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A. SEMESTER LEARNING ACTIYITY PLAN

A.1. COURSE IDETITY

Module Name Food Analysis

Module level Bachelor

Abbreviation, if applicable 3074112066

Sub-heading, if applicable -

Course included in the -

module, if applicable

Semester/term 7rd / fiveth year

M odul e coordinator(s) Prof. Dr. Titik Taufikurohmah, M.Si.

L ecturer(s) Prof. Dr. Titik Taufikurohmah, M.Si. , Rusmini S.Pd., M.Si
Language Bahasa Indonesia

Classification within the
curriculum

optional

Teaching format/class
hours per week during the
semester:

2 hours lectures (50 min / hour)

Workload:

1 CU for bachelor degree equals to 3 workhours per week or
170 minutes (50 face to face learning, 60’ structured learning,
and 60’ independent learning). In one semester, courses are
conducted in 14 weeks (excluding mid and

end-term exam). Thus, 1 CU equalsto 39.67 workhours per
semester. One CU equalsto 1.587 ECTS.

Credit points:

2CU=2x1,587=3,174 ECTS

Prerequisites course(s):

Analytical chemistry 3, analytical chemistry 4, organic chemistry 2,
inorganic chemistry 2, biochemistry 2

Targeted learning outcomes:

CLO 1: Students have knowledge of the basic principles of
analysis of foodstuffs both macro and micro nutrient
ingredients using appropriate methods both classical
(gravimetric and volumetric) and modern (UV-Vis
Spectrophotometry, AAS, Chromatography and Electrical), as
well as method selection. based on exact material properties
according to AOAC standard methods, food safety principles
and the latest journals

CLO 2: Skilled students usetoolsin analyzing food ingredients,
both macro and micro nutrient ingredients, using appropriate
methods, both classical (gravimetric and volumetric) and
modern (UV-Vis Spectrophotometry, AAS, Chromatography
and Electric), as well as method selection based on exact
material propertiesaccording to AOAC standard methods, food
safety principles and the latest journals




CLO 3: Students have the ability to collaborate and are
responsible in carrying out the process of analyzing foodstuffs
both macro and micro nutrient food ingredients using
appropriate  methods both classical (gravimetric and
volumetric) and modern (UV-Vis, AAS, Chromatography and
Electrical Spectrophotometry), as well as selecting a method
based on the properties of the right material according to
AOAC standard methods, food safety principles and the latest
journals

CLO 4: Students have the ability to communicate the results of
analysis of foodstuffs both macro and micro nutrient
ingredients using appropriate methods both classical
(gravimetric and volumetric) and modern (UV-Vis
Spectrophotometry, AAS, Chromatography and Electrical), as
well as the selection of methods based on exact material
properties according to AOAC standard methods, food safety
principles and current journals.

Content:

1. preliminary food analysis

2. food analysis methods

3. data analysis techniques

4. analysis of water content in food

5. analysis of ash content in food

6. analysis of mineral content in food

7. analysis of vitamin levelsin food

8. Protein content analysisin food

9. analysis of fat content in food

10. analysis of carbohydrate content in food
11. analysis of levels of additivesin food
12. analysis of contamination levelsin food
13. food safety

Study / exam achievements:

Students are considered to be competent and passiif at |east
get 55
Final scoreis calculated as follows: 20% participation + 30%
assignment + 20% middle exam (UTS) & 30% final exam
(UAS)
Tablei ndex of graduation
=4 (85<->100)

A- = 3,75 (80 £-< 85)

B+ =3,5(75<-<80)

B =3(70<-<75)

B- =2,75 (65 <-<75)

C+ =2,5 (60 <£-<65)

C =2(55<-<60)

D =1(40<-<55)
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E =0 (0<-<40)

Media: Computer, LCD, White board, laboratory

Learning Methods Individual s assignment, group assignment, discussion,
presentation, and practicum

Literature: 1. Slamet Sudarmaiji, dkk, 1996. Analisis Bahan Makanan dan

Pertanian, Yogyakarta: Liberty

2. James, C.S.,1995 Analitycal Chemistry of Foods, Blackie
Academic and Professional

3. Artikel-artikel Journal yang relevan

Note Food Analysis covers the activities of theory, practicum and

presentation.

