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ABSTRACT  

The world was shocked by the outbreak of the Covid-19 Virus, with the spread of almost all countries in the world 

starting in early 2020, followed by the announcement of the status of a Global Pandemic by the World Health Organ-

ization (WHO). The role of nutritional knowledge possessed further contributes to the fulfilment of nutrition to main-

tain immunity during a pandemic situation, so as to avoid infection with the Corona Virus. This study was conducted 

to determine the role of nutritional knowledge and its application to Culinary students compared to other study program 

students, at the State University of Jakarta. Culinary students in their learning receive lecture materials related to 

knowledge of Nutrition, Food Science, and Sanitation Hygiene, which are not given to students of other study programs 

at the State University of Jakarta. Research on 256 students was carried out using the Independent t-test, it was proven 

that the Knowledge and Application of Nutrition of Culinary students was significantly different and better, compared 

to students of other study program. The results of this study provide important information for observers in the fields 

of food, nutrition and health education, especially the Culinary Study program in assessing the role of learning quality 

according to the curriculum delivered on campus. This research of course also plays a very important role as a bench-

mark for lecturers to assess whether or not the targeted learning objectives have been delivered. It also reminds us how 

important it is to always give learning seriously and correctly, so that it is useful for students' lives in any condition.  
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1. INTRODUCTION  
In December 2019, a mysterious case of pneumo-

nia was first reported in Wuhan, Hubei province. But 

not until a month later, this virus has spread in various 

other countries besides China, Thailand, Japan and 

South Korea. Furthermore, this virus is called Covid-

19 which stands for Corona (CO) Virus (VI) Disease 

(D) [13].  

The World Health Organization [14] says that 

this corona virus causes a person to experience mild flu 

to more severe respiratory infections such as MERS-

CoV and SARS-CoV. The virus that causes a person to 

suffer from COVID-19 can be transmitted through 

droplets (splashes of saliva) produced when someone 

infected with Covid-19 coughs, sneezes or exhales 

[14]. Other people whose air contains the Covid-19 vi-

rus can also be infected.  

As of July 2021, it is known that 196,741,728 

people in the world have contracted Covid-19 [4]. The 

development of cases in Indonesia is also not too dif-

ferent from the conditions of global cases. From June 

to July, there was a high increase in cases in Indonesia. 

We can see news about hospitals being full and oxygen 

cylinder crisis on television and social media every 

day. 

The vigilance of the outbreak during this pan-

demic, which initially only had a crisis impact on the 

health sector, has now shifted to a multi-crisis, includ-

ing those targeting social and economic life. The 

COVID-19 outbreak has the potential to damage frag-

ile health systems, especially in low-income countries, 

namely survival, health, and safety outcomes. 

Various efforts have been made by the Indone-

sian government to reduce the level of transmission of 
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COVID-19, such as large-scale social restrictions, the 

obligation to use masks, washing hands, temperature 

checks, physical distancing, working and schooling from 

home, and campaigns for fulfilling nutritious food. 

Although currently a vaccine to prevent contracting 

the Covid-19 virus has been found and distributed to the 

wider community. However, self-prevention efforts still 

need to be carried out, such as implementing clean and 

healthy living behaviours, and consuming nutritious 

food. This prevention effort continues to be conveyed by 

the government and other institutions in the context of 

preventing the spread of Covid-19.  

The Ministry of Health of the Republic of Indonesia 

together with Gerakan Kesehatan Masyarakat (Germas) 

recommends consuming balanced nutrition as one of the 

steps taken by the community to somewhat successfully 

prevent the transmission of Covid-19. During a pandemic 

like today, the body needs a balanced nutritional intake 

to boost the immune system against bacteria and viruses 

that cause disease [5]. 

Fulfilment of balanced nutritional consumption 

during this pandemic is highly recommended, but with 

various limitations such as the economy, it is hoped that 

the community will have adequate mastery of nutritional 

knowledge. The nutritional knowledge possessed, will be 

very helpful in deciding the choice of nutritious food but 

with economic value and still affordable. Nutritious food 

does not mean synonymous with expensive food. 

Nutrition science discusses the nutritional content 

of food, the metabolic processes that affect it, and the 

consequences of a lack of nutrients in the body [1]. Nu-

trition has an important role in influencing a person's 

level of health. One of the nutritional conditions of a per-

son is influenced by nutritional knowledge and its appli-

cation. 

Knowledge can be obtained both formally and in-

formally, which in turn can shape a person's attitude. 

Good nutritional knowledge will affect a person's actions 

in meeting their daily nutritional needs. This is of course 

very important, especially during a pandemic. Proper nu-

tritional knowledge which further contributes to the ful-

filment of nutrition must still be considered properly, to 

maintain immunity so as to avoid infection with the 

Covid-19 virus. 

Good nutritional knowledge is believed to influence 

a person's consumption patterns in meeting their nutri-

tional needs. Someone with a high level of nutritional 

knowledge is expected to pay more attention to their food 

consumption, both in terms of quality and type [10]. 

Meanwhile, individuals with low nutritional knowledge 

tend to choose foods that are attractive to their five 

senses, without considering the nutritional value of these 

foods.  

Based on research conducted by Selaindoong et al., 

[11], it is known that students who receive special edu-

cation on nutrition have a good level of nutritional 

knowledge. The results of this study are in line with pre-

vious research conducted on students at the Jakarta II 

Health Polytechnic [12]. In this study, it was found that 

93% of students had a good level of nutritional 

knowledge. Meanwhile, Florence [3] conducted a similar 

study on ITB School of Business and Management stu-

dents who had never received any nutrition education at 

all, and it was found that only 8.8% of students had a 

good level of nutritional knowledge. Based on some of 

the results of these studies, the researchers assumed that 

the level of nutritional knowledge of these students was 

different between students who received education in the 

field of nutrition and those who did not receive education 

in the field of nutrition. 

