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easy to heat and more portable.

1.2 Manufacturing Skills and Processes

fast, the temperature should be moderate in the blowing process, and the trick of pores is to knead sugar evenly. It is easy to 

knead without force. The key technology of the sugar blower is blowing and pinching. The craftsman uses a small wooden stick 

to wrap a little sugar syrup, pinches a simple shape with his hand, and then blows it gently. The sugar syrup blows more and 

more like a balloon. With the cooperation of hand pulling, pinching and pulling, he shapes various shapes while blowing. Soon, 

a lifelike animal or plant shape appears. The production of marshmallow blowing sugar generally has the following processes: 1 

First stir the sugar syrup with appropriate temperature evenly, then wrap a little sugar syrup with a small wooden stick, put it in 

your hand and knead it back and forth like noodles to form a ball, then gently press a pit with your thumb, then close the small 

hollow oblate ball, and then gradually shape it with both hands; 3. To be blow-molded, you can use bamboo sticks, scissors and 

It has two very important tricks in the production process of blowing sugar. First, the raw materials should be good enough 

with the appropriate temperature. The best maltose shall be selected for further progress. The temperature in the production 

process shall not be too high or too low. When the temperature is high, the maltose is soft and can not be shaped, and when the 

temperature is low, the maltose is too hard and can not be shaped. Therefore, it is very important to boil the dilute sugar. Sugar 

blowing pays attention to both seasons and regions. The best season for sugar blowing is generally from October to April of the 

next year. During this period, the temperature is low, it is easy to set, and the weather is dry and not easy to melt. Compared 

with the south, sugar blowing is more suitable in the north. The weather in the south is humid and the sugar is easy to melt. The 

their hands. Second, blow while molding and use gas properly. When blowing, we should grasp the strength, pay attention to the 

priorities, cooperate with the different actions of both hands, and quickly complete the modeling before the sugar hardens. This 

is the key to the production of sugar blowing man, which can not be taught by language, and the producer needs to ponder and 

experience through practice. The sugar blower is not simple as looks. It takes years of practice for craftsmen to have very skilled 

techniques and skills. Because the temperature of the sugar syrup is very high, sugar blowers often have thick calluses on their 

.

Therefore, the manufacturing technology and process of Ma’s sugar blowing are very particular. Due to the characteristics 

of the material sugar syrup, the manufacturing process should not be long. It has to be completed in about a minute, and 

some times are even shorter. Once it is not completed in a short time, the sugar syrup will slowly harden due to the change of 

temperature, so there is no way to shape it. The production process of Ma’s sugar blowing man mainly focuses on the hand (the 

hand should be fast, accurate and skillful), the eye (the eye should see the position), the heart (the heart should be peaceful 

stable), and the temperature (the temperature of the sugar should be well matched with the temperature and humidity of the 

weather). This is the uniqueness of Ma’s sugar blowing technology.

2 Subject matter and content
The subjects of Ma’s sugar blowing are animals and plants. Animal Themes mainly include the twelve zodiac series and 

animals with auspicious meanings. Plants include gourd, pepper, corn, radish, apple, pomegranate and other simple themes. 

There are two forms of these themes: single form and combined form. Some animals can shape a variety of images, such as 

cattle, bullfighting, buffalo, yellow bull, etc; Another example is the horse, including galloping horse, warhorse, flying horse, 
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Introduction
The imparting of knowledge is the primary task of higher vocational education. With the increasingly improved organization of higher 

vocational education and society's growing dependence on colleges, scientific research, social services, cultural leadership, and entrepreneur-

ship have gradually become important functional connotations of colleges alongside social changes. Entrepreneurship education in colleges is 

an important path for building an innovative country and promoting economic development, and it is an essential factor in constructing entre-

preneurial colleges. Entrepreneurship education in colleges is not only a practical issue but also a significant theoretical innovation in college 

systems and talent development models. Promoting the integrated development of entrepreneurship education and professional education in 

colleges requires going back to basics and clarifying the essence and mutual relationship between entrepreneurship education and professional 

education. This is an important foundation for building and reforming entrepreneurship education models and promoting integration between 

specialization and entrepreneurship.

