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 This study aimed to examine the effect of the Problem-Based Learning (PBL) 
model integrated with Contextual Teaching and Learning (CTL) on students’ 
cognitive learning outcomes in the Kitchen Utensil topic among Grade X 
Culinary students at SMK Negeri 3 Solok. A quantitative approach with a quasi-
experimental non-equivalent control group design was employed. The sample 
consisted of 62 students divided into an experimental group (n = 31) and a 
control group (n = 31). Data were collected through pretest and posttest 
achievement tests and analyzed using descriptive statistics, Independent 
Samples t-test, Paired Samples t-test, N-Gain analysis, and Cohen’s d effect size. 
The findings revealed a significant difference in posttest scores between the 
experimental and control groups (t = 3.020, p = 0.004). The experimental group 
achieved a higher mean score (79.44) than the control group (72.58). 
Furthermore, students in the experimental group demonstrated significant 
improvement from pretest to posttest (t = -13.902, p < 0.001), with an N-Gain 
score of 0.39 and a very large effect size (d = 2.497). The PBL-based CTL model 
was effective in improving students’ cognitive learning outcomes and can serve 
as an innovative instructional approach in vocational culinary education. 
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Introduction 

Vocational education plays a strategic role in preparing graduates who possess both theoretical understanding 
and practical competencies required by the labor market (Butler et al., 2025; Galyean et al., 2025). In culinary 
vocational education, students are expected to master fundamental competencies before progressing to more 
complex food preparation and production activities. One of these competencies is the ability to identify, classify, 
select, and appropriately use kitchen utensils. Mastery of kitchen utensil knowledge is essential because improper 
understanding may affect efficiency, safety, and performance during culinary practice. However, observations 
in vocational learning environments indicate that students often memorize the names and functions of kitchen 
utensils without fully understanding their practical applications in authentic culinary situations. Consequently, 
learning outcomes in this topic frequently remain below expectations and may hinder the development of 
subsequent vocational competencies (Ghuttora et al., 2025). 

One factor contributing to these learning challenges is the continued dominance of teacher-centered 
instructional practices in vocational classrooms. Although Direct Instruction can efficiently deliver factual 
information, it often limits students’ opportunities to actively construct knowledge and apply concepts to 
workplace-related situations. As a result, students may experience difficulties when required to analyze 
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problems, select appropriate tools, and make decisions in authentic culinary contexts. Such limitations are 
inconsistent with current vocational education demands, which emphasize critical thinking, problem solving, 
and contextual application of knowledge. Previous studies have highlighted the importance of learning 
environments that actively engage students and promote meaningful learning experiences in order to improve 
vocational competence and learning engagement (Ansori et al., 2025; Patria et al., 2025). 

Problem-Based Learning (PBL) has been widely recognized as an instructional model capable of promoting 
active learning through authentic problem-solving activities. The model encourages students to investigate 
problems, formulate solutions, collaborate with peers, and reflect on their learning experiences, thereby 
facilitating deeper conceptual understanding. In vocational education, PBL is particularly relevant because 
workplace tasks commonly require analytical thinking and practical decision-making skills. Previous studies 
have reported that PBL contributes positively to academic achievement, learning engagement, and the 
development of higher-order thinking skills across various educational contexts (Mahfud et al., 2025; Niklassen 
et al., 2025; Benavides et al., 2025; Wong et al., 2025). Furthermore, hospitality and culinary education research 
has demonstrated that problem-based instructional activities can improve learning effectiveness when students 
are confronted with realistic professional scenarios (Su, 2024). 

In addition to PBL, Contextual Teaching and Learning (CTL) has been identified as an effective approach 
for helping students connect academic knowledge with real-life experiences. CTL emphasizes meaningful 
learning by relating instructional content to situations that students may encounter in their future professions. 
Within culinary education, contextual learning can facilitate students’ understanding of how kitchen utensils are 
selected, utilized, and maintained in professional food-service environments. Previous studies have shown that 
CTL can enhance cognitive achievement, motivation, and learning retention because students perceive greater 
relevance between classroom learning and practical applications (Milliron et al., 2025; Thomas et al., 2025; 
Alrhmoun et al., 2025; Ozilgen et al., 2025). Evidence from vocational practice learning also indicates that CTL 
contributes positively to students’ cognitive learning outcomes and practical understanding (TriLaksono et al., 
2025). 

