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Abstract: Artificial intelligence (AI) technology is gradually reshaping the food industry and higher education
landscape, while traditional food chemistry courses face prominent issues such as outdated content, monotonous
teaching methods, disconnection between instruction and industry practices, and one-sided evaluation systems. This
paper takes “Food Chemistry”, a core course of the Food Quality and Safety major, as the research object. Based
on the background of Al-empowered education, it analyzes the mismatch between the current curriculum system
and the demands of the intelligent industry, and constructs an integrated “Al + Food Chemistry” curriculum system
from five dimensions: curriculum content restructuring, teaching model innovation, practical training optimization,
evaluation system improvement, and faculty development. By introducing technologies such as intelligent detection
and virtual simulation, the course realizes the visualization of theoretical teaching, the intellectualization of
experimental teaching and the precision of talent training. It aims to cultivate compound food professionals with
solid chemical knowledge and Al application ability, and provide a reference paradigm for the reform of basic food

courses under the background of emerging engineering education.
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