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Improvement of Internalization and Application of Drying Operation for Students Based on Cognitive Psychology

SONG Ru', WEI Rong-bian’, WANG Yang-guang' (1. Food and Pharmaceutical College, Zhejiang Ocean University, Zhoushan, Zhe-
jlang 316022 ;2. College of Marine Science and Technology, Zhejiang Ocean University, Zhoushan, Zhejiang 316022)

Abstract Based on the principle of cognitive psychology and the design of drying food, the present study stated the two sides including feed-
back the basic theory of drying operation using the aim of food drying as the starting point and training students’ analysis and correction abili-
ties using the problems occurred in drying process as the orientation, with the aim to elaborate how students can realize the creative application
of knowledge in the drying operation. The results of practice not only enrich the implementation of " Principle of Food Engineering" with vari-

ous teaching methods, but also could lay the foundation for culturing professional applied talents in Food Science.
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