Despite the documented effectiveness of PBL and CTL, several important gaps remain in the existing 
literature. First, most previous studies have examined PBL and CTL as independent instructional approaches 
rather than investigating their integration within a unified learning framework. Second, empirical studies 
focusing specifically on culinary vocational education remain limited, with much of the existing evidence 
originating from general education, STEM, entrepreneurship, health, or higher education settings (Krumholz et 
al., 2025; Noerper et al., 2025; Ngoumou et al., 2025). Third, limited evidence is available regarding how the 
combination of problem-solving processes and contextual learning experiences influences students’ mastery of 
kitchen utensil competencies. Consequently, the potential synergistic effect of integrating PBL and CTL within 
vocational culinary instruction has not been sufficiently explored (Sinha & Mahato, 2025; Timalsina et al., 
2025). 

This study was conducted to address these gaps by examining the effectiveness of a Problem-Based Learning 
model integrated with Contextual Teaching and Learning in improving students’ cognitive learning outcomes 
on the Kitchen Utensil topic among Grade X Culinary students at SMK Negeri 3 Solok. The novelty of this 
study lies in three aspects: the integration of PBL and CTL into a single instructional framework, the application 
of the integrated model within a specific vocational culinary competency that has received limited scholarly 
attention, and the evaluation of learning effectiveness using hypothesis testing, N-Gain analysis, and effect size 
measurements. Therefore, this study is expected to contribute both theoretically and practically to the 
advancement of vocational education pedagogy by providing empirical evidence regarding the effectiveness of 
integrating problem-based and contextual learning approaches in culinary learning environments (Jurado-
Gonzalez et al., 2025; Troplini et al., 2025; Zick et al., 2025). 

 
Method 
This study employed a quantitative approach using a quasi-experimental Non-Equivalent Control Group Design 
to examine the effect of Problem-Based Learning (PBL) integrated with Contextual Teaching and Learning 
(CTL) on students’ cognitive learning outcomes in the Kitchen Utensil topic. The population consisted of 94 
Grade X Culinary students at SMK Negeri 3 Solok during the 2025/2026 academic year. Through cluster 
sampling, two classes with comparable academic characteristics were selected, resulting in 62 students divided 
equally into an experimental group (n = 31) and a control group (n = 31). Pretest results showed no significant 
difference between groups (p = 0.449), indicating equivalent initial abilities. The experimental group received 
PBL-CTL instruction, while the control group was taught using Direct Instruction. 
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The intervention was conducted over six learning sessions. In the experimental group, students learned 
through PBL stages integrated with CTL principles, including identifying authentic culinary problems, 
conducting group investigations, discussing solutions, and presenting findings related to kitchen utensil use and 
management. Contextual learning was applied by linking learning materials to real workplace situations in 
professional kitchens. In contrast, the control group received conventional teacher-centered instruction 
consisting of explanation, demonstration, guided practice, and classroom discussion. A posttest was 
administered to both groups after the intervention. 

Data were collected using a cognitive achievement test consisting of 40 multiple-choice items developed 
based on curriculum learning outcomes and Bloom’s taxonomy (C1–C6). Content validity was evaluated by 
experts in vocational and culinary education, while item analysis retained 35 valid items for the final instrument. 
The reliability test yielded a Cronbach’s Alpha coefficient of 0.89, indicating high reliability. Data were analyzed 
using SPSS version 27 through descriptive statistics, Shapiro–Wilk normality tests, Levene’s homogeneity tests, 
Independent Samples t-tests, and Paired Samples t-tests. N-Gain, gain score, Cohen’s d, and Hedges’ g analyses 
were also performed to evaluate learning improvement and practical intervention effects. 

 
Results and Discussions 

This study was conducted to investigate the effect of the Problem-Based Learning (PBL) model integrated with 
Contextual Teaching and Learning (CTL) on students’ cognitive learning outcomes in the Kitchen Utensil topic 
among Grade X Culinary students at SMK Negeri 3 Solok. The analysis was based on data collected from 62 
students, consisting of 31 students in the experimental group and 31 students in the control group. The 
experimental group received instruction through the PBL-based CTL model, whereas the control group was 
taught using the Direct Instruction approach. The data analysis included descriptive statistics, assumption 
testing, hypothesis testing, N-Gain analysis, and effect size analysis. Descriptive statistics were used to describe 
students’ learning achievement before and after the intervention, while inferential statistics were employed to 
determine the significance of differences between groups and the magnitude of learning improvement. The 
results are presented sequentially, including participant characteristics, pretest and posttest analyses, hypothesis 
testing, effect size estimation, and N-Gain analysis. 

