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Short
Course
Description

Conduct studies and provide an understanding of the social and cultural concepts of society, the history of food, eating habits
in terms of food patterns, food restrictions or taboos and people‘s eating behavior. Analyzing food consumption using various
models with socio-cultural factors that influence it. An ethnographic study of typical Indonesian food based on observations in
the community. Learning is carried out by applying a contextual approach. The learning model applies problem based learning
and cooperative learning. Forms of lecture assignments include written tests, preparation of papers and presentations.
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Indicator Criteria & Form Offline (
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Online ( online )

(1) (2) (3) (4) (5) (6) (7) (8)



1
Week 1

Able to understand
social, cultural and
food concepts by
internalizing
results-oriented
attitudes
independently, self-
confidence,
honesty and
responsibility and
able to
communicate to
others

Explain the
relationship
between
social aspects
and food.
Explain the
relationship
between
culture and
food. Explain
the socio-
cultural
concept of
food and food
honestly and
responsibly.

Criteria:
Question number
1a has a weight of
10 if answered
correctly Question
number 1b has a
weight of 20 if
answered
correctly Question
number 1c has a
weight of 20 if
answered
correctly Question
number 2a has a
weight of 15 if
answered
correctly Question
number 2b has a
weight of 20 if
answered
correctly Question
number 2c has a
weight of 15 if
answered
correctly

Form of
Assessment : 
Participatory
Activities

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

7%

2
Week 2

Able to understand
the concept of food
selection as a
biocultural
phenomenon

- Explain the
reasons for
food choices; -
Explain the
factors
underlying
honest food
choices, be
independent,
confident and
responsible
and be able to
communicate
this to others

Criteria:
Maximum marks
can be given if
students can
answer correctly

Forms of
Assessment : 
Participatory
Activities, Project
Results
Assessment /
Product
Assessment,
Portfolio
Assessment,
Practical
Assessment

Cooperative
learning 
2 X 50

Material: 10
Library:

5%

3
Week 3

Able to understand
food choices and
factors that
influence food
choices

Able to
understand
the concept of
choosing food
honestly,
independently,
confidently
and
responsibly.
and be able to
communicate
it to others

Criteria:
Maximum marks
can be given if
students answer
correctly

Forms of
Assessment : 
Participatory
Activities, Project
Results
Assessment /
Product
Assessment, Tests

Lecture,
question
and answer
group
discussion
and
reflection 
4 X 50

7%

4
Week 4

Explain the
periodization of
food development

Form of
Assessment : 
Participatory
Activities, Tests

7%

5
Week 5

Describe the
history of food
development in
Indonesia
independently,
confidently,
honestly and
responsibly, and
able to
communicate with
others

Explaining
social
behavior
related to food
Explaining the
function of
food related to
community
culture
independently,
confident,
honest and
responsible
and able to
communicate
with others

Criteria:
Maximum marks
can be given if
students answer
correctly

Form of
Assessment : 
Participatory
Activities, Tests

Lecture,
question
and answer
group
discussion
and
reflection 
2 X 50

7%



6
Week 6

Able to understand
the role of food in
social and cultural
functions
independently,
confident, honest
and responsible,
and able to
communicate with
others

- Explaining
the meaning
of food
ethnography -
Explaining the
factors that
gave rise to
food
ethnography -
Outlining how
to study food
ethnography -
Compiling a
paper on food
ethnography
of Indonesian
people
independently,
confident in
being honest
and
responsible
and able to
communicate
with others

Criteria:
Maximum marks
can be given if
students answer
questions
correctly

Form of
Assessment : 
Test

Lecture,
question
and answer
group
discussion
and
reflection 
4 X 50

7%

7
Week 7

Able to understand
the eating culture
of Indonesian
society (food
ethnography)
independently,
confident, honest
and responsible,
and able to
communicate with
others

Form of
Assessment : 
Participatory
Activities, Tests

7%

8
Week 8

MIDDLE
SEMESTER
EXAMINATION
(UTS)

