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Construction of the "One Core, Two Chains, Three Collaborations” Practical
Education Model for the Course of Nutrition and Food Hygiene under the
OBE Concept

Cheng Mengli, Xiao Qipeng, Wang Yashi, Yi Xiang, Liu Yu, Chen Cuimei, Zhou Yong
School of Public Health, Xiangnan University, Chenzhou, Hunan 432000

Abstract : Addressing issues such as the disconnection between theory and practice, ambiguous objectives,
singular evaluation methods, and insufficient collaboration in the course of Nutrition and Food Hygiene
at local universities, this study constructs a practical training model that integrates Outcome-Based
Education (OBE) with digital assistance. Guided by OBE theory, the model forms a framework based
on core competencies, interconnected theory and practice, and collaboration among universities, local
communities, and enterprises. It establishes a closed—loop mechanism of "demand alignment—task
co—creation—process guidance—diversified evaluation—resource feedback," assessing students' core
competencies through ability framework design. The results indicate steady improvements in students'
competencies, such as dietary planning. Conclusion: Although the knowledge system and assessment
tools are not yet fully mature, the model has achieved a transition from "imparting knowledge" to
"cultivating abilities and evaluating outcomes," laying the foundation for innovative and intelligent
applications in teaching models for related majors.

Keywords : OBE concept; nutrition and food hygiene; one core, two chains, three collaborations; practical
education
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