5511 % 5520 ) S TR e ol i o A =3 Vol. 11 No. 20

2020 410 H Journal of Food Safety and Quality Oc

t., 2020

1

KR, EAARRATL S OURAR R TR BRI R A E SR . B

,s’\i’fi ‘llf‘ifi);:, /)"\7?']
(g TR A S BB, LI 200093)

OB aad(F R R BRI X B A ASCE TR L W BRI AR AT AT AR B — )52
MRk AR B AR I R AF B AL TSR A R B2 LRI D, BEBUE B AR AR Ll
ISR B2 N, MRS A T IR R M T b RS R A T R e A e . R B . BB T 7.
SEACRE, ST ERE T A5 B ST BE R, A BT b b R A T B I AR BT A BRI R
IAGEXT 2 b T VAT oA R R I B2 TE

REIA: Ban (i S5 Bnab Bl AR

\

Thoughts of adding food informatics contents to the courses of food
specialized curriculum for undergraduates
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Shanghai 200093, China)

ABSTRACT: Food informatics is an interdisciplinary subject that collects, analyzes and processes food-related
nutrition, logistics, microbiology and other data in the era of big data. Current, few colleges and universities offer
food informatics course in undergraduate education of food specialty, so it is suggested increasing food informatics
content, making students understand and master the food related data in database building, information analysis and
prediction model establishment. This will help students in food science timely follow up the new progress in
informatics area, and adapt to the new requirements in the era of big data. The addition of this content is an important
supplement to the undergraduate teaching system of food specialty.
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