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Curriculum design and reform of the flavor chemistry module in food chemistry education

Li Yuting

School of Life and Health Technology, Dongguan University of Technology, China Guangdong Dongguan 523808

Abstract: This study conducts a systematic design and instructional reform of the chapter on flavor chemistry in the Food
Chemistry curriculum, focusing on its learning objectives, content structure, and evaluation system. First, the chapter content
is reorganized into modular sections, establishing a knowledge framework centered on molecular structure, perception
mechanisms, sensory cognition, and evaluation methods. This framework encompasses key topics such as the physiological
basis of taste and smell, the structure and function relationships of representative flavor compounds, the formation pathways
of flavor substances, and modern sensory assessment techniques. Second, the teaching approach integrates sensory-based
experiential learning, structure-function analysis, regional flavor case studies, and the incorporation of ideological elements to
enhance students' understanding and application of abstract flavor concepts. Additionally, the evaluation system emphasizes
a comprehensive and diversified assessment model, covering pre-class online learning, in-class discussions, sensory
experiments, post-class assignments, and final examinations. Teaching practice demonstrates that this reform effectively
facilitates the transformation of the course from knowledge transmission to competency development and value-driven
education, contributing to a sustainable, adaptable, and integrated model for modern food science instruction.
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