Therefore, this research wants to see the role of the 

Curriculum of Culinary students on their knowledge of 

nutrition. This culinary student knowledge score will be 

compared with the nutritional knowledge score owned by 

students other than Culinary Program Study. 

 

 

2.  METHODS  
The research method used in this case is an inde-

pendent t-test analysis, comparing the score of nutritional 

knowledge and its application to culinary students com-

pared to other study program students, at the State Uni-

versity of Jakarta. Culinary students in their learning re-

ceive educational materials related to Nutrition, Science, 

and Sanitation Hygiene, which are not given to students 

in other study programs. The research was conducted by 

using 256 students as respondents, consisting of students 

from the Culinary Study Program and other students 

other than the Culinary Study Program. 

 

 
Figure 1 Research Process 

 

Diagram 1 above shows the research process car-

ried out in this study. The research process begins with 

looking for theories and journals. After finding theories 
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and journals related to the phenomenon to be studied, re-

searchers began to look for indicators of nutritional 

knowledge and their applications. Based on the indica-

tors obtained, the researchers then compiled sub-indica-

tors of knowledge and application of nutrition based on 

theory. After all indicators and sub-indicators have been 

compiled, the researcher begins to develop instruments 

for knowledge and application of nutrition. The instru-

ments that have been made are then validated by experts. 

After obtaining a valid instrument, the research contin-

ued by collecting research data using google form. 

This research analysis method begins with the anal-

ysis requirements test phase, namely the Normality Test, 

to ensure that the data used will meet the requirements 

for analysis using the Independent T-Test. The results of 

the analysis prove that the nutrition knowledge data used 

is normally distributed. 

 

 
 

 

 
 

 
 

 
Figure 2 Normality Test 

 

3. RESULTS AND DISCUSSION 

The respondents used in this study were UNJ stu-

dents consisting of 111 students of the Culinary Study 

Program and 157 other Study Program students outside 

of the Culinary Study Program students. 

 The results of the comparison test between students' 

nutritional knowledge, which they understood and ap-

plied during this pandemic, were carried out using t-test 

statistical hypothesis analysis. The analysis of the t-test 

used is an independent t-test, where the nutritional 

knowledge data of each culinary student and non-culi-

nary student is independent [6, 15]. 

 

Advances in Engineering Research, volume 210

370



 

The results of the t-test hypothesis prove that there 

is a significant difference (Sig. 2-tailed: 0.000) in the nu-

tritional knowledge score between the student group of 

the Culinary Study Program compared to the student 

group of the study program other than the Culinary Study 

Program. The mean score of nutritional knowledge of the 

Culinary Study Program student group (65.54) was 

proven to be higher or better than the mean score of nu-

trition knowledge (56.56) in the student study program 

group other than the Culinary Study Program. 

A person's nutritional knowledge can be influenced 

by various things, one of which is education about nutri-

tion [8, 9]. If we look at the results of the research above, 

it is known that culinary students who receive an educa-

tion curriculum on nutrition have higher nutritional 

knowledge than students who have never received a 

course on nutrition. 

The results of this study are in line with previous 

research conducted by Bening [2], where students major-

ing in nutrition have high knowledge of nutrition, which 

is 90%. Meanwhile, law students who have never re-

ceived a course on nutrition only have a moderate level 

of nutritional knowledge, which is 62%. 

 

 

 

 

 

 

 

 

The difference in nutritional knowledge in the two 

sample groups is strongly influenced by the educational 

background of the sample. Culinary students certainly 

have better knowledge, because they get nutrition 

courses and all the material studied during the study pe-

riod is not far from food and nutrition problems. Mean-

while, the non-culinary students who were the sample in 

this study never received formal courses on nutrition. 

Knowledge of nutrition can be interpreted as 

knowledge of nutritional science, such as nutrients and 

their sources in food, what types of food are safe for con-

sumption to avoid disease, proper food processing steps 

to maintain nutrients in food [7]. Therefore, this nutri-

tional knowledge is very important for someone to have, 

especially during the covid-19 pandemic. 

With the high level of nutritional knowledge of a person, 

it is hoped that the person can have a higher awareness in 

meeting their daily nutritional needs. Furthermore, ful-

filling these nutritional needs can make a person have a 

higher immunity, so that they are not infected with 

COVID-19 and are able to break the chain of transmis-

sion of Covid-19 

 

4. CONCLUSION  
Based on the research results obtained, it is known 

that the culinary students have a higher level of 

knowledge than non-Culinary students. The high level of 

knowledge of culinary students is strongly influenced by 

the educational curriculum obtained by culinary students. 

Table 1. Descriptive 

Group Statistics 

 Study Program N Mean Std. Deviation Std. Error Mean 

Nutritional 
Knowledge 

Culinary Students 111 65.54 10.013 0.950 

Others 157 56.56 10.280 0.820 

Table 2. Independent Samples Test 

 Nutritional Knowledge 

Equal variances 
assumed 

Equal variances not 
assumed 

Levene's Test for 
Equality of Variances 

F 0.100  

Sig. 0.752  

t-test for Equality of 
Means 

t 7.117 7.149 

df 266 240.755 

Sig. (2-tailed) 0.000 0.000 

Mean Difference 8.976 8.976 

Std. Error Difference 1.261 1.256 

95% Confidence Interval 
of the Difference 

Lower 6.493 6.503 

Upper 11.459 11.449 
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Various courses related to nutrition and food processing 

have a very high role in the nutritional knowledge level 

of culinary students. Henceforth, this research still needs 

to be refined by adding an analysis of other variables, 

such as consumption patterns in students. 
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