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Construction of Mycological Science and Engineering major and
talent training plan under the background of New Agricultural
Science

JIRUi-Qing LIYu LIXiao SULing ZHU Zhao-Xiang ZHANG Bo LI Chang-Tian~

Engineering Research Center of Edible and Medicinal Fungi, Jilin Agricultural University, Changchun,
Jilin 130118, China

Abstract: Mycological science and engineering major will be set up under the background of the “New
agricultural science”, which would accelerate the process of agricultural structural reform and provide the
guarantee for training more talents in mycology. Relying on subjects (Mycology and Mushroom crops) and
scientific research platform (Engineering research center of edible and medicinal fungi of ministry of
education), Mycological science and engineering takes fungi as the features, which aims to train the
compound talents who could master the basic theories of biology and mycology, and possess the theoretical
and practical knowledge of germplasm resources of fungi, cultivation and breeding of mushroom crop, and
fungal food and medicine processing. The establishment of mycological science and engineering major is not
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only the need of industry development and scientific research, it is also the key measure to solve the main
problems in training talents. Based on the concepts of “based on Undergraduate Education”, boost the four
regressions, the ideal of morel education and “student-centered”, the major will be constructed around the
teaching staff, teaching system, practical teaching platform and teaching guarantee system for training more
talents for local and national service. In the next 3 to 5 years, mycological science and engineering will
continue to promote the reform in gold class construction and other aspects, strive to for first-class major
construction of Jilin province, and step to the national first class major. The establishing and development of
the mycological science and engineering major would be both an opportunity and a challenge. we call on
more mycologists and talents to join us and contribute to the construction the major and subject.

Keywords: New agricultural science, Major construction, Mycological science and engineering
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Table 1 Curriculum system of mycological science and engineering major

Types Course name Credits  Credit hours ~ Semester  Assessment method
LERTR BlFie 2.0 32 1 S
Specialized Professional introduction course
basic courses  FE ¥k 3.0 48 1-2 F
Botany
T2 S 1.0 32 1-2 S
Botany experiments
FEREE Y E 550 Y 4.0 64 3 F
Basic Biochemistry and Molecular Biology
SERA P 5 0 T A SR 1.0 32 3 S
Basic Biochemistry and Molecular Biology experiments
R EE )~ il 2.0 32 4 F
Fungal biology base
R 4 15 24 4 F
Mushroom taxonomy
YA L2k 2.5 40 4 F
Plant physiology
RALA )% Gl 10 16 4 F
Fungus cell biology and genetics
Rk~ 15 24 4 F
Fungus chemical
LAz EEEYE R 2.0 32 4 F
Specialized Spawning and breeding of mushroom crops
core courses [ Yacuars ¥ S o) 2.5 80 4-6 S
Comprehensive experiments of mushroom production
skl 2.0 32 5 F

Resource of mushroom

(54%)
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% 1)
BRI 2.0 32 5 F
Cultivation of mushroom
B2 i A 15 24 5 F
Mushroom product processing science
BN R BIR 2.0 32 6 F
Control of diseases and insect pests of mushroom crops
LES (/RN S 2.0 32 6 F
Factory cultivation of mushroom crops
Tl rmER A ARSI 0.5 16 3 S
Specialized Plant physiology experiment
direction ELZEL e S v s A s 0.5 16 4 S
ECHIEES Fungi cell biology and genetics experiments
B2 1.0 16 4 S
Fungus ecology
T 15 24 4 S
Fungus methods
RVIEY A LR G 10 32 4-5 S
Comprehensive experiments of fungus biology
P2 W T % Ak 2 S 5 10 32 4-5 S
Processing of mushroom products and mushroom
chemistry experiments
RN T T #3) 15 24 5 S
Design of mushroom food processing plant
YA Y BRI 10 32 5 S
Fungus biotechnology experiments
WD 5581 0t 2.0 32 5 F
Experimental design and statistical analysis
TP AR 2.0 32 5 S
Fungus biotechnology
it T 2.0 32 5 S
Principle of enzyme engineering
RGBS 58I i Si i 0.5 16 5 F
Experimental design and statistical analysis experiments
RREHLIR IR A5 5 A 2.0 32 6 S
Machinery and principle of mushroom crops
WY A = Friidl 15 24 6 S
Standardization of mushroom crops production
RYEYE B 1.0 32 6 S
Fungus bioinformatics
b ik 1.0 16 6 S
Professional English
R B A 2.0 32 6 S
Marketing of mushroom products
2 T AR5 0 THR 10 16 6 S
Preservation and processing technology of edible and
medicinal fungi
B AR A 1.0 16 6 S

Mycorrhizology

(f F: %ﬁt, S: %E
Note: F: Formative assessment; S: Summative assessment.
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