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A About the Accreditation Process

Name of the degree programme (Official) Eng- | Labels applied for | Previous Involved
(in original language) lish transla- 1 accredita- | Technical
tion of the tion (issu- Commit-
name .
ing agency, | tees (TC)?2
validity)
Agroteknologi Agrotechnol- ASIIN 08
ogy
Teknologi Pangan Food Technol- | ASIIN 08
ogy

Date of the contract: 18.07.2023
Submission of the final version of the self-assessment report: 19.06.2024
Date of the onsite visit: 10.-11.10.2024

at: Campus Universitas Pembangunan Nasional Veteran Jawa Timur

Expert panel:

Prof. Dr. Siegfried Bolenz, Hochschule Neubrandenburg University of Applied Science
Prof. Dr. Sutrisno Hadi Purnomo, Universitas Sebelas Maret

Arum Tiyas Suminar, Kamada Soy Sauce Inc. JAPAN

M. Hafizh Amwanaya, student of Universitas Sriwijaya

Representative of the ASIIN headquarter: Sascha Warnke

Responsible decision-making committee: Accreditation Commission for Degree Pro-
grammes

Criteria used:
European Standards and Guidelines as of May 15, 2015

ASIIN General Criteria, as of December 10, 2015

L SIIN Seal for degree programmes.
2 TC: Technical Committee for the following subject areas: TC 08 - Agriculture, Forestry, Food Sciences, and
Landscape Architecture.
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Subject-Specific Criteria of Technical Committee 08 — Agriculture, Forestry, Food Sci-
ences, and Landscape Architecture as of March 27, 2015




B Characteristics of the Degree Programmes

a) Name Final degree b) Areas of Spe- |c) Corre- d) Mode of | e) Dou- |f) Duration |g) Credit h) Intake rhythm &
(original/Eng- | cialization sponding Study ble/Joint points/unit | First time of offer
lish translation) level of the Degree

EQF3

Agrotechnology B.Sc./Eng./ S.P. (Sarjana Per- | 06 Full time - 8 semes- 144 SKS 0Odd semester / an-
B.A.(Bachelor of | tanian / Bachelor ters nually, since 1968
Arts, fur die Ar- | of Agriculture)
chitekten)

Food Technology |M.Sc./Eng./M.A |S.TP (Sarjana 06 Full time - 8 semes- 144 SKS 0Odd semester / an-
. Teknologi Pan- ters nually, since 1993

gan / Bachelor of
Food Technol-
ogy)

For the Bachelor’s degree programme Agrotechnology the institution has presented the
following profile in the self-assessment report:

The programme educational objectives (PEOs) aim to produce graduates with a strong
foundation in agricultural science, equipping them to meet societal and industry needs.
Specifically, the objectives focus on developing graduates who are proficient in agricultural
science (PEO-1), capable of innovating within the field of Agrotechnology and applying
these innovations to benefit society (PEO-2). Furthermore, graduates are expected to con-
tribute to enhancing food security in Indonesia (PEO-3) and to possess a broad understand-
ing, openness, and responsiveness to developments in the agricultural sector (PEO-4).
Lastly, the programme encourages graduates to cultivate an entrepreneurial spirit in the
agricultural field (PEO-5).

For the Bachelor’s degree programme Food Technology the institution has presented the
following profile in the self-assessment report:

The programme educational objectives (PEOs) focus on developing graduates who are
skilled in technology and the food industry, possess an entrepreneurial spirit, and uphold
values related to national defense (PEO-1). Graduates are also expected to conduct re-
search on food technology innovations that meet health and safety standards, using local

3 EQF = The European Qualifications Framework for lifelong learning




B Characteristics of the Degree Programmes

resources while adhering to both national and international quality standards (PEO-2). Ad-
ditionally, the programme aims to produce graduates who actively engage with the com-
munity by disseminating research findings and promoting the optimal use of local resources
in food technology (PEO-3). Finally, graduates should be able to effectively communicate
and collaborate with various sectors, including society, government, and the national and
international food industry, fostering partnerships in the field of food technology (PEO-4).



C Expert Report for the ASIIN Seal

1. The Degree Programme: Concept, Content & Implemen-
tation

Criterion 1.1 Objectives and Learning Outcomes of a Degree Programme (Intended Qual-
ifications Profile)

Evidence:

e Diploma Supplement

Website of the university

Correlation of learning outcomes and SSC

Self-assessment report

Discussion during the audit

Preliminary assessment and analysis of the experts:

Universitas Pembangunan Nasional “Veteran” Jawa Timur (UPNVIJT) is a university in Sura-
baya on the Indonesian island of Java and was established in 1968. It received status as a
state university in 2014. There are several universities with the name “Universitas Pem-
bangunan Nasional Veteran”, however they are independent from each other and act un-
der their own jurisdiction.

The two study programmes under review in this report are a Ba Agrotechnology at the
Faculty of Agriculture, and a Ba Food Technology offered at the Faculty of Engineering. Both
study programmes present learning outcomes that can be found in the appendix if this

report. Both feature general expectations for the graduates (e.g. critical-thinking skills and
team work) as well as programme-specific requirements. These also reflect the general
specialisations of the respective programmes and demonstrate the unique features of the
study programme. The Ba Agrotechnology as such focuses on lowland agricultural systems

and mention this aspect in the learning outcomes. Both programmes mention the need of

“defending the country” in their learning outcomes which has to do with the history of the
university, which was founded by veterans of freedom fighters and used to be under the
guidance of the Ministry of Defence and Security. Hence, the “state defence” character of
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the university is also embedded in the vision and missions on a university level and trans-
lated accordingly into the faculties and study programmes. This learning outcome also in-
cludes mention of ethical and moral behaviour.

They are visible to third parties on the website of the respective degree programme and
they are featured in the diploma supplement. The students and other stakeholders confirm
that they know about the learning outcomes and where to find them.

During the audit, the assessors discuss the learning outcomes with different stakeholders
of the university. They learn that the learning outcome are reviewed annually during a re-
vision process of the whole study programmes. While only small changes are made in gen-
eral, there are great overhauls of the programmes mandatory every four years. The indus-
trial partners confirm that their feedback is actively asked by the university and embedded
in the changes made to the learning outcomes. They stress, furthermore, that the current
set of learning outcomes for both programmes is satisfactory in a way that warrants no
changes.

The assessors, taking into account the criteria of ASIIN and the SSC of the respective Tech-
nical Committee, find that the objectives and learning outcomes reflect the targeted aca-
demic qualification level, are feasible and equivalent to the relevant exemplary learning
outcomes specified. They are certain that a professional activity corresponding to the level
of qualification of EQF 6 can be performed by graduates of both programmes.

Criterion 1.2 Name of the Degree Programme

Evidence:
e Decrees 163/DIKTI/Kep/2007 and No. 6/2022

e Diploma supplements
e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:
The names of the two study programmes under review here is regulated by the Indonesian

government, as are all names and general contents of higher educational institutions in
Indonesia. As such, the individual choice for each university regarding the names and con-
tents for a study programme are restricted. The assessors are confident that the contents,
and learning outcomes for both study programmes fit together well. The Indonesian names
for both study programmes are used consistently in the documentation and reflect the
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general language of instruction being Bahasa Indonesia. To check this, the assessors take
time during the audit to read through relevant documents for both study programmes.

During the preparatory work of the audit, the Ba Agrotechnology was discussed particularly

keenly in regard to its name and content: The assessors note that the study programme
does not include any courses on animal husbandry or other agricultural work regarding
animals; Furthermore, the contents do comprise only partially the workings of technology
that is used for farming, from simple tools such as hoes, over tractors, to new develop-
ments like drones used in precision farming. During the audit the programme coordinators
state that the name “Agrotechnology” was once decided by a consortium of agricultural
faculties to consolidate the study programmes of agronomy, plant protection, and soil sci-
ence under a single study programme. This study programme excludes, by definition, the
issue of livestock. “Technology” is to be read in the sense of an “application of scientific
principles and techniques in an agrarian context”, not the actual apparatus used in the field.
During the discussion with the students, the representatives for the Ba Agrotechnology de-
clare that the contents of the programme represent their expectations when they enrolled.
They summarize the courses of the study programme as helping them to improve how ag-
riculture is performed. This is why the assessors come to accept the naming of this study
programme, however only with an adaptation of the contents, for that see the following
chapter.

Criterion 1.3 Curriculum

Evidence:

e Curricula

e Objective-learning matrices

e Module handbooks

e Academic guidelines

e Statistical data on mobility (inbound and outbound students)
e Standards of procedure for internships

e Tracer studies and statistics about graduates

e Self-assessment report

e Discussion during the audit

10
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Preliminary assessment and analysis of the experts:
Content and structure of the programmes

Structurally, both study programmes under review here are programmes of four years with
a final undergraduate thesis to be written in the final semester. Graduates acquire 144 In-
donesian credits (SKS) throughout their studies in modules that reach from introductory to
specific knowledge. According to the self-assessment report, the curricula of both study
programmes are devised based on the respective learning outcomes. The university pre-
sents matrices in which all courses are paired with the respective learning outcome(s) they
help to fulfil.

The assessors study the module handbooks and semester study plans for both courses and
they can confirm that each module represents a well-matched unit of teaching and learning
in which it becomes clear which knowledge, skills and competences the students acquire
in each module. A module amounts to 2-3 SKS with the thesis being 6 SKS. The general
order of the modules ensures that the learning outcomes can be achieved and that the
programme can be completed within the standard period of study. The programmes are
organised in a way that allows for students to elect individual focal points and courses of
study. The latter is especially true for the Ba Agrotechnology, in which students can choose

electives amounting to 32 SKS beginning in the fifth semester, granting the students the
freedom to take specialised courses. In the Ba Food Technology, on the other hand, the

amount of electives is scarce in comparison. The programme offers a total of 16 SKS of
elective courses from what appears to be quite varied catalogue of potential courses. Dur-
ing the audit, the students of the Ba Food Technology state that the amount of electives
throughout the programme are satisfactory. The assessors still want to suggest to the pro-
gramme coordinators to grant the students the opportunity to take up more electives.

The content of the Ba Agrotechnology is structured as follows: In the first year, students

learn about introductory courses in, e.g. plant protection and cultivation, soil science, agri-
business and agricultural biology. These courses are supplemented by state-mandated con-
tent, such as religion, Pancasila, Indonesian and English language courses and civic educa-
tion. In the following year, students learn about the contents of the study programme in
greater detail. They take courses in, e.g., agroinformatics, horticultural production technol-
ogy, farm enterprises and soil fertility. Furthermore, the university calls for courses in state
defence education, leadership, and entrepreneurship, which is also taught in the second
year. In the fifth to seventh semester students have the opportunity to take mostly elec-
tives courses. The sixth semester also contains the Community Service (KKN), which is man-
datory at every Indonesian university, and an internship. In the seventh semester, students
also write a proposal for their thesis. The eighth semester is solely for the writing of the
thesis.

