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Course
Identity

Code :
KI216D03

 Credits : 
2 SKS 

Course
Schedule :
Thursday,
08.40-10.20

Prerequisite
Course :

Biochemistry



Course Description

This course discusses the need for food, water in
foodstuffs, biomolecules in nutrition, food microbiology,

food additives, food processing and preservation,
functional foods, and special topics.



Topics  

Principles and analyses
Muscle foods (meats,
poultry, and fish)
Milk and dairy
Fruits, vegetables, and
cereals
Health and functional foods
Food processing
Food safety and food
allergens



Instructional
Media

E-Knows/ G-Drive
https://lms.uinsgd.ac.id/

Video Conferences
Zoom Meeting/Google Clasroom

Communication via
WhatsApp Grup



Grading
UAS :
30%

UTS :
30%

Assignment :
30%

Skill  :
10%



Learning
Method

Project Group Review

Group Presentation

Group discussion



Resources
Frazier, W.C, and Westhoff, D.C., 1998,
Food Microbiology, McGraw Hill Book
Co., Singapore.

Benjamin K.Simpson et al., 2012,
Food Biochemistry and Foos
Processing, Willey-Blackwell, USA

Prawirokusuma, S., 1991, Biokimia
Nutrisi, edisi satu, BPFE, Yogyakarta.









Week-1 Class Syllabus of Food
Biochemistry 



Week 2
Sub Topics :
Principles/Food Analysis 



Week-3
Sub Topics : Meat, Poultry
and Seafoods



Week-4
Sub Topics : Meat, Poultry
and Seafoods 
Group Presentation :
Group 1



Week-5
Sub Topics : Milk



Week-6
Sub Topics : Milk 
Group Presentation :
Group 2



Week-7
UTS



Week-8 Sub Topics : Fruits,
Vegetables, and Cereals 



Week-9
Sub Topics : Fruits,
Vegetables, and Cereals 
Group Presentation :
Group 3



Week-10 Sub Topics :
Health/Functional Foods 



Week-11
Sub Topics :
Health/Functional Foods 
Group Presentation :
Group 4



Week-12 Sub Topics : Food
Processing 



Week-13
Sub Topics : Food
Processing 
Group Presentation :
Group 5



Week-14 Sub Topics :  Food Safety
and Food Allergens 



Week-15
Sub Topics :  Food Safety
and Food Allergens 
Group Presentation :
Group 6



Week-16 UAS



Project Group
Presentation  

Membuat tim sebanyak 3-4
orang 
Mencari 3 Jurnal Ilmiah terkait
riset yang berhubungan dengan
materi (1 Jurnal Internasional
utama, 2 Jurnal Nasional
pendukung) dengan tema sama
Membuat resume 
Presentasi hasil resume : Latar
Belakang, Metode Analisis,
Pembahasan, Kesimpulan



Project UTS 

Review of Book : Benjamin
K.Simpson et al., 2012, Food
Biochemistry and Foos
Processing, Willey-Blackwell, USA
Part 2 (Biotechnology and
Enzymology)



Project UAS 

Membuat Proposal Research Topic
Food Biochemistry
Didukung Oleh 5 Jurnal Ilmiah (2 Jurnal
Internasional dan 3 Jurnal Nasional)
Format Proposal Maksimal 3 halaman
: Title of Research, Background
Research, Research Question,
Analysis of the Problem, Research
Method, Preliminary Answer to
The Research Question, Academic
Contribution of the Study,
Literature Review



Thank You!
Good Luck Everyone!

Do you have any questions ?


