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[Abstract] In the cooking teaching system of vocational colleges, cooking ingredients science, as the core basic
course of cooking and nutrition education, plays an important foundational role in students' subsequent
professional course learning. Therefore, in—depth research on the teaching process and educational management
concepts of culinary ingredients is of great significance for improving the teaching quality of this major. This
study explores the effective path of integrating cooking ingredients and cooking courses through scientific
methods such as literature review and survey research, and analyzes the impact of educational management
methods on students' learning motivation and grades. Research has shown that curriculum integration teaching
has changed the presentation format of traditional cooking courses. Through group exploration, independent
exploration, and homework design, it significantly increases students' interaction opportunities and enhances
their participation awareness; By combining multidimensional data such as student grades, teacher classroom
feedback, and student self—evaluation, it is confirmed that the educational management methods adopted have a
positive effect on improving students' academic performance.
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