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Abstract

As one of the core curriculums in the field of agricultural product processing and quality testing,
the curriculum of “Fermented Product Processing” has strong applicability and practicality. In the
Industry 4.0 era, more emphasis needs to be placed on cultivating students’ practical and innova-
tive abilities. At present, there are problems in the experimental teaching process of this curricu-
lum, such as the lack of large-scale process equipment, susceptibility to site limitations, and de-
layed equipment updates, which affect the effectiveness of practical teaching. The combination of
online and offline blended teaching mode is an important means to solve this problem. In order to
better achieve this blended teaching mode, it is necessary to conduct in-depth research and explora-
tion on the construction and application of digital teaching resources in the fermentation product
processing curriculum. This article elaborates on the design ideas, implementation processes, and
applications of digital teaching resource development for the “Fermented Product Processing”
curriculum under the background of Industry 4.0, which is based on smart vocational education. It
plays an important role in improving teaching ability, improving teaching effectiveness, and culti-
vating more applied talents with strong practical skills and good professional literacy that meet
the frontline needs of the fermented food industry.
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Table 2. Curriculum content
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Table 3. Resource content of PPT
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Figure 1. Filtration equipment and its characteristics
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Figure 2. Principle and structure of fermenter
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