A.2. COURSE TOPIC

Study of the basic principles of foodstuff analysis methods and data quality, in terms of chemical
structure, analysis and application including validation, analysis of macro and micro-nutrients in
various foodstuffs using classica and modern methods and determining appropriate analytical
methods based on standard methods, food safety principles or journals which supports it is
accompanied by supporting laboratory activities so that students are able to master related
concepts, have skillsin using tools, are able to cooperate and be responsible and can communicate
their knowledge and skills scientifically and their application in the business field.



A.3. COURSE PROGRAM

Document
UNIVERSITAS NEGERI SURABAYA Code
FACULTY OF MATHEMATICS AND NATURAL SCIENCE
UNDERGRADUATE PROGRAMME OF CHEMISTRY EDUCATION
RENCANA PEMBELAJARAN SEMESTER

COURSE Code Course Group Credit Unit Semester | Date
Food Analysis T=2 | P=1 1
AUTHORIZATION Compiler Coordinator Head of Study Program
CHEMISTRY EDUCATION Rusmini S.Pd., M.Si Dr. Pirim Setiarso, M.Si. Dr. Sukarmin, M.Pd

Learning Outcomes Program Learning Outcomes (PLO)

PLO1
(KNO-1)

Capable to demonstrate knowledge rel ated to theoretical concepts about structure, dynamics, and energy, as
well as the basic principles of separation, analysis, synthesis and characterization of chemicals

PLOS5
(COM-1)

Applying logical, critical, systematic and innovative thinking in the context of development or
implementation of science, technology, and art that regards and applies humanities in accordance with
chemistry education in solving problems

PLO 6
(COM-2)

Mastering the basics of the scientific method, designing and conducting research, writing scientific reports
and communicating them both verbally and in writing by utilizing information and communication
technology in the field of education

Course Learning Outcomes (CLO) ‘

CLOo1

Students have knowledge of the basic principles of analysis of foodstuffs both macro and micro nutrient
ingredients using appropriate methods both classical (gravimetric and volumetric) and modern (UV-Vis
Spectrophotometry, AAS, Chromatography and Electrical), as well as method selection. based on exact
material properties according to AOAC standard methods, food safety principles and the latest journal

CLO2

Skilled students use tools in analyzing food ingredients, both macro and micro nutrient ingredients, using
appropriate methods, both classical (gravimetric and volumetric) and modern (UV-Vis Spectrophotometry,




AAS, Chromatography and Electric), as well as method selection based on exact material properties
according to AOAC standard methods, food safety principles and the latest journals

CLO3 Students have the ability to collaborate and are responsible in carrying out the process of analyzing
foodstuffs both macro and micro nutrient food ingredients using appropriate methods both classical
(gravimetric and volumetric) and modern (UV-Vis, AAS, Chromatography and Electrical
Spectrophotometry), as well as selecting a method based on the properties of the right material according
to AOAC standard methods, food safety principles and the latest journals

CLO4 Students have the ability to communicate the results of analysis of foodstuffs both macro and micro nutrient
ingredients using appropriate methods both classical (gravimetric and volumetric) and modern (UV-Vis
Spectrophotometry, AAS, Chromatography and Electrical), as well as the selection of methods based on
exact material properties according to AOAC standard methods, food safety principles and current journals.

Sub-CLO \

Sub-CLO1 | Understand the basic principles in proper analytical methods based on standard methods (AOAC) on food
ingredients and sampling

Sub-CLO2 | Understanding how to analyze water content and micronutrients (vitamins, ash and minerals) in foodstuffs

Sub-CLO3 | Understand how to analyze macronutrients (protein, fat and carbohydrates) contained in food ingredients

Sub-CLO4 | Understand how to analyze additives and contaminants in food ingredients

Sub-CLO5 | Understand the principles of food saf ety

Brief Description of
the Course

Study of the basic principles of foodstuff analysis methods and data quality, in terms of chemical structure, analysis and
application including validation, analysis of macro and micro-nutrients in various foodstuffs using classical and modern
methods and determining appropriate analytical methods based on standard methods, food safety principles or journals
which supportsit is accompanied by supporting laboratory activities so that students are able to master related concepts,
have skills in using tools, are able to cooperate and be responsible and can communicate their knowledge and skills
scientifically and their application in the business field.

