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Exploration and Innovation at Cultivating Talents by Construction of
the Chinese Communist Party in Universities in the New Era

ZHANG Daliang
(China Association of Higher Education, Beijing 100191,China)

Abstract. In the new era of socialism with Chinese characteristics, the construction of the Chinese
Communist Party in universities must start and end with the cultivation of talents, always adhere to
the direction of socialist education, and resolutely implement the fundamental task of cultivating
moral characters and educating people. The universities should lead the management of schools and
grasp the core principles of cultivating talents by the construction of the Chinese Communist Part,
promoting the in-depth integration of party construction and talents cultivation in colleges and
universities, and actively exploring its function and practice path in party construction and talents
cultivation. The system establishment of talents cultivation, staff and faculty, curriculum and course,
and educational ecology should be supervised under construction of the Chinese Communist Party.
The innovative education model named as 'The construction of the Chinese Communist Party and
discipline' has been established to promote the development of disciplines and the continuous
improvement of talents cultivation quality by the construction of the Chinese Communist Party.
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