Table 1. Distribution of Research Participants 

Group Number of Students (n) Percentage (%) 
Experimental Class (PBL-CTL) 31 50.0 
Control Class (Direct Instruction) 31 50.0 
Total 62 100.0 

The study involved 62 tenth-grade students enrolled in the Culinary Expertise Program at SMK Negeri 3 
Solok City. The participants were equally distributed into two groups, consisting of 31 students in the 
experimental class and 31 students in the control class. This balanced distribution ensured comparable sample 
sizes between groups and strengthened the validity of the comparative analysis conducted in this study. 

Table 2. Descriptive Statistics of Pretest Scores 

Group n Minimum Maximum Mean SD 
Experimental Class 31 47.5 80.0 66.37 8.70 
Control Class 31 40.0 77.5 64.60 9.60 

Table 2 presents the descriptive statistics of students' pretest scores before the implementation of the learning 
intervention. The experimental class obtained a mean score of 66.37 (SD = 8.70), while the control class 
achieved a mean score of 64.60 (SD = 9.60). The difference between the two groups was only 1.77 points, 
indicating relatively similar prior knowledge regarding the kitchen utensil topic. Furthermore, the comparable 
standard deviations suggest that the variability of students’ initial achievement was relatively similar across both 
groups. 

Table 3. Normality Test of Pretest Scores (Shapiro–Wilk) 

Group Statistic df Sig. 
Experimental Class 0.940 31 0.085 
Control Class 0.934 31 0.056 
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The Shapiro–Wilk normality test showed significance values of 0.085 for the experimental class and 0.056 
for the control class. Since both values exceeded the significance level of 0.05, the pretest data were normally 
distributed. Therefore, the assumption of normality required for parametric statistical analysis was fulfilled. 

Table 4. Homogeneity Test of Pretest Scores 

Levene Statistic df1 df2 Sig. 
0.386 1 60 0.537 

The Levene’s Test revealed a significance value of 0.537, which was higher than 0.05. This result indicates 
that the variances of the experimental and control groups were homogeneous. Consequently, both groups 
possessed equivalent variance characteristics and met the assumption for conducting an Independent Samples t-
test. 

Table 5. Independent Samples t-Test of Pretest Scores 

Variable t df Sig. (2-tailed) Mean Difference 
Pretest Scores 0.762 60 0.449 1.774 

The Independent Samples t-test produced a significance value of 0.449, which exceeded the threshold of 
0.05. Therefore, no statistically significant difference was found between the pretest scores of the experimental 
and control groups. This finding confirms that both groups had equivalent initial learning abilities before the 
instructional treatment was implemented. 

Table 6. Summary of Posttest Comparison Between Experimental and Control Groups 

Variable Experimental Class (n=31) Control Class (n=31) Statistical Test 
Mean ± SD 79.44 ± 8.48 72.58 ± 9.36 t = 3.020 
Minimum–Maximum 65.0–95.0 45.0–87.5 df = 60 
Shapiro–Wilk Sig. 0.133 0.134 Normal Distribution 
Levene's Test Sig. 

  
0.869 

Mean Difference 
  

6.855 
Sig. (2-tailed) 

  
0.004* 

95% CI 
  

2.315–11.394 
Cohen's d 

  
0.767 

Hedges' g 
  

0.758 
Glass's Δ 

  
0.732 

Effect Interpretation 
  

Moderate-to-Large 
Mean N-Gain 0.39 0.22 Moderate vs. Low 

*Significant at p < 0.05 

The posttest analysis demonstrated that students in the experimental class achieved higher learning outcomes 
than those in the control class. The experimental group obtained a mean score of 79.44 (SD = 8.48), while the 
control group achieved a mean score of 72.58 (SD = 9.36), resulting in a mean difference of 6.855 points. The 
Shapiro–Wilk and Levene’s tests confirmed that the assumptions of normality and homogeneity were satisfied. 
The Independent Samples t-test revealed a statistically significant difference between groups (t = 3.020, p = 
0.004), indicating that the PBL-based CTL model was more effective than Direct Instruction. Furthermore, the 
effect size analysis showed moderate-to-large effects (Cohen’s d = 0.767; Hedges’ g = 0.758), suggesting that the 
observed improvement was not only statistically significant but also educationally meaningful. The N-Gain 
results further supported this finding, with the experimental class achieving a moderate gain (0.39) compared to 
the low gain observed in the control class (0.22). 