1. The Essence of Entrepreneurship
Entrepreneurship can be simply understood as the establishment of a business, emphasizing the hardships and difficulties of the initial 

stage, highlighting the exploration and innovation in the process, and also focusing on achieving new accomplishments and contributions 

based on previous foundations. [1] Objectively, the fundamental meaning of entrepreneurship encompasses both adventure as a spirit and activ-

ity as a manifestation. Jeffrey [2] believes that entrepreneurship is a way of thinking, reasoning, and acting that results in the creation, enhance-

ment, realization, and renewal of value, not only for owners but also for all participants and stakeholders. Entrepreneurship is a multifaceted 

project that requires careful planning, execution, and promotion to achieve success, with the individual qualities of entrepreneurs playing 

a crucial role. The prevailing belief is that entrepreneurship is characterized by distinct abilities and qualities that are not solely acquired 

through formal education but influenced by a variety of factors, making them difficult to replicate. It advocates studying cognitive characteris-

tics, particularly cognitive factors such as perception and imagination, as they play a role in determining the success of entrepreneurial activi-

ties. [3] The academic community has traditionally viewed entrepreneurship as a unique activity driven by a select few individuals with innate 

gifts. Research in this area has focused on studying the psychological qualities and traits of entrepreneurs, such as their motivations, desires, 

achievements, and risk-taking tendencies. Lin [4] introduced the term "sensitivity" to describe the cognitive characteristics of entrepreneurs, 

stating that entrepreneurs have a unique ability to identify opportunities in the market that ordinary people do not possess.

2. Core Qualities of Entrepreneurs
The success of entrepreneurship depends on the qualities and abilities of the entrepreneurs themselves. The success rate of entrepreneuri-
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al enterprises is less than 30%, while the success rate of student entrepreneurship is only 2%-3%, far lower than that of general entrepreneurial 

enterprises. [5] This is mainly due to the lack of core qualities among individual entrepreneurs, rendering them unfit for the demands of entre-

preneurship. The scholar believes that current young college students generally lack entrepreneurial abilities, while the severe employment 

situation inherently urges them to improve their entrepreneurial capabilities. Entrepreneurial abilities include social interaction abilities, self-

awareness abilities, practical operational abilities, psychological adjustment abilities, and market operation abilities. [6] The construction of the 

core qualities system in entrepreneurship can be tackled from three dimensions. Firstly, the psychological qualities of individual entrepreneurs, 

such as entrepreneurial awareness, spirit, emotional attitude, and values, are essential. Secondly, the knowledge and skills system in entrepre-

neurial management is crucial. Lastly, the ability to identify and seize entrepreneurial opportunities while effectively integrating resources is 

vital.

3. The Relationship between Vocational Education and Entrepreneurship Education
Entrepreneurship education's value has grown with the knowledge economy, leading it to become a national strategy. However, its prac-

tical focus conflicts with colleges' traditional vocational training. Reconciling the two and enabling symbiotic development is an urgent chal-

lenge for colleges and governments. Though having diverse functions, entrepreneurship education should not be separated from vocational 

education and talent cultivation - its core college role. The two approaches are interconnected and mutually reinforcing, as both ultimately 

develop human capacities. Successfully rooting entrepreneurship in vocational education will enable thriving development.

3.1 Both are Knowledge-Based Education
Vocational education emphasizes specialized knowledge and training, while entrepreneurship education focuses on practical experi-

ences and skill development. However, this perspective overlooks the comprehensive nature of knowledge, which includes both explicit (such 

as curriculum and theory) and tacit knowledge. Both types of knowledge are vital in various aspects of life and work. Vocational education 

imparts codified and institutionalized knowledge to develop expertise and professional identity in a specific field. Similarly, entrepreneurship 

education prioritizes the transmission of theoretical knowledge and tacit knowledge, such as entrepreneurial skills and attitudes. By integrat-

ing entrepreneurial knowledge into vocational education through well-designed courses and teaching methods, professional entrepreneurs can 

be cultivated. This integration is crucial for knowledge entrepreneurship and aligns with the objectives of developing a knowledge society and 

reforming talent cultivation.

3.2 Both Education Based on Shared Values
Vocational and entrepreneurship education rely on knowledge to fulfill their functions and serve different stakeholders. They share com-

mon values that contribute to their integration. Firstly, they aim to promote individual growth and development by enhancing competitiveness 

and self-fulfillment in future careers. Entrepreneurship education cultivates entrepreneurial qualities and skills, while vocational education 

provides systematic knowledge. Professional knowledge acquired in vocational education enhances cultural, social, and material capital. 

Secondly, both orientations prioritize serving society. By cultivating professional talents, they provide high-quality labor for industries and 

contribute to national economic production. Entrepreneurship education directly promotes social development through innovation. Serving 

society is a core value that facilitates the integration of entrepreneurship and vocational education. This shared external value facilitates the 

integration of entrepreneurial and professional talents.

