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Professional cognitive practice is a compulsory practical course for students majoring in
food science and technology. In this course, students will visit food enterprises, survey food
safety regulatory agencies, communicate with well-known experts, entrepreneurs, and alumni
forums. Through this course, the students will have a preliminary understanding of the

operation management in food enterprises, the production process of some typical food

) products; know food safety regulatory systems and current food safety situations; recognize
(Description) |the development of food industry. The  professional cognitive practice will help students
develop ability of investigating, analyzing, and solving practical problems, as well as the
ability of organizing and fulfilling multiple tasks; broaden the horizons and make good
preparation for some subsequent courses; improve professional identity and sense of mission;
and grow into generous, compound and innovative talents.
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