Table 7. Summary of Learning Improvement in the Experimental Group 

Variable Pretest Posttest Statistical Test 
Mean ± SD 66.37 ± 8.70 79.44 ± 8.48 t = -13.902 
Sample Size (n) 31 31 df = 30 
Mean Difference 

 
13.065 p < 0.001* 

Correlation (r) 
 

0.815 p < 0.001 
Cohen's d 

  
-2.497 

Hedges' g - - -2.465 
Effect Interpretation - - Very Large 

*Significant at p < 0.05 
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The within-group analysis indicated substantial learning improvement among students who participated in 
the PBL-based CTL intervention. The mean score increased from 66.37 in the pretest to 79.44 in the posttest, 
representing an improvement of 13.07 points. A strong positive correlation was observed between pretest and 
posttest scores (r = 0.815, p < 0.001), suggesting consistency in students’ performance rankings over time. The 
paired samples t-test confirmed a highly significant improvement in learning outcomes following the 
intervention (t = -13.902, p < 0.001). Moreover, the effect size analysis yielded very large values (Cohen’s d = -
2.497; Hedges’ g = -2.465), indicating that the PBL-based CTL model exerted a substantial influence on students’ 
cognitive achievement. These findings provide strong evidence that the instructional model effectively enhanced 
students’ understanding of kitchen utensil learning materials. 

The findings demonstrated that students in the experimental and control groups possessed comparable initial 
abilities prior to the intervention, as reflected by the non-significant difference in pretest scores. This condition 
strengthens the internal validity of the study because the improvements observed after the intervention are more 
likely associated with the learning model implemented rather than differences in prior knowledge. In vocational 
education, establishing equivalent baseline conditions is essential because students’ initial competencies may 
substantially influence subsequent learning achievement. Therefore, the comparable pretest results provide a 
strong foundation for evaluating the effectiveness of the PBL-based CTL model in culinary learning (Jurado-
Gonzalez et al., 2025; Su, 2024). 

Following the intervention, students who learned through the PBL-based CTL model achieved significantly 
higher posttest scores than those who received Direct Instruction. The superiority of the experimental group can 
be explained by the characteristics of PBL and CTL, which encourage students to actively engage with authentic 
culinary problems rather than merely receive information from teachers. Through problem identification, 
collaborative discussion, and contextual exploration, students developed a deeper understanding of kitchen 
utensil concepts and their practical applications in professional kitchen environments. This finding supports 
previous studies reporting that active and contextual learning approaches improve conceptual understanding 
and learning achievement more effectively than conventional instruction (Berk & Gülcü, 2024; TriLaksono et 
al., 2025; Bardoe et al., 2023; Wibowo et al., 2026). 

The significant improvement observed within the experimental group indicates that the integration of PBL 
and CTL successfully facilitated meaningful learning processes. Students were encouraged not only to recognize 
the functions and classifications of kitchen utensils but also to analyze their relevance in authentic culinary 
situations. Such learning experiences are particularly important in vocational education because workplace 
competence requires the ability to connect theoretical knowledge with practical decision-making. The findings 
therefore extend previous research by demonstrating that the integration of problem-solving and contextual 
learning strategies can effectively support cognitive development in culinary vocational education (Sristy, 2024; 
Sumiyati et al., 2025; Bodrug, 2025; Maba et al., 2025). 

The effect size analysis further revealed that the educational impact of the intervention was meaningful in 
practical terms. The between-group effect size (Cohen’s d = 0.767) indicates a moderate-to-large effect, 
suggesting that the observed differences were not merely statistically significant but also educationally relevant. 
Although the within-group effect size was very large, this finding should be interpreted cautiously because effect 
sizes may be influenced by sample characteristics, score variability, and the duration of the intervention. 
Nevertheless, the consistently higher achievement of the experimental group confirms that integrating PBL and 
CTL provides added value beyond traditional teacher-centered instruction (Conner, 2021; Cook, 2020). 

