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PeraturanPeraturan PerkuliahanPerkuliahan

�� KegiatanKegiatan pembelajaranpembelajaran dimulaidimulai jam 07.30 / 09.30 jam 07.30 / 09.30 
WIB, WIB, toleransitoleransi keterlambatanketerlambatan 15 15 menitmenit..

�� SelamaSelama prosesproses pembelajaranpembelajaran berlangsungberlangsung HP HP 
dimatikandimatikan..

�� TugasTugas yang yang merupakanmerupakan plagiatplagiat, , atauatau kutipankutipan tanpatanpa
mencantumkanmencantumkan referensireferensi akanakan diberidiberi nilainilai 0.0.



PengetahuanPengetahuan BahanBahan

TujuanTujuan::

�� MengenalMengenal dandan mempelajarimempelajari lebihlebih dalamdalam tentangtentang

berbagaiberbagai sumbersumber bahanbahan panganpangan, , baikbaik nabatinabati

maupunmaupun hewanihewani..

�� MemahamiMemahami karakteristikkarakteristik fisikfisik, , kimiakimia, , mikrobiologimikrobiologi

berbagaiberbagai macammacam bahanbahan panganpangan dandan pengaruhpengaruh

penangananpenanganan pascapasca panenpanen terhadapterhadap karakteristikkarakteristik

bahanbahan panganpangan tersebuttersebut. . 



SILABUSSILABUS
1.1. Introduction (Introduction (InneInne)) 09 09 MaretMaret

2.2. Fruits (Fruits (TikaTika)) 16 16 MaretMaret

3.3. Vegetables (Vegetables (TikaTika)) 23 23 MaretMaret

4.4. Edible Mushrooms (Edible Mushrooms (TikaTika)) 30 30 MaretMaret

5.5. Legumes (Legumes (TikaTika)) 06 April06 April

6.6. Cereals (Cereals (TikaTika)) 13 April13 April

7.7. Tubers (Tubers (TikaTika)) 20 April20 April

MID TESTMID TEST

8.8. PresentasiPresentasi ((TikaTika)) 27 April27 April

9.9. Milk (Milk (InneInne) ) 11 Mei11 Mei

10.10. Meat and Poultry (Meat and Poultry (InneInne)) 18 Mei18 Mei

11.11. Eggs (Eggs (InneInne)) 25 Mei25 Mei

12.12. SeafoodsSeafoods ((InneInne) ) 01 01 JuniJuni

13.13. Herbs and Spices (Herbs and Spices (InneInne)) 08 08 JuniJuni

14.14. Fats & OilsFats & Oils ((InneInne)) 15 15 JuniJuni

FINAL TEST FINAL TEST 
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EvaluationEvaluation

�� Mid Test: 35%Mid Test: 35%

�� Final Test: 35%Final Test: 35%

�� Assignment: 20%Assignment: 20%

�� Group presentation: 10%Group presentation: 10%

�� Paper: 10%Paper: 10%

�� Quiz: 10% Quiz: 10% 



Group Assignment 1Group Assignment 1

�� Each group will be consisted of 3 students.Each group will be consisted of 3 students.

�� There are two types of assignment for each There are two types of assignment for each 

group, i.e. oral presentation AND paper.group, i.e. oral presentation AND paper.

�� Oral presentation must be presented in power Oral presentation must be presented in power 

point (format windows 2003) and it is conducted point (format windows 2003) and it is conducted 

during the lecture session.during the lecture session.

�� The paper assignment must be handed in the The paper assignment must be handed in the 

lecture session as well.lecture session as well.



TOPICSTOPICS

UwiUwi, , talastalas, , garutgarutGanyongGanyongM7 M7 -- TubersTubers

BerasBeras merahmerah, , KetanKetan

hitamhitam
Sorghum, OatsSorghum, OatsM6 M6 –– Cereals Cereals 

KacangKacang polongpolong, , 

KacangKacang hijauhijau
KacangKacang kedelaikedelai hitamhitamM5 M5 –– LegumesLegumes

Shiitake, Shiitake, JamurJamur tiramtiramJamurJamur merangmerangM4 M4 –– Edible Edible 

MushroomsMushrooms

CuciwisCuciwis, Pakis, , Pakis, KenikirKenikirDaunDaun GinsengGinsengM3M3-- VegetablesVegetables

