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The features construction of food quality and safety major in medicine school

LI Ning, ZHANG Dan-dan, .1 Yong-hua, et al
(School of Public Health,Jining Medical University,Jining 272067, China)

Abstract: At present,medical schools establish food quality and safety major. Using the Food quality and safety

major in Jining Medical University as example, we investigated the features construction of food quality and safety

major in medical university.
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