FOOD&MACHINERY

DOIL:10.13652/j.issn.1003-5788.2021.10.033

“ﬁt”

l La\

physical,

.
CHEN Di

CHL Ry 332 i HR b 2%

EITHEEI0H B 2408 | 2021 F£ 10 A | ARSI

MR EF AT HXRRERM

On the relationship between dietetic education and moral,

intellectual,

aesthetics and labor education

i

FENG Mei
Be . H K 402247)

(Chongqing Vocational College of Public Transportation, Chongqing 402247, China)

WERAERAE LB NINFFR 5 4748 4 & 548 %
HEHTEE, KW RF R BEREF ZF AL

BRER, HEE DT EREKREF AT VR F
BAFTEAFTAAENBARY — B B E N ALY
M ERAR T AR ALRNEAR A ETS5ATA

AR, AAIZENRERER, BT L KAM
o BR TR ERT AERES A FWRFEAR

R ZHE H 2 mE R,

XEWR: LA LA A BAR; XA

Abstract: To explore the internal collaborative relationship be-
tween “food education” and “Five Education” of morality, intelli-
gence, sports, beauty and labor. Practical investigation, domestic
and foreign research and analysis, and interpretation of relevant
and

theories were used. In the coordination of “food education”

“Five Education” of morality, intelligence, sports, beauty and
labor, the food education and five education have the consistency
of macro objectives and the integration of educational contents; In
terms of logical connection, food education is the basis of the five
education, and food education and five education promote each
other. It is necessary to establish a perfect curriculum system,
cultivate multiple long-term mechanism, strengthen the system
design of food education, truly promote the cooperation with the
five education, and promote the comprehensive and healthy de-
velopment of the educated.
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