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Short
Course
Description

Understanding of knowledge about food consumption assessment concepts, methods, instruments, consumption data processing and
interpretation of food consumption results; able to collect data on food consumption in the community through interviews; uncovering
the roots of nutritional problems in society and designing programs to improve nutrition through food consumption. Learning is carried
out by applying a scientific approach. The learning activity ends with practice answering questions by each student, group discussion
activities and practice in the field.
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1
Week 1

Able to understand
the concept of food
consumption
assessment

Explain the meaning of
food consumption; Explain
the purpose of food
consumption assessment;
Explain the objectives of
food consumption
assessment

Criteria:
1.Correct

answers are
given a score
of 10

2.Wrong
answers are
given a score
of 0

Lectures,
discussions,
questions
and
answers,
reflections
and
exploration.
2 X 50
Online
Lectures

0%

2
Week 2

Able to understand
Food Consumption
Assessment/Survey
Methods

Explain various
consumption assessment
methods based on
observation targets;
Explains consumption
assessment methods
based on data types.
Explains factors for
selecting food
consumption assessment
methods

Criteria:
1.Correct

answers are
given a score
of 10

2.Wrong
answers are
given a score
of 0

learning
method:
Problem
Based
Learning.
Lectures
are held
online 
2 X 50

0%

3
Week 3

Able to understand
24 hour Food Recall

Explain the concept of 24
Hour Food Recall
Procedure for carrying out
a 24 Hour Food Recall
Errors in 24 Hour Food
Recall Advantages and
disadvantages of 24 Hour
Food Recall

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

4
Week 4

Able to understand
Food Weighing

Explain the concept of
Food Weighing. Procedure
for carrying out Food
Weighing. Errors and
biases in Food Weighing.
Advantages and
disadvantages of Food
Weighing.

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
based
Learning
Lectures
are held
online 
2 X 50

0%

5
Week 5

Able to understand
Food Frequency
Questionnaire (FFQ)

Explain the concept of the
Food Frequency
Questionnaire (FFQ)
Procedure for conducting
the Food Frequency
Questionnaire (FFQ)
Errors and biases in the
Food Frequency
Questionnaire (FFQ)
Advantages and
disadvantages of the Food
Frequency Questionnaire
(FFQ)

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
based
Learning
Lectures
are held
online 
2 X 50

0%

6
Week 6

Able to understand
Food Record and
Dietary History

Explain the concept of
Food Record and Dietary
History Procedures for
conducting Food Record
and Dietary History Errors
and biases in Food Record
and Dietary History
Advantages and
disadvantages of Food
Record and Dietary History

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

7
Week 7

Able to understand
Food Account and
Food Inventory
methods

Explain the concept of
Food Account and Food
Inventory Procedures for
conducting Food Accounts
and Food Inventory Errors
and biases in Food
Accounts and Food
Inventory Advantages and
disadvantages in Food
Accounts and Food
Inventory

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

8
Week 8

2 X 50
0%

9
Week 9

Able to estimate and
analyze the results of
food consumption
assessments

1.Explains estimation
techniques using
generic food recipes

2.Explains estimation
techniques with raw-to-
cook conversion factors

3.Estimation of Oil
Absorption

4.Explain the process of
analyzing food
consumption data

5.Carry out manual and
computerized analysis
of consumption data
(computer program
application/Nutrisurvey)

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%



10
Week 10

Able to evaluate the
results of food
consumption
assessments/surveys

1.Explain the purpose of
evaluating the results
of food consumption
assessments

2.Explains the process of
evaluating the results
of food consumption
assessments using
AKG with weight
correction

3.Explain the process of
evaluating food
consumption
assessment results
using Estimated
Average Requirement
(EAR)

4.Explain the process of
evaluating the results
of food consumption
assessments using
Nutrient Adequacy
Ratio/NAR and Mean
Adequacy Ratio/MAR

5.Explain the process of
evaluating the results
of food consumption
assessments using the
Index of Nutritional
Quality (INQ)

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are
conducted
online 
2 X 50

0%

11
Week 11

Able to collect data in
food consumption
surveys

1.Students can choose
the appropriate method
for assessing food
consumption

2.Students can collect
data in food
consumption surveys
correctly

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

12
Week 12

Able to collect data in
food consumption
surveys

1.Students can choose
the appropriate method
for assessing food
consumption

2.Students can collect
data in food
consumption surveys
correctly

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

13
Week 13

Students are able to
analyze and evaluate
food consumption
data

1.Students estimate and
analyze food
consumption data

2.Students evaluate food
consumption
assessment data

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

14
Week 14

Students are able to
analyze and evaluate
food consumption
data

1.Students estimate and
analyze food
consumption data

2.Students evaluate food
consumption
assessment data

Criteria:
1.The correct

answer gets a
score of 10

2.Wrong
answers get a
score of 0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

15
Week 15

Able to review
consumption
assessments in
various nutritional
research articles

Identify nutrition research
that uses food
consumption
assessments. Review
research articles that apply
food consumption
assessments

Criteria:
1.If correct, get

a score of 10
2.if it is wrong,

get a value of
0

Problem
Based
Learning
Lectures
are held
online 
2 X 50

0%

16
Week 16

0%

Evaluation Percentage Recap: Project Based Learning
No Evaluation Percentage

0%

Notes
1. 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.



2. 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.

3. 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.

4. 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.

5. 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.

6. 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.

7. Forms of assessment: test and non-test.
8. 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.
9. 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.
10. Learning materials are details or descriptions of study materials which can be presented in the form of several main points

and sub-topics.
11. 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%.
12. TM=Face to face, PT=Structured assignments, BM=Independent study.
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