Study Materials:
Learning Materials

Introduction: food analysis methods, and data analysis techniques

Micronutrient analysis in food: analysis of water content, ash content, mineral content and vitamin content
Macronutrient analysis in food: analysis of protein content, fat content and carbohydrate content
Principles of Food Safety: HACCP, GMP, ISO 22000 version 2017, FSCC version 4

References

Main : ]

1. Slamet Sudarmaiji, dkk, 1996. Analisis Bahan Makanan dan Pertanian, Yogyakarta: Liberty




2. James, C.S.,1995 Analitycal Chemistry of Foods, Blackie Academic and Professional

Additional : ]

Articles from scientific journals

Lecturer

Prof. Dr. Titik Taufikurohmah, M,Si. dan Rusmini S.Pd., M.Si

Prerequisite courses

Organic Chemistry, Inorganic Chemistry, Chemical Analytical Instruments

Learning Forms,

Meetin| The final ability of each Assessment Learning Methods, Rat.mg
g activity Student Assignment Reference Weolght
Indicator Criteria & Form Offline Online (%)
(1) (2) (3) (4) (5) (6) (1) (2)
1 | Understand the basic| 1. Describe genera | Essay writing Lectures, 1l a study 5
principles in  proper food analysis test guestions and contract
analytical methods based | 2. Explain the scope answers 2. preliminary
on standard methods of the food food
(ACAC) on food analysis analysis
ingredients and sampling | 3. Explain the 3. food
requirements for analysis
selecting  food methods
analysis methods 4. food
4. Determine  the analysis
quality of the data techniques
obtained
5. Determine  the
method of
sampling by type
2 | Understand the principles | Describes the | Essay writing Lectures and Principles  of 5
of food safety principles of food | test interactive food safety
safety based on discussions based on
HACCP, GMP, 1SO HACCP, GMP,
22000 version 2017, 1ISO 22000

FSCC version 4




verson 2017,

FSCC version 4
Understanding how to | 1. Determine  the | Essay writing Lectures, 1. Water 40
analyze water content moisture content | test discussions, content
and micronutrients of food. guestions  and 2. Ash content
(vitamins, ash and | 2. Determinetheash answers 3. Minera
minerals) in foodstuffs content of food levels
3. Determine  the 4. Vitamin
mineral  content levels
of food
4. Determine  the
levels of vitamins
from food
Understanding how to|1. Determine the Observation | Practicum 1. Water
analyze water content moisture content sheet of analysis of water, content
and micronutrients of food. practicum ash, and mineral 2. Ash content
(vitamins, ash and|2. Determinetheash performance | content 3. Minera
minerals) in foodstuffs content of food Pretest and levels
3. Determine  the posttest
mineral  content practicum
of food
Understanding how to | Determine the levels Observation | practicum Vitamin levels
analyze water content | of vitamins from sheet of analysis of
and micronutrients | food practicum vitamin
(vitamins, ash and performance
minerals) in foodstuffs Pretest and
posttest
practicum
Understanding how to | Communicating the Presentation | Presentation of 1. Water
analyze water content | results of assessment | practicum results content
and micronutrients | determining the sheets 2. Ash content
(vitamins, ash  and | water content, ash Assessment 3. Minera
minerals) in foodstuffs content, mineral sheet levels




content, vitamin
content of foodstuffs

practicum
report

Understanding how to
analyze water content
and micronutrients
(vitamins, ash  and
minerals) in foodstuffs

Communicating the | -

results of
determining the
water content, ash
content, mineral
content, vitamin
content of foodstuffs

Presentation
assessment
sheets
Assessment
sheet
practicum
report

Presentation  of
practicum results

Vitamin levels

Evaluasi Tengah Semester / Ujian Tengan Semester

Understand how to
analyze macronutrients
(protein, fat and
carbohydrates) contained
in food ingredients

1. Determining

protein content in
food by classical
and modern
methods

2. Determine the

levels of
carbohydrates in
both complex and
simple foodstuffs

3. Understand the

selection of the
right method
based on the
standard AOAC
method or the
latest journal.

