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Short Course

This course is a course that provides students with an understanding of the basic concepts of culinary nutrition which include: special patient

Description food menu_processing, bakery pastry and continental food menu patterns. Apart from that, students will also get an overview and
understanding of food management in accordance with hospital diet principles and standards for various disease conditions whether given
orally, enterally and parenterally. In this course students are given guidance in preparing a daily menu based on various dietary principles.
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1.Understanding 1.Explain the Criteria: Lectures, 0%
Semester meaning of 1.Can explain the discussions,
Learning Plans in western/European meaning of questions and
Advanced food western/European | answers
Culinary MK 2.Explain the types food correctly 2X50

2.Explain the basic of 2.Can explain types
concepts of western/European of
western/European food appetizers western/European
food 3.Explains the main food appetizers

course types of 3.Can explain the
western/European main course types
food of
4 Explain the types western/European
of food
western/European
food deserts Form of Assessment :
Participatory Activities
Understand western 1. Explain the ) Criteria: Cooperative, 0%
dishes regarding meaning of the main 1.Question number 1 | lecture,
main course and course 2. |dentify the h iaht of 5 if | discussion
dessert components of the as aweight or o | uestion and
main course 3. answered correctly |9 N
Descrlibe the ) 2.Question number 2 gg:,‘gﬁ%gx!‘g
complementary main has a weight of 10 if i )
course 4. Explain the answeredgcorrectl 2 X 50
presentation of the 8 Yy
main course 5. 3.Question number 3
Explain the meaning has a weight of 15 if
of dessert 6 explain answered correctly
the dessert 4.Question number 4
ingredients 7... . .
Classify the types of has a weight of 5 if
dessert answered correctly
5.Question number 5
has a weight of 15 if
answered correctly
Form of Assessment :
Participatory Activities
Understand the basic | 1. explain the Criteria: Cooperative, 0%
concepts of definition of bakery 1.Question number 1 | discussion,
continental cakes and pastry 2. Identify h ight of 10 if | question and
the types of dough 3. as aweight of 101 answer. givin
Explain the answered correctly wer, giving
characteristics of 2.Question number 2 | 3ssignments
each dough has a weight of 15 if 2X50
answered correctly
3.Question number 3
has a weight of 10 if
answered correctly
4.Question number 4
has a weight of 15 if
answered correctly
Understand the basic | 1. Explain the Criteria: Cooperative, 0%
concept of cake meaning of cake 2. 1.Question number 1 | discussion,
Classify the types of has a weight of 10 if | question and
cake 3. Describe 9 answer. givin
cake components 4. answered correctly » giving
Explain cake making 2.Question number 2 | €oncept of
tDegggrli%L:ee%gcake has a weight of 10 f (I;Et‘el;;iii‘on of
making process answe_red correctly cake 2.
3.Question number 3 Classification of
has a weight of 10 if cake 3. Cake
answered correctly components 4.
4.Question number 4 | cake making
has a weight of 20 if | techniques 5.
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process Task
2X50
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understand biscuits meaning of biscuits 1.Question number 1 | discussion,
and batters and batters. 2. ' ] - | question and
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biscuits and batters. answered correctly | &nSWer, giving
3. Explain the 2.Question number 2 | 3ssignments
tnﬁgmgutﬁ:cfﬁﬁs and has a weight of 10 if | 2 X 50
batters. 4. Explain the answered correctly
procedure for making 3.Question number 3
biscuits and batter has a weight of 30 if
answered correctly
Designing recipes, 1. Explain the Criteria: Direct learning, 0%
European menus, procedures for 1.1. Question demonstrations,
appetizers, main making the types of ber 1 h giving
courses and desserts | appetizers, 2. Explain number 1 has a Sesionments
the procedures for weight of 10 if 5X go

making the types of
main courses 3.
Explain the
procedures for
making the types of
desserts4. make
plans for appetizers,
main courses and
desserts

answered correctly
2.2. Question
number 2 has a
weight of 10 if
answered correctly
3.3. Question
number 3v has a
weight of 30 if
answered correctly




7 Skilled in preparing 1. Explain the Criteria: Direct learning, 0%
and serving procedures for Full marks are obtained | demonstrations,
appetizers, main ma!(lng appetizers, when making appetizer giving
courses, main courses and products_ main course assignments
accompaniments and | accompaniments and | and dessert properly 9
desserts desserts 2. Skilled in 2X50

making appetizer
products, main
courses and
accompaniments as
well as desserts 3.
Evaluate the finished
products of
appetizers, main
courses and
accompaniments and
desserts

8 MIDTERM EXAM 0%

2X50

9 Able to understand 1. Explain Oral Criteria: 1. Lecture 2. 0%
the form of hospital Nutrition 2. Explain 1.Question number 1 | Discussion 3.
food Modification of T< . Question and

hospital diet 3. YVIth a weight of 10

Explain Types of Diet if answered answer.

