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Short This course discusses the chemical components in food ingredients and the physical and chemical changes that occur during the
Course processing, storage and handling of food ingredients. Lectures are carried out with modeling, presentations and discussions.
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Able to utilize 1.Explain the Criteria: Student- 0%
science and chemical Students can centered
technology in the explain the learning
field of chemical components | chemical approach
components in of food. components of tudent
food ingredients. 2.Understand food. Students can | (Student-
Able to explain the chemical understand the centgred
macro and micro structure of chemical structure | learning)
components in of carbohydrates Deductive
food. Able to carbohydrates |  from food learning
explain sources of from food components and method
carbohydrates in components the chemical Strategy
food. reactions that
and the occur Lectures,
chemical ' discussions,
reactions that presentations
occur. 2X50
Able to utilize 1.Explain the Criteria: Student- 0%
science and chemical Students can centered
technology in the explain the learning
field of chemical components | chemical approach
components in of food. components of tudent
food. Able to 2.Understand food. Students can | (Student-
explain macro and the chemical understand the centgred
micro components truct i chemical structure | learning)
in food. Able to structure o of carbohydrates Deductive
explain sources of carbohydrates |  from food learning
carbohydrates in from food components and method
food components the chemlcal Strategy
and the reactions that Lectures,

. occur. : ;
chemical discussions,
reactions that presentations
occur. 2 X50

Able to utilize 1.Explain the Criteria: Student- 0%
science and chemical Students can centered
technology in the explain the learning
field of chemical components | chemical approach
components in of food. components of tudent
food ingredients. 2.Understand food. Students can | (Student-
Able to explain the chemical understand the centered
macro and micro structure of chemical structure | learning)
components in of carbohydrates Deductive
food. Able to carbohydrates | from food learning
explain sources of from food components and method
carbohydrates in components the chemical Strate
food. reactions that 9y
and the occur Lectures,
chemical ' discussions,
reactions that presentations
occur. 2X50
Able to utilize 1.Explain the Criteria: Student- 0%
Sci(re]nctle and " chemical Stutlientshcan centered
technology in the explain the learnin
field of chemical components | GBTA aoproach
components in of food. components of tudent-
food ingredients. 2.Understand food. Students can | (Studen
Able to explain the chemical understand the centered
macro and micro structure of chemical structure | learning)
components in of carbohydrates Deductive
food. Able to carbohydrates |  from food learning
explain sources of from food components and method
carbohydrates in components the chemical Strategy
food. and the Li%ctlons that Lectures,

. ur. ) ;
chemical discussions,
reactions that presentations
occur. 2X50

Able to explain the 1.Explain Criteria: Student- 0%
sources of protein sources of Students can centered
in food. Can . explain the sources | |earning
explain physical & protein in of protein in food. | 3proach
chemical changes food. Students can tudent-
in protein. Explain 2.explain explain the (studen
the influence of physical & physical & centered
processing, chemical chemical changes | learning)
presentation and ) in protein. Students | Deductive
storage and be changes in can explain the learning
able to adapt to proteins. effect of method
the situation faced | 3 Explain the processing, sening | gyrateqy
g‘rggllgmg' influence of SPc?t esitr?rage on Lectures,
the serving composition. discussions,
and storage presentations
processing 2 X50
processes on
protein

composition.




6 Able to explain the 1.Explain Criteria: Student- 0%
sources of protein sources of Students can centered
chemical c¥1anges food. gtfégtnet? ér;noo * | approach
in protein. Explain 2.explain explain the (student-
the influence of physical & physical & centered
processing, hemical chemical changes | learning)
presentation and chemical in protein. Students | Deductive
storage and be changes in can explain the learning
able to adapt to protelr_ws. effect of ) method
the situation faced | 3 Explain the processing, Serving | gyateqy
in solving influence of and storage on Lectures
problems. : protein ) >

the serving composition. discussions,
and storage presentations
processing 2X50
processes on

protein

composition.

7 Able to explain the 1.Explain Criteria: Student- 0%
sources of protein sources of Students can centered
chgmicaﬁ c¥1anges food. gtfégﬁ?égnoo " |approach
in protein. Explain 2.explain explain the (studeng
the influence of physical & physical & centere
processing, hemical chemical changes | learning)
presentation and chemical in protein. Students | Deductive
storage and be changes in can explain the learning
fahbelesitt(ij Zt(ijgrﬁ)tf;% o 3 protems. effect of ) method
! - .Explain the processing, serving Strategy
in solving influence of and storage on Lect
problems. - protein ectures,

the serving composition. discussions,
and storage presentations
processing 2 X50
processes on
protein
composition.
8 Midterm exam Indicators to be | Criteria: Written Test 0%
achieved starting | In accordance with |2 X 50
from the 1st to the assessment
7th Meeting criteria starting
from the 1st to the
7th meeting

