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Abstract

The complexity of food safety issues is increasingly prominent. The practical skills of food hygiene
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professionals are the key to enhancing the effectiveness of food safety governance. Therefore, the
training objective of food hygiene talents in colleges should shift from theoretical mastery type to
practical application type. It is of vital importance to conduct food hygiene laboratory teaching with
the objective of cultivating practical skills. This article focuses on the cultivation and improvement
of practical skills, exploring the path of reform in food hygiene experimental teaching under the back-
ground of digitalization and intelligence. Experimental teaching content oriented towards practical
combat and scene restoration was designed. Diversified teaching methods combining virtual and real
and task-driven were applied. A full-process and all-round assessment and evaluation system was
established. This has enhanced students’ core practical ability to identify food safety risks and solve
real-world problems. At the same time, it provides a practical path for cultivating professional and
skilled talents that meet the job requirements.
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Table 1. The practical teaching objective of the food hygiene experiment course reform
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Figure 1. The assessment method for the practical reform of the food hygiene experiment course

1 RRIESERELRUKENZITARN

DOI: 10.12677/ve.2026.151008 50 BV #E R


https://doi.org/10.12677/ve.2026.151008

(NI

4. BEFEBERY

FE SRR SR RE J 7T, S AR A B S G I P A HERA SR B2 4R T, AN (R 4 e 20%.,

BAEIVENE SRR RS . ERAFMF RV RN AL E BT L, 900K A4 BEA ST SE A “ A il R 4K -
R 34 - 15 QR E AL - R AR ARG, B AT R IE IR T .

5. RS

ol PAASIN 2 A, R ia i i 7> TRCARE o (H AT EC L R g LR NN T,

ToiE R E SR A S S Ol TR 5, SR A UME LA RE B IR P Rk, 588 2 A MERE
B, IMAARTIU LS N S ME, NSRRI . R T SRRk A R e

LASI e BE DN T R BOR A O, 22 AR Rt e A KU IR SRR AR 15 ) gt S A% Lo fiE )

KL T HRTE, AT R AAREIR . AR, R nsR sl DA RS N TERE . REERARNE S,
FREEAR TSR R e 77, BB 2 ek Tt

E&IHE
BEEERKFEBEESERN—RERASORS .  “FE TR EE R0 & 5 T ARS8 205k ” .

SE 0k

[1] A%, HEvE, K. I EE AR R R S —— U e AN [J]. 2EE T, 2025(19):
5-9.

(2] ORSCHE. HE LA B B R B i 2 o BT ERAR O O 0], +h B Tk, 2025(3): 174-176.

[31 =, ik, #RE. AR AR T MR E S ZaT W AAREFRF RSN IR EHEH, 2024(5):
159-161.

[4] EEH, Bk, RFT, % 2oty A e i PA SRR e h R E B EBUR RN &5 Tk, 2023,
44(12): 261-264.

[5] EEBRVL, T¥E, IR, & 8hh DAESE R STBREEEE R SCE SR EN]. &5 Tk, 2025, 46(1): 333-336.

[6] JESCEE, B4R, HRNE, & &5 A SEFREARA T A R BRI RS2 ], £ Tlk, 2024,
45(11): 181-186.

[71  BkerE, SR E SRS HE R E R [J]. SLIR#: 514, 2024, 41(6): 118-121.

[8] FaH. B EHEAREYE LA AP RINAL]. BTER, 2023, 52(1): 258-259.

[01 Ay, %3k, A5, & BRI S # sni = 8 Bh g A B R[], tHEHLEE, 2025(9): 190-
196.

[10] #EBeC, &F, KD, SO RESEE BEENZ 5] SEHE (h9E30), 2025, 46(16): 128-129.

[11] Smetk, AT, B2, & ETIRKRELR B S ECEEEZA LW AR N AR B E A,
2025, 22(15): 29-31+69.

[12] 5375, #E. SRR FATE SRR 24 =R s 3] v 1) o A Rt I B SE R AR D B2 [0]. 8 ) Lg B 5 7,
2025, 4(9): 21-26.

[13] W#ASE, & MGH, 25, PRSI CE TR I R ANEHIG R F AR # A E ], WK S 240 90 S5 5 B, 2025, 10(12):
170-174.

[14] ZEZhAS, MR, sRM6ME, 25 ROIBEEREBAAE SR EEEE R s S A N 3], IRARTE ST, 2023, 31(11):

189-191+198.

DOI: 10.12677/ve.2026.151008 51 BV #E R


https://doi.org/10.12677/ve.2026.151008

	以实战技能为导向的食品卫生实验教学数智化改革探索
	摘  要
	关键词
	Exploration of Digital and Intelligent Reform in Food Hygiene Experimental Teaching Oriented towards Practical Skills
	Abstract
	Keywords
	1. 引言
	2. 以实战技能为导向的实验教学目标设定
	3. 以实战技能为导向的数智化教学改革
	3.1. 贴近实战化背景，设计教学内容
	3.2. 妙用多元化手段，优化教学方法
	3.3. 紧扣实战力标准，改革考核机制

	4. 教学改革成效
	5. 局限性与讨论
	基金项目
	参考文献

