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Abstract

(Beijing Vocational College of Agriculture, Beijing 102442)
With the rapid development of China’s food industry, the demand for skilled food professionals is increasing. The training of food

professionals in higher vocational colleges should be market-oriented. Through online questionnaire survey, this paper deeply analyzed the

characteristics of food industry demand for food quality and safety talents, and discussed the course content and teaching form.
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Fig.2 The role of food quality and safety courses
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Fig.3 Competence of food quality and safety students
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