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Abstract. The goals of this study are to (1) find out how well Glide App me-
dia works at creating basic cooking methods for food processing and (2) find
out if it's possible to create basic cooking methods for food processing based on
material and media experts. The State University of Medan's Culinary Educa-
tion Study Program conducted the research. The research will take place be-
tween April and June of 2024. The final product is Glide App media, utilized by
lecturers and students and certified by two experts: content and media. We ap-
plied the ADDIE Research and Development model. The data-collecting meth-
od employs questionnaires. The study employs descriptive data analysis meth-
ods. According to the findings of this study, an examination of the demands of
lecturers and students reveals that all professors and students require the devel-
opment of Glide App media at a 100% rate. The final product is Glide App
Cooking Technique media, which has undergone feasibility testing by material
and media specialists. The study's results show that the material feasibility val-
ue, which was set by experts in the field in the first stage, is 72.50% for the fea-
sible category and 85.88% for the very feasible category. According to expert
media, the first stage's feasibility value is 80%, which includes the feasible cat-
egory, and the second stage's feasibility value is 85.50%, which encompasses
the very feasible category. According to material and media specialists, the av-
erage feasibility assessment findings fall into an extremely practicable category,
with an average score percentage of 87.30%. As a result, the Glide App media
created for the Development of Basic Food Processing Cooking Techniques can
be used by Basic Food course professors and students.
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1 Introduction

Vocational education, especially in the field of Culinary Arts, has an important role in
producing graduates who are skilled and competent in the world of work. The compe-
tencies required in the culinary world are very diverse, ranging from understanding
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basic theories to technical skills that are applicable in the food processing process.
One of the crucial aspects in the culinary field is the mastery of basic food processing
cooking techniques, which is the foundation for the skills of Culinary Arts students.
Strong mastery of basic techniques is a prerequisite for success at a further level in the
culinary field. Therefore, we urgently need an effective and innovative approach to
the learning process to prepare students with relevant skills [1]. Currently, the devel-
opment of information technology has opened up new opportunities in the world of
education. The use of digital media in learning has been proven to be able to increase
the effectiveness and efficiency of the teaching and learning process. One of the inno-
vations in the use of technology in the field of education is the development of web-
based or mobile-based learning applications [2]. This technology allows for the
presentation of learning materials that are more interactive and easily accessible to
students. One of the applications that offers such convenience and flexibility is Glid-
eApp, a platform that allows users to create mobile applications easily and quickly
without the need to understand programming.

In learning Culinary Arts, the main challenge that is often faced is the limitation of
time and facilities for practice in the kitchen. Learning conventional cooking tech-
niques requires direct supervision by an instructor and adequate kitchen equipment,
which is often difficult to do sustainably [3]. With GlideApp, students can learn and
practice cooking techniques independently through mobile devices. The app allows
teachers to create interactive learning modules, such as video tutorials and cooking
steps that can be followed independently, as well as interactive quizzes to gauge stu-
dent understanding. Students can access materials anytime and anywhere, thus ex-
panding the range of learning outside the classroom.

In the digital era, like now, the use of applications in vocational education, such as
culinary arts, can also increase student motivation and engagement. According to a
number of studies, college students tend to be more motivated when using technology
that is relevant to their daily lives. Learning based on mobile applications provides
greater flexibility for students, as well as making it easier for them to repeat material
that is difficult to understand during conventional classroom sessions [4]. In addition,
GlideApp also allows the presentation of materials with attractive visuals, such as
video tutorials that show cooking techniques in detail, which can help students under-
stand concepts and practices more quickly. However, although the potential for the
use of GlideApp in culinary learning is very large, research on the effectiveness of
this media in improving student competence is still very limited. Therefore, this study
aims to further explore how the GlideApp application can be used as a learning medi-
um in teaching basic food processing cooking techniques, as well as to see its impact
on student competence [5]. The focus of this research is to find out to what extent
GlideApp can improve students' practical ability in cooking, compared to convention-
al learning methods [6]. We hope that using GlideApp will empower students to learn
cooking techniques independently, access pertinent information, and enhance their
practical skills. In addition, this study also aims to measure the level of student satis-
faction with the use of GlideApp so that it can provide further recommendations re-
garding the development and use of this application in culinary learning in the future.
Furthermore, this research is expected to contribute to the world of vocational educa-
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tion, especially in the culinary field, by providing innovative, flexible, and efficient
alternative learning media. The implementation of GlideApp is not only expected to
improve students' competencies in basic food processing but also provide relevant
technological skills for students, which will be very useful in facing the challenges of
the modern world of work that is increasingly digital and connected [7].

2 Research Methodology

There is a quantitative approach, and an experimental method used in this study. The
goal is to find out how well the GlideApp app helps Culinary Arts students learn basic
food processing cooking skills. The research population is all 2023 Culinary Arts
students who have received Basic Food Processing Engineering material. The re-
search sample was 60 students from the total population. We divided the sample into
two groups, each comprising 30 students. We used a pre-test and post-test research
design with the experimental group and the control group. In this study, two groups of
culinary students were compared: one group used GlideApp as a learning medium
(experimental group), while the other group used conventional learning methods (con-
trol group).

3 Results

This study aims to measure the effectiveness of the use of the GlideApp application in
the development of basic food processing cooking techniques and its impact on im-
proving the competence of culinary students. The results of the study were analyzed
through pre-test and post-test data in the experimental and control groups. In addition,
the results of a questionnaire regarding the satisfaction of students who use GlideApp
are also processed to measure the extent to which this application is accepted by users
in the learning process.

