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Job Skill-Oriented Curriculum Design of Instrumental Analysis Training
Course for Food Testing Positions
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Abstract : Food testing is a crucial link to ensure food safety, regulate the food market order and safeguard
public health. Instrumental analysis technology is the main method of food testing, and the application
ability of instrumental analysis technology is directly related to the work quality and efficiency of food
testing positions. At present, the demand for job—skilled talents in the food testing industry is growing
increasingly. However, the traditional instrumental analysis training course has drawbacks such as
disconnection from actual job requirements, outdated training content and single teaching method,
resulting in graduates being unable to adapt to job needs in a timely manner. Guided by the job skills of
food testing positions, this paper defines the curriculum design principles and objectives, systematically
analyzes the important significance of integrating job skills into the instrumental analysis training
course, puts forward practical curriculum practice strategies from various aspects, and establishes an
integrated training curriculum system. It aims to improve students' core job skills such as instrument
operation, data processing and problem-solving, cultivate high—quality skilled talents meeting the
needs of the food testing industry, and provide references for the reform of training courses in food
testing majors.
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