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Proposal of a curriculum design for Tea Microbiology teaching
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Abstract: Microorganisms play an increasingly important role in the tea industry, including in the
growth and reproduction of tea trees, disease and insect pest control, fertilizer management, tea
processing and storage, and the development of health food products. In fact, an entire discipline, Tea
Microbiology, has recently been established. At present, the college Microbiology courses available for
those majoring in tea-related subjects have several practical problems, such as having content that is too
general and of little relevance to the majors. With the Tea major in the Tea College of Guizhou
University as an example, this paper explores the reforms to the Tea Microbiology course required to
increase its relevance to the tea industry. The proposed course curriculum involves an introduction to
basic microbiology and the specific role of microorganisms in tea production, and sets the theme of
teaching content. We introduce the project design and highlight the importance of professional teaching
practice and content, the use of a flexible learning style, comprehensive teaching ability appraisal to
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improve the quality of the course, increasing the students’ interest in learning, and strengthening

students’ basic theory and professional skills.

Keywords: Tea Microbiology, Curriculum design, Teaching reform
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Table 1 Comparison of teaching content before and after reform of the Tea Microbiology course

TS |

WAL HHRE 5.

5 oA BURRTZBEENG BUR R BN YO RIS SURRRE S SR
No. Module The contents before The contents after HIH 2B PR H - He 24
the reform the reform Learning Learning time Learning time
time of basic of class of project
knowledge  discussion report after
after reform after reform  reform
1 EARER PRI KR R R R B g, 12 2 0
B Gy, AUEHEN  HHE B AR SE , BRI R
Basic IR =T N The course listed the introduction to basic
knowledge P ml_croblology separately according t_o topic to
module The course content build a clear I_og.lcal framework, which
A 4 accordin reduced the difficulty of Iearn!ng content
2 g o e R ERZ LA IR AR 12 2 0
*ﬁﬁ% chapters and does XEE"Z s (fé&iﬁ%l ﬁ‘*ﬂi"ﬂﬁﬁ(ﬁ&%ﬂ@?
Integrated  not include the iH, B SERlGm
knowledge ~ classification of On the basis of the preliminary framework,
module these two modules  the course increases the amount of content
and the level of difficulty, provides
opportunities for regular guidance and to
further develop the contents, and drives
students’ interest in the subject
3 ATl (UEREEMEGE  FEZEAHAT . RN TAHESAARNT. 8 0 2
[ E5R PSR, 5% SAWEHERNHAEY, G TR
Experimental I A< % %5 B SeI H , Hess G 9bR, M E T
training The experimental ~ The experimental course focuses on the
module course contains microorganisms related to the three processes
regular confirmatory of tea production, tea processing, and intensive
experiments, which  processing and designs the experimental
are not closely project based on the course requirements,
related to the major combining theory with practice
4 ER & G ARA T LR RN A AR 8 0 2
Integrated ~ No PGS, & ER ISR G LR
practice The course carries out a series of investigations
module of production and innovative scientific studies
combined with practical tea production,
focusing on cultivating students’
comprehensive practical ability
ait 40 4 4
Total
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Table 2 The contents of a comprehensive curriculum for Tea Microbiology

Horpih

Teaching module

HerNES
Teaching content

SRt S50 5 REYI 25
Basic experimental skills
training

TR €A R I e AR CR VSNt LR EER VIE =2
1. Tutorial on microscopy, observation of bacterial gram staining and fungal staining

2. WSRO Ol fe sl A R

2. Production of culture medium and pure culturing

3. It F 20 AR TS AR R

3. The total number of bacteria and fungi in tea products

4. IRFE ARG A P LR R 7 B 1 R

4. Isolation and culture of dominant bacteria in Fuzhuan/Puer tea

Crr SERAE ) 1
Comprehensive practical
ability training

L 2RI AR B I S TR A W A P
1. Investigation on the diversity of culturable microorganisms in the rhizosphere of the tea plant

2. Z2 7 i A BT TR B R 0 25 el sl 3 i 9 ORI

2. Study of the control effects of various entomogenous fungi and mixed fungicides on lepidoptera pests in

a tea garden

3. R X A A B i AR A BT

3. Research on colonization and growth effect of Beauveria bassiana on tea plants
4. VRS AR R I R OB T &

4. Development of a health beverage of fermented tea with Cordyceps militaris and Isaria cicadae
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Table 3 Tea Microbiology course assessment
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SIS % 48 bR -5 1E
The total results Assessment indicators and weights
constitute

BN

Examined content

ISR S

Classroom Attendance (50%)
evaluation RS 5
(20%) Students” participation (50%)

SCERRE I SRR B
V% Basic experimental skills assessment (25%)
Practical ability <3245 PPT L4
assessment
(40%) iU E J5 SR8HE PPT 45
Presentation of project plan with powerpoint (25%)
T E BT 48 R AR
Project research report (25%)
WIRZ NS 2R
Final exam Explain the glossary (10%)
grade 2 1
(40%) Fill-in-the-blank (20%)

TEHE

Multiple choice (20%)

i) 2 Rt

Questions and answers (30%)

ISR
Essay questions (20%)

PR

Attendance at class

Z H5IREAE | THE S RGO

Participation in questions & answers and class discussions
PR RE ) A2 THE

Understanding and hands-on skills

FIKHE T L RE

Presentation of experimental results with powerpoint (25%) Presentation and insights

WA, QIR . RaMERIRIARE

Project design, innovation, systematization and presentation
REESHT . GERRB AR BN

Summary analysis, result description and report writing
ATE YIS AR

The basic concepts of tea microorganisms

PR Gt/ A

Important features of tea microorganisms

FREE Y R WOIR BT RE )

Ability to distinguish and analyze tea microorganisms

FIRAE W SEA R IR R G AR R

Systematic mastery of the basic theoretical concepts of tea
microorganisms

A REA BRI T | AR A AR b i B4R )
Using the basic theory of microbiology to analyze and solve
specific problems in tea production
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