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Learning Project Based Learning
model
Program PLO study program which is charged to the course
Iécilag:rgrr:‘ges PLO-9 | Able to design, carry out, analyze and implement research results in the field of Culinary Education
(PLO) Program Objectives (PO)

PO-1 Understand the basics of nutritional science.

PO -2 Understand the metabolism of carbohydrates, fats, proteins, vitamins and minerals in the body.

PO -3 Understand the nutritional content of food ingredients.

PO -4 Skilled in calculating and planning individual nutritional needs.

PO -5 Skilled in processing and serving food according to calculations and planning of individual nutritional needs.

PO -6 Understand food management for sick people.

PO -7 Skilled in calculating and planning nutritional needs for several types of diseases (obesity, diabetes mellitus,

gout, hypertension, etc.).
PO -8 Skilled in processing and serving food according to calculations and planning of nutritional needs based on

certain diseases.
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Short
Course

The lecture material consists of basic nutritional concepts with a discussion of the meaning, scope and relationship between
nutrition and food; the function and metabolism of carbohydrates, proteins, fats, vitamins and minerals in the body; nutritional

Description | needs include how to determine nutritional needs, factors that influence nutritional needs, calculating individual nutritional needs,

calculating the nutritional content of food ingredients, planning, processing and serving menus according to nutritional needs for
individuals and groups; Food management for several diseases includes understanding diet, diet goals, diet requirements, as well
as planning diet menus, processing and serving food for diets for several diseases
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(Sub-PO) Indicator Criteria & Form Offline ( Online ( online)
offline )
(1) (2) (3) 4 (5) (6) () (8)
1 Bagic g ‘ 1.a. Explain the | Criteria: Learning 4%
understanding o meanin 1 ; . Method:
= : g of .Question 1:
nutritional science nutrition. a5 Lectures,
2.b. Explain the 2.Question 2 : group
scope of 30 discussions,
nutrition 3.Question 3: gzgstions
3¢ Sane |
on Google
between Form of Classro?)m
nutrition and | Assessment : )
= Learning
food Participatory Model:
Activities odet:
Cooperative
3X50




Havean 1. Criteria: Learning 4%
;‘hnedfeurﬁg%?]";%gf Understanding|  1.Question 1: LMethod:
metabolism of the process of 35 ectures,
carbohydrates in carbohydrate 2.Question 2: group
the body metabolism in 35 discussions,
the human 3.Question 3 : and
body. 30 questions
2 Be able o and answers
explain the Form of OCTaS;%%Ig
relationship | ASsessment : Learnin
between Par_tlt_:llpatory Model: 9
Activities o
carbohydrate Cooperative
consumption, 3 X50
blood sugar
regulation,
and its effect
on body
metabolism.
3.Able to
identify
carbohydrate
metabolism
disorders and
their impact
on health.
4.Able to
provide an
example of a
food menu
with a
balanced
carbohydrate
composition
and in
accordance
with nutritional
needs.
Have an a. Explain the Criteria: Learning 4%
understanding of meaning of ) 1.Question 1 : Method:
the function and protein b. Explain Lectures
metabolism of the types of 30 . !
proteins in the proteins c. 2.Question 2 : group
body Explain the 35 discussions,
function of 3.Question 3 : and
proteinsd. 35 questions
Explain protein and answers
g\oedtsbollsm in the Form of g?aggg%lﬁq
Assessment : Learning
Participatory
Activities Model: .
Cooperative
3 X50
Have an a. Explain the Criteria: Learning 4%
understanding of meaning of fat b. 1.Question 1 : Method:
the function and Explain the types Lectures
metabolism of fat and properties of 20 . ’
in the body fat c. Explain the 2.Question 2 : group
function of fat d. 20 discussions,
Explain fat 3.Question3: [and
metabolism in the 30 guestions
body 4. Question 4 - and answers
’ : on Google
30 Classroom
Form of Learnling
Ass_e§sment : ggg;érative
Par_tl(_:l_patory 3X 50
Activities
Have an a. Explain the Criteria: Learning 4%
understanding of meaning of ) 1.Question 1 : Method:
the function and vitamin B. Explain Lectures
metabolism of the types of 30 . '
vitamins in the vitamin C. Explain 2.Question 2 : group
body the function of 30 discussions,
vitamin d. Explain 3.Question3: |and
the metabolism of 20 questions
vitamins in the and answers
body Form of on Google
Assessment : Eézsrﬁzgsm
Participatory .
Activities Model: .
Cooperative

3 X50




6 Understand the 1. Explain the Criteria: Learning 0%
function and meaning of macro 1.Question 1 : Method:
metabolism of minerals 2. ) ' Lect

> . ¢ 10 ectures,
macro minerals in Explain the types . rou
the body of macro minerals 2.Question 2 : group
3. Explain the 30 discussions,
function of macro 3.Question3: |2and
minerals Explain guestions
: 30
mineral 4 ' . and answers
metabolism in the -Question 4 : on Google
body 30 Classroom
Form of k/leoe:jrg;.n 9
Assessment : Coopérative
Participatory 3X 50
Activities

7 Understanding the 1. Explain the Criteria: Learning 0%
function and meaning of micro 1.Question 1 : Method:
metabolism of minerals 2. ) ’ Lect

