu, LI Xiu—xia, LI Xue-peng,
SHAO Jun-hua, LI Jian-rong
(Food Science Research Institute of Chemical and Food Safety College ,Bohai University, Jinzhou Liaoning 121013 ,China)

Abstract: In this paper, based on the “student—centered” teaching philosophy, to assess the method of principle

of food engineering, Abandon the traditional evaluation methods to evaluate the students’ Experimental Report. The

introduction of classroom performance assessment, Phase measurement, Learning feedback and other diversified e-

valuation methods, To construct and improve the ability of students for the course of performance assessment and

evaluation of fundamental,To promote students” learning enthusiasm, improve the teaching quality, And the practice

of the results and the existing problems are described.

Key words: student centered; principle of food engineering experimental; assessment and evaluation
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The Teaching Reform of Food Technology in WiFi

ZHAO Wenzhu YU Zhipeng SHAO Junhua SONG Li

GE Yonghong BAI Fengling

“LI Jianrong

College of Food Science and Technology Bohai University Jinzhou Liaoning 121013 China

Abstract

campus in the background
teaching through the building micro-channel teaching group

As many problems are still existing in Food Technology teaching courses and WiFi is widely used in the university
the Food Technology teaching courses should be reformed. This paper focuses on Food Technology
reform of the teaching method and evaluation standard aimed to

improve the student's learning enthusiasm and initiative and provide the new teaching ideas with WiFi applied in the teaching

course.
Key words ~ WiFi

Food Technology

teaching reform
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Functional Food Rotation Teaching Research and Exploration Based

on innovative Entrepreneurship Culture
YU Zhipeng' ZHAO Wenzhu' LI Yingchang'
GE Yonghong' BAI Fengling' MA Yong' LIU Jingbo* LI Jianrong'
1. College of Food Science and Technology Bohai University Jinzhou Liaoning 121013  China
2. Nutrition and Functional Food Research Laboratory Jinlin University Changchun Jilin 130062 China

Abstract  The Functional Food course plays an important role in education of students majored food science. Students of food
science focused on the Functional Food and its future prospects through the teaching reform of functional food. In this way
students will become more independent imaginative and creative meeting the demand of the future enterprises.
Key words  Functional Food teaching reform innovation
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Research and Practice of Inorganic and Analytical Chemistry on Cultivating
Independent Learning - Innovation Ability based on Rotation Classroom

Teaching Model
FAN Jinbo ZHOU Suzhen
College of Food Science and Technology Bohai University Food Safety Key Lab of Liaoning Province National & Local
Joint Engineering Research Center of Storage Processing and Safety Control Technology for Fresh Agricultural and Aquatic
Products Jinzhou Liaoning 121013 China

Abstract  This paper explains the background conditions of the rotation classroom teaching model

and analysise the teaching
model constructionl

executing process and evaluation system in the Inorganic and Analytical Chemistry. The teaching model is
based on constructivism theory focusing on cultivating student's independent learning ability and innovation ability.
Key words  rotation classroom  constructivism independent learning innovation teaching reform
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The Teaching Reform of Food Technology in WiFi

ZHAO Wenzhu YU Zhipeng SHAO Junhua SONG Li

GE Yonghong BAI Fengling

“LI Jianrong

College of Food Science and Technology Bohai University Jinzhou Liaoning 121013 China

Abstract

campus in the background
teaching through the building micro-channel teaching group

As many problems are still existing in Food Technology teaching courses and WiFi is widely used in the university
the Food Technology teaching courses should be reformed. This paper focuses on Food Technology
reform of the teaching method and evaluation standard aimed to

improve the student's learning enthusiasm and initiative and provide the new teaching ideas with WiFi applied in the teaching

course.
Key words ~ WiFi

Food Technology

teaching reform
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Functional Food Rotation Teaching Research and Exploration Based

on innovative Entrepreneurship Culture
YU Zhipeng' ZHAO Wenzhu' LI Yingchang'
GE Yonghong' BAI Fengling' MA Yong' LIU Jingbo* LI Jianrong'
1. College of Food Science and Technology Bohai University Jinzhou Liaoning 121013  China
2. Nutrition and Functional Food Research Laboratory Jinlin University Changchun Jilin 130062 China

