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Research and practice of online open course construction of Food Microbiology

Technology

Wu Li

Beijing University of Technology, Beijing, Chaoyang District 100124

Abstract: In recent years, with the rapid development of information technology, online open

courses (Online Course Our Learning, OCW) have become an important part of the new generation

of teaching resources, which has played an important role in cultivating innovative and compound

talents. As one of the important contents of higher education teaching reform, the construction of

food microbiology technology curriculum has received more and more attention in higher

vocational education. How to improve the teaching quality, innovate the teaching mode and

cultivate students' interest in learning is an important problem to be solved in the construction of

online open courses. Combined with the course construction and practice of food microbiology
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technology, this paper studies and explores the construction of online open courses of food
microbiology technology from the aspects of course construction background, online open course
content design, network teaching resources construction, so as to provide reference for the
construction of similar online open courses.
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