Additional evidence of effectiveness was provided by the N-Gain analysis, which showed a moderate gain 
(0.39) in the experimental group compared with a low gain (0.22) in the control group. While the gain category 
was not exceptionally high, the result indicates that the intervention generated meaningful conceptual growth 
within a relatively limited implementation period. This finding suggests that longer intervention durations or 
broader integration with practical laboratory activities may further enhance learning outcomes. From a practical 
perspective, the study provides evidence that vocational teachers can adopt the PBL-based CTL model as an 
alternative instructional strategy to improve students’ cognitive achievement while simultaneously strengthening 
the connection between classroom learning and professional culinary practice (Berk & Gülcü, 2024; TriLaksono 
et al., 2025). 

 
Conclusions 
The findings of this study demonstrate that the implementation of the Problem-Based Learning (PBL) model 
integrated with Contextual Teaching and Learning (CTL) significantly improves students’ cognitive learning 
outcomes in the Kitchen Utensil topic among Grade X Culinary students at SMK Negeri 3 Solok. Students who 
participated in the PBL-based CTL learning activities achieved significantly higher posttest scores than those 
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who learned through Direct Instruction. In addition, the experimental group showed substantial learning 
improvement from pretest to posttest, supported by a moderate N-Gain score and a very large effect size. These 
results indicate that integrating problem-solving activities with contextual learning experiences creates a more 
meaningful and effective learning environment, enabling students to better understand and apply culinary 
concepts. Therefore, the PBL-based CTL model can be considered an effective and innovative instructional 
approach for enhancing cognitive achievement in vocational culinary education. 

 
References 
Alrhmoun, M., Guiggi, V., Gillani, S. W., Manzoor, M., Sulaiman, N., & Pieroni, A. (2025). Diachronic 

changes in local food heritage: the ethnobiology of wild foods in central Tuscany. Journal of Ethnobiology 
and Ethnomedicine, 21(1). https://doi.org/10.1186/s13002-025-00797-x 

Ansori, I., Nur Aini, A., Kuncoro Widagdo, A., Tesalonika Amanda Rerung, N., Farikhatir Rizkiyah, N., 
Wahyuni Indah Permata, T., & Triawan, A. (2025). Exploring the Relationship between Digital Learning 
Engagement and Environmental Protection Attitudes as a Pathway to Environmental Advocacy among 
Culinary and Tourism Students. E3S Web of Conferences, 673. 
https://doi.org/10.1051/e3sconf/202567302008 

Bardoe, D., Hayford, D., Bio, R. B., & Gyabeng, J. (2023). Challenges to the implementation of STEM 
education in the Bono East Region of Ghana. Heliyon, 9(10). 

Benavides, H., Busch, R., Liston, C., Mahmood, Z., Openshaw, S., Palchaudhuri, S., Pandey, A., Wood, D., 
& Rocha, J. (2025). Important Nutritional Concepts and Recommendations at the Level of Medical School 
Education. Current Nutrition Reports, 14(1). https://doi.org/10.1007/s13668-025-00648-x 

Berk, G., & Gülcü, A. (2024). The Effect of Computer-Supported Stem Applications on Secondary Students’ 
Achievement and Computational Thinking Skills. Participatory Educational Research, 11(4), 160–183. 

Bodrug, T. E. (2025). Rethinking assessment: Students’ experiences, learning approaches, and motivations in 
university exams. Trent University (Canada). 

Butler, J. M., Kamdar, N., Brostow, D. P., Ridberg, R., Mozaffarian, D., Johnson, D., Bowman, M., Shyevitch, 
A., Going, C., Zhang, Y., Napa, S., Heusser, J., Prater, S., Posada, S., & Nelson, R. (2025). Veterans 
Affairs FreshConnectProduceRx: a study protocol for a pragmatic quasi-experimental study assessing 
health, healthcare costs, and implementation processes of a produce prescription program in VA medical 
centers. BMC Public Health, 25(1). https://doi.org/10.1186/s12889-025-23355-2 

Conner, S. B. (2021). The Design and Implementation of a Center for Teaching and Learning at a Small, 
Regional College: A Case Study. Valdosta State University. 

Cook, S. K. (2020). Understanding one’s own teaching experiences: New family and consumer sciences teachers 
reflect on their first-year of teaching through video-recorded classroom observations and interviews. 
University of Arkansas. 