Class BClass BClass AClass AMeeting & topicMeeting & topic



TOPICSTOPICS

TemulawakTemulawak, Laos, , Laos, 

JintenJinten
KetumbarKetumbar, , MericaMerica

hitamhitam
M13 M13 –– Herbs and Herbs and 

spicesspices

KerangKerang hijauhijau, , kerangkerang

darahdarah, , IkanIkan tongkoltongkol
IkanIkan kakapkakapM12 M12 –– SeafoodSeafood

TelurTelur puyuhpuyuh, , TelurTelur

angsaangsa
TelurTelur ayamayam kampungkampungM11 M11 –– EggEgg

DagingDaging bebekbebek, , DagingDaging

sapisapi
DagingDaging kambingkambingM10 M10 –– Meat & PoultryMeat & Poultry

SusuSusu kambingkambing, , SusuSusu

sapisapi
SusuSusu kambingkambingM9 M9 –– Milk  Milk  

Class BClass BClass AClass AMeeting & topicMeeting & topic



Class BClass BClass AClass AMeeting & topicMeeting & topic

LemakLemak babibabiLemakLemak sapisapiM14 M14 –– Fats and Fats and 

OilsOils

SrikayaSrikaya, , SirsakSirsakBuahBuah naganaga, , 

BelimbingBelimbing
M8 M8 –– FruitsFruits



Oral PresentationOral Presentation

�� DeskripsiDeskripsi BahanBahan ((klasifikasiklasifikasi, , asalasal, , spesiesspesies, , gambargambar/ / 
fotofoto asliasli))

�� KarakteristikKarakteristik bahanbahan panganpangan

�� Parameter mutu (acuan standar mutu) Parameter mutu (acuan standar mutu) ------ SNI/ Codex SNI/ Codex 
atau standar lainatau standar lain

�� SifatSifat fisikokimiawifisikokimiawi pre & post processingpre & post processing ((handling & handling & 
storagestorage))

�� Perubahan yang terjadi (selama Perubahan yang terjadi (selama handling & storagehandling & storage))
�� ManfaatManfaat atauatau pengolahanpengolahan yang yang dapatdapat dilakukandilakukan

�� Bawa sampel yang representatifBawa sampel yang representatif

�� MateriMateri presentasipresentasi dalamdalam power point windows 2003 power point windows 2003 
dandan disimpandisimpan dalamdalam CD CD dandan dibawadibawa saatsaat akanakan
presentasipresentasi..



KriteriaKriteria PenilaianPenilaian PresentasiPresentasi

�� KriteriaKriteria penilaianpenilaian tugastugas didasarkandidasarkan padapada kelengkapankelengkapan
semuasemua cakupancakupan tugastugas yang yang dipersyaratkandipersyaratkan, , pemilihanpemilihan
sumbersumber pustakapustaka/ / referensireferensi yang yang relevanrelevan ((bukubuku teksteks, , 
artikelartikel ilmiahilmiah yang yang dapatdapat dipertanggungjawabkandipertanggungjawabkan
kualitasnyakualitasnya, , dlldll), ), kebenarankebenaran dalamdalam pemilihanpemilihan parameter parameter 
mutumutu bahanbahan panganpangan, , kemampuankemampuan grupgrup dalamdalam
presentasipresentasi, , dandan kerapiankerapian sajiansajian..

�� BobotBobot penilaianpenilaian::
�� IsiIsi: 30%: 30%

�� Cara Cara presentasipresentasi: 20%: 20%

�� PemilihanPemilihan pustakapustaka: 15%: 15%

�� PenguasaanPenguasaan materimateri: 35%: 35%



Paper AssignmentPaper Assignment

�� DikerjakanDikerjakan secarasecara INDIVIDUINDIVIDU

�� MenulisMenulis secarasecara deskriptifdeskriptif tentangtentang bahanbahan bakubaku yang yang 
menjadimenjadi topiktopik tugastugas

�� PanjangPanjang tulisantulisan maksimalmaksimal 4 4 lembarlembar ((tidaktidak termasuktermasuk
cover) cover) –– font 12 Times New Roman font 12 Times New Roman atauatau sejenissejenis, , spasispasi
1,5 1,5 dandan diprintdiprint padapada kertaskertas A4 A4 dengandengan margin 3 cm margin 3 cm 
untukuntuk semuasemua tepitepi..

