
 

Nama dan Kode  
Name and Code 

: Penilaian Konsumsi Pangan (PKP) 
Food Consumption Assessment 

KUG2264  

Sks| Jenis | Sifat  
Credit | Type | Status 

: 2 (3.022 ECTS) Kuliah, Tutorial, Skills Lab, dan 
Praktikum 
Lecture, Tutorial, Lab Skills, and 
Practicum 

Wajib 
Mandatory 

Semester |  
Off- : On-line Ratio | LMS 

: 3 0:100% elok.ugm.ac.id, 
SIMASTER, Zoom 
Meeting 

Prasyarat/  
Pre- Requisite 

: - 

Deskripsi isi/ 
Description of content 

: Mata Kuliah Penilaian Konsumsi Pangan (PKP) merupakan mata kuliah yang wajib diambil 
oleh mahasiswa semester 3. Prinsip dasar dari mata kuliah Penilaian Konsumsi Makan 
adalah agar mahasiswa mampu memahami konsep dan prinsip penilaian status gizi 
terutama metode penilaian konsumsi makan serta melakukan penilaian status gizi 
dengan berbagai metode penilaian konsumsi makan. Penilaian Konsumsi Makan 
merupakan bagian dari mata kuliah Penilaian Status Gizi. Tujuan dari pembelajaran mata 
kuliah ini agar mahasiswa mampu memahami tujuan dan pentingnya penilaian konsumsi 
makan serta mengetahui dan dapat menerapkan berbagai metode penilaian konsumsi 
pangan baik secara nasional, rumah tangga, maupun individu, mengetahui kesalahan 
pengukuran dalam penilaian konsumsi pangan, teknik meningkatkan kualitas penilaian 
konsumsi pangan, analisis konsumsi makan menggunakan software gizi, serta 
interpretasi data dari hasil penilaian konsumsi makan. Metode pembelajaran yang akan 
diterapkan dalam mata kuliah ini adalah sistem SKS dengan pendekatan Student Teacher 
Aesthetic Role Sharing (STAR) yang merupakan kombinasi Student Centered Learning 
(SCL) dan Teacher Centered Learning (TCL). Metode transfer ilmu diberikan dalam bentuk 
kuliah pakar, praktik (tutorial, praktikum lab, dan skills lab), dan presentasi akhir. 
Perkuliahan pakar akan dilaksanakan dalam 7 kali tatap muka, tutorial dalam 1x tatap 
muka, praktikum lab dalam 2x tatap muka, dan skills lab dalam 2x tatap muka, serta 
presentasi akhir hasil praktik dalam 1x tatap muka. 
Metode evaluasi belajar dilakukan dengan menggunakan tes formatif dan tes sumatif. 
Tes formatif diberikan dalam bentuk pengerjaan tugas tutorial dan laporan singkat saat 
praktik. Sedangkan tes sumatif diberikan sebanyak 2 kali yaitu Ujian Tengah Semester 
(UTS) dan Ujian Akhir Semester (UAS). 
 
 
The Food Consumption Assessment course is a mandatory subject that students in their 
third semester must complete. The basic principle of this course is for students to 
understand the concepts and principles of nutritional status assessment, particularly food 
consumption assessment methods, and to assess nutritional status by employing various 
assessment methods of food consumption. Assessment of Food Consumption is part of 
the Assessment of Nutritional Status course. The learning objectives of this course are to 
enable students to comprehend the purpose and importance of food consumption 
assessment, as well as to know and be able to apply diverse methods of food consumption 
assessment at the national, household, and individual levels. In addition, students are 
expected to be able to recognize measurement errors in food consumption assessment, 
implement techniques to improve the quality of food consumption assessment, analyze 
food consumption using nutrition software, and interpret data from food consumption 
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assessment results. The learning method employed in this course will be based on the 
credit system (SKS). It will incorporate the Student Teacher Aesthetic Role Sharing (STAR) 
approach, which is a combination of Student-Centered Learning (SCL) and Teacher-
Centered Learning (TCL). Knowledge transfer is provided through expert lectures, practice 
(tutorials, practicum labs, and skills labs), and final presentations. Expert lectures will be 
held in 7 face-to-face sessions, tutorials in 1x face-to-face session, lab practicum in 2x 
face-to-face sessions, skills lab in 2x face-to-face sessions, and final presentation of 
practical results in 1x face-to-face session. The learning evaluations are carried out using 
formative and summative tests. Formative tests are given as tutorial assignments and 
short reports during practice. Meanwhile, there are 2 summative tests conducted in this 
course, which include the Midterm Examination (UTS) and the Final Semester 
Examination (UAS). 
 

