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Rista Anggriani, STP.MP.MSc
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Compulsory Course for undergraduate program in
the Food Technology Department, Faculty of
Agriculture and Animal Science

Practicum

@ Practise : 2 SKS x 170 menit x 16 week

2SKSX1.5=3ECTS
1. Registered in this course
2. Minimum 80% attendance in this course

e Topics covered in this practicum include
categories of materials in the processing
process, processing preparation, separation and
concentration, processing methods (thermal
processing, non-thermal processing, chemical
processing, and biological processing), and the
influence of processing on physical, chemical,
microbiological and sensory properties. product
This course gives students the ability to apply
the principles of food technology in processing
and several methods of preserving food to
maintain and improve food quality.

Cognitive: Midterm exam, Final exam, Quizzes,

Assignments

o 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

PowerPoint presentation
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