Essay writing
test

Lectures,
discussions,
guestions  and
answers

protein, and
carbohydrates
levels

10

Understand how to
analyze macronutrients
(protein, fat and

1. Determine the

levels of fat
contained in
foodstuffs and the

Essay writing
test

Lectures,
discussions,
guestions  and
answers

Fat levels

10




carbohydrates) contained
in food ingredients

quality of food
fats including
iodine bil,
lathering bill,
ester bill and FFA
aswell asthe MR
estimate.

2. Undestand the
selection of the
right method
based on the
standard AOAC
method or the

latest journal
11 | Understand how to | Applying analysis of Observation | Practicum protein, and
analyze macronutrients | protein, fat and sheet of determination of carbohydrates
(protein, fat and | carbohydrate content practicum protein,
carbohydrates) contained | with selected performanc | carbohydrate
in food ingredients methods Pretestand | content
posttest
practicum
12 | Understand how  to | Applying analysis of Observation | Practicum fat
analyze macronutrients | protein, fat and sheet of determination of
(protein,  fat  and | carbohydrate content practicum | fat
carbohydrates) contained | with selected performanc
in food ingredients methods Pretest and
posttest
practicum
13 | Understand how  to | Communicating the Presentation | Presentation of protein, fat and 30
analyze macronutrients | results of the assessment | practicum results carbohydrates
(protein, fat and | analysis of protein, sheets of protein, fat
carbohydrates) contained | fat and carbohydrate Assessment | and carbohydrate
in food ingredients sheet

11




levels using the practicum
selected method report

14 | Understand how to | 1. Determining the | Essay writing Lectures, Additives and 20
analyze additives and types of additives discussions, contaminantsin
contaminants in food in food. guestions  and food
ingredients 2. Determining the answers

content of
additivesin food.
3. Determination of
contamination
levels in
foodstuffs.

15 | Understand how to| 1. Determining the Observation | Practicum  for Additives and
analyze additives and types of additives sheet of determining the contaminantsin
contaminants in food in food. practicum content of food
ingredients 2. Determining the performance | additives  and

content of Pretestand | contaminants
additivesin food. posttest

3. Determination of practicum
contamination Assessment
levels in sheet
foodstuffs. practicum

report
16 | Evaluasi Akhir Semester / Ujian Akhir Semester 100

12




A.4. MAPPING OF LEARNING OUTCOMES-COURSE OUTCOMES

A.4.1. The Expected Program L earning Outcomes (PL O) of Under graduate Program of
Education Chemistry (UPCE)

NO
1

3

4

ASPECTS
KNOWLEDGE

SKILL

COMPETENCIES

ATTITUDE AND
SOCIAL

1.

PLO

Capable to demonstrate knowledge related to
theoretical concepts about structure, dynamics,
and energy, as well as the basic principles of
Separation, anaysis, synthesis and
characterization of chemicals

Capable to demonstrate the pedagogical
knowledge of chemistry in designing,
implementing, and evaluating chemistry learning
Mastering the principles of ocupational health and
safety, managing laboratories, using the
equipment and operating chemical instruments
Capable to design, implement, evaluate, learn and
develop chemistry learning media by utilizing
Information and Communication Technology
Applying logical, critical, systematic and
innovative thinking in the context of development
or implementation of science, technology, and art
that regards and applies humanities in accordance
with chemistry education in solving problems
Mastering the basics of the scientific method,
designing and conducting research, writing
scientific reports and communicating them both
verbally and in writing by utilizing information
and communication technology in the field of
education

Capable to make decisons based on
data/information in order to complete their
responsibility assignment and evaluate the
performance that has been done both individually
and in groups, have an entrepreneurial spirit with
environmental insight

Capable to adapt to various developments in
chemistry, develop and learn continuously
throughout life to continue education, both formal
and informal

13
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A4.2. The Education Program Objectives (PEOSs) of Food Analysis.