3.1. Pre-test and Post-test results

From the results of the pre-test and post-test conducted on both groups can be seen in
table 1.

Table 1. The results of the pre-test and post-test

Group Pre-test (Average) Post-test (Average)
Experiment (GlideApp) 65 85
Control (Conventional) 63 75

Result Analysis:

Experimental Group (GlideApp). The average pre-test score of the experimental
group was 65, while the post-test reached 85, with an increase of 30%. These results
show that the use of GlideApp significantly helps students in improving their compe-
tence in basic cooking techniques. Students who use this application can more quickly
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understand the material and apply it in practice, which is due to easy access to various
interactive learning media such as video tutorials and quizzes.

Control Group (Conventional). The control group that used conventional learning
methods also increased, from 63 in the pre-test to 75 in the post-test, with an increase
of 19%. Although there was an increase in competence, this percentage was lower
than that of the experimental group. Conventional learning methods, which are gener-
ally based on lectures and live demonstrations, tend to be less flexible and less inter-
active compared to app-based methods such as GlideApp.

3.2 Results of the Student Satisfaction Questionnaire on GlideApp

In addition to the competency test, this study also collects data on the level of satis-
faction of students who use GlideApp as a learning medium. The questionnaire con-
sisted of 10 questions on a Likert scale of 1-5, where 1 indicated very dissatisfied, and
5 indicated very satisfied. The following are the results of the student satisfaction
questionnaire can be seen in Table 2.

Table 2. The results of the student satisfaction quesionnaire

Measured Aspects Satisfaction Percentage (%)
Ease of Access 95%
Media Interactivity 92%
}/;stziila%uallty (Video 90%
Flexibility of Study Time 93%
Student Engagement 88%

Overall Use of GlideApp 90%

From the table above, it can be seen that the majority of students responded positively
to the use of GlideApp. The highest percentage of satisfaction (95%) was in the aspect
of ease of access, followed by flexibility of learning time (93%) and media interactivi-
ty (92%). This shows that GlideApp provides a more personalized learning experience
and can be accessed at any time, which is not possible in conventional learning meth-
ods.

4 Discussion
The results of this study show that the use of GlideApp as a learning medium in de-
veloping basic food processing cooking techniques is significantly more effective

than conventional learning methods. This can be seen from the following aspects:

4.1  Significant Competency Increase in Experimental Groups
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The higher increase in competence in the experimental group can be attributed to
several factors. First, GlideApp provides easier and more flexible access to learning
materials. Students do not have to wait for formal class sessions to learn cooking
techniques, but can access video tutorials, cooking steps, and quizzes at any time
through their mobile devices. This allows them to learn independently at their own
pace, repeating difficult passages without any time pressure [8]. Second, GlideApp
presents materials in interactive visual form, such as cooking technique demonstration
videos and interactive quizzes to test comprehension. Based on the Cognitive Theory
of Multimedia Learning, visualization and direct interaction can improve understand-
ing and retention of information better than just listening to oral explanations or read-
ing texts. In the context of basic food processing, students need concrete visualization
to understand cooking techniques, and GlideApp is able to provide just that [9].

4.2  Ease of Access and Flexibility

The questionnaire data shows that one of the aspects that is highly appreciated by
students is the ease of access and flexibility provided by GlideApp. As many as 95%
of students feel greatly helped by the ease of access to learning materials. This pro-
vides a particular advantage for college students who may have limited time to fully
participate in face-to-face learning. This flexibility allows them to adjust their study
time to their personal schedule, which of course has a positive impact on improving
their competence [10].

4.3  Higher Learning Engagement and Motivation

Technology-based learning such as GlideApp has also been proven to increase student
motivation and involvement in the learning process [11]. Compared to conventional
methods, GlideApp offers a more fun and engaging way of learning, which can en-
courage students to be more active in learning cooking techniques. Direct interaction
with the material presented in the form of visuals and interactive quizzes provides a
positive encouragement for students to be more involved in the learning process.

4.4  Comparison with Conventional Learning Methods

Although the control group also experienced an increase in competence after the
learning process, this increase was lower than that of the experimental group. This
suggests that conventional methods, while still relevant and effective in some re-
spects, may be less flexible and less motivating for students than the use of digital
technologies such as GlideApp. In Culinary learning, which relies heavily on practical
skills, the use of technology to visualize techniques can be a more effective solution
than lectures and manual demonstrations that may be limited by time and resources
[12].

4.5  Practical Implications of Research
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The results of this study have important implications for the development of culinary
education, especially in the context of vocational education. The use of GlideApp as a
learning medium can be adopted more widely in practical skills learning, because it
has been proven to have a significant impact on improving student competence [13].
In addition, this application can also be an effective tool for lecturers in teaching ma-
terials that are difficult to convey verbally or through textbooks only [14-15].

5 Conclusion

The use of GlideApp as a learning medium in the development of basic food pro-
cessing cooking techniques has proven to be effective in improving the competence of
culinary students. The experimental group using GlideApp showed a higher increase
in competence compared to the control group using conventional learning methods. In
addition, the level of student satisfaction with the use of GlideApp is also very high,
with the majority of students feeling that this application makes it easier for them to
study independently. The implementation of GlideApp in vocational education can be
an innovative solution in facing practical learning challenges in the digital era.
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