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ABSTRAK 

  

Keterbatasan bahan ajar digital yang memuat kearifan lokal untuk pembelajaran 

BIPA menjadi latar belakang di dalam penelitian ini. Penelitian ini bertujuan untuk 

menghasilkan bahan ajar menyimak BIPA berancangan model tanggung jawab 

personal bermuatan Gastronomi Nusantara bagi pemelajar BIPA 3. Penelitian 

dilakukan dengan menggunakan metode 4D dari Thiagarajan. Teknik pengumpulan 

data dilakukan melalui studi dokumentasi, penyebaran angket, dan tes. Pada tahap 

awal penelitian, peneliti menyebarkan angket kepada pemelajar dan pengajar BIPA 

serta melakukan analisis bahan ajar menyimak yang tersedia untuk mengetahui 

profil kebutuhan. Berdasarkan profil tersebut, peneliti merancang ancangan model, 

desain awal produk, dan rancangan materi untuk pengembangan bahan ajar. 

Selanjutnya, rancangan model dikembangkan menjadi produk bahan ajar digital 

berbentuk seri video yang terdiri atas tiga tema di antaranya Sei Sapi khas NTT, 

Barongko khas Sulawesi Selatan, dan Papeda Khas Papua dan Maluku. Masing-

masing topik video berdurasi 6 menit dan berisi instruksi penggunaan, pertanyaan 

stimulus, video simakan, 10 soal tes menyimak berdasarkan video simakan, dan 

pertanyaan reflektif. Produk bahan ajar yang telah disusun kemudian divalidasi oleh 

ahli. Hasil validasi menunjukkan predikat “Baik” atau layak diujicobakan dengan 

revisi. Produk yang sudah direvisi kemudian diunggah ke situs edukasi Edpuzzle 

dan diujicobakan kepada pemelajar BIPA. Hasil tes menyimak menunjukkan 

predikat “Baik” dan kelayakan produk bahan ajar tergolong “Sangat Baik”. 

Selanjutnya, produk disebarkan kepada pengguna yang terdiri atas pemelajar BIPA 

dan pengajar BIPA. Hasil tes menyimak pada tahap penyebaran menunjukkan 

predikat “Sangat Baik”. Hasil akhir penilaian kelayakan bahan ajar memperoleh 

kategori “Sangat Baik”. Hasil respons pengguna menunjukkan bahwa produk bahan 

ajar dapat memotivasi untuk berlatih menyimak secara mandiri, menambah 

wawasan mengenai kearifan lokal Indonesia, dan membangun rasa tanggung jawab 

dalam belajar. 

Kata kunci: Bahan Ajar Digital, Menyimak, Gastronomi Nusantara, BIPA 3
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ABSTRACT 

 

The limitations of digital teaching materials containing local wisdom for BIPA 

learning are the background in this study. This study aims to produce listening 

teaching materials for BIPA in the design of personal responsibility orientation 

model containing archipelago gastronomy for BIPA 3 students. The research was 

conducted using the 4D method of Thiagarajan. Data collection techniques are 

carried out through documentation studies, questionnaires, and test. In the early 

stages of the study, researcher distributed questionnaires to BIPA students and 

teachers and conducted an analysis of the available listening materials to determine 

the needs profile. Based on the profile, researcher designed models, initial product 

design, and material design for teaching materials development. Furthermore, the 

model design developed into a digital teaching material product in the form of a 

video series consisting of three themes, which are Sei Sapi from NTT, Barongko 

from South Sulawesi, and Papeda from Papua and Maluku. Each video is six 

minutes long and contains instructions, stimulus questions, main video, 10 listening 

tests based on the video, and reflective questions. The products are then validated 

by experts. Validation results indicate the predicate is "Good" or worth testing with 

revisions. The revised product was then uploaded to Edpuzzle's educational website 

and tested to BIPA students. The results of the listening test showed that the 

predicate "Good" and the feasibility of teaching materials products were "Very 

Good". Furthermore, products are distributed to users who are BIPA students and 

BIPA teachers. The results of the listening test at the disseminate stage show a 

"Very Good" predicate. The final results of the teaching materials feasibility 

assessment received the "Very Good" category. User response results show that 

teaching materials product motivates to practice listening independently, add 

insight into Indonesia's local wisdom, and build a sense of responsibility in learning. 

Keywords: Digital Teaching Materials, Listening, Indonesia Gastronomy, 

BIPA
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