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Laboratory Management for the Opening Teaching of the Grain and Oil Quality Control Specialty

HE Rong, DU Li-hui
Abstract

(College of Food Science and Engineering, Nanjing University of Finance & Economics, Nanjing, Jiangsu 210023)
Grain and oil quality control is application-oriented specialty, and open laboratory will provide a good practical platform for students.

This paper evaluated the necessity of the open laboratory management, problems and related countermeasures. It was considered that establishing

and improving the "

practice-oriented" open laboratory management system, in terms of operational mechanism, evaluation system, practice con-

tent, incentive systems and sharing platform, would provide strong platform support for the quality-oriented education.
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