9 Able to exfpfla{r] the 1.Explain the CrSitecl;ia: Student- 0%
sources of fat in tudents can centered
God S | Vioes | Sipan he souces | ieamng
chemical changes 2.Explain the Students can approach
in fat. Explain the physical & explain the (student-
influence of chemical physical & Icente_red
processing, changes in chemical changes | learning)
presentation and in fat. Students can | Deductive
storage of food fat. explain the effect of | learning
with fat content 3.Explain the serving processing | method
agd t;et at)rlle to effect of and storage on the Strategy
Situation faced in serving composiion offat: | {ectures,
solving problems. processing discussions,

and storage presentations
on fat 2 X 50
composition.
10 ,SA;)I? Ctgsegfpflgin nthe 1.Explain the CrSite:;ia: Student- 0%
u i tudents can centered
I)oh?gi g’jg‘ explain is;}o;ggzls of fat e??l?i_n tfhe gources learning
chemical changes 2.Explain the gtu%elgtsocoaﬁ approach
in fat. Explain the physical & explain the (student-
influence of chemical physical & Icente_red
g{gggzﬁsggi%,n and changes in chemical changes earnmg)
in fat. Students can | Deductive
storage of food fat. explain the effect of | learning
with fat content 3.Explain the serving processing | method
and be able to effect of and storage on the Strategy
2&32&;?1 tfg?:ed - serving composition of fat. Lectures,
solving problems. processing discussions,
and storage presentations
on fat 2 X 50

composition.




11 Able to classify 1.Classifying Criteria: Student- 0%
\S/girélgss iﬁr}géf&elr vitamins and Sltudents _<t:an_ centered
Able t lain th their sources | C1assify vitamins learning
e to explain the ; and their sources approach
role of vitamins for in food. in food. Students | & jent.
the body. Able to 2.Explain the can explain the role
thD|aln the factors role of of vitamins for the Icentejred
& at cause \gtamln vitamins in body,'Students can earnmg)
amage an explain the factors | Deductive
efforts to resolve the body. that cause vitamin | learning
them. 3.Explain the damage and efforts | method
factors t.hat . to resolve them. Strategy
cause vitamin Lectures,
damage and discussions,
efforts to presentations
resolve them. 2 X50
12 Able to classify 1.Classifying Criteria: Student- 0%
\s/gﬂrr]::g]ss iﬁnfgézelr vitamins and Sltude_:nts 'i:an' centered
Able t lain th their sources | S/assify vitamins learning
e to explain the ; and their sources approach
role of vitamins for in food. in food. Students tudent-
the body. Able to 2.Explain the can explain the role | ¢
explain the factors role of of vitamins for the | centered
that cause vitamin vitamins in body. Students can | learning)
damage and explain the factors | Deductive
efforts to resolve the body. that cause vitamin | learning
them. 3.Explain the damage and efforts | method
factors t_hat _ to resolve them. Strategy
cause vitamin Lectures,
damage and discussions,
efforts to presentations
resolve them. 2 X50
13 Able to classify 1.Classifying Criteria: Student- 0%
mmerals_ar;d thlr minerals and Students can centgred
sources in food. their sources classify minerals learning
Able to explain the ; and their sources approach
role of minerals for in food. in food. Students (student-
the body. Able to 2.Explain the can explain the role
ehxplam the fa}ctorsI role of of minerals for the lcentéred
Ej at cause rglnera minerals in body__Studen[s can earnlng)
amage an explain the factors | Deductive
efforts to resolve the body. that cause mineral | learning
them. 3.Explain the damage and efforts | method
factors that to resolve them. Strategy
cause mineral Lectures,
damage and discussions,
efforts to presentations
resolve them. 2X50
14 Able to classify 1.Classifying Criteria: Student- 0%
mlnerals'ar]ld IQEII‘ minerals and Students can centered
sources in food. their sources classify minerals learning
Able to explain the ; and their sources approach
role of minerals for in food. in food. Students | & qent.
the body. Able to 2.Explain the can explain the role
explain the factors role of of minerals for the | centered
that cause mineral minerals in body. Students can | learning)
damage and explain the factors | Deductive
efforts to resolve the deY- that cause mineral | |earning
them. 3.Explain the damage and efforts | pethod
factors that to resolve them. Strategy
cause mineral Lectures,
damage and discussions,
efforts to presentations
resolve them. 2X50
15 {Abl_e to explaind 1.Explain toxic Crite(l;ia: Student- 0%
toxic compounds compounds in | Students can centered
in food. Able to foodp explain toxic learning
solve problems C compounds in food. | 25r0ach
related to the 2.Determine Students can ppd
presence of toxic efforts to determine efforts to | (Student
;:onapounds in reduce the reduce the Icente_rec;
ood. presence of toxic earning
presence of compounds in food. | Deductive
toxic . learning
compounds in method
food. Strategy
Lectures,
discussions,
presentations
2 X 50
16 0%
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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 abilities in the process and student learning outcomes are specific and measurable
statements that identify the abilities 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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