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An Exploration of the Teaching Reform of the Postgraduate Course of

“Functional Material of Carbohydrate”
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Abstract: Based on the characteristics of the education and special course for postgraduate, the methods and ideas of teaching reform for

postgraduate course “Functional material of carbohydrate” were summarized, including the teaching contents, methods, materials, course ware

design, etc. It can provide references for the teaching of related postgraduate courses.
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