�� IsiIsi paper (paper (lihatlihat point point –– pointpoint isiisi untukuntuk tugastugas presentasipresentasi))

�� FotoFoto asliasli dicantumkandicantumkan

�� AdaAda daftardaftar pustakapustaka padapada bagianbagian paling paling belakangbelakang, 1 , 1 
SPASISPASI

�� DikumpulkanDikumpulkan padapada didi kelaskelas saatsaat membahasmembahas topiktopik terkaitterkait
((setelahsetelah presentasipresentasi))



CoverCover

TugasTugas PengetahuanPengetahuan BahanBahan (font 14)(font 14)
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KriteriaKriteria PenilaianPenilaian PaperPaper

� Kriteria penilaian tugas didasarkan pada kelengkapan
semua cakupan tugas yang dipersyaratkan, pemilihan
sumber pustaka/ referensi yang relevan, kebenaran
dalam pemilihan parameter mutu bahan pangan, cara
penulisan ide yang runut dan sistematis, penulisan
kalimat sesuai dengan format EYD dan kerapian sajian.

� Diberi in-text citation untuk ide yang diambil dari
referensi

� Meskipun pada bagian tugas presentasi membahas topik
yang sama, setiap anggota kelompok WAJIB 
menuangkan sendiri ide-idenya dalam tulisan di paper.

� Yang melakukan plagiasi/mencontek akan diberikan nilai
0.



INTRODUCTIONINTRODUCTION



FOOD MATERIAL SCIENCEFOOD MATERIAL SCIENCE

�� Science of physical and chemical Science of physical and chemical 
characteristics of foodstuff (plants and characteristics of foodstuff (plants and 
animals)animals)

�� The important roles are:The important roles are:

1. Evaluation and preservation of foodstuff 1. Evaluation and preservation of foodstuff 
and food product qualityand food product quality

2. Development of appropriate methods of 2. Development of appropriate methods of 
production, post harvest storage, production, post harvest storage, 
processing, packaging, storage and processing, packaging, storage and 
marketing programmarketing program

3. More efficient use of foodstuff resources3. More efficient use of foodstuff resources



FOOD SUPPLY CHAIN FOOD SUPPLY CHAIN 



Plants and Animals Plants and Animals 

FoodstuffFoodstuff
Vary in physical characteristicsVary in physical characteristics

�� PlantsPlants

-- Vegetable : earth, herbage and fruit vegetableVegetable : earth, herbage and fruit vegetable

-- Fruits : many different color, shapeFruits : many different color, shape

-- Cereal and legume : bulk densityCereal and legume : bulk density

�� AnimalsAnimals

-- Meat : red meat; color; tendernessMeat : red meat; color; tenderness

-- Poultry : white meat (dark and light muscle); texturePoultry : white meat (dark and light muscle); texture

-- Seafood : white meat; textureSeafood : white meat; texture

-- Milk : liquid; viscosityMilk : liquid; viscosity

-- Egg : drown/float in waterEgg : drown/float in water



Plants and Animals Plants and Animals 

Foodstuff (2)Foodstuff (2)
Vary in chemical characteristicsVary in chemical characteristics

�� PlantsPlants

-- Fruits and vegetable : Fruits and vegetable : ““alivealive”” (respiration after harvest)(respiration after harvest)

-- Fruits : climacteric & nonFruits : climacteric & non--climacteric type (related to the climacteric type (related to the 
trend of the breakdown of pectin in the cell wall); acid trend of the breakdown of pectin in the cell wall); acid 
contentcontent

-- Cereal : gelatinationCereal : gelatination

�� AnimalsAnimals

-- Meat : aging for tenderization (Meat : aging for tenderization (�� rigor mortis) rigor mortis) ≤≤ 2 d (cold 2 d (cold 
temperature)temperature)

-- Poultry : aging for tenderization Poultry : aging for tenderization ≤≤ 10 h (cold temperature)10 h (cold temperature)

-- Seafood : fat Seafood : fat �� rancidity; Trimethylamine (TMA) rancidity; Trimethylamine (TMA) �� fishy fishy 
odorodor

-- Milk : emulsion system (incl. lipid, casein)Milk : emulsion system (incl. lipid, casein)

-- Egg : aging means reduction of qualityEgg : aging means reduction of quality



Plants and Animals Plants and Animals 

Foodstuff (3)Foodstuff (3)
Vary in perish ability levelVary in perish ability level

�� PlantsPlants
-- vegetable and fruit vegetable and fruit �� very perishablevery perishable

-- cereal, legume, tuber cereal, legume, tuber �� moderate moderate 
perishableperishable

-- herbs and spices herbs and spices �� less perishableless perishable

�� AnimalsAnimals

-- seafood, meat, poultry, milkseafood, meat, poultry, milk �� very very 
perishableperishable

-- egg egg �� less perishableless perishable