P

EO-01 Comprehending the concept and chemistry learning, laboratory management, scientific
method, and ICT aswell asitsimplementation to solve the problem in their profession.

PEO-02 Having the higher order thinking skills to communicate ideas verbally and in writing, be able to

take the right initiatives and to be a good decision maker and having the ability to lead in group
working group at relevant fields

A4.3. Mapping of Program L ear ning Outcomes (PL O) — Education Program Objectives

(PEOS)
PLO1 PLOS5 PLO 6
(KNO-1) | (COM-1) | (COM-2)
PEO 1 V v v
PEO 2 v v v

B. COURSE ASSESSMENT

B.1. Assessment Rubric

Cognitive Criteria

1.

2.
3.
4

The ability to give answers correctly

The ability to provide argumentation according to theory
The ability to provide systematic explanations

The ability to solve problems comprehensively

B.2. Assessment System

Final Assessment Course with practicum

Practicum : 20%
Group/Individuals Assignment : 20%
Midterm examination : 30%
Final examination : 30%

Distribution of the weight of the ability of the test item

PLO 1 (KNO-1) | PLO5 (COM-1) | PLO6(COM-2) | Tota

Practicum

20%

30%

50%

100%

Group/Individuals Assignment

20%

30%

50%

100%

Midterm examination

30%

40%

20%

100%

Final examination

30%

40%

20%

100%

Excellence X =80
Good 70< x<80
Satisfy 55< x<70
False X <55

14
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Final index for undergraduate program defined as follow:

Final Index Range

A 4 (85 < x <100)
A 3,75(80<x < 85)
B+ 3,5(75<x<80)
B 3(70<x<75)
B- 2,75 (65 < x <75)
C+ 2,5 (60 < x <65)
C 2 (55 < x <60)

D 1 (40 < x <55)
E 0 (0 < x <40)

C. COURSE DEVELOPMENT

C.1. Academic Year 2019/2020 odd semester

Parameter > of person | Percentage
Number or students taking this subject 24 100%
Number of students who pass at first attempt (>C) 24 100%
Number of students who must take remedial 0 0%
Number of failed students after remedial (D & E) 0 0%

C.2. Problems Analysis

In 2019/2020 academic year in the food analysis course, there were 100 % students had passed the
examination at the first attempt. The number of students who must took the remedial examination
is 0%. Even though, it was thought that the learning strategy/methods need to be improved to
achieve the higher resultsin the future. Average of final score in 2019/2020 is lower than before,
due to students have different characteristic, namely they difficult to cooperative with their group

and not serious when do the task, therefore the have lack of average score.

C.3. Solutive Strategy

New teaching and learning methods should be devel oped for the next academic years, consisting

of:

1. Redesigning the course material (PPT slides, course contents, etc.) to become more

interesting and interactive to stimulate student’s interest to this course.

2. Giving “lecture by online” to stimulate our students to learn about the next lecture topics.
3. Enhance the cooperative skills of students with exchange the methods and models of

learning

15




D. APPENDICES
D.1. DOCUMENT OF COURSE ACTIVITY
D.1.1. Lecture’s journal and student’s attendance form siakadu.uneca.ac.id
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D.1.2. Sample of statement of examination official report

KEMENTEELCN PFENIERIEAN AN EERLIDAY AN

NIYVIRSETAS NDCIT LI ATIAY A
FARLIUTAN BENTERENTRLA, TSR N I EATTDAS AT

FUHLESAM KIELS

KoypasEaiintaag 8020
Tealmpawm <11 |- BINETR|
Fatwmila: : <§IN1- E23ETH
el pmiassinesa an

Official Eepare of The Final Exens

l'otey, Jumzt, & Desember 2000 T Fomal Exam m the Odd Semester 200924020 vl oiffing o

clags U540 hes heen dome. The cxammarion stoar ad 417 460 a0l ends af HA10 for 1080 mimeee

Usderg rdunie Program
LAimse

Class

L tures

Boanhiey o pactcipunis
Maonbér of Alfendecs
Suenber ol Aemce

L CEeirasmy Fduontion
, Food .".IIJ'_:-'..H
PEA DG

T Teas

124 sdudenils)
24 smkeii s)

1h sdesdeni 5, tliere. ore

Suporviser Mame 1.

