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Desiana Nuriza Putri, S.TP., M.Sc
Prof.Dr.Ir. Elfi Anis Saati, MP.
Indonesian

Compulsory Courses for undergraduate program in
Departement of Food Technology, Faculty of
Agriculture and Animal Science

Lecture, project

@ Lecture: 4 sks X 50 minutes X 16 weeks

@ Project: 4 sks X 60 minutes X 16 weeks

@ [ndependent learning: 4 sks X 60 minutes X 16
week

4 SKS X 1.5 =6 ECTS

1. Registered in this course

2. Minimum 80% attendance in this course

e Determine the supporting factors of the
Halal Management System
e Establish a method of quality control, safe and
halal and solve problems based on the Halal-Safe
Management System
e Establish technological innovations and
information systems that support SMAH (Halal-
Safe management system)
This course is an advanced course from food
chemistry, Food Science and Evaluation-Nutrition,
Quality Control, so it requires prerequisite courses
in order to prepare students to (i) Apply safe and
halal food management principles at work, survey
and research based on food management, (ii)
Applying aspects and importance of an institutional
Nutrition Management system in work, surveys and
research based on the provision of healthy, safe and
halal food

Cognitive: Midterm exam, Final exam, Quizzes,
Assignments

Affective: Assessed from the element /variables
achievement, namely (a) Contributions

(attendance, active, role, initiative, and language),
(b) Being on time, (c) Effort.

Classical teaching tools with white board and power
point presentation
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