Consistency correctly 2X50

according to Hospital 2.Question number 2

Standards 4. Explain e .

Ordinary Food 5. ywth a weight of 10

Explain Soft and if answered

Strain Food 6. correctly

E|Xp|a||_n L_lé‘lufld”':l_ooqa 3.Question number 3

clear liquid, full liquid, : "

thick liquid ywth a weight of 10
if answered
correctly

4.Question number 4
with a weight of 10
if answered
correctly
5.Question number 5

with a weight of 10
if answered
correctly

10 Able to understand 1. Explain the Criteria: 1. Lecture 2. 0%
enteral and definition of enteral 1.Question number 1 | Discussion 3.
parenteral feeding 2. Explain the e 10 ksif | Question and

route of nasoenteral carries L0 marks 1 answer 4
feeding 3. Explain the answered correctly v :
indications for enteral 2.Question number 2 | Assignment
fee?ﬁng 4-f Explain the carries a value of | 2 X 90
method of giving )

enteral feeding 5. 15c if answered

Identify types and correctly

characteristics of 3.Question number 3

enteral formulas 6. carries 15 marks if

Make hospital and

commercial enteral 4 answgred correctly

formulas 7. Explain -Question number 4

the definition of carries 15 marks if

parenteral feeding 8 . answered correctly

Explaining the 5.Question number 5

indications and ies 15 Ks if
contraindications for carries 1o marks |

parenteral nutrition. 9. answered correctly

Explaining the route 6.Question number 6

atenieral autiion carries 15 marks f

10. Mentioning typés answgred correctly

of parenteral 7 .Question number 7

nutrition. 11. carries 15 marks if

Calculating answered correctly

parenteral nutrition

needs (macro and

micro nutrients) 12.

Determining the

osmolality of

parenteral nutrition.

11 able to understand a 1. Explain the Criteria: Lectures, 0%
high energy, high definition of the TKTP 1.This ; di i

in di ; ; . question has Iscussions,
protein diet diet 2. Outline the 10 marks if questions and

benefits of the TKTP
diet 3. Explain the
criteria for patients on
the TKTP diet 4.
Explain the
prescriptions for the
TKTP diet 5. State
sources of foods high
in energy and protein
6. Strategies to
increase the value of
energy and protein in
the patient's diet 7.
Compile an example
of a TKTP menu

answered correctly
2.This question has
15 points if
answered correctly
3.This question has
15 points if
answered correctly
4.This question has
15 points if
answered correctly
5.This question has
15 points if
answered correctly
6.This question has
15 marks if
answered correctly
7 .This question has
15 points if
answered correctly

answers, giving
assignments
2X50




12 Able to Understand 1. 1. Low fat diet: Criteria: Lectures, 0%
Low "Nutrient" Diet definition, food i discussions,
(1): Low fat diet, low sources of fat, fat 1.Question number_l ti d

; ; : has a value of 10 if | questions an
sodium, low requirements in answers
potassium VLFD and LFD, LFD answered correctly "

strategy 2. Low 2.Question number 2 2X50
Zgﬁ:ﬂ{iﬁ)gl%od has a value of 20 if

sources of sodium, answe_red correctly

daily sodium 3.Question number 3
requirements3. Low has a value of 20 if
potassium diet: answered correctly
definition, food

sources of potassium,

daily potassium

requirements

13 Able to understand 1. Explaining Low Criteria: 1. Lecture 2. 0%
Low "Nutrient" Diet protein diet: function 1.Question number 1 | Discussion 3.
(2): Protein, purine, of protein, indications < | i Question and
GI Low purine diet: for a low protein diet, carries a value o answer 4
definition, food requirements for a 25 if answered v :
sources of purine, protein diet, food correctly Assignment
indications for a ingredients, 2.Question number 2 | 2X 50
purine diet, examples of a low :
requirements for a protein diet 2. carries a value of
purine diet, examples | Explaining Low GI: 25 if answered
of a low purine diet indications for a low correctly

Gl diet, requirements
for a low Gl diet,
examples of a low
protein diet, glycemic
load

14 0%

15 Able to understand 1. Explain fasting Criteria: Lectures, 0%
diet preparation for before medical/lab 1.Question no discussions,
laboratory examination. 2. ’ M, ;
examinations Explain the number 1 with a gzssggs and

preparatory diet weight of 15 points Wers,
before a blood sugar if answered 2X50
test/glucose correctly
tolerance test 3. :
Explain the 2.ngstlon no. 2
preparatory diet for carries a weight of
the examination: low 15 if answered
Bt o correcty
p}eparatory diet for 3.ngstlon no. 3ht i
endoscopy carries a weight o

10 if answered

correctly

4 .Question no. 4 has
a weight of 10 if
answered correctly
16 0%
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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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