[fes offivial report of The Finul Exsen.

18

Set im - Surabeve

Tha u:r.:n:u.l:n.u:u.iu.u,

Oir. Mgkl SR, MLEL
BT 1 YIOEN B TRIA0Z ]



D.2. SAMPLE OF STUDENT WORK
D.2.1. Sample of Test Paper

Sy

UNESA

KEMENTERIAN RISET, TEKNOLOGE DAN PEMOFDIKAN TINGG! Kampas Ketintang | B
UINIVERSITAS MEGER| SURABAYA atan Ketintang Gedung C5 dan C A IS0 0012075
FAKULTAS MATEMATIKA DAN ILMU PENGETAHUAN ALAM ;"“"‘?L “;;;@‘J " OV Rhairidnnd
JURUSAN KIMIA 8 _ e

F: +62 T1-BFET61 Kl pmeeny
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Do this question correctly !

1.

Regarding the use of additives, some are said to be deliberate additives and accidental
additives. Describe the differences between the 2 terms and give examples of each! (score
10)

. Nitrite can bind to amino and amide contained in meat protein to form healthy nitrosamine

derivatives. Give your opinion on whether the statement is true or false. If it iswrong then
correct the statement! (score 5)

. On afood product in the form of solids, if it feels wet and is not dry, brand x is written as

20% fat content of dry weight. Meanwhile, other brands say that the fat content is 20% of
the wet weight. Analyze the difference between the two things which is the greater the fat
content! (score 10)

Note: may be accompanied by calculations to provide an explanation that is easily
understood by the general public

. In the manufacture of ote-ote, the main ingredients are wheat flour which is added with

carrots which contain vitamin A and sprouts containing vitamin E. Then the flour and
vegetable dough isfried in hot oil. What do you think about adding carrots and sprouts as an
effort to add nutrition (especialy vitamins) to these ote! (Score 5)

. Mineral fortification is the addition of certain minerals to food products. Iron (Fe) is often

used asfortification. Fe is a prooxidant, which can oxidize unsaturated fatty acids, vitamins
A, C, and E which results in the formation of free radicals. Fe fortification in wheat flour
will trigger the oxidation process and reduce the quality of the bread produced.

Make an experimental design related to the phenomenon of iron minera fortificationin food.
Please you want to see what part is based on this phenomenon. (Score 20)
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The experimental design includes:

a Title
b. Formulation of the problem
c. Hypothesis
d. Research design

1) Population and sample

2) Control variable

3) Variable manipulation

4) Variable response
e. Work steps
f. Observation table design only
g. data analysis techniques
Note: may be qualitative or quantitative data

D.2.2. Sample of Student’s Work
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D.3. RECAPITULATION OF ASSESSMENT

D.3.1. Validate Test Item

The end-of-semester evaluation questions consist of eight items in the form of essay questions
analyzed content through experts in the appropriate field of Chemistry Education analyzed. Essay
guestions are validated with expert judgment in the course team members. The anaysis was
conducted by taking into account several aspects, namely the suitability of the questions with the

course outcome, Ianguage, content and construct.

D.3.2 Evaluation Results of Food analysis

1 | PROGRAM STUDI 21 Pendidikan Kimia
2 | DAFT AR MILAI MAHAZE W A

3| Mata Kulish :Analiziz Pangan

4 | Kelas 2016P

o =4 nown

;:tttrilgil E
1. Komponen nilai pang diizi hanga @ Part,Tugas, UTE dan UAE

| Tahun Ajaran : 201302020 Gasal

3 2. Milai UAZE mahaziswa dengan kehadiran dibawah 73.5% [kolom dg warna merah] tidak akan dizimpan
10| 3. Jangan merubah apapun di dekumen ini kecuali pada point nomer sate di atas.

