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Abstract
mental analytical chemistry was constructed in view of the existing problems in the teaching of environmental analytical chemistry. Curriculum

(School of Horticulture and Plant Protection, Yangzhou University, Yangzhou,
n order to cultivate students’ innovative spirit, research ability and practical ability, a research-based teaching system of environ-
In order to cultivate students’ tive spirit h ability and practical ability h-based teaching syst f

design was carried out from three aspects of theoretical teaching, practical teaching and teaching evaluation. Problem-solving model, independ-
ent exploration model, program participation model, thematic expansion, special lecture, practice teaching and autonomous learning were a-
dopted, moreover teaching methods were improved and learning evaluation was emphasized. Through introducing the hotspot and frontier issues
of the subject, as well as combining with the teachers’ scientific research, students were conducted to study and investigate actively. Good re-

search-based teaching effect was achieved, and the students’ professional quality was obviously enhanced.
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