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Abstract

ents in universities and colleges. In order to improve the training quality of “Innovation and Entrepreneurship” talents in ornamental horticul-
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Under the background of new era, the cultivation of “Innovation and Entrepreneurship” talents has become new training goal of tal-

ture specialty, this paper reformed the teaching system of ornamental horticulture specialty for training “Innovation and Entrepreneurship” tal-

ents,so as to improve the “Innovation and Entrepreneurship” abilities and employment quality of students.
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