2023 ££ 11 B
£ 224

Nov. 2023
No. 22

MRARARKXE (RRELBRAR) RIEZ LETREEABFNRRE KK

S ES

KRR RE B 300191
B E] (PR ABHR) 2RABAFEIAELHH IR, ARBTLGRETAA TR,

MA S AR EH A R BTR N,

(BB ABAEAR) BREHFORXESLELIT, £ (BERABHEK) P

P, AFAAFS, BASHTARGFLAAIFIRA LIRS TR, FARESFRAEAHEKX

FAT E B AR

Zhi, EFNFEIE, &EJRBAMAEHE HNFRAFFNTE,

2020 A0, HEMFKAFLTEHFTRRT ERGYrh, LAEIREFTHTLERET

AR EIHFHTRBATT KERE

Ko £2020F3 A 10 AHFIHRAA (HFADPDNTETARFGERRABTFEESFFIRAEZK ALY

LRI WA s) 25, SRR R FRRFEERKST, EXFHRAMBGEXE T, KALIR

ERERFABECFATIERRX, PHREFEALATREAKFR, ZTERRFLNERIN TR

A OIS o AL EZRAB (RBABHHR) REX LA TREXKXFEIR T HERENH E A

[REIF & AR, FLiRf, #HERE

[(FESHS] 6641 [CEIFRIRFEIA [3LEHRS]11647-9229 (2023)-0093-26 [Yrks H#A12023-08-26

— B RBEEARRER A

R W LA TR B
RE RSN 15 R AE YR B 2 /7 2 5 B i
FNAR, R BRI AR B SR AL DR,
ERTE A I . ISR
SR A AN M I B S A AT
WEge, DA e i L/ E, iz
A A R A R, AT R HE R AT
WK g SRR EAE = AR F
— B R A AR T, RIS Pt
TSR REELRE . ORIk iy FEILAE. &
IR ZFAERNE . ABINE S M ) A e i
FEFRIER, CARBERETR . LR A S5 41 B A
RS FETHIVE s 56 a0 2 M ) 77 A 19
215, BRI KBS 15 IR

AR PEZ IR OG R B8 =800 AR M) R 4%
MBI . AIEA AR R A Y AT IR i
{5 o PR 2 I R A AR, A
TP P 5 S (A s A s ) PR T e 5 1 i
A7 MU IR IS R R S HIROR, ne R
T 1 B A 7 MY

S = HB I B hoIn LR s R R A AR
W A i R AR R BOR . AR T
g, mt. . NSRS N LR
B E R R A ™ i R R A
AR5 B IR R A R B AT i
LH R SR
ARFERE T B WA TR A %O
WENE, fERSEWIREY SRS
AR NIRRT Blanse s> skt 2



2023 ££ 11 B
£ 224

Ja, BATHRERD TSR BB, RA
Jit A K R 5 £ i JEURHAE i i e o BT i 4
AR 2o ekt R —2 1
A AR, 0. SR, A AR
FEREACHA R AC TRk 2 1 TR E s 222
SR E IR, BATHE D 1 e
DRyl I LI RE R E VT A E s 2
> Se A A 2 2 T R AE AR T
FE, 0 REETRE; ) Se i 2 R
T R A, S ] e AR S 2 A R
RN INGR] o FELEEER b JRATT G
5 T R I BRI O A T )
RN B il i 5 R R
Bl R ORI R BRI SC B, Sk
PERAZ IR X ) T oA PR i KRS
AR R A R BRI BOR, B
FERAE P TP BRI

. ARREEEAR) REHFARTR
B NN

(BRKIEOR) B S TRE
W% GRS, B EPFR AR
REFHLELS A0 £ e 2y B A P ALER AN
Kl L 2B KA, BAERTE
R, WS CREVESR. NHITEIRSERS
s ARGINBEE TR M E T IR, B
KB, SECAEIRREA R, #3
ROREE . BEE I A E SCE AR
N, TERR MGG A R R
RAGHEA . 2 B2 MR G B A
FEAEAE G A A, 780 A BN
FEBR, RFEGRRERR S L EMH

