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Abstract: This paper thoroughly explores the path of teaching reform for the course “Food Nutrition and Hygiene” based on the “Teaching, 

Research, Competition, and Innovation” model. In the context of rapid technological development and evolving social demands, the tradi-

tional educational model no longer fully meets the learning needs in the field of food nutrition and hygiene. Therefore, a comprehensive ed-

ucation strategy, “Teaching, Research, Competition, and Innovation,” is proposed to enhance students’ learning experiences and capabilities 

through innovative teaching methods, participation in research activities, competitions, and innovation and entrepreneurship training. The 

paper elaborates on the implementation of each component and its impact on students’ theoretical learning and practical skills, emphasizing 

the importance of this model in promoting students’ overall quality improvement and laying the foundation for future career development.
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Introduction
With the rapid development of science and technology and the continuous evolution of societal demands, food safety and nutrition 

have become hot topics of public concern. In this context, the traditional educational model is no longer sufficient to meet the learning and 

application needs of students in the field of food nutrition and hygiene. Therefore, educational reform urgently requires new teaching meth-

ods and philosophies to better cultivate students’ professional competence and innovative spirit. In this scenario, the “Teaching, Research, 

Competition, and Innovation” model has emerged, focusing not only on knowledge impartation but also on fostering students’ practical skills 

and innovative thinking. This model integrates traditional teaching with modern educational concepts, aiming to create a more dynamic and 

interactive learning environment to more effectively address the challenges of contemporary society and industry. In the field of food nutri-

tion and hygiene, students need to not only master solid theoretical knowledge but also possess the ability to apply this knowledge to solve 

real-world problems. Therefore, by implementing the “Teaching, Research, Competition, and Innovation” model, students’ overall quality 

can be effectively improved, laying a solid foundation for their future career development in the field of food science.

1. Basic Overview of the “Teaching, Research, Competition, and Innovation” Model
The “Teaching, Research, Competition, and Innovation” model is a comprehensive educational strategy aimed at enhancing students’ 

learning experiences and capabilities comprehensively. In this model, “Teaching” represents innovative teaching methods, emphasizing inter-

active and student-centered education to promote in-depth understanding and application of knowledge. “Research” encourages students to 

participate in research activities, enhancing their analytical and problem-solving abilities through practical research projects. “Competition” 

involves organizing or participating in relevant competitions to improve students’ practical skills and innovative thinking. “Innovation” fo-

cuses on cultivating students’ innovative spirit and entrepreneurial abilities, encouraging them to apply learned knowledge to practical inno-

vation and entrepreneurship projects. This model not only strengthens theoretical learning but also provides rich practical experiences, laying 

a solid foundation for students’ future careers.

2. Teaching Reform Path for the Course “Food Nutrition and Hygiene” under the “Teaching, 
Research, Competition, and Innovation” Model

2.1 Teaching Reform (“Teaching”)

In the process of implementing teaching reform (“Teaching”), the focus should be on transforming from a traditional one-way teaching 
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model to a more participatory and experiential learning approach. This means shifting the role of teachers from singular knowledge trans-

mitters to mentors and collaborators, guiding students to be proactive in exploration and learning. For instance, through case-based teaching, 

teachers can integrate theoretical knowledge with real-world challenges, allowing students to deepen their understanding by analyzing and 

solving specific food safety and nutrition issues. This not only fosters critical thinking but also helps students comprehend the practical appli-

cation of theoretical knowledge. Additionally, through group collaborative projects and seminars, students can learn in an interactive environ-

ment that encourages idea-sharing, promoting mutual learning. Teachers should also incorporate laboratory work and field visits into course 

design to provide more practical experiences, helping students better understand the complexity and dynamism of the field of food nutrition 

and hygiene.

2.2 Research Participation (“Research”)

In terms of research participation (“Research”), the key is to create opportunities for students to actively engage in research in the field 

of food nutrition and hygiene. This can be achieved by establishing collaborative relationships between the school and industry, such as part-

nering with food companies, research institutions, or government agencies to provide students with internship and research project opportuni-

ties. These practical work experiences not only allow students to apply classroom learning to real-world problems but also offer opportunities 

to explore new knowledge and technologies. Additionally, schools can encourage teachers to collaborate with students on research projects, 

such as through group research projects where students can explore areas like food safety testing and nutritional component analysis under 

the guidance of teachers. Such collaboration enhances students’ research skills and promotes innovative thinking and teamwork. Through this 

approach, students gain valuable practical experience, laying a solid foundation for their future professional careers.

2.3 Competition Activities (“Competition”)

In implementing competition activities (“Competition”), the key is to create opportunities for students to exercise and showcase their 

skills through active participation and competition. Schools can regularly host or participate in various food science and nutrition-relat-

ed competitions, such as the Food Science Innovation Competition. These competitions can be designed as interdisciplinary, encouraging 

student teamwork that combines science, technology, and creativity to solve real-world problems, such as developing new health foods or 

designing food safety solutions. These activities not only test students’ academic knowledge and practical skills but also promote teamwork, 

innovative thinking, and project management skills. Additionally, schools should encourage students to participate in domestic and interna-

tional professional competitions, serving as platforms to showcase talent and opportunities for learning and growth. Through participation in 

these competitions, students can exchange ideas with peers from different backgrounds and expertise, gaining new perspectives and inspira-

tion. Such experiences are extremely valuable for students’ personal and professional development.

2.4 Innovation and Entrepreneurship (“Innovation”)

For the implementation of innovation and entrepreneurship (“Innovation”), it is necessary to cultivate students’ innovative thinking and 

entrepreneurial spirit. In course design, teachers can encourage students to apply their knowledge in the field of food nutrition and hygiene 

to solve real problems or create new products through project-based learning, workshops, or creative labs. For example, students can explore 

how to use new technologies to enhance the nutritional value of food or develop new food preservation techniques. Additionally, schools can 

provide resources and guidance related to entrepreneurship, such as entrepreneurship lectures, mentoring teachers, or entrepreneurship incu-

bators, to support students who aspire to transform their academic knowledge into business creativity. These resources not only help students 

understand market demands but also teach them how to transform ideas into viable business plans. Through this type of education, students 

develop not only academically but also gain more choices and possibilities for their future careers.

3. Conclusion
In conclusion, the “Teaching, Research, Competition, and Innovation” model has demonstrated its unique value and effectiveness in the 

teaching reform of the “Food Nutrition and Hygiene” course. Through this diverse and comprehensive educational approach, it not only pro-
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motes students’ theoretical knowledge acquisition but, more importantly, enhances their practical abilities, innovative thinking, and teamwork 

skills. The implementation of this educational model is of significant significance in addressing current challenges in the field of food science 

and meeting society’s demand for high-quality professionals. In the future, there is a need to further refine and develop this teaching model to 

better align with the needs of students and the industry. This will contribute to the cultivation of more professionals with innovative spirit and 

practical capabilities, especially in an era of globalization and rapid change.
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