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Fig. 1 Personnel training mode of “2121”
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Table 1 The teaching projects of processing and testing for special mountain products
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Research and Practice on “2121” Personnel
Training Mode of Food Processing Technology Specialty

LIU Yu-bing' ,ZHANG Ji-zhong' ,JIANG Gui-juan' ,XU Ji-fa' ,DU Guo-qing’
(1. Heilongjiang Agricultural Economy Vocational College, Mudanjiang, Heilongjiang
157041;2. Mudanjiang Chia Tai Industrial Limited Company,Ning’an, Heilongjiang 157400)

Abstract ; In order to train high-quality skilled personnel for food processing industry,food processing technology spe-

cialty of Heilongjiang agricultural economy vocational college built a personnel training mode of “2121”which collabo-

rate between college and enterprise. The concrete teaching plan. implementation requirements and practice effect of

“2121” were concluded. Through the implementation of “2121” personnel training mode, students professional skills

changed from single to comprehensive and professional quality improved significantly.

Key words: cooperation between school and enterprise; progressive forming of quality;“2121”personnel training

mode

129