Nov. 2023
No. 22

FHIEEEKR, WL RL T aE. R
ERTHEEREG A XA
2] P AR A Ge PR B 3 o 22 AR B A2
B, SRS A TR
AR RO, AR IR AR S AT 1) AT
R IR R RE T BRI, XM AR E R
NI R R B SR M B SR R
#H

1. ACREHEAR, HETIkMe
VAN

(B REEHOR) REEAREY KB T
A AA . YRR AR
PHER MR INERISEEZ 5, SHEA
W A SEERERE A B, IR A IR
RIAI TR N DX T TER, kAR B R A
RERHIR, MAEH R0z 2 HHEAF,
HU E AR N AT AL . BATTIR I 27
RARNA TR B br, R BRI Al
Wy RERBOAR = AR IREEAT 1038, Rk
—RURTE IR MR AR T IS | B N A
AR 3AERPHEAT T AR o SEAEIR T
PRI E VI 70 2R e A A R 1 A AR
Wy JEBEAEOR EZ PR AE Y B A 1
JEBEA T 2SR AR fJa— i Ntk
LRE S, R SRR AR T, K
MIFAAEIE 1 5L AR G . SR s i -
B, XRGUIBEAT U, IR R ) SR A
H1F R 28 PRAE S 22 A B 5

2. WERBEHFRA, RIAZEZEN
MR

(BahREEEOR) A A BB,




2023 ££ 11 B
£ 224

WARER. Rathom. NTERSER A, 1%
Gt (1 AR TR T A 2 AR FR IR TR
FECAEE A, FAMRAE. 1
et , UMK A B RIR
B A, WD SEEARIEIZR ] . BEXTZ
[ TEREE R A i, SEE AL g A A o
BEAT T, 4R TR A HCER. KR
FE7 A BERE IR . BREIZRA R S =4
R, AR AR B FUM IR B R,
FRE VI ZAbi b T 27 8 PR YA AT LB 5
TERY T SBEATHRE I 2R, BB S e i B 3 22
R M2 BT 5 1R 8 R D REXS 22 A2 2 AT
QB BNk, fEHCIRE T, FUMRE AR
ThREAIRAETVETE M 2% EHEATVEARN 4, R
JERE R AT BIFE R s QQ HERL, kA
FEVR T A PR I [ BEAT A E SR 5] . 20l
LA ) BAR T RN T iR 5 AT S
BrfEgR>] .
=, HiE

W (R MAREROR) AL B4 TR
HRAGEMIRR L, FAENEEFEI6E
TIRSEER SN T-RE T HRAS 2 1 BORRE L 132
L FEERCRIIE.. B, ARG AT
ISAFAE LB . S A ST RE NS R
NTFREA Rt — P LR BHEE
ERAETER; M AN A MR A
U A IE N A . N T R IZ LS )
B JaBA TR LU JUAS 5 AT Bt 1D
(R RBEROR) URRE A Y 0 S50 5K ek 22 I
e, AR 2 sl 2) i
FELGURRE TR, LA RS S 3 22 5] PR AR

ok

Nov. 2023
No. 22

WA 3Gl AT E], WA L
HE RET I BUAE L At neE (R
REFBOR) SRS, JFsUil 2 E S N4
FREESE, RmEttIeRenlEe . &
Z, (MR BFEL FE TR G
FUARRE IR R 5o — MR E A W g
P, BATR AW AT SR A BT, REIR
SEVINAE % NI N R G DN DT
B K

[1]x135 K&K X T o R ER L ELAF I
FE A EEI KT RFF
3.2014,(2).DOI:10.3969/;.issn.1008-
4681.2014.02.042.

21T A+ 8 K X35 69 Wi 3R & [J].IRA2 K FH AF
%.2014,(23).DOI:10.3969/j.issn.2095-
3089.2014.23.235.