Capaian Pembelajaran 
dan CPL yang 
dibebankan/  
Course Outcomes and 
PLO mandated 

: Setelah menyelesaikan pembelajaran mata kuliah ini, mahasiswa diharapkan mampu: 
After completing this course, students are expected to be able to: 
 
CPMK 1/CO 1 Mahasiswa memahami tujuan dan pentingnya penilaian konsumsi makan 
[CPL/PLO 1.i, 2.b, 3.e, 4.a] 
CLO 1/CO 1 Students are able to understand the purpose and importance of the 
assessment of food consumption [SLO/PLO 1.i, 2.b, 3.e, 4.a]. 
 
CPMK 2/CO 2 Mahasiswa dapat menggunakan berbagai metode penilaian konsumsi 
makan di tingkat nasional, rumah tangga, dan individu serta memahami kelemahan dan 
kelebihan masing-masing metode [CPL/PLO 1.i, 2.b, 3.e, 4.a] 
CLO 2/CO 2 Students are able to utilize various assessment methods of food consumption 
at the national, household, and individual levels and understand the weaknesses and 
advantages of each method [SLO/PLO 1.i, 2.b, 3.e, 4.a]. 
 
CPMK 3/CO 3 Mahasiswa dapat mengantisipasi kesalahan yang sering terjadi saat 
melakukan penilaian konsumsi makan [CPL/PLO 1.i, 2.b, 3.e, 4.a] 
CLO 3/CO 3 Students are able to anticipate errors that frequently occur when conducting 
assessment of food consumption [SLO/PLO 1.i, 2.b, 3.e, 4.a]. 
 
CPMK 4/CO 4 Mahasiswa memahami dan mampu mendeskripsikan cara menilai 
konsumsi makan pada tingkat individu menggunakan food recall, food record, dan SQ-
FFQ/FFQ [CPL/PLO 1.i, 2.b, 3.e, 4.a] 
CLO 4/CO 4 Students are able to understand and are able to describe the method to assess 
food consumption at the individual level using food recall, food record, and SQ-FFQ/FFQ 
[SLO/PLO 1.i, 2.b, 3.e, 4.a]. 
 
CPMK 5/CO 5 Mahasiswa mampu mendeskripsikan dan melakukan cara menghitung dan 
menginterpretasi asupan zat gizi dari data konsumsi makan [CPL/PLO 1.i, 2.b, 3.e, 4.a] 
CLO 5/CO 5 Students are able to describe and perform how to calculate and apply the 
process of calculating and interpreting nutrient intake based on food consumption data 
[SLO/PLO 1.i, 2.b, 3.e, 4.a]. 
 

Dosen/ Lecturers : 1. Dr. Susetyowati, DCN, M.Kes 
2. Perdana Samekto, S.Gz, M.Sc 
3. Ika Ratna Palupi, S.Gz, M.Sc 

Bobot/ Workload : 1 sks: Total beban kerja adalah 45 jam per semester, terdiri dari 14 minggu dengan 
kegiatan mingguan: 50 menit kuliah, 60 menit kegiatan terstruktur, 60 menit belajar 
mandiri (16 minggu per semester, termasuk ujian tengah semester dan ujian akhir 
semester). 



1 credit: Total workload is 45 hours per semester, which consists of 14 weeks with 
weekly activities: 50 minutes lectures, 60 minutes structured activities, 60 minutes 
independent study (16 weeks per semester, including mid exam and final exam). 

  1 sks Skills Lab dan Praktikum: 170 menit per minggu 
1 credit Lab Skills and Praktikum: 170 minutes per weeks 

Metode Pembelajaran/ 
Learning Method 

: Pembelajaran berpusat pada siswa 
Student Centered Learning (SCL). 

