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Systematic design of vocational education

of culinary arts undergraduate level

YANG Mingduo'”*, CHEN Jian'
(1. Cuisine institute, Shunde Polytechnic, Shunde, Guangdong 528333 ; 2. School of Tourism and Cuisine,

Harbin University of Commerce, Harbin, Heilongjiang 150076 ; 3. Postdoctoral Programme Chinese

Fast Food Research and Development Center, Harbin University of Commerce, Harbin, Heilongjiang 150076)

Abstract: The orientation of vocational education at the national level provides a space for setting undergradu-

ate culinary education majors and improving China’ s modern culinary education system. According to the bas-

ic attributes of the culinary specialty, the specialty name of undergraduate level cooking vocational education is

determined. Based on the knowledge and skill level of high —level determine the undergraduate level of cook-

ing personnel training positioning, analysis of undergraduate level cooking professional ability and teaching

content was conducted. Based on the setting of culinary specialty of undergraduate level vocational education,

systematic design was carried out from the undergraduate level downward to the technical secondary level and

upward to the level of master of cooking vocational education. The purpose of this paper is to provide reference

for the specialty setting of undergraduate level culinary education.

Key words: undergraduate level ; vocational education in cooking; systematic design
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