RIESEIEVENIEEN e & R e &
AT A7 T L 5E BT IRF 5
#.2012,(1).DOI:10.3969/j.issn.1008-
7222.2012.01.013

[412 ) F “#. F. BO— R FE K0y o
X5 FE[I]. @ BAZIRL KR F 25
.2011,(2).DOI:10.3969/j.issn.1671-
9891.2011.02.026

[S1R# 4 IMR B TR KBRS TE
FARIF T AR F R F R AF

FHFHK

#4).2011,(2).DOI:10.3969/j.issn.1673-
6060.2011.02.031.

[6]5F 7 &, % #4969, F SRR B A b
A XA AR 5 2 B [T]. ) M IR IR S e

18.2008,(1).DOI:10.3969/j.issn.1674-


https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/csdxxb201402042
https://d.wanfangdata.com.cn/periodical/csdxxb201402042
https://sns.wanfangdata.com.cn/perio/csdxxb
https://sns.wanfangdata.com.cn/perio/csdxxb
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/kcjyyj201423235
https://sns.wanfangdata.com.cn/perio/kcjyyj
https://sns.wanfangdata.com.cn/perio/kcjyyj
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/bjsjjglgbxyxb201201013
https://d.wanfangdata.com.cn/periodical/bjsjjglgbxyxb201201013
https://sns.wanfangdata.com.cn/perio/bjsjjglgbxyxb
https://sns.wanfangdata.com.cn/perio/bjsjjglgbxyxb
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/nthyzyjsxyxb201102026
https://d.wanfangdata.com.cn/periodical/nthyzyjsxyxb201102026
https://sns.wanfangdata.com.cn/perio/nthyzyjsxyxb
https://sns.wanfangdata.com.cn/perio/nthyzyjsxyxb
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/hnkjxyxb-shkxb201102031
https://d.wanfangdata.com.cn/periodical/hnkjxyxb-shkxb201102031
https://sns.wanfangdata.com.cn/perio/hnkjxyxb-shkxb
https://sns.wanfangdata.com.cn/perio/hnkjxyxb-shkxb
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://s.wanfangdata.com.cn/paper?q=%E4%BD%9C%E8%80%85:
https://d.wanfangdata.com.cn/periodical/gzscmglgbxyxb200801017
https://d.wanfangdata.com.cn/periodical/gzscmglgbxyxb200801017
https://sns.wanfangdata.com.cn/perio/gzscmglgbxyxb
https://sns.wanfangdata.com.cn/perio/gzscmglgbxyxb

2023 ££ 11 B HEH Nov. 2023
£ 228 No. 22

0408.2008.01.017. #&AE,2008.

[7]5 #,1964-. & s KBER K [M]ALF Tk ik

Exploration and practice of online and offline hybrid teaching of Food Fermentation
Technology in University of Applied Technology
Yan-ying zhu
Tianjin Agricultural College, Tianjin Nankai 300191
Abstract: Food Fermentation Technology is the core course of food science and engineering

major, which plays an important role in the development of the food industry. With the deepening
of college education reform, the course teaching reform of "Food Fermentation Technology" is
imperative. In the teaching of "Food Fermentation Technology", it takes students as the center, and
improves students' independent learning ability and practical ability through various ways, so as to
achieve the goal of cultivating high-quality applied technology university talents. At the beginning
0f 2020, the COVID-19 epidemic has had a huge impact on China's education and provided an
opportunity for the reform of university education and teaching. During the epidemic period,
universities actively responded to the call of the Ministry of Education to "not suspend classes", and
made a lot of explorations and attempts in online education. On March 10,2020, the Ministry of
Education issued the Notice of the General Office of the Ministry of Education on the Organization
and Management of Online Teaching in Regular Institutions of Higher Learning during the
Epidemic prevention and Control period, and universities responded positively and quickly carried
out online teaching. In this "war without smoke", we must use the "Internet +" thinking to innovate
the talent training mode, actively explore the online and offline mixed teaching mode, and pay
attention to the cultivation of students' practical ability and innovative and entrepreneurial ability.
This paper mainly introduces the experience and effect of the exploration and practice of online and
offline mixed teaching mode of food Fermentation Technology.
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