Abstract  The Functional Food course plays an important role in education of students majored food science. Students of food
science focused on the Functional Food and its future prospects through the teaching reform of functional food. In this way
students will become more independent imaginative and creative meeting the demand of the future enterprises.
Key words  Functional Food teaching reform innovation
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The Teaching Reform of Food Specialized English
ZHAO Wenzhu YU Zhipeng SHAO Junhua GE Yonghong BAIl Fengling LI Jianrong
College of Food Science and Engineening Bohai University Jinzhou Liaoning 121013 China

Abstract  As many problems are still existing in food specialized English teaching courses the food specialized English
teaching courses should be reformed which is a matter of extreme urgency. This paper focuses on food specialized English
teaching through the reform of the content method and evaluation standard aimed to establish the teaching model making the
students as the center by the student interaction and teacher-student interaction.

Key words  food specialized English food science teaching reform
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Study on how to train science course teachers of middle school
BAI Feng-ling, M A Chun—ying, LIU Yan, LV Yan-fang
(College of Biotechnology and Food Science, Bohai Uriversity, Jinzhou 121000, China)

Abstract This paper mainly analyses the current situation of science course education reform and the
way to train science course teachers of middle school of our country. According to the science teachers”
seriously deficient at present , carrying on preliminary exploration and practice to science course teachers”
cultivation scheme from the knowledge , technical ability and quality . The result shows that itis a fast
and valid way to train the science course teachers of middle school to science students of being at college,
solve the great urgency in short of science course teachers of middle school at present.

Key words science course; teaching reform; training teacher; research
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Study on Teaching Reform of Food Factory Design

XU Yong-xia, ZHAO Hong-lei, ZHU Wen-hui, LI Jian—-rong’
(College of Food Science and Project Engineering,Bohai University, Jinzhou Liaoning 121013, China)

Abstract: There are some problems in teaching process of food factory design course. In order to stimulate students
learning enthusiasm and initiative and realize training objective of food factory design ability. The paper put forward
some reform measures in teaching contents, teaching methods and evaluation mode of food factory design. The re-
sults could improve teaching effect on food factory design.

Key words: food factory design; teaching; research
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Abstract: There are some problems in teaching process of food factory design course. In order to stimulate students
learning enthusiasm and initiative and realize training objective of food factory design ability. The paper put forward
some reform measures in teaching contents, teaching methods and evaluation mode of food factory design. The re-
sults could improve teaching effect on food factory design.
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A View on Teaching

Reform for Food Microbiological Analysis
BAT Feng-ing

(College of Chemistry and Food Science, Bohai Univemsity, Jinzhou 121000, China)

Abstract This paper puts forward some advice and thoughts about the new century curricula and
teachings of food microbiological analysis, by an analysis of reform in text— books, teaching contents and
methods and combining long— time teaching practices.
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Exploration and Practice of Research—based Teaching Method in
Food Instrumental Analysis

LI Xiu-xia, LIU He, LV Chang—xin, LIU Xue-fei, LV Yang—fang, LI Jian-rong
(College of Food Science and Technology,Bohai University , Jinzhou Liaoning 121013 ,China)

Abstract: To cultivate innovative thinking and innovative ability for students majoring in food science, research-
based teaching method reform was put forward that food instrumental analysis course was taken for example. The re-
formation was put forward including course requirements, design of course content, establishment of research—based
classroom method, and experience. The teaching effect was effectively improved during the teaching method reforma-
tion, and applied talents with innovative thinking ability were better to be provided to the society.

Key words: food instrumental analysis course; research-based teaching method; exploration; practice

doi: 10.3969/j.issn.1674-506X.2015.04-022

( [2005]1 )
m

:2015-04-17
: (BDJG-14-YB-A-010) .,
1973-), ;e : .

x (1964-), . . . .