11
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Taking into account the explanation of the name of the study programme as given in chap-
ter 1.2 of this report the assessors consider the contents of the study programme satisfac-
tory for the intentions of the programme. The biggest shortcoming the assessors see is the
general lack of instruction about technological advances in agriculture. The focus of the
study programme, however the name might be understood, is clearly put on technology.
During the audit, the programme coordinators stress the importance of technology for use
in agriculture from cultivation to soil and plant protection and even for current issues like
climate change. As such, the courses should deal far more clearly with technological meth-
ods such as tractors, harvesters, and drones. Students state in the interview that they re-
ceive a fair share of engineering knowledge and learn to drive a tractor; This, however, is
not deemed to be sufficient for a programme of that name. Furthermore, the industrial
partners suggest during the audit that students learn more about technological aspects of
agriculture. This is why the assessors clearly argue for more courses (or content within
courses) about technology in agriculture.

A less severe issue regarding the curriculum is the inclusion of (bio-)chemistry courses
within the curriculum. A quick glance at the curriculum outline reveals that there is no
course dedicated to general education about chemistry. In comparison, there are several
courses on biology (i.e., agricultural biology, agricultural biotechnology, and agricultural
microbiology). During the audit, the programme coordinators and state that the students
learn about chemistry in different courses throughout the curriculum, e.g. in soil science
courses. The students confirm this, adding that not every agronomical process involves
chemistry. While the objection of the students has some truth to it, the assessors consider
a fundamental course in biochemistry an added benefit to understand future structures
such as soil health, fertilisation, and to create a basic comprehension of biochemical pro-
cesses that students learn to apply independent of certain courses. Since the lecturers and
students both state that biochemistry is (at least implicitly) sufficiently covered, the asses-
sors want to suggest to re-assess the curricular structure regarding the fundamental

courses.

The Ba Food Technology is, overall, structured in a similar way to the other study pro-

gramme. In the first year students learn fundamental courses in natural sciences as well as
calculus. The second semester features first introductory courses to food technology. As
with the other study programme, the first year is supplemented by government courses as
well as those mandated by the university (i.e., English and Indonesian language courses,
Pancasila, State Defence and Religion). Semester three to five contain courses that build on
top of each other and teach about, e.g. food chemistry and processing, quality control, fer-
mentation as well as food legislation. The sixth and seventh semester contain the intern-
ship as well as the Community Service next to mostly optional courses and the MBKM. The

12
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latter is a government-mandated programme in which students may acquire courses
through several means, such as an internship, time abroad or at another university on na-
tional level. The last semester features only the thesis.

According to the experts the Ba Food Technology focuses heavily on food chemistry but is,
all in all, within the norms of international expectations. A positive aspect of the pro-
gramme is the amount of courses in which students learn about economy-driven environ-
ments. Courses such as engineering economics, marketing and food industrial manage-
ment, and food safety and quality control feature economics from different perspectives
and help students to get an orientation in the private sector, where most of the graduates
find a job according to tracer studies.

Both study programmes contain in internship to be taken up at a company or institution.

During the internship, students receive one supervisor from the university and one super-
visor from the company. All stakeholders involved confirm during the audit that the intern-
ship is well structured and functions within partnerships between the university and exter-
nal companies.

Student mobility

UPNWVIT has, for most of its existence, been a local player within the region of East Java but
has, in recent years, begun a process of internationalisation. This goes together with the
introduction of the MBKM in the Indonesian higher education systems, which enables stu-
dents to commit to independent students that may, among others, be abroad. This means,
of course, that the study programmes under review are bound to include a mobility window

for the MBKM, which the assessors can confirm in the curricula.

Despite the strife for a more international university the overall amount of incoming and
outgoing students remains low. This however can be explained mostly by the recent devel-
opment within the university. In the initial meeting the rectors says that in 2024, the uni-
versity granted 32 students the opportunity to study abroad or take part in summer
courses, e.g. in Malaysia, Australia or Taiwan. This is a significant increase from 2023 when
it was 22 students. For 2025 the university plans to send 50 students abroad.

From the study programmes under review here, students have taken part in semesters
abroad, among others in Hungary or Taiwan, and they can take part in joint research. The
assessors learn from one student, who went to study abroad for a semester, that the prep-
aration for the time abroad — both the choice of courses to take and the organisation of
accommodation and travel — was well organised. The credit transfer, too, worked effort-
lessly which enabled the student to study abroad without losing time. The possibility of
credit transfers are regulated in the academic guidelines.

13
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Inbound mobility, too, remains particularly low with only one student from Yemen studying
in the Ba Agrotechnology and none taking part in the Ba Food Technology. The programme

coordinators for both study programmes state, however, that slides are generally prepared

in English with the oral instructions in class being in Bahasa. This means that an interna-
tional class could be easily prepared in a short amount of time should the necessity arise.
Both lecturers and students state during the audit that the prospective internationalisation
is a prospect they look forward to.

The expert team sees that the internationalisation at UPNVIT is in the beginning but big
steps are being undertaken every semester to facilitate inbound and outbound mobility for
the students. The assessors welcome this quick pacing and the enthusiasm of the students
and lecturers involved in the process.

Periodic Review of the Curriculum

As was stated before, the curricula for both study programmes are reviewed annually and

comprise the involvement of several stakeholders, i.e. the alumni, industrial partners, stu-
dents as well as internal stakeholders. The review contains the assessment of the curricula
in regard to the demand of the industry, the learning outcomes as well as statistical data
from the different stakeholders, such as student satisfaction surveys. The faculties also use
tracer studies as well as other data about graduates to adapt the structure and contents of
the study programmes whenever necessary. Changes are documented in so-called “im-
provement documents” of which the assessors can examine a sample during the audit.

Apart from that, every four years the university commits to greater overhauls of the curric-
ula in which the whole system is audited. The assessors note during the audit that the in-
ternal quality management system is quite meticulous and robust to enable the curriculum

review.

Criterion 1.4 Admission Requirements

Evidence:
e Regulation of the Ministry of Education, Culture and Research number 48/2022

e Rector regulation on students with disabilities
e Website of the faculties
e Self-assessment report

e Discussion during the audit

14
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Preliminary assessment and analysis of the experts:

Student admission for Bachelor’s degree programmes throughout Indonesia are, in part,
regulated by the Ministry of Education, Culture and Research (regulation number 48/2002).
These are the two pathways called SNBP (National Selection Based on Achievement) and
SNBT (National Selection Based on Test). Another route for admission is an independent
route which is regulated by each university.

The independent route is a selection process in which students apply directly with the uni-
versity and are measured against criteria set by the institution. This selection process con-
sists of a regular pathway that is based on a computer-based testing score and supporting
subject scores that are chosen and set by the respective study programme. It also contains
an achievement pathway which takes into account extracurricular achievements of high
school graduates, as well as a cooperation and partnership pathway in which students with
affiliation to UPNVJT compete against each other.

Information about the admission for all pathways can be found on the respective websites
of the faculties. It contains, among others, the admission quota for each pathway, the re-
spective requirements, and the amount of the tuition fees.

There is a rector’s regulation in place that concedes equal opportunities for students with
disabilities. Since there have not been any precedents in recent years the stakeholders can-
not report on its validity. Despite this regulation the university clearly discriminates against
colour blind students, barring them from admission for science programmes.

Criterion 1.5 Workload and Credits

Evidence:
e Module handbooks

e ECTS and SKS conversion table
e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:
According to Ministerial decree, both Bachelor’s degree programmes under review here

require 144 Indonesian credits (SKS) that should be acquired within four years. Within 1
credit point, there are components such as face-to-face lectures (60 minutes), structured

15
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activities (60 minutes), self-study (60 minutes), and field practices (60-120 minutes) total-
ling 170 minutes. Taking into account that the conversion between ECTS and SKS differs in
every course because of the different scopes the credit systems comprise, the Ba Food
Technology presents a conversion table for each module. The study programme amounts
to 230.4 ECTS. The Ba Agrotechnology determines solely that 1 ECTS corresponds to 25
hours, thereby converting, holistically, 1 ECTS to 1.6 SKS. Obviously the conversion cannot

be done on that level but must, just as for the other study programme, be performed on a
course-level.

The workload for the two study programmes varies between 21-24 SKS per semester, with

an exception being the final semester in which only the thesis is written. The conversation
with the students results in a consensus that the general workload for each semester, while
rather large, is appropriate. The students do not feel like any semester is particularly hard.
They also appreciate that the structure of the curricula allows them to focus on the thesis
during the final semester.

The university determines the amount of credit points on the factors mentioned above and
the faculties use them as such. The module handbooks and semester study plans indicate
the amount of credits and contain a breakdown of the weighing of the various aspects.
During the audit, the assessors ensure that the workload is calculated appropriately and is
published in a transparent manner.

Criterion 1.6 Didactic and Teaching Methodology

Evidence:
e Module handbooks

e Course portfolio
e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The didactic concept of the university consists of work in the classroom, the laboratory,
and the field. In classrooms, instructors usually provide teaching materials which they ex-
plain for students to discuss among themselves. This is particularly important for case-
based or project-based learning, where students are supposed to create projects in teams

16
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and plan activity related to the subject. For the Ba Agrotechnology this means, e.g. analys-

ing feasibility of agricultural land; in the Ba Food Technology students may develop flavour

enhancers to be used in food production in the laboratories.

The students present during the audit state that there is a great focus on project-based
learning in both study programmes, which they enjoy. They describe focus-group discus-

sions and study cases to be common, as well as field practices. One students from the Ba
Food Technology summarises a course about making a blueprint of a factory and for prod-

ucts which includes presentations, as well as a flow of the food supply chain. All in all the
assessors get a good impression of the various teaching methods that are employed in both
study programmes with the clear aim of captivating the students.

The teaching methods to be used in each module are chosen during the annual curriculum
review. The coordination of all modules facilitates a varied body of teaching methodologies
throughout the semesters. However, according to the industry, the ability of UPN gradu-
ates in the scientific field is still lacking compared to other universities, especially in prob-
lem analysis and writing skills. Therefore, it is necessary to add activities to improve stu-
dents' soft skills and writing skills.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 1:

Regarding the name of the Bachelor’s degree programme “Agrotechnology” the university
gives the following statement: “The naming of the study program with the articulation
"Technology" is also adopted from a consensus during a meeting with the Communication
Forum of the Faculty of Agriculture (FKPTPI) and Indonesian Agrotechnology Association
(PAGI) throughout Indonesia and the scientific association and general principles known to
the National Accreditation Agriculture in the field of agriculture, so the term “Technology
is intended for applied knowledge as a contextual learning approach on how to manage
land and air, cultivation, and control plant pests and diseases formulated to support pro-
duction effectiveness, yield quality, and sustainable agriculture. A complete description of
the profile of the courses taught has been presented in the handbook module.

