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Abstract

the setting of teaching contents, teaching methods , evaluation and other aspects, this paper explored the teaching and ideological reform of food

(School of Biotechnology and Health Sciences, Wuyi University , Jiangmen , Guangdong
Centering on the running orientation of applied universities and the training objectives of food quality and safety major, starting from

quality control and management course , confirmed the ideological and political goals of this course,cultivated the students’ professional ethics
and accomplishment, and enhanced the students’ sense of social responsibility and sense of mission.The ideological and political elements in
the textbook should be deeply excavated to cultivate students’ cultural confidence and national pride through anlyzing the history of food quality
and safety.The knowledge of food quality control and management was closely integrated with students’ daily life ,students’ critical thinking a-
bility should be cultivated, correct outlook on life and values should be established. Through excavating the ideological and political elements in
the textbook and expanding the teaching contents, various teaching methods such as blended teaching, case teaching and flipped classroom were

used to cultivate students’ teamwork ability.
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Table 1 Relationship between course objectives and graduation requirements of food quality control and management course
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Table 2 Ideological and political design of food quality control and management course
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Table 3 Assessment methods and score composition of food quality control and management course
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