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Construction of Practical Knowledge in Immunology

YUE Li-hong, LUO Zhi-wen et al

Abstract Aiming at the characteristics of practical knowledge, the course of immunology was reformed from two aspects of summary and eval-
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uation. The study applied case study method, discussion, self-learning study method etc. and using comprehensive evaluation system in order

to enhance practical ability for the students and promote the control and management of practical knowledge.
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