
 

Nama dan Kode  
Name and Code 

: Kuliner Dietetik 
Culinary Dietics 
 

KUG4246  

Sks| Jenis | Sifat  
Credit | Type | Status 

: 2 (3.022 ECTS) Kuliah, Project 
Lectures, Projects 

Pilihan 
Optional 

Semester |  
Off- : On-line Ratio | LMS 

: 7 20:80% elok.ugm.ac.id 

Prasyarat/  
Pre- Requisite 

: - 

Deskripsi isi/ 
Description of content 

: Mata kuliah ini memberi pemahaman praktis aplikasi penerapan ilmu kuliner dan dietetik 
dan mengembangkannya dalam bentuk rencana pengembangan dengan 
memperhatikan aspek psikologi konsumen dan menerapkannya dalam industri 
pelayanan makan yang berorientasi profit. 
This course provides a practical understanding of the application of culinary science and 
dietetics and develops it into a development plan by taking into account the consumer’s 
psychological aspects and applying them in the profit-oriented food service industry. 
 

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 menguasai konsep kuliner dietetik [CPL/PLO 2.a] 
CPMK 1/CO 1 Students master the culinary concept of dietetics [CPL/PLO 2.a] 
 
CPMK 2/CO 2 Mahasiswa menguasai konsep implementasi kulinari dalam diet penyakit 
tertentu [CPL/PLO 2.a, 4.c] 
CPMK 2/CO 2 Students master the concept of culinary implementation in diets for certain 
disease [CPL/PLO 2.a, 4.c] 
 
CPMK 3/CO 3 Mahasiswa menguasai konsep pelayanan makanan pada pelanggan 
[CPL/PLO 2.a, 4.c] 
CPMK 3/CO 3 Students master the concept of food service to customers [CPL/PLO 2.a, 4.c] 
 
CPMK 4/CO 4 Mahasiswa mampu merancang pengembangan implementasi kulinari 
dalam diet penyakit tertentu [CPL/PLO 4.c] 
CPMK 4/CO 4 Students are able to design the development of culinary implementation in 
diets for certain disease [CPL/PLO 4.c] 
 

Dosen/ Lecturers : 1. Setyo Utami Wisnusanti, S.Gz, MPH  
2. Dr. Siti Helmyati., DCN., M.Kes  
3. Dr. Lily Arsanti Lestari, STP, MP  
4. Ika Ratna Palupi, MSc.  
5. Dra. Dewi Renaningtias, M.Kes 
6. Herni Astuti, DCN, M.Kes  
7. Hermawan Prasetyanto, S.Sos, SST, MM.Par  

Bobot/ Workload : 2 sks: Total beban kerja adalah 90 jam per semester, terdiri dari 14 minggu dengan 
kegiatan mingguan: 100 menit kuliah, 120 menit kegiatan terstruktur, 120 menit belajar 
mandiri (16 minggu per semester, termasuk ujian tengah semester dan ujian akhir 
semester). 
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2 credits: Total workload is 90 hours per semester, which consists of 14 weeks with weekly 
activities: 100 minutes lectures, 120 minutes structured activities, 120 minutes 
independent study (16 weeks per semester, including mid exam and final exam). 

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 proyek 
ide secara multidisiplin 
Synchronous: actively discussing materials and cases. 
Asynchronous/Independent/Structured Assignments: study in groups; take quizzes; 
reflect on the material, review literature and problems in society, work 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. Pengantar kuliner 
dietetic 
Introduction to 
Culinary Dietic 

 

Kuliah  
Lecture 

1 

1. Masakan Dasar 
Basic cuisine  

Kuliah tatap muka, 
pembelajaran terbalik 
Lecture,  flipped learning 

1 

2 1. Masakan 
vegetarian 
Vegetarian cuisine  
 

2. Gastronomi 
molekuler 
Molecular 
gastronomy 

 
3. Pangan terapetik 

untuk membantu 
penyembuhan 
Therapeutic food 
to support healing 
 

Kuliah  
Lectures 

3 

3 1. Pengembangan 
bisnis kuliner 
dietetic 
Development of 
culinary dietetic 
business 

Kuliah, pembelajaran terbalik, 
pembelajaran berbasis 
penelitian, pembelajaran 
kolaboratif 
Lecture, flipped learning, 
Research based learning, 
Collaborative learning 
 

1 

1. Customer services  
2. Customer 

psychology 
3. Hospital culinary 

 

Kuliah  
Lectures 

3 



4 1. Penerapan prinsip 
Oriental cuisine 
untuk menu diet  
Application of 
Oriental cuisine 
principles to diet 
menus 
 

2. Penerapan prinsip 
Continental cuisine 
untuk menu diet  
Application of 
Oriental cuisine 
principles to diet 
menus 
 

Kuliah, pembelajaran berbasis 
penelitian 
Lectures, research based 
learning 
 

2 

1. Penerapan prinsip 
Indonesian cuisine 
untuk menu diet  
Application of the 
principles of 
Indonesian cuisine 
to diet menus 
 

Kuliah, pembelajaran berbasis 
penelitian, pembelajaran 
kolaboratif 
Lecture, Research based 
learning, Collaborative 
learning 

1 

1. Pengembangan 
menu diet untuk 
acara pesta 
Development of 
diet menus for 
party 
 

Kuliah 
Lecture 

1 

1. Presentasi inovasi 
menu diet berbasis 
kuliner 
Presentation of 
culinary-based diet 
menus innovations 

Presentasi tugas oleh 
mahasiswa, Pembelajaran 
berbasis proyek, Pembelajaran 
berbasis penelitian, 
Pembelajaran kolaboratif, 
Flipped Learning 
Student’s presentation, Project 
based learning, Research 
based learning, Collaborative 
learning, Flipped Learning  

1 

 

Penilaian tiap CP/ 
Assessment method(s) 

:  

Komponen Penilaian 
(Components of 

Assesment) 

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) 

Tugas 1 
Assignment 1 

10 10   20 

Ujian Tengah Semester 
Mid exam 

10 10   20 

Tugas 2 (Presentasi) 
Assignment 2 
(Presentation) 

 15 10 15 40 

Ujian Akhir Semester   10 10 20 



Final exam 

Total Keseluruhan 
Grand Total 

100 

 

Referensi/ References : 1. Management of Medical Food Services, Catherine F. Sullivan 
2. Dasar-dasar Gizi Kuliner, Tarwotjo S.C. Grasindo 
3. Teori Dasar Kuliner, Toeti Soenardi, Gramedia 

 

 