However, suggestions regarding the focus of agricultural "technology" to ensure the name
"Agrotechnology" are very open to us, and in the following discussion the changes that
have been attempted are explained.”

17
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The experts, as was already written in the text above, understand that the “technology” in
the name is a less than ideal denominator that has not been explicitly chosen by the uni-
versity. Still, in order to prevent students from choosing the field of study with different
content in mind it is best to adapt, according to the experts, the content to include Agro-
technology.

The university argues that, starting in the curriculum for 2025/2026 the study programme
is supposed to include a course on agriculture mechanization. Also, addressing another
concern by the experts, the university also wants to include a specific course on biochem-
istry. With these changes the programme coordinators hope to tackle the concerns by the
experts. The experts look forward to these changes.

Regarding the admission requirements the experts found out that colour blindness is a dis-
cerning factor in admission according to the regulations. The university counters that “color
blindness is not a selection criterion or assessment criterion in accepting new students.
After passing, there is a color blindness examination to ensure the condition of the student
as a form of awareness and commitment to university service. So if it is known that the
student is experiencing total color blindness or partial color blindness, the study program
can provide assistance or the like that is intended to ensure the smooth running of the
study.” The experts understand that the reality of admission is different from the written
regulations which is commendable. Still, they argue that the admission requirements
should be changed if colour blindness plays no role in the admission whatsoever as to not
deter potential students who suffer from the condition.

Taking into account the points made by the university the experts consider criterion 1 to
be partially fulfilled.

2. Exams: System, Concept and Organisation

Criterion 2 Exams: System, Concept and Organisation

Evidence:

e Module handbook and semester study plans

e Academic guidelines

18
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e Thesis guidance

e Rector regulation on students with disabilities
e Standard operational procedures

e Exam-making guidelines

e Statistics on exam performance

e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:
Examinations in the two study programmes under review here are performed on a course

level. This means that all modules throughout the study programme terminate in an exam-
ination. The form of the assessment is decided upon before the start of each semester and
is supposed to accurately depict the achievement of the course learning outcomes which
are, in turn, a reflection of the programme learning outcomes.

A course, generally, consist of a mid-term exam after the seventh week of the semester
and a final exam after the 14t week. The examination dates are published in a table online.
The module handbooks and the semester study plan contain information about the form
of assessment which contain written and oral exams, quizzes as well as projects, focus
group discussions, and presentations. In the interviews the students state that they know
when what examination will take place and what form it will take. They also know where
the information about the examination dates are published and are aware of the guidelines
about the exams and the thesis.

The exam format is regulated in the exam making guidelines which guarantee that the ex-
aminations are aligned to each other which makes the process easier for the students. The
lecturers confirm that they use this guidelines when devising examinations.

To ensure fairness and transparency in the grading process, students have the opportunity
to raise objections or concerns regarding their assigned grades at the earliest one week
after the announcement of the grades. During this period, students are entitled to submit
their objections to the lecturer responsible for the course or the team of educators involved
in teaching that particular subject. This mechanism affords students a platform to seek clar-
ification, address discrepancies, or resolve any issues related to their academic assessment.

Re-taking an examination is possible for students that cannot be present for the initial date
of examination due to legitimate reason. The date for the make-up exam as well as the
scheduling for grading are organised in a way that results in no time-loss for the student.
Students with disabilities are accommodated according to their needs.

19
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Both study programmes conclude with a final thesis which weighs 6 SKS. Students are sup-
posed to work independently on their thesis, which is based on laboratory experiments,
surveys, or an internship. The final thesis can be written in Bahasa Indonesia or in English.
Some students are eager to write a thesis in English, which is also supported by the lectur-
ers. Interestingly, the language of the thesis, according to the regulations and thesis guide-
lines, is restricted to Bahasa Indonesia. The assessors would much welcome a change of
the regulations to make to possibility of writing a thesis in English much more clear to the
students.

The examination results and timings are regularly evaluated. In order to do so, the respec-
tive departments analyse data on exam performance and interpret if it is necessary to ad-
just the exam format, update the content, or revise the learning objectives.

During the audit, the assessors peruse a sample of examinations and thesis for both study
programmes. They come to the conclusion the expectations and grading schemes corre-
spond to programmes of EQF level 6. They can also confirm that the examination system is
robust adapted in the quality management system if necessary.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 2:

Further commentary from the university is not necessary since the experts consider this
criterion to be fulfilled.

3. Resources

Criterion 3.1 Staff and Staff Development

Evidence:
e Staff handbooks

e Standard operating procedures for governance of the faculties
e Self-assessment report

e Discussion during the audit
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Preliminary assessment and analysis of the experts:
The organisational structure for the Bachelor’s degree programmes under review here is
regulated by the respective faculties. For the Ba Agrotechnology, the Faculty of Agriculture

provides the regulations for the department. This includes planning, staffing, as well as pro-
cesses regarding leading and monitoring. Currently, there is a student-to-lecturer ratio of
29:1, with thesis supervision being at 8:1. These numbers are quite low but manageable as
is confirmed by the lecturers. The assessors acknowledge, however, that the academic de-
gree of the lecturers mostly corresponds to a Master’s degree. The faculty states that about
a fourth of the lecturers are pursuing a PhD, which is supported by the university. The as-
sessors consider this a valuable approach to furthering the academic degree of the staff
and suggest to increase the numbers of PhD candidates throughout the department.

The Ba Food Technology program, part of the Faculty of Engineering, follows a distinct set

of regulations for planning and staffing. Currently, the student-to-lecturer ratio is 38:1, with
lecturers supervising 12 theses per semester. The assessors consider this ratio too low, and
lecturers present during the audit confirm that the limited staffing makes it difficult to en-
sure a smooth teaching experience for the department. They express concerns about the
lack of human resources and emphasize the need for additional support staff to better ac-
commodate the student population, particularly considering the Tridharma which states
that next to teaching, lecturers must also commit to researching and conducting commu-
nity service. In response to these concerns, the university has begun hiring seven new lec-
turers. However, with some current faculty members nearing retirement, assessors stress
the importance of maintaining adequate staffing levels to reduce the workload on existing
lecturers and ensure continued academic quality.

The same situation was found regarding academic and non-academic staff supporting the
practical work in laboratory and pilot plant, where just 3 persons are available for a vast
number of students, which is far too little for insuring appropriate practical training.

The students, when asked, do not perceive the high workload of the staff which is undoubt-
edly owed to the dedication and time management of the lecturers.

In both study programmes the lecturers have access to a wide array of educational pro-

grammes that is, in part, offered by the university. Young lecturers receive a didactic train-
ing before they begin teaching classrooms and are encouraged to get teaching certifica-
tions. Laboratory technicians receive instructions on occupational health and safety train-
ings. The university provides various learning opportunities, including workshops, training
programs, and conferences, covering both academic and non-academic areas. Lecturers
interviewed during the audit confirm this, stating that the institution actively supports their
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academic development. They specifically highlight a recent seminar on scientific writing
and the procedures for international publication as a valuable initiative.

The assessors conclude that while both the Ba Agrotechnology and Ba Food Technology

programmes have well-defined structures, staffing for academic and supporting roles re-
mains a concern, particularly in the latter. The university’s efforts to hire more lecturers
are a positive step, but ongoing monitoring is needed, especially with upcoming retire-
ments.

The university provides strong academic development opportunities, and the encourage-
ment of PhD qualifications is commendable. Expanding this initiative would further en-
hance teaching and research quality. Despite lecturers’ high workloads, students do not
perceive any impact on their education. However, sustained investment in staffing and pro-
fessional development is essential to maintain academic standards and support faculty
well-being.

Criterion 3.2 Funds and equipment

Evidence:
e Tour of the laboratories and other infrastructure

e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The budgeting for both study programmes must be planned one year ahead of time in a
work plan and budget of the State Ministry. The university receives funding from multiple
sources, each serving distinct purposes in maintaining academic and operational functions.
A significant portion of funding comes from Rupiah Murni (RM), or Pure Rupiah Revenue,
which is allocated directly by the Central Government. This revenue is primarily used to
cover staff salaries and incentives, ensuring stable financial support for government-em-
ployed lecturers and administrative personnel. In addition to government funding, the uni-
versity generates Non-Tax State Revenue (Pendapatan Negara Bukan Pajak, PNBP) through
internal income sources such as tuition fees, research collaborations, and other faculty-
driven initiatives. This revenue is essential for financing operational costs and supporting
non-government employees, including contractual and temporary staff. Another key
source of funding is the State University Operational Assistance (Bantuan Operasional
Perguruan Tinggi Negeri, BOPTN), which is designated for student-related activities. This
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government-provided grant supports academic programs, research opportunities, and ex-
tracurricular initiatives, ensuring students have access to essential learning resources.

During the audit, the assessors receive a tour around the university that includes class-
rooms, lecture halls, as well as laboratories. For the Ba Food Technology the university pro-

vides several specialised laboratories to support academic and research activities in food
science and technology. In addition, there is an exhibition-like hall, where some industrial-
scale equipment is visible, but not functional, with the only exception of a running reverse-
osmosis plant for water purification. Apart from that, there was no functional pilot plant.
Each of the laboratories mentioned above is designated for specific courses, intending stu-
dents to gain practical experience in their respective fields of study. The Laboratory of Food
Analysis is used for courses such as Basic Chemistry, Food Material Science, Food Biochem-
istry, and Food Analysis. This facility enables students to conduct basic chemical and bio-
chemical analyses essential for understanding food composition and quality. The Labora-
tory of Food Processing Technology should support practical learning in Unit Operations
and Food Processing Technology. It is equipped with some essential tools and equipment
for studying various food processing techniques and industrial applications. The Laboratory
of Biology and Food Microbiology is designated for Biology and Food Microbiology courses.
It provides students with hands-on experience in microbiological analysis, emphasising
food safety, microbial interactions, and biological processes. Lastly, the Laboratory of Sen-
sory Evaluation is dedicated to the Sensory Evaluation course, where students assess the
sensory attributes of food products. This facility is meant to support research in taste, tex-
ture, aroma, and overall consumer perception.

For the Ba Agrotechnology the programme coordinators state that the faculty has sufficient

infrastructure, such as specialised laboratories, and both experimental gardens and green-
houses, which are essential for practical training in the field of agrotechnology. The faculty
also operates several specialised facilities to further enrich students' learning experiences.
A Mini Plant Industry produces a variety of biological agent products, offering students in-
sight into the industrial aspects of agrotechnology. Additionally, a “House of Mushrooms”
supports mushroom cultivation activities, while a “House of Manure” focuses on producing
manure from the university’s organic waste, demonstrating a commitment to sustainabil-
ity. Moreover, the faculty has partnered with the Environmental Engineering study pro-
gramme to develop a Waste-Water Treatment Plant (IPAL), which supports research and
practical study in waste management and environmental sustainability.

