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Exploration of Online and Offline Hybrid ' Golden Course"
—Take "Principles of Food Engineering'' as an Example

SHANG Hong-li, MENG Xin, CHANG Bao-xian, LIU Jian-chun, ZHANG Zhen
(Schl. of Food Sci. & Engin. , Jinzhou Med. Uni. , Jinzhou 121001)

Abstract The purpose of this article is to focus on the hybrid " golden course" of food engineering principles courses
at Jinzhou Medical University. The online and offline mixed teaching model is developed, and a series of teaching re-

"

sources for the " golden course" are initially established. The "online" and " offline" interaction, and constantly im-

prove the course problem feedback mechanism, taking into account the depth and difficulty, to create rich, interest-

ing, thinking, and innovative " golden lessons" .
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Table 1  Online and offline mixed teaching design of food engineering principles
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