3.3 Mutual Promotion and Coexistence
Entrepreneurship education and vocational education, both aimed at individuals and serving society, can be integrated organically, sup-

porting mutual development. While entrepreneurship education requires a solid foundation in specialized knowledge, it should transcend limi-

tations by not solely focusing on operational and skill-based aspects or confining itself to entrepreneurship parks. Limiting entrepreneurship 

education in this way restricts its accessibility and makes it exclusive. Vocational education, on the other hand, provides a crucial foundation 

for entrepreneurship by combining professional knowledge with market and social elements, enabling the ability to serve society through in-

novation. Integrating entrepreneurship education into vocational education enriches the goals of the latter, equipping students with profound 

knowledge and practical skills. This integration expands the scope of social services offered by vocational education, enhances students' com-

petency, and transforms talent cultivation.

Summary
The integration and development of entrepreneurship education and professional education in colleges require a clear understanding of 

three key aspects: the teachability of entrepreneurship, the essence of entrepreneurship education, and its relationship with professional edu-

cation. While some question whether entrepreneurship can be taught, this chapter argues for their organic integration. Entrepreneurship is a 

systematic skill that can be developed through practice and education, not just an innate trait. Entrepreneurship activities necessitate abilities 
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fast, the temperature should be moderate in the blowing process, and the trick of pores is to knead sugar evenly. It is easy to 

knead without force. The key technology of the sugar blower is blowing and pinching. The craftsman uses a small wooden stick 

to wrap a little sugar syrup, pinches a simple shape with his hand, and then blows it gently. The sugar syrup blows more and 

more like a balloon. With the cooperation of hand pulling, pinching and pulling, he shapes various shapes while blowing. Soon, 

a lifelike animal or plant shape appears. The production of marshmallow blowing sugar generally has the following processes: 1 

First stir the sugar syrup with appropriate temperature evenly, then wrap a little sugar syrup with a small wooden stick, put it in 

your hand and knead it back and forth like noodles to form a ball, then gently press a pit with your thumb, then close the small 

hollow oblate ball, and then gradually shape it with both hands; 3. To be blow-molded, you can use bamboo sticks, scissors and 

It has two very important tricks in the production process of blowing sugar. First, the raw materials should be good enough 

with the appropriate temperature. The best maltose shall be selected for further progress. The temperature in the production 

process shall not be too high or too low. When the temperature is high, the maltose is soft and can not be shaped, and when the 

temperature is low, the maltose is too hard and can not be shaped. Therefore, it is very important to boil the dilute sugar. Sugar 

blowing pays attention to both seasons and regions. The best season for sugar blowing is generally from October to April of the 

next year. During this period, the temperature is low, it is easy to set, and the weather is dry and not easy to melt. Compared 

with the south, sugar blowing is more suitable in the north. The weather in the south is humid and the sugar is easy to melt. The 

their hands. Second, blow while molding and use gas properly. When blowing, we should grasp the strength, pay attention to the 

priorities, cooperate with the different actions of both hands, and quickly complete the modeling before the sugar hardens. This 

is the key to the production of sugar blowing man, which can not be taught by language, and the producer needs to ponder and 

experience through practice. The sugar blower is not simple as looks. It takes years of practice for craftsmen to have very skilled 

techniques and skills. Because the temperature of the sugar syrup is very high, sugar blowers often have thick calluses on their 

.

Therefore, the manufacturing technology and process of Ma’s sugar blowing are very particular. Due to the characteristics 

of the material sugar syrup, the manufacturing process should not be long. It has to be completed in about a minute, and 

some times are even shorter. Once it is not completed in a short time, the sugar syrup will slowly harden due to the change of 

temperature, so there is no way to shape it. The production process of Ma’s sugar blowing man mainly focuses on the hand (the 

hand should be fast, accurate and skillful), the eye (the eye should see the position), the heart (the heart should be peaceful 

stable), and the temperature (the temperature of the sugar should be well matched with the temperature and humidity of the 

weather). This is the uniqueness of Ma’s sugar blowing technology.

2 Subject matter and content
The subjects of Ma’s sugar blowing are animals and plants. Animal Themes mainly include the twelve zodiac series and 

animals with auspicious meanings. Plants include gourd, pepper, corn, radish, apple, pomegranate and other simple themes. 

There are two forms of these themes: single form and combined form. Some animals can shape a variety of images, such as 

cattle, bullfighting, buffalo, yellow bull, etc; Another example is the horse, including galloping horse, warhorse, flying horse, 

in management, psychology, profession-specific knowledge, and identifying opportunities - all forms of knowledge. Tacit knowledge is a pri-

mary focus of entrepreneurship education, which plays a crucial role in modern colleges. Moreover, there exists a profound intrinsic connec-

tion between entrepreneurship education and professional education, both of which emphasize different types of knowledge - tacit knowledge 

in entrepreneurship education and explicit knowledge in professional education. Additionally, they share a common goal of serving society 

and possess overlapping values. The essence of entrepreneurship, along with the mutually supportive characteristics of professional and entre-

preneurship education, provide the theoretical foundation for their integration.
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