" |4, PPTI! BAAK tidak menerima File nilai untuk divplond. Proses upload nilsi dilakukan aleh dasen pengampu yang berzangkukan.
12 |

13 ;

14§ 1] 160350134001 FIER] 2UGIY ANTORD 2016 100% a0l &35 30 ST GE,T] A 1
15 | 216030134003 LUCEY ANZANMI 2016 100% 31. 855 90 &1 863 A 1
16 | F 16035013400 NADHIF ATUS SHIFA' AL-PMIF 2046 100% 0| &6,5] 30 57 &64] A 1
1T | 4605301340078 ZAINAE 2016 100% d1) &3] a0 a7 87 A 1
15 | 516030134007 ILO IEALOEA 2016 100% §2| &5,5] a0 37 &7 A 1
13 | 6] 1605013402) MUHARMMAD EADRLIL UYL] 2016 100% 0| F3] 30 57| S65] A 1
20 | T 16030134034 ELLEN SUTORPO PLUTRI 2016 100% 1) &85 a0 7] 863 A 1
2 | Se03015405] LUKJJATUL LUTFIAMA 2016 100% 1) &85 a0 57 563 A 1
22 | 316050134050 NURIL LAILIYAH 1EWAHYURI 2016 100% dd| &S] 30 7] &8T5 A 1
23 | 1016030134058 ERLIA VLUDHA 2016 100% g1 &5 a0 7| &6,7| A 1
24 | N 160350134043 [ZALUL HAR 2016 100% 0| &55] 30 57 &6,T] A 1
25 | 1216030134044 BALRIS LUTHFIYYATUS ZAH 2016 100% 83 &5 30 §1] &7 A 1
26 | 1516030134049 WIERA IMELDA SETYOWAT] 2016 100% 1) &5 a0 57 BET] A 1
217 | 1416030134059 KHOLIF1A NABILA HASAMAH] 2016 100% d0) &6,5] 90 7] G6,T] A 1
258 | 1516030134057 REZ2A ALFITANTI 2016 100% 53| &3] a0 57 &T4| A 1
23 | 16| 16030154059 F ADILAH ROHMAH FULIANIN - 2016 100% 83 %3] 30 57| G674 A 1
S0 AT 16050134053 NABILA YUNIAR MANDASA| 2016 100% §1) &3( a0 &7 57 A 1
3| 1S 1603034064 ROUDLOTLUIL JAMNMAH 2016 100% 42| &85 30 81 ATd] A 1
2 19 [IE0F0134065Y IZZATUM MIZS' 2016 100% 42| &85 30 87 &71] A 1
33 | 20[16030134063 FITRIA NURLIL HIDA T ATI 2016 100% §1) &3] a0 a7 57 A 1
Fd | 21[ 160301340639 NURLAILY YULLA SAFITRI 2016 100% §2| &3] 30 57 &2 A 1
55 | 22[ 16030134070 REZI ULYA FALUZIAH 2016 100% 42| &3] 90 ST &2 A 1
36 | 2516030134078 VIRGINIA AHZANI ZALZABIL] 2016 100% 15 &3 (i3] nf 557 C 1
3T 24| 16030154050 MOCH. NURW AHY DI 2016 100% d2| &3] A0 57 &T.2] A 1
35 |
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D.3.3 Percentage of PL O achievements of food analysis at Academic Y ear 2019/2020

PLO ASSESSMENT
Lecture ' Food Analysis
Code : 8420402001
Department . Chemistry Education Department
Toral cf Student .24
PLO-1 FLO-2 PLO-3 PLO-% PLO-5 PLC-B PLO-7 PLO-8
EXELEMNCE 5% 6% 90
GooD 0% ok 0%
SATISFY % A% 4%
FALSE a% 0% 0%
103% 0% % 0% 1005 100% 0% %
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