Galyean, S., Alcorn, M., Chavez, J., Niraula, S. R., & Childress, A. (2025). The effect of culinary medicine to 
enhance protein intake on muscle quality in older adults: a randomized controlled trial. Aging Clinical 
and Experimental Research, 37(1). https://doi.org/10.1007/s40520-025-03075-8 

Ghuttora, H., Kembel, L., Piovoso, H., Feasel, A. L., MacLaren, J., Matsuno, A., Fenton, T., Chan, C. B., 
Kline, G. A., & Billington, E. O. (2025). Barriers and facilitators to following dietary recommendations 
for bone health: a qualitative study. BMC Nutrition, 11(1). https://doi.org/10.1186/s40795-025-01116-z 

Jurado-Gonzalez, P., Medina, F. X., Martínez-Garcia, A., & Bach-Faig, A. (2025). Co-designing Social 
Cognitive Theory–based guidelines for social media culinary interventions to enhance cooking self-efficacy 
and diet quality among Spanish college students. International Journal of Gastronomy and Food Science, 
42. https://doi.org/10.1016/j.ijgfs.2025.101316 

Krumholz, S., Hurd, M., Tenney, A., Iacono, L., Vollbrecht, C., & Calkins, W. (2025). Cooking with the 
curriculum: a pilot culinary medicine program at the Larner College of Medicine. BMC Medical 
Education, 25(1). https://doi.org/10.1186/s12909-025-07103-z 

Maba, M. M. A., Siswanto, D. H., & Caesaria, N. Z. (2025). Ethnomathematical exploration of the Apem 
Wonolelo tradition in Sleman Regency. Jurnal Padamu Negeri, 2(4), 161–171. 

Mahfud, T., Kusuma, B. J., Channa, K., & Dang, V. H. (2025). Entrepreneurship education impact on 
entrepreneurial intention: theory of planned behaviour approach. Journal of Education and Learning, 
19(4), 2097–2106. https://doi.org/10.11591/edulearn.v19i4.21247 

Milliron, B.-J., Mountain, P., Salman, K., Longo, G., Schlechter, H., Deutsch, J. M., & Jubelirer, T. (2025). 
Culinary medicine for caregivers: protocol for a mixed-methods feasibility study to improve pediatric 
cancer patient and caregiver outcomes through nutrition and culinary support. Pilot and Feasibility 
Studies, 11(1). https://doi.org/10.1186/s40814-025-01703-8 

Ngoumou, G. B., Koppold, D. A., Wenzel, L., Schirmaier, A., Breinlinger, C., Pörtner, L. M., Jordan, S., 



Atmadinata, T., et al Journal of Educational and Learning Studies 
Vol.	9,	No.1,	2026,	pp.	24-30	
	 30	

 

Journal homepage: http://jurnal.globaleconedu.org/index.php/jels 
 

Schiele, J. K., Hanslian, E., Koppold, A., Stock-Schröer, B., Varvarezou, D. M., Jeitler, M., Ortiz, M., 
Michalsen, A., Stritter, W., Seifert, G., & Kessler, C. S. (2025). An interactive course program on nutrition 
for medical students: interdisciplinary development and mixed-methods evaluation. BMC Medical 
Education, 25(1). https://doi.org/10.1186/s12909-024-06596-4 

Niklassen, A. S., Fernandes, H. M., Linnet, E., Therkildsen, N. B., Hummel, T., Ovesen, T., & Fjaeldstad, A. 
W. (2025). The plasticity of olfactory learning in culinary students and matched controls. Brain Imaging 
and Behavior, 19(6), 1394–1405. https://doi.org/10.1007/s11682-025-01055-0 

Noerper, T., Lowery, A., Wright, G., & Burka, A. (2025). Increasing nutrition knowledge and culinary skills in 
interprofessional healthcare students: an active learning pilot study. BMC Medical Education, 25(1). 
https://doi.org/10.1186/s12909-025-07247-y 

Ozilgen, S., Yalcin, S., Aktuna, M., Baylan, Y., & Ates, H. (2025). From kitchen to climate: multimedia 
interventions on social media as science tools for sustainability communication among food business 
actors. International Journal of Sustainability in Higher Education, 26(8), 1749–1763. 
https://doi.org/10.1108/IJSHE-02-2024-0087 