During the tour, the assessors note that the faculty laboratories for both study programmes
are outdated and, in some cases, require maintenance. Some “do-it-yourself solutions” are
impressive and showed the staff’s talent to construct didactically valuable demonstration
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setups in spite of the obvious lack of funding. Lecturers in the Ba Agrotechnology pro-

gramme indicate that while the laboratories are sufficient for core activities, they do not
meet ideal standards. A key limitation is the lack of specialised equipment, such as DNA
sequencing tools, which results in the need to send samples to external facilities for analy-
sis.

While the current laboratory conditions are less than ideal, the assessors are given a tour
of a newly constructed integrated research laboratory, which is nearing completion at the
time of the audit. During the tour, the assessors observe several pieces of equipment that
the lecturers consider essential but are currently missing in the existing facilities. The as-
sessors are impressed by the advanced equipment available in the new laboratories, which
are intended to support both teaching and research activities once fully operational. They
are confident that many of the issues related to equipment shortages and the capacity of
the current faculty laboratories can be resolved by incorporating this new laboratory into
the curriculum. Therefore, the assessors want to stress the need for the new laboratories
to be integrated into the teaching framework to enhance the overall educational experi-
ence.

Despite the addition of the new laboratories, the Ba Agrotechnology programme would still

benefit from a broader range of field equipment that aligns with the curricular focus on
technology, as proposed by the assessors (cf. chapter 1.3). Once the new laboratory is com-
pleted, the assessors recommend that discussions take place regarding the specific devices
needed by the lecturers. They suggest procuring the necessary equipment to enable lec-
turers to conduct crucial analyses in-house, thus improving the efficiency and effectiveness
of teaching and research activities.

The cooperation with external partners is found to be fully sufficient, as confirmed by in-
dustrial partners during the audit. The university has established internship agreements
with both private sector companies and government agencies, providing students with op-
portunities to collect data for research within these organisations. However, given that the
internationalisation efforts of UPNVIT are relatively recent, the university currently lacks
partnerships with higher education institutions and private companies abroad. The asses-
sors suggest strengthening these international collaborations to enhance the global reach
and opportunities for students and faculties alike.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 3:

Regarding the staff shortage the university explains that both degree programmes cur-
rently are hiring or convincing the respective authorities that more human resources are
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necessary. The experts are looking forward to the staff, both academic and non-academic,
that will likely support the study programmes in the near future.

Equally so, the university acknowledges the experts’ opinion on the equipment of the de-
partment-level laboratories. The university lists several way to improve the equipment
which the experts appreciate. They look forward to seeing the changes that the university
can achieve within the coming year.

Taking into account the statement from the university the experts consider criterion 3 to
be not fulfilled.

4. Transparency and Documentation

Criterion 4.1 Module Descriptions

Evidence:
e Module handbooks and semester study plans

Preliminary assessment and analysis of the experts:

The two study programmes provide module handbooks that contain comprehensive infor-
mation designed to guide both students and lecturers. Each handbook includes the title of
the module, along with the names of the individuals responsible for delivering it. The teach-
ing methods employed for each module are outlined, as well as the credits awarded and
the corresponding workload required. Furthermore, the handbooks detail the intended
learning outcomes, giving students a clear understanding of what they are expected to
achieve. The module content is thoroughly explained, alongside the admission and exami-
nation requirements that must be met. Additionally, the handbooks specify the forms of
assessment and provide detailed explanations on how the module mark is calculated. To
support learning, recommended literature is listed, and the date of the last amendment is
included to ensure the information is current and relevant. Since the whole curriculum is
amended annually, the date given on the cover holds for all courses.

Currently, the module handbooks for the Ba Agrotechnology are not published on the web-
site of the department which makes it hard for prospective students or other third parties
to access the contents of the study programme. The assessors suggest to upload the mod-
ule handbooks to warrant access for all interested parties.
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Criterion 4.2 Diploma and Diploma Supplement

Evidence:

e Exemplary diploma

e Exemplary diploma supplement

Preliminary assessment and analysis of the experts:

Upon graduation, students for both study programmes receive a degree certificate and a
diploma supplement. The latter is provided in English and provides information on the stu-
dent's qualifications profile and individual performance as well as the classification of the
degree programme with regard to the respective education system.

An attached transcript contains all marks for the individual modules as well as the final
mark. The assessors peruse several diploma supplements during the audit and come to the
conclusion that all necessary information is contained therein.

Criterion 4.3 Relevant Rules

Evidence:

e Academic regulations

Preliminary assessment and analysis of the experts:

The university has a set of academic guidelines, institutional policies and procedures that
outline their rights and obligations. Student receive a handbook containing all information
upon enrolment. The students confirm that they know about the regulations, and describe
them as transparent and comprehensive.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 4:

The university handed in a link to a new module handbook for the Ba Agrotechnology, how-
ever in the documentation, the link did not work and could not be reinstated within the
timeframe. The website does contain a header for both the curriculum and the module
handbook, but the landing pages remain blank. The experts consider criterion 4 to be not
fulfilled.
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5. Quality management: quality assessment and develop-
ment

Criterion 5 Quality management: quality assessment and development

Evidence:

e Academic guidelines

e University standards

e Student satisfaction questionnaires and evaluation of staff and facilities
e Self-assessment report

e Discussion during the audit

Preliminary assessment and analysis of the experts:

UPNVIT implements quality assurance for both academic and non-academic aspects. Aca-
demic quality assurance is managed by LP3M (Institute for Development and Quality As-
surance), while non-academic aspects like finance, facilities, and infrastructure fall under
the responsibility of SPI (Internal Supervisory Unit).

LP3M oversees the coordination, monitoring, and evaluation of the learning process and
quality assurance. Internal quality assurance is conducted annually by appointed assessors
through the AMAI (Internal Academic Quality Audit) process at the study program level.
UPNVIT also has quality assurance clusters across various levels, including study programs,
departments, faculties, and the university, to ensure continuous educational quality.

The internal audit is based on 36 standards set by UPNVIT in alignment with national and
Ministry guidelines, as well as additional university-specific standards. UPNVJT also con-
ducts an annual ISO 21001-based audit, which is first assessed internally and then exter-
nally audited. The results of both audits are discussed in the Management Review Meeting
(RTM) attended by the Rector and university leadership. This meeting evaluates audit find-
ings and drives continuous improvements.

Each study program also conducts tracer studies and consults with stakeholders, alumni,
and students to gather feedback on the curriculum. UPNVIT has developed an online sys-
tem for managing complaints from students, faculty, and staff. To improve teaching quality,
LP3M regularly organises training, including in syllabus design, distance learning, and teach-
ing certifications. All lecturers must obtain a foundational teaching certification as per na-
tional regulations.
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In conclusion, the assessors are satisfied with the robust quality management system in
place at UPNVIT; however, they observe a gap in communication between the university
and students, as students were unaware of the ongoing construction of the new laboratory
complex. The assessors find it surprising that a project of this magnitude has not been com-
municated more effectively, as informing students about the new facility could significantly
enhance their engagement and anticipation of being part of the upcoming developments.
Extrapolating from this instance the assessors want to suggest to strengthen the commu-

nication of changes at the university.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 5:

The university does not comment on criterion 5. The experts consider this criterion to be
fulfilled.
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D Additional Documents

Before preparing their final assessment, the panel ask that the following missing or unclear
information be provided together with the comment of the Higher Education Institution on

the previous chapters of this report:

No additional documents needed.
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E Comment of the Higher Education Institution
(06.03.2025)

The following quotes the comment of the institution:

Content and structure of the programmes

We, as the program coordinator, warmly welcome input from experts on the reflection of
biochemistry and agricultural mechanization courses, and while this is a consideration for
curriculum restructuring, we are committed to evaluating these changes by the meaning
of technology in the study program's name.

We added agriculture biochemistry courses in semester 2 and agriculture mechanization in
semester 7 as compulsory courses. These courses are being implemented or are valid in
the 2025/2026 academic year.

SMT COURSES SKS
Undergraduate
v Thesis 4
4
agncult_u re Undergraduate Elective Elective Elective
echaniza- N
\ tion Thesis Proposal Course Course Course 10
2 2 2 2 2
Community Regular In- " " " "
. Entrepreneur- . N Elective Elective Elective Elective
Leadership . Service Pro- ternship Pro-
\l ship gram gram Course Course Course Course 20
2 3 2 2 3 3 3 2
Integrated
: Agrotechnology . " " "
Agriculture Sustainable Plant Pest & Elective Elective Elective
\% Economics Resz(aj;clg Meth- Agriculture Disease Man- Agroforestry Course Course Course 22
ad agement
2 3 3 3 2 3 3 3
Perennial & : Agricultural Geographic " " " "
Seed Production > " Soil & Water Elective Elective Elective
Annual Crop Biotechnol- Information
v Prod. Tech Technology ogy System Management Course Course Course 24
3 3 3 3 3 3 3 3
. Horticulture . Primary Plant
I State Defense Agro-informatcs Asgtra'f;tg;e Production Planti r? reed- @%Tg;léﬁ";al Pest & Dis- Soil Fertility 24
Technology 9 9y ease
3 3 3 3 3 3 3 3
Fundamental Fundamental Agriculture .
I Civics Religion Plant Cultiva- Plant Protec- FsLé,T|dsa$::ézl Biochemis- Plantichenet- PlantoPhlsnol- 2
tion tion try 9y
2 2 3 3 3 3 2 2
: Introduction . .
" . Indonesian Py Modern Agr. Agricultural Agro-climatol-
Pancasila English Language Agroecology to /t]ger;bsus Science Biology ogy 20
2 3 2 2 2 3 3 3
TOTAL (SKS) 144
Evidence
No Evidence Access Link
1 Academic Guidelines Agrotechnology Pro- Link
gramme Degree 2024/2025
2 Agriculture Biochemistry Module Handbook Link
3 Agriculture Mechanization Module Handbook Link

Student Mobility
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https://drive.google.com/drive/folders/1_tt1z7oModRbZT02lyqRVBekuMX_qWmc?usp=drive_link
https://drive.google.com/drive/folders/1wNgtcemb7b5At305ETWxswMQHalF3ZcI?usp=sharing
https://drive.google.com/drive/folders/1HJah0OAy2qaCSZq_gkg1hrB037seMbIx?usp=drive_link

E Comment of the Higher Education Institution (06.03.2025)

Student mobility in Agrotechnology study programs refers to the opportunities for students
to study, train, or conduct research at different universities or institutions, especially for
internationally. Several type’s for student mobility such as:

1. Exchange Programs. Student and lecturer exchange programs have been imple-
mented with foreign universities in Asia and Southeast Asia. The collaborations are
carried out with:

a. Western Australian & East Java Universities Consortium (WAEJUC) On July 3,
2024

b. Universiti Teknologi Mara, Malaysia on March 25 to April 10, 2024

c. Universiti Putra Malaysia on June 18 to July 20, 2023

d. Ehime University on September 18, 2023

e. National Chiayi University, Taiwan, 2025 (on going)

2. Research Collaborations. Students participate in joint research projects with uni-
versities or agricultural research institutions. Topics often include biotechnology,
smart farming, climate-resilient agriculture, and post-harvest technology.

