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Research on the Virtual Simulation—-Driven Scenario—Based Interactive '""Food Factory
Design' Teaching Model

(Corresponding author)

Zhou Yu, Li Yujing, Zhu Nan, Xu Chengjian
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Abstract: Traditional classroom teaching of food factory design lacks guidance from real and complex engineering
problems, leaving students with little engagement in intelligent food production and rural revitalization projects. Centering
on student development, this study builds a three-dimensional practical teaching platform integrating virtual simulation
experiments, discipline competitions and off-campus internships.It restructures the curriculum into five progressive
stages based on five key links of food factory design. Combined with actual demands from enterprise research, authentic
application scenarios are constructed. Guided by industrial requirements, students analyze available resources and
complete the whole process including process design, equipment selection, as well as factory and workshop layout.
They conduct repeated trial and error and revisions on the virtual simulation platform to promote practical application
of technologies. Many achievements have been further developed into college students' innovation and entrepreneurship
projects, with the project approval rate reaching 87%.Through in-depth interaction between teachers and students as
well as among peers, the teaching model helps foster students' professional identity, social responsibility and innovative
thinking, and improves their higher-order abilities such as teamwork, analysis, application, evaluation and creation.
Statistically, the excellent rate of academic performance has increased by 11.86%, students' confidence in professional
competence has risen by 16%, and the willingness to take up jobs matching their majors has grown by 19%.

Keywords: Virtual simulation; Curriculum reconstruction; Situational teaching method; Experiential learning;

Innovation and entrepreneurship education
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