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Feasibility of using scientific research to promote experimental teaching
during cultivation of professional students

YU Hai-Yan, MA Xia

(School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418, China)

ABSTRACT: Objective In order to improve the quality of personnel training in our country, this paper
discussed the method of scientific research integrated into the experimental teaching, which were carried out to
students training procedure. Methods The experiment of food engineering principle was used as a case to
discuss the use of scientific research to promote experimental teaching during the cultivation of professional
students. Three aspects were discussed, including experiment content, experiment teaching methods and means,
and examination system. Results A unique teaching mode which used scientific research to improve
experimental teaching was established. The students learned the way to master new technologies. The
comprehensive quality and abilities were enhanced. Conclusion This method laid the foundation for the
students life-long development capacity and the cultivation of professional students of high-level competence.
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