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[ Abstract ] Educational digitalization has become a crucial breakthrough in opening up new pathways for

educational development and overcoming the drawbacks of traditional teaching models. “Food Instrumental Analysis”, a

core course in Food Science and Engineering, involves both theoretical depth and practical requirements. By leveraging a

smart course platform based on online teaching tools, a composite system has been developed that integrates “teaching

resources + teaching data + intelligent analysis.” This system encompasses the entire teaching process, including pre-class

course preparation and student preview, in-class teaching and practical operation, and post-class review, assessment, and

teaching evaluation.
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