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Course Construction Reform in "Food Additives" Based on Intelligent-Tree Platform
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ABSTRACT: On the basis of the necessity introducing of online course construction in colleges and universities in China,
the background of course construction in "Food Additives" was introduced so as to strengthen the education and guidance
of food additives for college students majoring in food, fully stimulate their learning initiative, and make better allocation
of high-quality teaching resources. The methods on how to carry out the online course construction of food additives for
students majoring in food science and engineering were also described with the help of the network platform based on the
Intelligent-tree operation service system. The online course construction was strengthened and the teachers' comprehen-
sive teaching level was improved by combing the chapter framework layout, refining the online topic knowledge points,
clarifying the allocation of teachers and students' responsibilities, enriching the teaching forms, setting reasonable evalua-
tion methods, and improving students' online learning effect. The construction of online courses not only makes up for the
lack of supervision and management in the process of online teaching, but also enables the reasonable allocation of
high-quality teaching resources among different colleges and universities, fully mobilizes the students' subjective initia-

tive, cultivates their divergent thinking and independent thinking ability, and improves the learning effect and compre-

KA BHE: 2020-11-05

ESTH: LHSFEXRFAHKFFRLELE (A1-2005-20-300349 ); Ei###F XS 2019 F £ &2 REEX
( A1-2005-20-300159 ); bim#E R FRABAFEE TR —FA AR FLEE (A1-3201-20-100204); % =@ LESHFFEHK
S H I EOR B bR R

EEBN: EAHF (1977—), B, W+, SBIEF, TEMRFEOAKERBREHRKR,

BEEE: #8 (1968—), %, Hd, LisEEAFE S, T EME T ERAF,



- 182 - f1 %% T 72

2021 4 4 A

hensive quality of professional courses.
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online course
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Fig.1 Arrangement of knowledge points in some chapters
of "Food Additives" online course
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Fig.2 Content arrangement of "food additives" online course
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Tab.2 Statistics of students' evaluation results on the score proportional rationality of "Food Additives"
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Tab.3 Statistics of students' ability improvement through "food additives" course
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Fig.3 Analysis on the goal achieving degree of
curriculum teaching mode
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Fig.4 Analysis on the final expected effect of
curriculum teaching mode
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