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Application of Project-themed Teaching Mode in Vocational Food Detection Courses

XU Min, WU Ai-qun
Abstract

(Anhui Vocational College of Grain Engineering, Hefei, Anhui 230036)
Project-themed teaching mode was applied in the teaching of food analysis technology.The teaching mode was newly designed in

terms of teaching objective,subject theme setting, thematic task implementation and vocational talent training.The teaching efficiency was com-

pared between traditional teaching mode and project-themed teaching mode.The result showed project-themed exhibited a better performance in

student’ s knowledge level and overall quality.The students in experimental groups felt good for project-themed teaching mode.
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Fig.1 The theoretical framework of the project-themed teaching

mode
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Fig.2 Project-themed teaching mode
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Table 1 Arrangement of teaching items for food analysis and detection

course
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Fig.3 The teaching design of “determination of reducing sugar
content”
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Table 2 The composition of the teaching model evaluation system

&N I F R 25 LG 1]
Performance Composing Composing
evaluation method contents proportion // %
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SLHERIRE S 10
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Table 3 The performance analysis of students under different teaching

modes
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Group Final examresults
performance
Xf 82 Control group 72.83+9.12 83.62+6.12
SEEAH Test group 77.63+7.12"° 89.73+5.49"
TE: = R 50 RAAFAE L3 25 57 (P<0.05)
Note: * indicated significant differences with control group ( P<0.05)
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Table 4 The influences of different teaching modes on students’ knowledge level %
) IR FRREAR TR et AR
Motivation of learning interest Mastering degree of knowledge Skill improvement
o AR WA — A L g
Model AL AR R ey B pe <l B pe A
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effective effective effective fvalie ' high enera oW i high enerat Low
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ional teaching model
ERIA A 357 52.4 119 0 28.6 429 286 0 214 452 333 0
Themed teaching model
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FRA AR 38.1 429 19.0 0 26.3 39.5 34.2 0
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Table 5 The influences of different teaching modes on students’ comprehensive quality %
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