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Abstract

Under the “Digital China Initiative” context, leveraging digital means to establish a robust course
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evaluation system is of paramount importance. Food traceability technology, an emerging disci-
pline born in the new era, inherently demands digitalized teaching transformation. This paper an-
alyzes the current status and unresolved challenges, such as oversimplified evaluation methods and
limited evaluator diversity, in constructing the evaluation framework for food traceability technol-
ogy courses in higher vocational education. It further explores implementation strategies for pro-
cess evaluation, summative evaluation, and ideological-political evaluation within this curriculum.
By doing so, it aims to provide robust support for advancing vocational education and cultivating
ethically-grounded, technically-proficient professionals in food traceability.
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Table 1. Work order task breakdown and assessment points analysis
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Table 2. Basis for innovation capability evaluation
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