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Supporters:
Supporting | Dra. Niken Purwidiani, M.Pd.
lecturer Lilis Sulandari, S.Pt., M.P.

Help Learning,

Final abilities of Evaluation Learning methods, Learning
each learning Student Assignments, materials | Assessment
Week- stage [ Estimated time] Weight (%)
g References
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Sigtljdents are RPS ; Criteria: Face to face 0%
able to Orientation for i explanation
understand the the Vegetable l.Stude_nts prov@le f; P tati )
Lecture Event and Animal questions and input | Fresentation,
Plan. Students Food regarding the RPS | discussion,
are able to Commodities that has been s_earchlng for
understand the Course a. submitted library
basic concepts of | Explain the : sources and
plant and animal meaning of 2.- Question _number other
food plant and 1 has a weight of 25 references
commodities animal food if it matches the discussion’
commodities b. answer key )
Examining th A and reflection
g the 3.- Question number
characteristics : ; 3X50
of plant and 2 has a weight of 25
animal foods c. if it matches the
Identify the answer key
function of 4.- Question number
plant and ah iaht of 25
animal food 3 has a weight o
ingredients d. if it matches the
Classify the answer key
%%e;:kl;le food 5.- Question number
commodities 4 has a weight of 25
if it matches the
answer key
Form of Assessment :
Participatory Activities
Students are a. Classifying | Criteria: Presentations, 0%
Eble tlo énast%r " the types of 1.- Question number | discussions,
nowledge abou grains . ;
grains (cereals) (cereals) 1 has a weight of 25 ?Sarchlng for
based on their if it matches the ibrary
source b. answer key sources and
P'Sggss the 2.- Question number ?é?:rzences
g/r%pe’rties, 2 has a weight of 75 and giving ’
quality, if it matches the assignments.
handling and answer key 3X 50
storage of
grains
(cereals)
Students are a. Classify the | Criteria: Presentations, 0%
able to master types of tubers 1.- Question number | discussions,
knowledge about | based on their . hing f
tubers source b. 1 has a weight of 25 | Searching ror
Discuss types, if it matches the library
properties, answer key sources and
ﬂgﬁlclitﬁ/n of 2.7 Question number ?é?:rr«ences
anan tu%ers, 2f Tas a:vr;/eigm of 75 and giving ’
and storage 1t matches the assignments.
answer key 3X 50
Students are a. Classify the | Criteria: Presentations, 0%
able to master types of flour, 1.- Question number | discussions,
knowledge about | starch and 1n iaht of 25 | searching for
flour, starch and | pasta based 1 has a weight o libra.
pasta on their source if it matches the ry
b. Discuss the answer key sources and
types,rt. 2.- Question number ot?er
properties, 2 has aweight of 75 | Eferences,
handling and if it matches the assignmegnts.
storage of answer key 3 X 50
flour, starch
and pasta
Students are a. Classify the | Criteria: Presentations, 0%
able to master types of nuts 1.- Question number | discussions,
knowledge about | based on their h hing f
nuts source b. 1 has a weight of 25 | searching tor
Discuss types, if it matches the library
properties, answer key sources and
ﬂgggtﬁ/ﬁg and 2.~ Question number ‘r)é?:rrences
storage (’)f nuts 2 has a weight of 75 and givin ’
if it matches the  gving
assignments.
answer key 3 X 50
Students are a. Classify the | Criteria: Presentations, 0%
Eble tlo énast%r " typesi Okl;l 1.- Question number | discussions,
nowledge abou vegetables . ;
vegetables and and fruit based 1 has a weight of 25 ﬁsfrchmg for
fruit on their source if it matches the ary
b. Discuss the answer key sources and
types,rt_ 2.- Question number ot?er
g[gl)i?y 1es, 2 has a weight of 75 ;igreir\]/(i:rfsy
handling and if it matches the assignmegnts.
storage of answer key 3X 50
vegetables

