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Discussion on the Teaching Reform of Food Processing Process’ s Control Course under the Background of Entrepreneurial Innova-
tion
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Abstract
training, this paper analyzed the fundamental causes of these problems. On the basis of traditional teaching, taking the innovation and entre-

(College of Food Science and Engineering, Foshan University , Foshan , Guang-
In view of a series of education problems in the course education of Food Processing Process’ s Control in the full-time master’ s

preneurship education and " Internet + " talent training plan’ s implementation as an opportunity, through reforming the teaching content, opti-
mizing the curriculum system, improving teaching model, expanding the practice base, making full use of the relevant enterprise resources,

the close connection between the talent cultivation and industrial development demands was realized ,so as to cultivate

"mastering many skills

and professional knowledge" type talents, improve the level of teaching, and cultivate students’ innovative entrepreneurship ability.
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