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Research on the Construction of Practical Teaching System for
Food Microbiology Based on Skills Competition

Ding Juanfang, Wu Meijin, Zhang Yuting, Sun Changhua
(Department of Biological and Chemical Engineering, Yangzhou Polytechnic College, Yangzhou 225009, China)

Abstract: The practical teaching system based on skills competition is the product of the combination of the teaching demand of university and the social
practice demand, it’s a characteristic teaching system that combines teaching, practice and innovation effectively. This paper takes the practice teaching of Food
Microbiology in Higher Vocational Colleges as an example, the practical teaching system based on skills competition is constructed and implemented from the
aspects of teaching content, teaching method, evaluation method, regular operation mechanism and incentive mechanism of skills competition, and construction of
training bases inside and outside school, it achieves the good effect of “promoting learning and teaching by competition”.
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Tab.1 Food Microbiology practice teaching content
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