3. Community Services. Has sent students for International KKN in Timor Leste, so
that their expertise can be used in the fields of crop production, soil management,
precision agriculture, and sustainable farming practices. These internships help
students develop technical skills in crop production, soil management, precision
agriculture, and sustainable farming practices.

4. Double Degree Programs. It has been initiated by the university to be opened in
2025 to open a double degree program

5. Scholarship for International Program. UPN Veteran Jawa Timur has been opening
a scholarship for the International Program for undergraduate students.

6. Adjunct Professor. Agrotechnology has organized several additional professor pro-
grams with several foreign universities.

Evidence

No | Evidence Access Link

1 Western Australian & East Java Universities Link
Consortium (WAEJUC) On July 3, 2024

2 Universiti Teknologi Mara, Malaysia on March Link
25 to April 10, 2024

3 Universiti Putra Malaysia on June 18 to July 20, Link
2023

4 Ehime University on September 18, 2023 Link

5 National Chiayi University, Taiwan, 2025 (on go- Link
ing)

6 Scholarship for International Program Link

7 Adjunct Professor Program Link

8 International Community Service Program Link

9 Joint Research Program Link
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https://drive.google.com/drive/folders/1TV_jGaes4Wt7r2Qdsqn93halSl5qyOrG?usp=sharing
https://drive.google.com/drive/folders/1INyMzlPPq1tMmALM1gF_RgNuhWPlhf2-?usp=drive_link
https://drive.google.com/drive/folders/1K2PypkexEZwCbWWVAr4ZHJUKglXkTtA9?usp=sharing
https://drive.google.com/drive/folders/1RQDIquKBobRHMDPRKQWhLgvHNwynGUwM?usp=drive_link
https://drive.google.com/drive/folders/1NfCD3aUc8v8ef4yP4AfqJY_3PjoRtKtU?usp=drive_link
https://scholarships.upnjatim.ac.id/
https://www.instagram.com/p/C68sk1bpU_V/
https://www.upnjatim.ac.id/upn-veteran-jawa-timur-dan-6-pt-indonesia-lakukan-kkn-kolaborasi-internasional-dengan-universitas-dili-timor-leste/
https://agrotek.upnjatim.ac.id/capai-tridharma-pt-melalui-joint-research-pkkm/

E Comment of the Higher Education Institution (06.03.2025)

BA Food Technology

Content and structure of the programmes

Originally, the FTSP curriculum stated that the Bachelor of Food Technology graduate must
acquire a minimum of 144 Indonesian credits (SKS), including compulsory and elective
courses. This is already by the Indonesian Government Regulation of Ministry of Research,
Technology, and Higher Education (Regulation of the Minister of Research, Technology and
Higher Education Number 53 Year 2023 about quality assurance of higher education), spe-
cifically in Verse 18 (1) and Rector's Regulation Number 25 Year 2023 about Academic Reg-
ulation for Bachelor and Applied Bachelor in UPN “Veteran” Jawa Timur.

However, in addition to this minimum requirement, FTSP offers students the opportunity
to take up to 160 SKS, primarily through the Merdeka Belajar Kampus Merdeka (MBKM)
program. This extended credit capacity enables students to take more than 16 SKS of elec-
tive or enrichment courses, allowing greater flexibility in tailoring their academic experi-
ence. Elective courses in the Food Science and Technology Program have followed the
standards set in the Higher Education Standards for Undergraduate Programs in Food Sci-
ence and Technology issued by the Indonesian Association of Food Technologists (PATPI -
Perhimpunan Ahli Teknologi Pangan Indonesia), and have also been reviewed by several
experts in the field of Food Technology such as Prof. Dr. Feri Kusnandar (IPB University),
Prof. Dr. Teti Estiasih (Brawijaya University) and Prof. Dr. Ir. Yudi Pranoto (University of Gad-
jah Mada).

To support this point, we have enclosed academic transcripts demonstrating a significant
number of elective courses acquired by students. This evidence reflects that students are
not limited to 16 SKS of electives but can take additional courses beyond this threshold,
depending on their academic interests and career goals. We continuously evaluate and im-
prove the curriculum to ensure it remains relevant and aligned with academic standards
and industry demands

Evidence

No | Evidence Access Link
1 Regulation of the Minister of Research, Technology and | Link

Higher Education Number 53 Year 2023 about quality as-
surance of higher education

2 Rector’s Regulation Number 25 Year 2023 about Aca- | Link
demic Regulation for Bachelor and Applied Bachelor in
UPN “Veteran” Jawa Timur

3 Higher Education Standards for Undergraduate Programs | Link
in Food Science and Technology issued by the Indonesian
Association of Food Technologists

3 Elective and Enrichment courses list Link
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https://drive.google.com/file/d/1AeMjA2Rl8aeZNm15X0GlAsdi5-i1GxvC/view?usp=sharing
https://drive.google.com/file/d/1zqPvFUrbQnfqMJuxZg1Z4Rpukw4LA6P8/view?usp=sharing
https://patpi.or.id/news/standar-pendidikan-jenjang-sarjana-bidang-ilmu-dan-teknologi-pangan-edisi-revisi-2022/
https://drive.google.com/file/d/1_HWOsd_33-m7qrdStTPc8nPhBl_h5baJ/view?usp=sharing
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(Page 23 — 24 in Curriculum Book)

4 Academic Transcripts Link
(We highlight enrichment and elective courses)

5 Documentation of several curriculum review sessions Link

Student mobility

In 2025, we will implement various student mobility programs between the Food Technol-
ogy Department of UPNVIT and Songkla Rajabhat University (Thailand). This program in-
cludes student exchanges, summer short courses, and joint research opportunities for stu-
dents and lecturers. Initial discussions regarding this mobility program have been held, and
its implementation is supported by a Memorandum of Understanding (MoU) and a Letter
of Acceptance (LoA) from the partner institution. In addition to the collaboration with
Songkla Rajabhat University, in 2024, FTSP UPNVIT has established a collaboration with Uni-
versiti Teknologi Malaysia, where one of our students and lecturers has been involved in
research activities. In addition, two FTSP UPNVIT students have also participated in the
MBKM humanitarian project program at INTI International University, Malaysia.

As part of the University's commitment to internationalization and to increase academic
cooperation and student mobility, we also provide scholarships for foreign students, both
in the form of full scholarships and partial scholarships that include tuition fees, living al-
lowance & accommodation, Indonesian language course preparatory program and one
round-trip ticket aid. The provision of these scholarships has been integrated into the
budget plan for the internationalization program.

In addition to the international student mobility program, UPNVIJT also participates in the
Pertukaran Mahasiswa Merdeka (PMM) or Independent Student Exchange program orga-
nized by the Ministry of Higher Education, Science & Technology, which in 2024 will see
more than 300 students from campuses outside UPN undertake academic mobility to UPN
or UPN students undertake academic mobility to other universities in the country.

Evidence
No | Evidence Access Link
1 Acceptance Student Exchange Link
2 MoU with Songkhla Rajabhat University Link
3 MoU with Universiti Teknologi Malaysia Link
4 Research Output with Universiti Teknologi Ma- | Link
laysia

5 MoU and other documents with INTI Interna- | Lin
tional University, Malaysia

6 Scholarship for International Program
7 Pertukaran Mahasiswa Merdeka (PMM) Pro- | Lin
gram
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https://drive.google.com/drive/folders/1Y2-anWecWGnynGIQSDOITMnWjZuyHR9n?usp=sharing
https://drive.google.com/drive/folders/1daERTqsX-zzXvkM6sGGv-jTKiHJ9aIU4?usp=sharing
https://drive.google.com/drive/folders/1IOKjeA_yjMChFDVqH5Om2oVQ5e4HI8Ub?usp=sharing
https://drive.google.com/file/d/1y7MPRKGMSWXOjsIv-lvPfNCmIG95qdqf/view?usp=sharing
https://drive.google.com/file/d/1PYniYEUU08r2cZfhKMjJ34nq2RPdHtK0/view?usp=sharing
https://drive.google.com/drive/folders/1amHgANyAgBk0Pllibm_MIcf_a1RvhwEb?usp=sharing
https://drive.google.com/drive/folders/1FIGwoXHsVXA_xi_OiGkHtvOi-BiRJsLb?usp=sharing
https://scholarships.upnjatim.ac.id/
https://drive.google.com/drive/folders/19ogGlP8onUkS7Eg9waHDn2q0w2lXOdEX?usp=sharing
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° Criterion 1.4 Admission Requirements

Both of Study Program

The University, a forward-thinking educational establishment, works to establish an aca-
demic atmosphere that is inclusive and gives all people, without exception, equal access to
higher education.. Color blindness is not a selection criterion or assessment criterion in ac-
cepting new students. After passing, there is a color blindness examination to ensure the
condition of the student as a form of awareness and commitment to university service. So
if it is known that the student is experiencing total color blindness or partial color blindness,
the study program can provide assistance or the like that is intended to ensure the smooth
running of the study. Furthermore, students with this condition who still feel they are hav-
ing difficulty in following the teaching and learning process can notify and will be facilitated
by the university to move to another study program. In this context, the university pays
attention to avoiding discriminatory actions for anyone who will study at UPN. This commit-
ment is also stated in the Academic Service Guidelines for Students with Disabilities policy.

Evidence

No | Evidence Access Link
1 Rector's regulations regarding services for dis- | Link

abled students
2 Facilities for the disabled Link
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https://drive.google.com/file/d/1Lac40RMakGD-3CqLRDWqcX_juvmeVhwz/view?usp=sharing
https://drive.google.com/file/d/11aRa6Bu1cz-EqUGffy-oK3csl5DqOcsh/view?usp=sharing
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° Criterion 1.5 Workload and Credits

BA Agrotechnology

We are committed to ensuring that credit points accurately reflect student workload and
are determined based on the relevant factors outlined in our module handbooks and se-
mester study plans.

Evidence
No Evidence Access Link
1 Agrotechnology Module Handbook Link
2 Credit point ECTS conversion Link

BA Food Technology

There's no statement.

