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Exploration of three-stage practical teaching mode of
Food Microbiology

GAO Xiu-Zhi" LIU Hui ZHANG Wei LIU Yi-Qian XIONG Li-Xia ZHANG Yan-Yan
WANG Xiao-Dong YI Xin-Xin

(Beijing Laboratory for Food Quality and Safety, Faculty of Food Science and Engineering, Beijing University of Agriculture,
Beijing 102206, China)

Abstract: According to the teaching objective and content of Food Microbiology, three-stage
teaching mode was established, that was based experimental training stage, professional skills
training stage, self-design experiment training stage. Comprehensive practice teaching system was
constructed. The main role of students was emphasized in the teaching process. Students’ innovative
thinking ability and practical ability can be further improved, so that students can master the
comprehensive experimental skills of Food Microbiology in practice.
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