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Abstract :

The food industry is currently undergoing a digital transformation, with meat processing as a key

component. This shift has created an urgent demand for professionals who master both intelligent

technologies and traditional craftsmanship. Focusing on the course "Intelligent Processing Technology

for Meat Products," this study systematically explores the implementation and effectiveness of teaching

reforms during digitalization. By integrating smart technologies such as virtual simulation, 10T, and big

data analytics, a three—dimensional teaching model was developed that deeply integrates theoretical

instruction, virtual training, and practical operations. The results demonstrate significant improvements

in teaching quality: student course satisfaction increased from 71% to 92.75%, operational accuracy

improved by 34.3%, and knowledge comprehension depth enhanced by 27%. This research provides

a replicable reform model for food engineering courses to adapt to industrial changes, helping to

address the structural mismatch between talent cultivation and industry demands.
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