° Criterion 1.6 Didactic and Teaching Methodology

BA Agrotechnology

We appreciate feedback from industry partners regarding the need to further enhance the
problem analysis and writing skills of our graduates. Several efforts have been made to
enhance the problem analysis and writing skills of our graduates, including:

1. Writing training facilitated by the UPN Veteran East Java Library called "Library
Class"

2. The existence of a student activity unit in the field of reasoning, namely the PKM
Centre

3. The existence of a special division in the field of writing and reasoning in the Stu-
dent Executive Board of the Faculty of Agriculture

4. The existence of writing and reasoning training held routinely every year by the
Agrotechnology study program

The university has directed all Vice Deans of Academic Affairs to present their theses in
English at the academic assembly. Furthermore, the dean's office issued a circular letter
allowing students to create their scientific works in English. In addition, this policy is estab-
lished in the most recent academic guidelines.
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https://agrotek.upnjatim.ac.id/study-plan-module-handbook/
https://drive.google.com/file/d/1diT8Fkfe3Dm83OSvszGgKNdXSZdPvnu1/view
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Evidence

No Evidence Access Link

1 Writing training facilitated by the UPN Veteran East Java Li- Link
brary called "Library Class”

2 The existence of a student activity unit in the field of rea- Link
soning, namely the PKM Centre

3 The existence of a special division in the field of writing and Link
reasoning in the Student Executive Board of the Faculty of
Agriculture

4 Student Project Based Learning Link

5 Student and Lecturer Research Collaboration Link

BA Food Technology

The University is committed to improving students' writing and soft skills through various
systematically designed activities. In the FTSP, we provide a Research Methodology course
that covers material related to writing and the ethics of writing. In addition, to further
strengthen writing skills, the University through the Library Unit regularly organizes writing
training on multiple topics, including avoiding plagiarism and publication strategies in sci-
entific journals. In addition, the University also organizes Library Classes, a series of training
classes designed to assist students in the thesis preparation process. Library Class covers
important topics such as journal search, reference software (Mendeley Class), repository
management, and an understanding of plagiarism and journal publication processes. This
program is mandatory for all final semester students to ensure that they have adequate
skills to write quality scientific papers.

The Food Technology Student Association also routinely holds training on writing the Stu-
dent Creativity Program (Program Kreativitas Mahasiswa - PKM) to increase student com-
petitiveness in scientific writing and innovation. This training aims to guide students in pre-
paring quality proposals for scientific competitions and government funding. With this pro-
gram, students are encouraged to develop the ability to think critically, write scientifically,
and solve problems in the food sector innovatively. With these programs, the University
continues to improve the competence of graduates, especially in problem analysis and writ-
ing skills, so that they can meet the expectations of industrial partners and compete with
graduates from other universities.

Evidence
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https://lib.upnjatim.ac.id/library_class/
https://agrotek.upnjatim.ac.id/pengumuman-pkm-skema-insentif-diktiristek/
https://drive.google.com/drive/folders/1IzI9q0QN7eC_eCYHYsHggfJeL0AzB-Py?usp=sharing
https://agrotek.upnjatim.ac.id/study-plan-module-handbook/
https://drive.google.com/drive/folders/1_dhHMbCOZqpPJ-YB_llIPFETEXB0uUEK?usp=drive_link
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No | Evidence Access Link

1 Library class facilitated by University Library Link

2 Library class event documentation Link

3 Writing Training by the Food Technology Stu- | Link

dent Association

4 Module Handbook of Research Methodology | Link

e 2. Exams: System, Concept and Organisation
Criterion 2 Exams: System, Concept and Organisation

BA Agrotechnology

Several changes have been made to the thesis rules, which are outlined and enforced in
the academic guidelines for the 2024/2025 academic year, including:

1. Obligation to attend Library class and have a certificate as a library class partici-
pant.

2. Obligation to publish scientific articles (accepted/Published) in national journals
accredited by Sinta (1-3) or reputable international journals indexed with Scimago
Journal Rank (SJR) £ 0.1 and/or Journal Impact Factor (JIF) £0.05 as the first author

3. Final project/thesis reports must include a plagiarism check officially issued by the
Faculty of Agriculture and plagiarism requirements of less than 20%

4. Students are allowed to write their Thesis in English

Evidence
No Evidence Access Link
1 Academic Guidelines Agrotechnology Programme Degree Link
2024/2025
2 Official announcement about being allowed to write the- Link
ses using English

BA Food Technology

To provide quality education with global competitiveness through the implementation of
the University's curriculum and internationalization program, writing a thesis in English by
students is highly recommended as part of efforts to improve the competitiveness of grad-
uates at the global level. The FTSP and Faculty of Engineering and Science have initiated this
policy. It will soon be implemented in academic guidelines and thesis writing guidebooks.
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https://drive.google.com/drive/folders/1Di9a2A7J6iTJkaEJ-IZvJzeQ3S7xAmrh?usp=sharing
https://drive.google.com/file/d/1ya-KDePg1Xq5h6Igy14gQC5p0_Pz9lyi/view?usp=sharing
https://drive.google.com/drive/folders/1PRNAUU7HqrBZh5UfYFuc0bh6IqRmQDgE?usp=sharing
https://drive.google.com/file/d/1K-qPc0pJ10GC8sHRkRIw6QGfO6XwIyaR/view?usp=sharing
https://drive.google.com/drive/folders/1_tt1z7oModRbZT02lyqRVBekuMX_qWmc?usp=drive_link
https://drive.google.com/drive/folders/1nv2R0nkecq0MRAAjVHLwKSF9PQ2xgbk7?usp=drive_link
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In support of this, the University, through the Vice Chancellor for Academic Affairs of UP-
NVIT, has issued a circular regarding quality and globally competitive theses and disserta-
tions (17/UN63/UM/2025). With this policy in place, students are encouraged to improve
their academic ability to communicate scientifically in English, strengthening the Universi-
ty's international reputation.

Evidence

No | Evidence Access Link
1 Food Technology Undergraduate Thesis Guid- | Link
ance - revised

2 Academic Guidelines - revised Link
3 Notification letters to students signed by the | Lin
Dean

4 Notification letters to the creation of a quality | Lin
and global competitive thesis and dissertation
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https://drive.google.com/drive/folders/13ytxsTCHZ2z0mOpR1qKbSfz4JZ3iVVyM?usp=sharing
https://drive.google.com/drive/folders/1CyNO0VD-1VIu8UlT5KdJgFuI0YWeFHQG?usp=sharing
https://drive.google.com/drive/folders/1fTTcGtGWp6WxCnEjeNmgGD3mSVN2xayq?usp=sharing
https://drive.google.com/file/d/1qxsygERPZbe8zIhuIF-rEowhDIJgKS5I/view?usp=sharing

E Comment of the Higher Education Institution (06.03.2025)

e 3. Resources
° Criterion 3.1 Staff and Staff Development

BA Agrotechnology

Regarding the ratio of lecturers to students, the Agrotechnology Study Program has:

1. Additional lecturers were submitted through the civil servant recruitment scheme
(CPNS). As a result, in 2023 it has succeeded in adding 10 new lecturers and in
2024 it is scheduled to add 10 new lecturers.

2. Encouraged young lecturers to continue their education to a higher level through
national and international scholarship programs

3. Provided research grants internally and encouraged them to actively seek external
research grants through the UPN Veteran East Java Research Institute

4. Provided rewards to outstanding lecturers

Evidence

No | Evidence Access Link

1 Recruitment and hiring of lecturers through civil servant Link
candidate selection scheme in 2023

2 Recruitment and hiring of lecturers through civil servant Link
candidate selection scheme in 2024

3 LoA and acceptance of young lecturer scholarship for Link
Agrotechnology 2024

4 Career planning and further education for Agrotechnology Link
lecturers

5 Internal and external grants / fundings Link

6 Rewards for lecturers who successfully publish Scopus ar- Link
ticles Q1-Q3

Meanwhile, to overcome the shortage of non-academic staff, the Agrotechnology Study
Program has:
1. Recruited 1 additional laboratory assistant for the experimental garden and started
working in 2025
2. Improved laboratory assistant skills with training and certification
3. Recruited student lab assistants to assist laboratory assistants and lecturers

Evidence
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https://drive.google.com/drive/folders/1QbxNf8EEpRxmlYFXoOZFqz_TQkOohRsi?usp=drive_link
https://drive.google.com/drive/folders/1QbxNf8EEpRxmlYFXoOZFqz_TQkOohRsi?usp=drive_link
https://drive.google.com/drive/folders/1N1PicJsc3A7V7kKsvUQSouU9eVbMfepE?usp=drive_link
https://docs.google.com/spreadsheets/d/1Hz2xAS1LOkK1PPgdcK7Kmp5mux6-adIF/edit?usp=drive_link&ouid=107158584001374325356&rtpof=true&sd=true
https://drive.google.com/drive/folders/1OSnxE0BHnjq27uCm_Gtjl63sgpmuyW-S?usp=drive_link
https://drive.google.com/file/d/1avvklMamiY5EMOeJ9Mo_kkOPabwpy00V/view?usp=drive_link
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No | Evidence Access Link

1 Recruitment and hiring of laboratory assistant for the ex- Link
perimental garden

2 Training and certification of laboratory assistant Link

3 Recruitment student lab assistant Link

BA Food Technology

Regarding the faculty-to-student ratio, the FTSP of UPNVIT has actively addressed the issue
by applying for additional faculty recruitment through the civil servants (CPNS) recruitment
scheme. As a result, six new faculty members were added in 2023, and five more are sched-
uled to join in 2024. Supporting evidence for this recruitment can be provided through an
announcement letter and list of names and summary of selection scores, which can also be
accessed through the official website (https://casn.kemdikbud.go.id/).

Meanwhile, to mitigate the shortage of non-academic staff, the Food Technology Depart-
ment of UPNVIJT has submitted a formal request for four additional staff members in 2025
to the Vice Dean for Human Resources. The supporting evidence for this request is docu-
mented in the Dean's assignment letter, which assigns 3 (three) employees to become la-
boratory staff in the research center (Food Microbiology Laboratory, Food Chemistry Labor-
atory and Halal Laboratory) building laboratory and 1 (one) employee to become adminis-
trative staff. These efforts demonstrate the University's commitment to ensuring an optimal
faculty-to-student ratio and sufficient laboratory staff to maintain high-quality education
and research activities within the department.

Furthermore, in response to lecturers' high workloads, which students do not perceive as
impacting their education, the FTSP has already encouraged students to participate in vari-
ous academic and research activities. The academic activity has had a significant impact on
knowledge and skillset in the field of food technology. Regarding the research activities,
FTSP has significantly conducted and developed many research fields with various topics in
correlation with the University research roadmap. Besides, FTSP has student involvement
in research activities funded by internal and external sources. This involvement in research
activities has also accommodated the students' interest in specific topics. Several students
in FTSP also participated in community services led by the lecturers, which improved their
skills in disseminating knowledge in the food technology field and their soft skills, including
communication skills.

