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Abstract: Online learning platforms such as MOOC are the result of education informatization, and the
breakthrough in traditional teaching combined with MOOC is one of the hot topics of recent teaching
reform. Microbiology Engineering course is a compulsory course for biotechnology and bioengineering
majors in colleges. It is a strong applied and practical course. In order to deepen students’ understanding of
theoretical knowledge and cultivate students’ scientific thinking, we have introduced an open teaching
model based on MOOC in the Microbiological Engineering experiment course. The results showed that
open teaching under the background of MOOC had a good effect in enhancing learning interest, training
creative thinking, enhancing scientific research literacy, and cultivating teamwork ability of students.
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Figure1 Diagram of open teaching model
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Table 1 The content of Microbiological Engineering experiment course
(8 HEPNE 23T SEEGSAY
Module Content of course Time allocation  Experimental mode
Pt — JEE T B AR S B S Al BT 1 DR 6 SR
Module one Isolation, purification and preservation of Penicillium purpurogenum Basic experiment
Rt — FER R AR MR IERAAL 8 M
Module two Optimization of fermentation conditions for producing red pigment in Exploratory experiment
Penicillium purpurogenum
ik = FPEERAATER T MM 8 TR
Module three Optimization of the extraction process of red pigment from Exploratory experiment
Penicillium purpurogenum
By LI A M TR AT 8 WEM
Module four Research on the physical and chemical properties of red pigment Exploratory experiment
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Figure 2 The independent exploration part in the experiment course
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