51 « 188 )

97

) o
) ’
[7]
) o
o N N N ’
“or
) ’ . (
) N
«“ ”
o ’
’ ’
N \ N \
’ N o
) ) )
’ ’ o ’ ’ ’
) o

; , L2122 ,

2.1 °
2.1.1
2.1.1.1 o ,

R . ;(2) ,

2.1.1.2 2123

’
Ay o
2.1.13
N ’
Ay o Ay
’
Ay
“ ”»
) o
o o ’

2.1.2
2.1.2.1 N ) ’

2.12.4

“w o
o
’
’
’



98 2015 4
N 2.2.2
)
’ )
« ”
o o
N ) ’ )
o ’ o
2. 1 2.5 ’ > N
3 ”
’
’ ’
N ) o
o ’
N )
N ’
o N
2.2
o
. . . 223
’ ’
’ N N N o
b
2
21 4-8 ,
221 o
3 ”
’ ) )
’ ’
)
71,
’ o
, . ; 224
. ( . 1 ,
)3
5 s
© ’
“ ” “ ” i i
’ ’
“ ” >
o
“ ” i
’ ’
A, N N -
) o s
>
o ’ i
) ’ :
Y
’ ’ 1

Fig.1 Pattern graph of research-based classroom teaching method
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Teaching Reform of Molecular Biology Experiment for Food Science Major
LI Canying GE Yonghong LV Jingyi MI Geng ‘LI Jianrong
College of Food Science and Technology Bohai University Jinzhou Liaoning 121013  China

Abstract  Molecular Biology experiment is a professional basic course in food science major which has higher requirements
for experimental conditions and operation skills. This article points out the main problems in teaching of Molecular Biology
experiment to the students who major in food science. According to the teaching experience and students feedback teaching
reform is proposed based on Molecular Biology experiment teaching content experimental operation skills and teaching
methods. It may be a reference to other universities to improve food Molecular Biology experiment teaching quality.

Key words  food science Molecular Biology experiment teaching reform
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Abstract:Molecular

requirements for experimental conditions and operation skills.

Biology experiment is a professional basic course in food science major, which has higher

This article points out the main

problems in teaching of Molecular Biology experiment to the students who major in food science.

According

Molecular

to the teaching experience and students feedback, teaching reform is proposed based on

Biology experiment teaching content, experimental operation skills and teaching methods. It

may be a reference to other universities to improve food Molecular Biology experiment teaching

quality.
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The Teaching Reform of Food Specialized English
ZHAO Wenzhu YU Zhipeng SHAO Junhua GE Yonghong BAIl Fengling LI Jianrong
College of Food Science and Engineening Bohai University Jinzhou Liaoning 121013 China

Abstract  As many problems are still existing in food specialized English teaching courses the food specialized English
teaching courses should be reformed which is a matter of extreme urgency. This paper focuses on food specialized English
teaching through the reform of the content method and evaluation standard aimed to establish the teaching model making the
students as the center by the student interaction and teacher-student interaction.
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Research and Practice on Teaching Model of Guiding- Leading

in New Curriculum Reform
FAN Jinbo ZHOU Suzhen
College of Food Science and Technology Bohai University Food Safety Key Lab of Liaoning Province National & Local
Joint Engineering Research Center of Storage Processing and Safety Control Technology for Fresh Agricultural and Aquatic
Products Jinzhou Liaoning 121013  China
Abstract  The status role of teachers in the new curriculum reform are attentioned by more and more people. It pays more
attention to students' subjective initiative and independent ability teaching students questioned and encouraging students to do
unconventional something. This paper mainly explained the application research of inorganic and analytical chemistry on
teaching model of guiding- leading based on the theory of constructivism.
Key words constructivism  guiding- leading teaching reform independent learning innovation ability
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Preliminary Study of Teaching Reform on Food Microbiology
for Secondary Vocational Undergraduate
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(College of Chemistry ,Chemical Engineering and Food Safety ,Bohai University, Jinzhou 121013 ,China)

Abstract: This teaching reform was proposed based on the characteristics and overall teaching goals of Food Micro-
biology course. The teaching current status of secondary vocational undergraduate in food science and technology
was analyzed, and the reformations were put forward including teaching content system, teaching methods and evalu-
ation mode of food microbiology. This teaching reformation could improve teaching effect on food microbiology for
secondary vocational undergraduate students, and could be better to provide practical applied talents for the society.
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