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Applications of Exploratory Experiments with Multidisciplinary Fusion in

Teaching of Food Nutrition and Health Majors

ZHANG Lin, YANG Li
(School of Food Science and Engineering, South China University of Technology, Guangzhou Guangdong 510640, China)
Abstract: Based on high-quality scientific research resources and experimental conditions of School of Food Science and Engineering,
South China University of Technology, experimental course of "production and quality testing of soft capsules with different functional
components" is set up for newly established course of food nutrition and health. This course is a comprehensive exploratory experiment
that integrates multidisciplinary knowledge in food major. It adopts an open teaching model with students as main body and teacher guid-
ance. Students work together in groups to design their own formulas, production, packaging, quality testing, and write reports. Con-
tent of experiment is suitable for daily health care, covering many knowledge points and strong operability, which could greatly arouse

students' interests in the experiment. After two years of practice, this course has achieved good teaching effect feedback and high recog-

nition from students.
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Fig. 1 Operation module of experimental course and its covered
courses and corresponding positions
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Tab. 1 Reference of soft capsules formula

Wi Wi (gD /g W T /g Uik % Blg KT e WK Je T /e Kle
1 1.0 400 / / 140 200 60 200
2 2.0 / 450 / 450 480 140 480
3 0.5 / / 100 170 100 30 100
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Fig. 2 Production process of soft capsule
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Tab.2 Content formula screening results
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Tab. 3  Soft capsule production operation record
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