Pengalaman Belajar 
Mahasiswa/ 
Student Learning 
Experience 

: Saat Sinkron: aktif berdiskusi mengenai materi dan kasus. 
Saat Asinkron/Mandiri/Penugasan Terstruktur:  belajar berkelompok; mengerjakan 
kuis; refleksi materi mengkaji literatur dan permasalahan di masyarakat mengerjakan 
project ide secara multidisiplin 
Synchronous: actively discussing the material and cases. 
When Asynchronous/Independent/Structured Assignments: study in groups; take 
quizzes; reflect on the material reviewing literature and problems in society working on 
multidisciplinary project ideas 

Peta CPMK-silabus 
Mapping CO-syllabus 

:  

CPMK 
(CO) 

Silabus/Materi 
(Syllabus/Material) 

Bentuk Belajar 
(Learning FoRm) 

Jumlah 
pertemuan 
(Number of 
Meetings) 

1 1. Pendahuluan 
Introduction 

Kuliah pakar 
Expert lecture 

1 

2 1. Penilaian 
konsumsi pangan 
nasional dan 
Rumah tangga 
Assessment of 
food consumption 
at national and 
household levels 
 

2. Penilaian 
konsumsi individu 
Assessment of 
individual 
consumption 
 

3. Kesalahan 
pengukuran 
penilaian 
konsumsi pangan 
Measurement 
error of food 
consumption 
assessment 
 

Kuliah pakar 
Expert lecture 

3 

3 1. Teknik 
meningkatkan 
kualitas 
pengukuran 
konsumsi pangan 
Techniques to 
improve the 
quality of food 

Kuliah pakar dan penugasan 
Expert lecture and assignments 

1 



consumption 
assessment 
 
 

4 1. Penilaian 
konsumsi 
makanan dari data 
(analisis software) 
Assessment of 
food consumption 
from available 
data (software 
analysis) 
 

2. Interpretasi data 
konsumsi pangan 
pada individu dan 
kelompok 
Interpretation of 
food consumption 
data on individuals 
and groups 

Kuliah pakar 
Expert lecture 

2 

3 1. Praktek 
penggunaan 
media food 
model, foto bahan 
makanan dalam 
penilaian 
konsumsi 
makanan 
Practice in utilizing 
food model media, 
photos of food 
ingredients in food 
consumption 
assessment 

 
2. Praktek 

pengolahan dan 
analisis data 
konsumsi pangan 
Practice in 
processing and 
analyzing food 
consumption data 

 
3. Penilaian 

konsumsi 
makanan rumah 
tangga 
Assessment of 
household food 
consumption 
 

Tutorial, skills lab, praktik, 
presentasi 
Tutorials, lab skills, practice, 
presentation 

7 



4. Praktek penilaian 
konsumsi 
makanan individu 
(Food recall dan 
Food record) 
Practice in 
assessing 
individual food 
consumption 
(Food recall and 
Food record) 
 

5. Praktek penilaian 
konsumsi 
makanan individu 
(Dietary history, 
FFQ, SQ-FFQ) 
Practice in 
assessing 
individual food 
consumption 
(Dietary history, 
FFQ, SQ-FFQ) 
 

6. Praktek penilaian 
konsumsi 
makanan individu 
(Penimbangan 
makanan dan 
visual comstock) 
Practice in 
assessing 
individual food 
consumption 
(Food weighing 
and visual 
comstock) 

 
7. Presentasi hasil 

praktik 
Presenting the 
practical results 

 

Penilaian tiap CP/ 
Assessment method(s) 

:  

Komponen 
Penilaian 

(Components of 
Assessment) 

Persentase untuk setiap CPMK 
(Weight in Final Grade)  

 
Total 

(Total) CPMK 1 
(CO 1) 

CPMK 2 
(CO 2) 

CPMK 3 
(CO 3) 

CPMK 4 
(CO 4) 

CPMK 5 
(CO 5) 

UTS 
Mid Exam 

6 6 6 6 6 30 

UAS 
Final Exam 

6 6 6 6 6 30 

Praktik (Tutorial, 
Skills Lab, Praktik 
Lab) 

   10 20 30 



Practice (Tutorial, 
Lab Skills, Lab 
Practice) 

Presentasi Hasil 
Presentation 

   10 20 10 

Grand Total 100  
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