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Abstract

The reform and innovation of internship programs are crucial for cultivating professionals who can meet the demands of the food
safety industry. To ensure that internship content aligns with practical needs, this paper proposes a customized internship approach
based on corporate requirements, aiming to enhance students 'practical skills and adaptability to the industry. In response to the
limited conditions of internship bases, it emphasizes the importance of increased investment, optimized base facilities, and resource
allocation to improve the internship experience. Additionally, the reform of food safety internships should promptly incorporate new
technologies, methods, and concepts to keep students informed of the latest industry trends and foster innovation and competitiveness.
A scientific and comprehensive internship evaluation system should be established through the introduction of third-party assessment
mechanisms. The exploration and practice in this study provide a feasible path and reference for the reform of food safety internship
programs, aiming to promote the overall improvement of students' abilities and the cultivation of professional competence.
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