and fruit




7 Students are a. Classify the | Criteria: Presentations, 0%
ﬁble tlo énast%r types th b 1.- Question number | discussions,
Sgﬁ:vél: hgeerbas out 2ﬁ'§%sérbgr S 1 _has a weight of 25 IS_garchlng for
and herbs based on their if it matches the lbrary

source b. answer key sources and
Discuss the 2.- Question number ot?er

types, . references,
properties, 2 _has a weight of 75 and giving
quality, if it matches the assignments.
handling, and answer key 3X 50
storage of

spices, herbs,

and herbs

8 UTS 0%

3X50

9 Students are a. Classify Criteria: Presentations, 0%
able to master types of meat 1.- Question number | discussions,
knowledge about | based on their '1 h iaht of searching for
meat source b. 1 has a weight of 25 iib

Discuss types, if it matches the ibrary
properties, answer key sources and
ﬂ;ﬁlcijtﬁ/ﬁg and 2.7 Question number ?é?:r:ences
meat i

answer key gs;lggments

10 Students are a. ldentify Criteria: Presentations, 0%
Er?l)?/vtlgcrirg];?es;et)rout g;;?g;sses 1.- Question number | discussions,
meat carcasses | from various 1 has a weight of 25 ls_,sarchmg for

types of animal if it matches the ibrary

origin b. answer key sources and
PiSCL.‘SS the d 2.- Question number ot?er
unctions an h references,
benefits of 2 has a weight of 75 and giving
these animal if it matches the assignments
food answer key 3 X 50
commodities

11 Students are a. Classifying | Criteria: Presentations, 0%
Eble tlo énast%r typels Ofb d 1.- Question number | discussions,
pggnlr)? ge about ggl{ﬁgr Saosj,ce 1 _has a weight of 25 ﬁsarchlng for

b. Discuss the if it matches the lorary
types, answer key sources and
cha{_acteristics, 2.- Question number ot?er
quality, A references,
handiing and 2 _has a weight of 75 and giving
storage of if it matches the assignments.
poultry. answer key 3 X 50
12 Students are a. Classify Criteria: Presentations, 0%
able to master types of eggs 1.- Question number | discussions,
knowledge about | based on their : h iaht of searching for
eggs source b. 1 as a weight of 25 | S
Discuss the if it matches the library
types, answer key sources and
igrle%grs?t’ion 2-- Question number ?é?:rgnces
quality, 2 has aweight of 75 | . giving
handling and if it matches the assignments.
storage of answer key 3X 50
eggs
13 Students are a. Classify Criteria: Presentations, 0%
able to master types of fish 1.- Question number | discussions,
knowledge about | and other ’ . searching for
fish and other fishery 1 has a weight of 25 ib
fisheries products if it matches the lbrary
products based on their answer key sources and
SDci’gch(sesbfhe 2.~ Question number ?é?:rrences
types, 2 has a weight of 75 and giving !
characteristics, if it matches the assignments
quality, answer key 3 X 50
handling and
storage of fish
and other
fisheries
products
14 Students are a. Classify the | Criteria: Presentations, 0%
able to master types of milk 1.- Question number | discussions,
knowledge about | and milk ! ) searching for
milk and milk products 1 has a weight of 25 iib
products based on their if it matches the lbrary
source b. answer key sources and
Discuss the 2.- Question number ot?er
types, . references,
properties, 2 has a weight of 75 and giving
quality, if it matches the assignments.
handling and answer key 3X 50
storage of milk
and milk

products




15 Students are a. Classify the | Criteria: Presentations, 0%
able to master types of fats 1.- Question number | discussions,
knowledge about | and oils based h hing f
fats and oils on their source 1 has a weight of 25 | searching for
b. Discuss the if it matches the library
types, answer key sources and
prorl)_?rtles, 2.- Question number ot?er
Randingand | 2hasaweightof 75 | LA
if it matches the !
2%%%@ offats answer ke assignments.
y 3X50
16 UAS 0%
3X50

Evaluation Percentage Recap: Case Study

No [ Evaluation | Percentage

0%

Notes
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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 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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