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Fig.1 Hierarchical conformation and element composition

of insufficient training of professional degree postgraduates
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Fig.2 The way of comprehensive reform of food professional degree postgraduates
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Fig.3 Construction of training mode of “one mainstay, three wings, two in one integration”

of food professional degree postgraduates
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Fig.4 Training mechanism and ability shaping of “platform combining four modernizations”

of food professional degree postgraduates
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Construction of Training Mode of Professional Postgraduates in Food Specialty
Based on ‘Double First—class” and Rural Revitalization

Guan Haining, Diao Xiaogin, Liu Dengyong”, Li Jianrong, Li Xuepeng, Fan Jinbo, Yi Shumin,
Zhang Mingcheng, Gai Shengmei, Zhao Zhinan
(College of Food Science and Technology, Bohai University, Food Safety Key Lab of Liaoning
Province , National & Local Joint Engineering Research Center of Storage, Processing and Safety Control Technology for
Fresh Agricultural and Aquatic Products, Jinzhou 121013, Liaoning)

Abstract Double top—class construction and rural vitalization strategy have put forward new goals and challenges for the
reform and innovation of higher education. It is urgent to cultivate high—level applied talents of food major who will lead
the development of the new era. According to the new requirements of higher education reform, the construction advan-
tages of first—class disciplines, the planning for double first—class university, and the standards of professional certifica-
tion, this paper explored the construction of the training mode of professional degree postgraduates in food specialty. Fur-
thermore, based on the current shortage of professional postgraduate talents training, it was put forward that ‘taking inno-
vation as a breakthrough and agriculture processing technology as a foundation’ was an important embodiment of food
professional degree postgraduate training under the promotion of double top—class construction and rural vitalization strate-
gy. Meanwhile, the training mode of food professional postgraduate of ‘one mainstay, three wings, two in one integra-
tion” and ‘platform combining four modernizations’ were constructed. The training mode can effectively improve the com-
prehensive quality, practical ability, and innovation ability of professional degree postgraduates. It is of great significance
to promote the connotative and high—quality training of professional degree postgraduates.

Keywords double first—class; rural revitalization; professional degree; training mode; innovation mechanism