Form of
Assessment : 
Participatory
Activities

2 X 50
0%

9
Week 9

Able to understand
the eating culture
of Indonesian
society (Food
Ethnography)
Independently
Confident, Honest
and Responsible
and Able to
Communicate with
Others Able to
understand eating
habits
independently
Confident, honest
and responsible
and able to
communicate to
others

- Explaining
the meaning
of eating
habits -
Outlining the
scope of
eating habits -
Explaining
how to learn
eating habits
independently,
confident,
honest and
responsible
and able to
communicate
with others

Criteria:
Maximum marks
can be given if
students are able
to answer
questions
correctly

Form of
Assessment : 
Project Results
Assessment /
Product
Assessment

Group
discussion
lectures and
questions
and
answers 
4 X 50

7%

10
Week 10

Able to Understand
the Eating Culture
of Indonesian
People (Food
Ethnography)
Independently,
Confident, Honest
and Responsible,
and Able to
Communicate with
Others

Form of
Assessment : 
Participatory
Activities

7%

11
Week 11

Able to know things
that are taboo and
food taboos, the
differences
between taboos
and taboos, the
reasons why
taboos and taboos
arise

- Explain the
meaning of
eating
behavior -
Explain the
factors that
cause eating
behavior -
Explain the
relationship
between
culture and
eating
behavior -
Explain how to
assess eating
behavior
independently,
be confident,
honest and
responsible
and be able to
communicate
with others

Criteria:
Maximum marks
can be given if
students are able
to answer
questions
correctly

Forms of
Assessment : 
Participatory
Activities, Project
Results
Assessment /
Product
Assessment

Group
discussion
lectures and
questions
and
answers 
4 X 50

7%



12
Week 12

Able to understand
food taboos and
taboos
independently,
confident, honest
and responsible,
and able to
communicate with
others

Form of
Assessment : 
Participatory
Activities, Tests

7%

13
Week 13

Able to understand
the eating behavior
of Indonesian
people
independently,
confident, honest
and responsible,
and able to
communicate with
others

- Explain the
meaning of
food taboos
and
restrictions -
Identify the
differences
between food
taboos and
taboos -
Explain the
reasons for
the existence
of food taboos
and taboos in
society -
Prepare an
analysis
report on food
taboos and
taboos
independently,
be confident,
honest and
responsible
and be able to
communicate
to others

Criteria:
Maximum marks
can be given if
students are able
to answer
questions
correctly

Form of
Assessment : 
Test

Lecture,
question
and answer
group
discussion
and
reflection 
2 X 50

7%

14
Week 14

Able to understand
people‘s food
consumption
independently,
confident, honest
and responsible,
and able to
communicate with
others

- Explain the
meaning of
food
consumption -
Explain the
factors that
cause food
consumption -
Explain the
relationship
between
consumption
and eating
habits and
behavior -
Explain the
scope of food
consumption
patterns -
Explain the
influence of
technology on
people‘s food
consumption
independently,
confident,
honest and
responsible
and able to
communicate
with others

Criteria:
Maximum marks
can be given if
students are able
to answer
questions
correctly

Form of
Assessment : 
Test

Group
discussion
lectures and
questions
and
answers 
4 X 50

4%

15
Week 15

Able to know the
factors that
influence eating
habits

Form of
Assessment : 
Project Results
Assessment /
Product
Assessment, Test

7%

16
Week 16

FINAL SEMESTER
EXAMINATION
(UAS)

Forms of
Assessment : 
Participatory
Activities, Project
Results
Assessment /
Product
Assessment, Tests

7%

Evaluation Percentage Recap: Case Study
No Evaluation Percentage
1. Participatory Activities 37.41%
2. Project Results Assessment / Product Assessment 19.91%
3. Portfolio Assessment 1.25%
4. Practical Assessment 1.25%



5. Test 40.16%
99.98%

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  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.

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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