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outline:

This course, based on three core subjects: food processing, food microbiology, and food chemistry and
analysis, aims to help students understand the spirit of the 108 Curriculum, master the food curriculum
and various teaching methods for food-related courses, strengthen the design of food lesson plans, and
develop skills in diverse assessments and the use of digital tools. The course emphasizes the integration of
theory and practice, using simulations and reflection to help students develop their professional teaching
skills and prepare them for future careers in technical high schools. 1. Understand the core competencies
and curriculum framework of the food-related technical high school curriculum. 2. Master the design and
teaching strategies for food processing, food microbiology, and food chemistry and analysis. 3. Develop
cross-disciplinary, integrated, and context-based teaching materials that align with the spirit of the 108
Curriculum. 4. Cultivate teaching assessment skills and be able to design diverse assessment tools and
methods. 5. Strengthen practical application in the classroom and enhance teaching innovation and
reflection.
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