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ABSTRAK 

 

 

Keberadaan makanan tradisional Indonesia makin tergerus oleh makanan 

asing. Generasi muda lebih memilih menu dari luar negeri dibandingkan makanan 

khas daerah. Kondisi demikian menjadi pertimbangan bagi Prodi Manajemen 

Industri Katering (MIK) untuk berperan aktif dalam mengangkat makanan 

tradisional sebagai salah satu mata kuliah, Salah satu upaya yang dapat dilakukan 

adalah dengan mengembangkan kurikulum integrasi dalam tiap mata kuliah. 

Sehingga pelestarian dan berkelanjutan gastronomi tradisional Indonesia dapat 

dilakukan secara paripurna. 

Tujuan dari penelitian ini adalah untuk memahami perencanaan (plan) 

kurikulum integrasi, (do) pelaksanaannya dan (check) evaluasi terhadap manfaat 

kurikulum integrasi pelestarian dan berkelanjutan gasrronomi tradisional Indonesia. 

Model evaluasi kurikulum yang dipilih adalah studi kasus pada Prodi MIK UPI, 

jenis evaluasi internal. Pendekatan kualitatif, pengumpulan data dengan observasi, 

wawancara dan angket. Responden yang berpartisipasi dalam penelitian ini terdiri 

dari 12 orang dosen tetap Prodi MIK, mahasiswa sebanyakk 149 orang dan alumni 

sejumlah 100 orang. Data dianalisis secara deskrptif. 

Hasil penelitian dari dimensi perencanaa, Prodi MIK telah melakukan 

prosedur pengembangan kurikulum sesuai prosedur. Namun jika dikaitkan dengan 

pelestarian dan berkelanjutan gastronomi tradisional Indonesia, belum dilakukan 

secara berkesiambungan sebagai kurikulum integrasi 

Dimensi pelaksanaan pembelajaran sudah dilakukan sesuai prosedur, tetapi 

pengintegrasi pelestarian dan berkelanjutan belum dilakukan secara eksplisit. Hal 

ini ditunjukkan adanya dosen yang sudah mengintegrasi gastronomi tradisional 

dalam mata kuliah, tetapi ada juga yang belum. 

Dimensi evaluasi sudah memberikan hasil yang baik. Evaluasi mengkaji manfaat 

kurikulum integrasi pelestarian dan berkelanjutan gastronomi yang dialami oleh 

mahasiswa selama mengikuti studi, alumni yang telah lulus dan dosen yang 

melakukan program pengabdian pada masyarakat. Selain itu, evaluasi memberikan 

informasi relevansi upaya Prodi MIK dalam pelestarian dan berkelanjutan.  

Rekomendasi dari penelitian ini adalah Prodi MIK merumuskan kurikulum 

integrasi pelestarian dan berkelanjutan gastronomi tradisional Indonesia dapat 

dilakukan dalan program Tri Dharma, yakni pendidikan, penelitian dan pengabdian. 

 

Kata kunci: kurikulum integrasi, pelestarian dan berkelanjutan, gastronomi 

tradisional Indonesia  
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ABSTRACT 

 

The existence of traditional Indonesian food is increasingly being eroded by 

foreign food. The younger generation prefers menus from abroad over local 

specialties. This condition is a consideration for the Management of Catering 

Industry Study Program to be responsible for promoting traditional food as one of 

the courses. One effort that can be done is to develop an integrated curriculum in 

each subject. So that the preservation and sustainability of traditional Indonesian 

gastronomy can be carried out in a complete way. 

The purpose of this research is to understand the integrated curriculum 

planning, implementation (do) and evaluation (check) of the benefits of the 

integration curriculum for the preservation and sustainability of traditional 

Indonesian gastronomy. The curriculum evaluation model chosen was a case study 

on the Universitas Pendidikan Indonesia (UPI) Management of Catering Industry 

Study Program, the type of internal evaluation. Qualitative approach, collecting 

data by observation, interviews and questionnaires. Respondents who participated 

in this study consisted of 12 lecturers of the Management of Catering Industry Study 

Program, 149 students and 100 alumni. 

The research results from the planning dimension, the Management of 

Catering Industry Study Program has carried out curriculum development 

procedures according to the procedure. However, if it is related to the preservation 

and sustainability of traditional Indonesian gastronomy, it has not been carried out 

continuously as an integrated curriculum 

The dimensions of implementing learning have been carried out according to 

procedures, but the integration of preservation and sustainability has not been 

carried out explicitly. This is shown by the presence of lecturers who have 

integrated traditional gastronomy into their courses, but some have not. 

The evaluation dimension has given good results. The evaluation examines the 

benefits of the gastronomic preservation and sustainable integration curriculum 

experienced by students while attending studies, alumni who have graduated and 

lecturers who carry out community service programs. In addition, the evaluation 

provides information on the relevance of the Management of Catering Industry 

Study Program's efforts in preservation and sustainability. The recommendation 

from this study is that the Management of Catering Industry Study Program 

formulates an integrated curriculum for preserving and sustaining Indonesian 

traditional gastronomy which can be carried out in education, research and to 

carry out devotion to the community by utilising research results  and solving 

problems. 

 

Keywords: integration curriculum, preservation and sustainability, Indonesian 

traditional gastronomy 
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