Patria, A. S., Hafidz, A., Nurwicaksono, B. D., Wardani, A. L., Laksmi, A. A., Kurniawan, Y. T., Hidayanti, 
H., Machfud, M. A., Fatahillah, R. S., Kasdan, J. B., Tangkin, H., Apriyansyah, B., Pratama, H. C., & 
Nugroho, D. (2025). Implementation of East Javanese Local Culture in Graphic Design Elements in 
Students’ Final Projects: A Literature Review. Buletin Ilmiah Sarjana Teknik Elektro, 7(4), 1031–1044. 
https://doi.org/10.12928/biste.v7i4.14932 

Sinha, P., & Mahato, S. (2025). An empirical study investigating the implementation of the marketing excellence 
in small food enterprises. Journal of Small Business and Enterprise Development, 33(1), 232–282. 
https://doi.org/10.1108/JSBED-12-2024-0651 

Sristy, S. M. I. H. (2024). Enhancing Chemistry Relevance in General Chemistry-I Lecture Course: Impact on 
Students’ Cognitive and Affective Outcomes. Oklahoma State University. 

Su, K.-D. (2024). Integrating STEM interdisciplinary design into hospitality education to investigate students’ 
learning effectiveness: Taking a biscuit-baking activity with problem-based learning. Journal of 
Hospitality, Leisure, Sport & Tourism Education, 35, 100512. 
https://doi.org/https://doi.org/10.1016/j.jhlste.2024.100512 

Sumiyati, S., Widayati, M., & Nurnaningsih, N. (2025). Student Profile Values in the Novel Si Anak Pelangi 
and Its Relevance to Indonesian Language Learning. Jurnal Onoma: Pendidikan, Bahasa, Dan Sastra, 
11(3), 3810–3834. 

Thomas, O., Gago, C. M., Egan, K. A., Sheward, R., & Burt, K. G. (2025). Evolving food as medicine programs 
to advance health equity: insights from two decades of practice. Current Opinion in Pediatrics, Publish 
Ahead of Print. https://doi.org/10.1097/MOP.0000000000001531 

Timalsina, A., Gaire, A., Acharya, R., Subedi, A., Shrestha, R., & Suwal, A. (2025). Grayanotoxin poisoning 
following fresh rhododendron flower ingestion: a rare case report from rural Nepal. International Journal 
of Emergency Medicine, 18(1). https://doi.org/10.1186/s12245-025-00999-w 

TriLaksono, G., Huda, K., Khumaedi, M., Cahyanto, S. E., Kriswanto, K., & Setiyawan, A. (2025). The 
effectiveness of contextual teaching and learning (CTL) in improving cognitive learning outcomes on 
bench work practice. Jurnal Pemberdayaan Masyarakat, 4(1), 82–89. 

Troplini, E., Shosha, B., Metushaj, M., & Lluri, L. (2025). The Linguistic Dimension of Restaurant Menus: 
Reflections on Language Education, Culture, and Social Mentalities. European Journal of Social Science 
Education and Research, 12(4), 331–350. https://doi.org/10.26417/e0n5nm79 

Wibowo, J., Hindriana, A. F., & Abidin, Z. (2026). Metaphor-Based Visual Media for Cell Biology Instruction: 
Effects on Students’ Science Literacy and Metacognitive Skills. Tadris: Jurnal Keguruan Dan Ilmu 
Tarbiyah, 11(1), 146–158. 

Wong, P. T., Barnes, K., Kirkegaard, A., Lepre, B., Bartrim, K., Wright, O., Crowley, J., Sullivan, V., & Ball, 
L. (2025). The Impact of Culinary Education on Adolescents’ Psychosocial Wellbeing: A Systematic 
Review. Journal of Community and Applied Social Psychology, 35(6). 
https://doi.org/10.1002/casp.70186 

Yuliati, Pratikto, H., Handayati, P., & Winarno, A. (2025). Cultural-Psychological Dynamics of Financial 
Decision-Making among Madurese Culinary MSME Entrepreneurs: An Ethnographic Study in Malang, 
Indonesia. International Journal of Body, Mind and Culture, 12(9), 43–53. 
https://doi.org/10.61838/ijbmc.v12i9.1016 

Zick, A., Ximena Schmidt, R., & Reynolds, C. (2025). Operationalising sustainability in professional kitchens: 
The interplay of chef competencies, environmental values and human resource management strategies. 
International Journal of Gastronomy and Food Science, 42. https://doi.org/10.1016/j.ijgfs.2025.101330 

 
 
 