: : . ¢ 10 ectures,
micro minerals in Explain the types . rou
the UTS body of micro minerals 2.Question 2 : group
3. Explain the 30 discussions,
function of micro 3.Question3: |2and
minerals 4. 20 questions
Explain the 4 ) ) and answers
metabolism of Question4: | 5y Google
micro minerals in 30
the body Classyoom
Learning
Form of Model:
Assessment : Coopérative
Participatory 3X50
Activities

8 Understand the 1. Explain the Criteria: Learning 4%
nutritional content nutritional content [ The maximum Method:
of food ingredients | contained in food score is obtained if | | ectures

ingredients. 2. the student gives | oo

Explain how to the answer i .

calculate the correctly Iscussions,

nutrient content in and

food ingredients. | Eorm of questions

3. Explain how to . and answers

calculate the oil Assessment : on Google

i Participatory

absorption gt Classroom

conversion and Activities N r

cooking earning

ingredient Model:

conversion. Cooperative
3 X 50

9 Understand the 1. Explain how to | Criteria: Learning 4%
body's need for determine The maximum Method:
nutrients nutritional needs mark is given if Lectures

(based on MDR the student gives | g0, '
RDA AKG) 2. the answer i .
Explain the correctly iscussions,
factors that and
influence questions
nutritional needs and answers
on Google
Classroom
Learning
Model:
Cooperative
3X50

10 Skilled in 1. Calculate Criteria: Learning 0%
calculating and individual The maximum Method:
planning individual nutritional needs. mark is given if Lectures
nutritional needs 2. Prepare a plan the student gives rou '

for individual the answer R

nutritional needs correctly Iscussions,
and
questions
and answers
on Google
Classroom
Learning
Model:
Problem
Based
Learning

3 X50




11 Skilled in 1. Process food Criteria: Learning 0%
processing and according to the The maximum Method:
serving food calculation and score is given if Practice
according to planning of students can cook | creatin
calculations and individual and serve food 9
planning of nutritional needs | according to the | Menu
individual 2. Serve food criteria Designs, 10
nutritional needs according to the day menu

calculation and cycle, group

ﬂg&?&ﬁ%ﬁf discussions,

nutritional needs presentations
on Google
Classroom
Learning
Model:
3 X 1 Direct
Learning

12 Understand food 1. Explain the Criteria: Learning 0%
management for types of food for The maximum Method:
sick people sick people. 2. mark is given if Lectures

Explain the the student can rou '
purpose of answer the group
managing food question correctly discussions,
for sick people. 3. and
Explain the questions
requirements for and answers
managing food on Google
for sick people Classroom
Learning
Model:
Cooperative
3 X 50

13 Skilled in 1. Calculate Criteria: Learning 0%
calculating and nutritional needs The maximum Method:
planning nutritional | for several types mark is given if Lectures
needs for several of diseases the student can '
types of diseases (obesity, DM, answer the group
(obesity, DM, uric gout, ) question correctly discussions,
acid, hypertension, | hypertension, and
etc.) etc.) 2. Plan questions

nutritional needs and answers

f‘)frdseveral types on Google

of diseases

(besry. . Classoom

gout, ) . 9

hypertension, Model:

etc.) Problem
based
learning
3X50

14 Skilled in 1. Process food | Criteria: Learning 0%
processing and according to the The maximum Method: 1.
serving food calculation and score is given if Practice
according to planning of students can cook making food
calculations and nutritional needs and serve food 91
planning of based on certain | according to the | Processing
nutritional needs diseases. 2. criteria plans
based on certain Serve food according to
diseases according to the calculating

c?lcul_atlonfand and planning

anning o i

gutritior?al needs nutritional

based on certain needs b?‘sed

diseases on certain
diseases,
group
discussions,
presentations
on Google
Classroom2.
Practice
Making Plans
for Serving
Food
according to
calculating
and planning
nutritional
needs based
on certain
diseases
group
discussions,
presentations
on Google
Classroom
Learning
Model: Direct
Learning
3 X50

15 Final exams 0%

2 X 50
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Final exams
Forms of 2 X50
Assessment :
Participatory
Activities, Project
Results Assessment
/ Product
Assessment,
Practices /
Performance

0%

Evaluation Percentage Recap: Project Based Learning

No | Evaluation Percentage

1. | Participatory Activities 24%

24%

Notes
1.
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10.
11.
12.

Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each Study
Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the level of
their study program obtained through the learning process.

The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program) which
are used for the formation/development of a course consisting of aspects of attitude, general skills, special skills and
knowledge.

Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are
specific to the study material or learning materials for that course.

Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or observed
and is the final ability that is planned at each learning stage, and is specific to the learning material of the course.
Indicators for assessing ability in the process and student learning outcomes are specific and measurable statements
that identify the ability or performance of student learning outcomes accompanied by evidence.

Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments based
on predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are consistent and
unbiased. Criteria can be quantitative or qualitative.

Forms of assessment: test and non-test.

Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop Practice,
Field Practice, Research, Community Service and/or other equivalent forms of learning.

Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent
methods.

Learning materials are details or descriptions of study materials which can be presented in the form of several main
points and sub-topics.

The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional to
the level of difficulty of achieving that sub-PO, and the total is 100%.

TM=Face to face, PT=Structured assignments, BM=Independent study.
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