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Abstract

Nutrition and Food Hygiene is a core course of public health and preventive medicine, featuring
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theoretical, practical and applied characteristics. With the rapid development of artificial intelli-
gence (AlI) technology and its increasingly in-depth integrated application in various disciplines,
new impetus has been injected into the teaching reform of the Nutrition and Food Hygiene course.
Based on the current difficulties in the teaching of Nutrition and Food Hygiene, this paper sorts out
the specific application scenarios of Al technology in such links as theoretical teaching, practical
teaching, assessment and evaluation, and resource construction of the course. In view of the tech-
nical, teaching and ethical problems existing in the application of Al, it puts forward targeted opti-
mization approaches, aiming to provide theoretical references and practical experience for promot-
ing the innovation of course teaching modes, improving teaching quality, and cultivating high-level
professionals in nutrition and food hygiene.

Keywords

Artificial Intelligence, Nutrition and Food Hygiene, Course Teaching, Teaching Reform, Practical
Application

Copyright © 2026 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 518

AT, ERMPE RN TR HERT, SR aREERANRR, X ERS e, DAY
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ARTHE PN EE RO, FCLPI AR SRE S BYAE, A A E B RR A I AN E 4R,
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25 REFBREFFR, SEMNTILZRARS

BHEIE . SR, RESEABIRIL, FEORFEHCE WA RBAEEE G TR AR R . dnia 4
HAGHEE IR N E FRRHA I TR AVEORAE MBS FRHERE B IR IR VP A4 55 75 T R S H 28 )25
WTGH . AR AR B, B a et AE AT R, R T A R A S AR [5] -

BLAIEEFSRRIEFREVTHNRATR
31 EMTHHEE, BHMRER

M AL T RN . R BEEEOR, K R A EI R R Ay BV RE AL MR L 2 s,
AR N WA Al BRI = 4EBR, RGN R SRR SRS R,
SR EA T R R SR E IR s AR, A A BB A, AL I BRIR B R SR
i B ERBIMCE I ORISR, oA A B R AT X b, B A B SR TR RE J1; R AL Bl
ANEIEEBIR I AOR IR, AR AR R IR AR . o N EHE RS, FEBh A SR G IRV O B0 TR
SEHAR . XA AT TR T G IR, R R AR E R, ARERT T
57 2] %R PR BE 71 (6]

3.2. FEFMAESEII, ZERESEREBRE

A AL, $EEEMSHIPF G, B SL LB SR E , k2B A
TP RESCENGER, RAEGESEERA AT, Bk FEMAERFIIRE], SRR Ul Al B, EiE
SCERERE . BRAERIE . SR TSP IR, PRI EIT RIS SEIEatl . AL, IEREMS B R IR S 5
JUREBERERZ DL E i b B 2B AT, R 3D ERA. ANIRHE SR AR g b 2R R 2 Ak
BREDT TSR, 2 NI RATIR A A B AR BT S WORR R R TR,
RN T NS A B R e AR AN 5 B R . FEAVE A E R, T 96.699% (117 20 A R UL
SIS RN AT B LA L, 93.38% ) [F] 2/ 7 (1 3y AR MR LA B, T Q0% fK) R H 4y A e A
RN SR E A IRE7].
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A, PR R S 0T SEBRRE TR A, ARG R E IR B R R AR e
X T SRERBE VBRI AL, ARG RS SHITRRAI LB, Wi A% e MEE IR T
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BARERRIR, MG SCERE . BT YR ARORSERR B RE 05 BRE AR LI, &Sk
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FIF A FSTA REA, REOSARIERAE AN, BSAERAES T RIBEN, 5 B B i A
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Gb, AL EIRIERES B G E AR RTIE I FOROR . ATLaEhas . BURARHESS A, AR RKIRE R,
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4. Al EEFESRSIEFEEN AR
4.1. Al BREBEFERRMY
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RPN AR W Al B 5 J S SAA RO E,  Joik e S S S BA S A i
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Al FARMALGE, WEFRR BRI RS BT RYPRERI Al 2505, 3271 Al BORFIERCE .

TIAN, HHTE TR REAF G AN S S 5 SAGIZ AL RE T 995 R, G AL E FRIE RETRE R DA
VO RGO bRE, VIR 2 2 T ICE G R R SR i, RIS IR B AR, AL
H AN, BATTRE. RFENE. R aRe, SRESIEIHEN “AEH” AR
Bk, ML . A gEads, WA EERBERTEME . R LGRS, % RIK R
Rk B [12]-

4.2. IMBENER R, BFEEAFRE
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T ZUM M ER = Al BRI AR RE, M DLAERIZ ] Al BORIT R HCATES), /52 s i 55 A 22
BL, BETHEUTE AL BRI AEST . BEAh, M HOMOKE Al BORTUE MBI E TR, REEFE 7 KI%E Al
BRI E . T e QAT eSS . WnBImE iR & Hoe b, PN T, X
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4.3. BEWKH Al ATRESHIBFEERSREN

BEHE ALBTZ RN, AW RE S BECRYN Al 4518, A LS EEREEREE. S Emsr, &k
XPE FERNRE AR5 AR . JUR, B TR B (R R BRI 18 B I e i) Lo S ot 5 4
ZESNE, AL XECLATHNE RS, KK S S B A S M AL E S MR 71, 24 4R & R 7R
BRAh, Z2AE HAGAE Al b B, AFUREERE . SR S E IS, B X E SR R S A
BYERE 1. FESEPREUESC T, 2 ALERONRBI T A, mAREMAE, W AL BT R, i
“AVENFEANTER” o Maldd A ERRL “ANHERZMN TR TR KX RS, s Z25R7
H5EEM. B, &S “HELR + SR + ANLET @A AR, Ak Al BUNE
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PR FOEIE, BB, R0 R A ERIEAME B . BB A5
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Hymilt e, RILAAEMD AR FR, Al BRIESCEEE T, WAMEE FR TSk, TReH 2k
FHP R RS A 8 AR, X S 1 e A PEAT RS AL sl LAAS B (R 5. B L2 Al 7EE 7740
S5 S FH T I P B BBkl AR, AL BORFERAE AN, AT REAZAE— € IR BRI, U #CA AT
IER s SR T REAM T AL BORTERE, R AL B BEESE R GURE WA 2, MBI IEVE: Al £
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BRI EASR 5 B 1R A R s e I Al e R GEREAT LA AN GEd , S R DRI phe 22 4 B
B 5t (8 P (0 Y LA ) SRR ARR SRR T 22 A e o TR, I = 25 R 8l 22 4 RS PRy
HE, REHENARESER, 9l F2EMEME A ZEE RS R E SRA, Insixt 24 i E#
By UEEM AL BORAERR, 4EP AT BAh, R AVIRHEERTTT, 455 E RS B AR IREE IS
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AR, Al BORFEE F7-5 8 A SR SCURAE th 1 S SEBIE I AT AR T+ 222 STk B #
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