Evidence

No | Evidence Access Link
1 Recruitment and hiring of lecturers through civil servant | Link
candidate selection scheme in 2023
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https://drive.google.com/file/d/10QputpJSZ9gzy3EDZU8cuzLMBn_uaYsD/view?usp=drive_link
https://drive.google.com/drive/folders/1arlmHxZANcKIuY9HBV1ieOJFHKc_53nz?usp=drive_link
https://agrotek.upnjatim.ac.id/pengumuman-dibuka-rekrutmen-asisten-praktikum-lab-dasar-lab-bioteknologi-lab-produksi-lab-kesehatan-tanaman-lab-sumber-daya-lahan-prodi-agroteknologi/
https://casn.kemdikbud.go.id/
https://drive.google.com/drive/folders/1Gqa5VhotuYvg1aSrKo7cFGaBuLlS3oLO?usp=sharing
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2 Recruitment and hiring of lecturers through civil servant | Link
candidate selection scheme in 2024

3 Letter of Assignment for Addition of Laboratory Assistants | Link
to the Research Center Laboratory

4 Sample of the research and community service grant re- | Link
cipient contract letter, which shows student involvement
in activities

° Criterion 3.2 Funds and equipment

BA Agrotechnology

The Faculty, with careful budget allocation, encourages its study programs not to rely en-
tirely on budgets sourced from the university, but to participate in laboratory development
grants sourced from the ministry or other sources. Some equipment came after the visita-
tion. Among them are equipment placed in the Laboratory. As proof of the type of equip-
ment and placement information (attached), the availability of DNA Sequencing is being
pursued in the 2025/2026 budget submission (Link).

Evidence
No. Laboratory tools Evidence
1 | Gas Chromatography/Mass

Spectrometry (GC/MS)

Gas Chromatography-Mass
Spectrometry (GC-MS) is a
powerful analytical technique
used to identify and quantify
volatile and semi-volatile or-
ganic compounds in complex
mixtures.

Function:

- GC separates the compo-
nents of a mixture, and MS
provides detailed identifica-
tion by analyzing their mo-
lecular structure.

- Measures the concentra-
tion of target compounds
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https://drive.google.com/drive/folders/1Qbgvy9S8qp9u9hKz_kMANPn9pY9qdyYc?usp=sharing
https://drive.google.com/drive/folders/1rKzIVJ7YNzMvJoUSTmIjClBxpUkT0f7T?usp=sharing
https://drive.google.com/drive/folders/1BDEd0m6sp74expW5jyL7jhjaSgx3hm3Z?usp=sharing
https://drive.google.com/file/d/1w7iUrKCga7ZWbyVmq1ZLxhda9EzTi9UZ/view?usp=drive_link
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No.

Laboratory tools

Evidence

with high accuracy. Deter-
mines the chemical compo-
sition of unknown sub-
stances.

- Detects pollutants, pesti-
cides, and volatile organic
compounds in air, water,
and soil.

Atomic Absorption Spec-
trophometer (Flamephotom-
eter and Graphite Furnace)

The Atomic Absorption Spec-
trophotometer (AAS) is an
analytical instrument used to
determine the concentration
of specific metal elements in
a sample.

Function:

General Functions of AAS:

- Quantitative analysis of
metal ions in liquid sam-
ples.

- Environmental monitoring,
such as detecting heavy
metals in water, soil, and
air.

- Industrial applications,
such as quality control in
metallurgy, mining, and
chemical manufacturing.

Scanning Electron Micro-
scope (SEM)
High-Resolution Surface Im-
aging, Reveals surface struc-
tures, textures, and topogra-
phy of biological, material,
and industrial samples.

Function:
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No.

Laboratory tools

Evidence

- SEM can determine the el-
emental composition of a
sample.

- Analyzes the surface struc-
ture of cells, tissues, bacte-
ria, and viruses.

- Analyzes soil particles, fos-
sils, minerals, and pollu-
tants in ecological re-
search.

Flamephotometer + Com-
puter Set

A Flame Photometer is an an-
alytical instrument used to
determine the concentration
of certain metal ions, primar-
ily alkali and alkaline earth
metals (such as Sodium (Na),
Potassium (K), Lithium (Li),
Calcium (Ca), and Barium
(Ba)).

Function:

- Metal lon Detection and
Quantification

- Environmental and Water
Quality Testing

- Agriculture and Soil Test-
ing, Measures potassium
and sodium levels in soil
and fertilizers for optimal
crop management.

Microscope+Tab- LX400

A modern laboratory setup
that integrates a microscope
with a tablet (Tab) or com-
puter system for enhanced
imaging, analysis, and data
management

Function:

- High-Resolution Micro-
scopic Imaging, Captures
detailed images of cells,
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No.

Laboratory tools

Evidence

tissues, microorganisms,
and materials at high mag-
nification.

- Digital Display and Real-
Time Observation

- Image and Video Record-
ing, captures, stores, and
processes images and vid-
eos of microscopic speci-
mens.

Bioreactor for Microbes Fer-
mentation

A bioreactor is a specialized
vessel used for growing mi-
croorganisms (such as bacte-
ria, yeast, and fungi) under
controlled conditions for fer-
mentation.

Function:

- Cultivation of Microorgan-
isms and Large-Scale Fer-
mentation for Biotechnol-
ogy

- Production of Industrially
Important Products

- Waste Treatment and Bio-
remediation.

Electrophoresis

Electrophoresis is a labora-
tory technique used to sepa-
rate, identify, and analyze bi-
omolecules (such as DNA,
RNA, and proteins) based on
their size, charge, and shape
using an electric field.

Function:

- Separation of Biomolecules

- DNA and RNA Analysis

- Protein Characterization
and Purification
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No.

Laboratory tools

Evidence

Fourier Transform Infrared
Spectroscopy

An analytical technique used
to identify and analyze chem-
ical compounds by measuring
how a sample absorbs infra-
red (IR) light at different
wavelengths.

Function:

- Chemical Identification and
Molecular Structure Analy-
sis

- Material Characterization

- Quality Control and Con-
taminant Detection

X-Ray Fluorescence

It works by bombarding a
sample with X-rays, causing
elements in the material to
emit characteristic secondary
(fluorescent) X-rays, which
are then analyzed to identify
and quantify the elements
present.

Function:

- Elemental Analysis &
Chemical Composition

- Non-Destructive Material
Testing

- Environmental Analysis

- Mining & Geology Applica-
tions
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No. Laboratory tools Evidence
10 | X-Ray Diffraction

X-Ray Diffraction (XRD) is a
non-destructive analytical
technique used to determine
the crystalline structure,
phase composition, and
atomic arrangement of mate-
rials.

Function:

- ldentification of Crystalline
Phases

- Determination of Lattice
Parameters and Unit Cell
Dimensions

- Crystallinity and Amor-
phous Content Measure-
ment

- Strain and Stress Analysis
in Materials

- Geological and Mineralogi-
cal Studies

Cooperation has been carried out with foreign private parties, namely cooperation with
Mondelez International, Inc. and PT. Agrivere Transforma International. Collaboration with
foreign universities has also been carried out and its implementation is still ongoing until
now.

Evidence
No | Evidence Access Link
1 Cooperation with Mondelez International, Inc. Link
2 Cooperation with PT. Agrivere Transforma International Link
3 MoU and MoA with foreign universities Link
4 Latest and on-going collaboration with foreign universities Link

BA Food Technology

The University is committed to integrating the Research Center Building into the academic
framework to enhance students' educational experience. As of the 2025/2026 academic
year, the laboratory facilities in the Research Center Building have been optimized for edu-
cational purposes. Food Technology students will conduct practical sessions in these labor-
atories, including Food Analysis, Food Processing Technology, and Food Microbiology prac-
ticals. Supporting evidence for this initiative includes the practical session schedule, and
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https://drive.google.com/drive/folders/1PxTii4uSzexJTkJmch8G3orXEz4iW8pw?usp=drive_link
https://drive.google.com/drive/folders/13Fxgq53crDaoKef2pe1Dimr_S2YoRSvs?usp=drive_link
https://agrotek.upnjatim.ac.id/collaborations/
https://drive.google.com/drive/folders/1VL8X43bNT0HzeHhCQfoTaRNTXzDyyd1-?usp=drive_link
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related documentation. By utilizing the Research Center building for research and teaching
activities, the University aims to provide students with hands-on experience in a well-
equipped environment, strengthening their practical skills and research competencies.

Evidence
No | Evidence Access Link
1 The practical session schedule Link
2 Practical's documentation Link
3 Letter of application for the procurement of a | Link
bakery center pilot plant

Currently, the Food Technology Study Program does not have a pilot plant facility. However,
we realize the importance of this facility in supporting academic and research processes.
Therefore, we have proposed the creation of a pilot plant, starting with a bakery center
pilot plant. In the initial stage of construction of this bakery center Pilot Plant, we propose
some equipment that is needed in order to meet the requirements of the pilot plant. Re-
garding the exhibition room, this room is not intended as a pilot plant, but as an exhibition
room for appropriate technology that displays the results of research and innovation from
the academic community of the UPNVIT, including from the FTSP. This exhibition aims to
demonstrate various works developed within the University, including technological proto-
types, downstream products, and innovations with potential applications in the food indus-
try and other sectors.

Although some of the equipment on display in the exhibition space is industrial in scale, the
main function of this room is not as a place for pilot-scale operations or production, but as
a means of education, inspiration, and appreciation of the innovations that have been pro-
duced. We hope that with this exhibition space, students and researchers will be more en-
couraged to develop food technology that is applicable and useful for society and industry.
We are committed to continuously improving facilities and supporting learning and re-
search in study programs, including efforts to procure a pilot plant in the future to support
the development of better food science and technology.

The University is fully committed to internationalization and has taken concrete steps to
enhance partnerships with foreign higher education institutions and private sector organi-
zations. One of the key initiatives is the appointment of an adjunct professor, Prof. Ajit Sar-
mah, PhD, from The University of Auckland, who serves as an Adjunct Professor at the Fac-
ulty of Engineering and Science of UPNVIT. Furthermore, FTSP faculty members have en-
gaged in international research collaborations, particularly in 2024, with institutions such
as Assumption University, Thailand, Universitas Islam International Malaysia, Malaysia, and
Hiroshima University, Japan. These collaborations facilitate academic exchange, joint re-
search projects, and knowledge-sharing, contributing to the university's global engagement
efforts. Through these initiatives, the University continues expanding its international net-
work, fostering long-term collaborations that benefit faculty members and students in aca-
demic and professional development.
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https://drive.google.com/drive/folders/18eKi5A5qRZIZcU9Um9-xDETnnMc7yEl3?usp=sharing
https://drive.google.com/drive/folders/14-qPtbvWB19ZtHBplcxRzieLiiOa4LVy?usp=sharing
https://drive.google.com/file/d/1VF5e7jJVi8Nq5c8HRm6Mgt8kc4aSO7LA/view
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Evidence
No | Evidence Access Link
1 Letter of appointment of adjunct professor Link
2 Agreement Letter For Research Collaboration | Link
e 4. Transparency and Documentation
° Criterion 4.1 Module Descriptions

BA Agrotechnology

The module handbook for the Agrotechnology study program has been published on the
department's website, making it easier for prospective students or other third parties to
access the contents of the study program.

Evidence
No | Evidence Access Link
1 Module Handbook Agrotechnology Link

BA Food Technology

There's no statement.

Criterion 4.2 Diploma and Diploma Supplement

BA Agrotechnology

We are pleased to hear that the assessors found the documents comprehensive and that
they include all necessary information, such as the student’s qualifications profile, individ-
ual performance, and the classification of the degree within the national education system.

