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Why Choose Us?

Akreditasi UNGGUL pertama di
Indonesia & sertifikasi internasional

Alumni berkarier di industri nasional &
internasional

Peluang karier luas di bidang pangan,
kuliner, dan gizi

Materi up-to-date sesuai tren industri

Fun & experiential learning

Future Career

Food and Culinary Entrepreneur Food & Nutrition Analyst
—
S GEED < What You'll Learn
FMCG & Food Industry Professional
Program Culinary and Nutrition membekali
Production & Supply Chain (Warehouse, PPIC) R&D, QA, QC kamu menjadi praktisi kuliner dengan
keahlian nutrisi, sehingga siap berinovasi

menciptakan makanan yang lezat, sehat,
dan bernilai tinggi di industri pangan

Our Alumni
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Monica Hartono

Angkatan 2010 7 BUSi ness on e
Opportunities

Café & Restaurant Business

Dewi Pandalagi

Angkatan 1998
_ Catering Sehat Food Industry
General Manager, Kayanna

Hotel & Hospitality Industry
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» Anastasia Santi
Angkatan 2006

Content Creator,
Anasan Kitchen
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