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Reform and implementation of technical English course for
brewing engineering undergraduates based on STEAM theory

Xiaohui Liu, Fabao Dong, Weiyuan Tang, Zhihai Yu, Xiaozhu Liu, and Mingzheng Huang

College of Food & Pharmaceutical Engineering, Guizhou Institute of Technology, Guiyang 550003, Guizhou, China

Abstract:  Technical English is a compulsory course for brewing engineering undergraduates. To improve the quality and
effectiveness of teaching, we introduced science, technology, engineering, arts and mathematics (abbreviated to STEAM)
education theory in technical English teaching of brewing engineering students, and selected, designed, integrated and
optimized the teaching contents. With the help of the Rain Classroom, Massive Open Online Courses of Tsinghua University
(XuetangX), Open Language, Wine Folly, training courses of Wine and Spirit Education Trust (WSET) and other platform
resources, teaching methods, assessment ways and multi-element teaching evaluation system have been innovatively reformed.
By using advanced teaching methods such as mind mapping drawing, micro-video production, situational dialogues, topic
speech, creative program design and design competition of wine label and bottle packaging, it could effectively improve
students’ learning interest and engagement, and enhance students’ knowledge of professional English and comprehensive
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application ability.
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Fig. 1 Implementation pattern diagram of STEAM teaching theory.
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Fig. 2 Example of mind mapping of describing aroma and flavour.
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Table 1 Curriculum evaluation system

Evaluation Structure of score

. Assessment indicator
type evaluation

Examination content

Attendance (5%)
Students’ participation (5%)

Classroom assessment

and online learning

(20%) \
testing (10%)

Speech (10%)

Process
assessment
(50%) Practicing ability
evaluation N .
0,
(30%) Situation dialogue (5%)

Micro-video, mind mapping, design of
wine label & bottle /wine packaging

box and others (Tencent applet,

Online learning time, quizzes and unit

Sign in and attendance at class

Participation in questions & answers and discussions
Degree of completion online learning and results of
quizzes and testing

Appearance: spiritual outlook, gestures and
performance;

Expression: fluency, professional, language, speech
rate, intonation and loudness.

Content: scientific, logicality, specialty.
Appearance: spiritual outlook, emotional performance
and cooperation.

Expression: fluency, professional, speech rate,
intonation and loudness.

Design, innovation, specialized characteristic,
accuracy, systematization, presentation and insights
and effect.

professional English dictionary) (15%)

Word & vocabulary (30%)

Paragraph and dialogue translation

(30%)
I A Multiple choice (10%)
assessment examination

0, 0,
) (G0 Reading comprehension (15%)

Professional writing (15%)

Mastery degree of the basic word & vocabulary for
brewing technology

Understanding ability of core knowledge related to
brewing technology

Ability to distinguish and analyze winemaking
knowledge

Analyzing ability of scientific latest research on
brewing technology

Comprehensive ability using systematic winemaking
knowledge to analyze specific topic and express
opinion
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