BA Food Technology

There's no statement.

48


https://drive.google.com/file/d/1d_tqLtPWNg-3kagnY0VMos3ne-5qR45W/view?usp=sharing
https://drive.google.com/drive/folders/1kWMynFXqwMVbhWgDE_-kwYFdx_SAGL3I?usp=sharing
https://agrotek.upnjatim.ac.id/study-plan-module-handbook/
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) Criterion 4.3 Relevant Rules

BA Agrotechnology

We are pleased to hear that students perceive the regulations as transparent and compre-
hensive, and that the distribution of the handbook upon enrolment effectively supports

their understanding of their rights and obligations.
BA Food Technology

There's no statement.
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F Summary: Expert recommendations (08.03.2025)

Taking into account the additional information and the comments given by UPNVIT the
experts summarize their analysis and final assessment for the award of the seals as follows:

Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

Ba Agrotechnology With require- {30.09.2030 - -
ments for one
year

Ba Food Technology |With require- [30.09.2030 - -
ments for one
year

Requirements

For all programmes
A 1. (ASIIN 1.4) Students must not be discriminated against based on colour blindness.

A 2. (ASIIN 2) Adapt the regulation about the thesis to include, formally, the possibility to
write a thesis in English.

For Ba Food Technology

A 3. (ASIIN 3.1) Provide a concept of how the degree programme can be managed without
any structural overload and how the core curriculum can be covered by full time

teachers.

A 4. (ASIIN 3.1) Provide a proof of concept that there is enough laboratory staff for teach-
ing students and maintaining the equipment.

A 5. (ASIIN 3.2) Focus on opening the Research Center and integrate the laboratories into

the programme.
For Ba Agrotechnology

A 6. (ASIIN 1.3) Increase the amount of courses about technology throughout the study

programme.
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A 7. (ASIIN 4.1) The module handbooks and information of the study programme have to
be available to all interested parties.

A 8. (ASIIN 1.5) The conversion of SKS to ECTS must be done correctly.

Recommendations

For all programmes
E1. (ASIIN 3.2) It is recommended to increase the amount of international agreements
with companies and universities.

E 2. (ASIIN 3.3) It is recommended to introduce an alumni center for students.

E 3. (ASIIN 5) Communication to students changes within the university.

For Ba Food Technology

E4. (ASIIN 1.3) It is recommended to increase the amount of elective courses while re-
ducing the amount of compulsory courses.

For Ba Agrotechnology
E5. (ASIIN 1.3) It is recommended to add courses dedicated to (bio-) chemistry.
E6. (ASIIN 3.1) It is recommended to increase the staff’s academic degree.

E7. (ASIIN 3.2) It is recommended to increase the amount of field equipment as well as
the devices in the labs.
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G Comment of the Technical Committee 08 — Agri-
culture, Nutritional Sciences, and Landscape Ar-
chitecture (17.03.2025)

Assessment and analysis for the award of the ASIIN seal:

This accreditation procedure is a peculiar case because “Agrotechnology”, which might
evoke impressions of technological advances in agriculture, is, in fact, a consolidation of
study programmes of agronomy, agribusiness, and soil science. This procedure as well as
the name were enacted by a consortium in Indonesia a few years ago and carry potential
problems due to the perceived mismatch between nomenclature and curricular content.
The experts were keen on the inclusion of technological courses in the curriculum during
the audit, which the Technical Committee understands and agrees with. The university has
confirmed in their statement that they will include a course on these courses. The Technical
Committee discusses the procedure and come to the conclusion that they can follow the
experts’ opinion without changes.

The Technical Committee 08 — Agriculture, Nutritional Sciences and Landscape Architecture
recommends the award of the seals as follows:

Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

Ba Agrotechnology With require- [30.09.2030 - -
ments for one
year

Ba Food Technology |With require- |30.09.2030 - -
ments for one
year

Requirements

For all programmes
A 1. (ASIIN 1.4) Students must not be discriminated against based on colour blindness.
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G Comment of the Technical Committee 08 — Agriculture, Nutritional Sciences, and Landscape Architecture
(17.03.2025)

A 2. (ASIIN 2) Adapt the regulation about the thesis to include, formally, the possibility to
write a thesis in English.

For Ba Food Technology

A 3. (ASIIN 3.1) Provide a concept of how the degree programme can be managed without
any structural overload and how the core curriculum can be covered by full time
teachers.

A 4. (ASIIN 3.1) Provide a proof of concept that there is enough laboratory staff for teach-
ing students and maintaining the equipment.

A 5. (ASIIN 3.2) Focus on opening the Research Center and integrate the laboratories into
the programme.

For Ba Agrotechnology

A 6. (ASIIN 1.3) Increase the amount of courses about technology throughout the study
programme.

A 7. (ASIIN 4.1) The module handbooks and information of the study programme have to
be available to all interested parties.

A 8. (ASIIN 1.5) The conversion of SKS to ECTS must be done correctly.

Recommendations

For all programmes
E1. (ASIIN 3.2) It is recommended to increase the amount of international agreements
with companies and universities.

E 2. (ASIIN 3.3) It is recommended to introduce an alumni center for students.

E 3. (ASIIN 5) Communication to students changes within the university.

For Ba Food Technology

E4. (ASIIN 1.3) It is recommended to increase the amount of elective courses while re-
ducing the amount of compulsory courses.

For Ba Agrotechnology
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G Comment of the Technical Committee 08 — Agriculture, Nutritional Sciences, and Landscape Architecture
(17.03.2025)

E5. (ASIIN 1.3) It is recommended to add courses dedicated to (bio-) chemistry.
E6. (ASIIN 3.1) It is recommended to increase the staff’s academic degree.

E7. (ASIIN 3.2) It is recommended to increase the amount of field equipment as well as
the devices in the labs.
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H Decision of the Accreditation Commission
(25.03.2025)

Assessment and analysis for the award of the subject-specific ASIIN seal:

The Accreditation Commission discusses the procedure and has a rather lengthy discus-
sion about the equipment in the different on campus laboratories. The Commission comes
to the conclusion that, within the scope of this accreditation, it is irrelevant which labora-
tory the students use. The important turn of phrase in the requirement should therefor
focus on the opportunity for students to be taught practical courses in an appropriate en-
vironment. This is why the Accreditation Commission changes the wording in A 5. They
agree on the remaining requirements and recommendations.

The Accreditation Commission decides to award the following seals:

Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

Ba Agrotechnology With require- {30.09.2030 - -
ments for one
year

Ba Food Technology |With require- |30.09.2030 - -
ments for one
year

Requirements

For all programmes
A 1. (ASIIN 1.4) Students must not be discriminated against based on colour blindness.

A 2. (ASIIN 2) Adapt the regulation about the thesis to include, formally, the possibility to
write a thesis in English.

For Ba Food Technology

A 3. (ASIIN 3.1) Provide a concept of how the degree programme can be managed without
any structural overload and how the core curriculum can be covered by full time
teachers.
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H Decision of the Accreditation Commission (25.03.2025)

A 4. (ASIIN 3.1) Provide a proof of concept that there is enough laboratory staff for teach-
ing students and maintaining the equipment.

A 5. (ASIIN 3.2) Focus on opening the Research Center and integrate the laboratories into
the programme.

For Ba Agrotechnology

A 6. (ASIIN 1.3) Increase the amount of courses about technology throughout the study
programme.

A 7. (ASIIN 4.1) The module handbooks and information of the study programme have to
be available to all interested parties.

A 8. (ASIIN 1.5) The conversion of SKS to ECTS must be done correctly.

Recommendations

For all programmes
E1. (ASIIN 3.2) It is recommended to increase the amount of international agreements
with companies and universities.

E 2. (ASIIN 3.3) It is recommended to introduce an alumni center for students.

E 3. (ASIIN 5) Communication to students changes within the university.

For Ba Food Technology

E4. (ASIIN 1.3) It is recommended to increase the amount of elective courses while re-
ducing the amount of compulsory courses.

For Ba Agrotechnology
E5. (ASIIN 1.3) It is recommended to add courses dedicated to (bio-) chemistry.
E6. (ASIIN 3.1) It is recommended to increase the staff’s academic degree.

E7. (ASIIN 3.2) It is recommended to increase the amount of field equipment as well as
the devices in the labs.
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Appendix: Programme Learning Outcomes and Cur-

ricula

According to the Self-Assessment Report the following objectives and learning outcomes

(intended qualifications profile) shall be achieved by the Bachelor degree programme

Agrotechnology:

NO CODE
1 PLO-1
2 PLO-2
3 PLO-3
4 PLO-4
5 PLO-5
6 PLO-6
7 PLO-7
8 PLO-8
9 PLO-9
10 PLO-10

LEARNING OUTCOMES

Commit to the ethical, moral, and character values of defending the
country as a professional in agriculture

Able to think critically and analytically, solve problems, be responsi-
ble for work independently, and make appropriate decisions based
on information that can be accounted

Able to maintain and develop collaborative networks with mentors,
colleagues, both inside and outside their respective workplace

Able to apply the knowledge of plant Science, the basic concepts of
plant production, land resources and soil science, and integrated con-
cept of plant protection against of pests and diseases

Able to apply the principles of agricultural technology to solve agri-
cultural problems

Able to analyze, plan and implement lowland agricultural systems re-
ferring to the principles of sustainable agriculture, both modern and
local wisdom, effectively and productively

Able to study the implementation of sustainable agricultural systems
that pay attention to and apply scientific principles, procedures and
ethics in order to produce solutions, ideas and designs based on the
results of information and data analysis

Able to apply the knowledge of plant propagation technology, and
crop management in accordance with the agro-climate zone

Able to apply knowledge of identifying, formulating, analyzing, plan-
ning and applying land resource management

Able to apply knowledge to identify, diagnose, analyze, plan and ap-
ply integrated pest and plant disease control

The following curriculum is presented:
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According to the Self-Assessment Report the following objectives and learning outcomes
(intended qualifications profile) shall be achieved by the Bachelor degree programme Food

Technology:

No Code Learning Outcomes

1 PLO-1 Able to master the principles of food science (food chemistry and analy-
sis, food microbiology, food safety, food engineering and processing,
food biochemistry, nutrition and health, and applied food science

2 PLO-2 Able to apply the principles of food science in an integrated manner in
food production processes on an industrial scale to produce innovative,
safe, and quality food.

3 PLO-3 Able to communicate orally and in writing, work in a team, interact with
other people from different backgrounds, skilled in organizing and lead-
ing in various situations

4 PLO-4 Able to think critically and analytically, solve problems, be responsible
for work independently, and make appropriate decisions based on in-
formation that can be accounted

5 PLO-5 Commit to the ethical, moral, and character values of defending the
country as a professional in food.
6 PLO-6 Able to capture and take advantage of business/business opportunities

and implement process engineering for the food processing industry,
utilize sources of information, as well as be professional and committed
to ethical values

The following curriculum is presented:
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