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Prosedur ujian:
1. Ujian akan dibuka pada 2 November 2020 (10.00-12.00 WIB).
2. Waktu (durasi) pengerjaan soal selama 120 menit.

3. Soal dan opsi ujian ditampilkan secara acak. Antarsiswa berbeda.

4. Setelah memulai ujian wajib diselesaikan dan tidak bisa dibatalkan.

5.Jangan lupa mengisi DAFTAR HADIR KULIAH.

6. Berdoalah sebelum memulai ujian.
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1. Ujian hanya dibuka ada 11 Januari 2020 pkl. 10.00-12.00 WIB.

2. Waktu mengerjakan ujian selama 120 menit (2 jam).
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3. Ujian terdiri dari 2 jenis soal, yaitu pilihan ganda (nilai 3) dan pilihan benar/salah (nilai 2). Soal akan ditampilkan secara acak (silakan

kerjakan sendiri-sendiri).

4.Jangan lupa mengisi DAFTAR HADIR KULIAH.

5. Berdoalah sebelum memulai ujian.
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Grup Semua peserta
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Bere Nuryadin |?7 [HOHE@HE@H@H@? HE? HAHE@H@? |? |HEH(E 11f O] Of O 11|22/ 22 100,0
DIMAS STYAJI 2.02E+09H(2? HAHAHPAHAH@AHPAHAH 2HPAH2H 2H2HZH (2 15( 0] 0 O 15|30/ 30 100,0
DINDA PUTRI ARYANI | 2.02E+09|H (2H (2{H (2IH (2/H (2JH (2lH (qJH (2lH (2{H (2H (2{H (2JH (2[? |H(2H (2 15| Oof O] O 15{30/ 30 100,0
DODI CANDRA 2.02E+09|? [H@? HAH@AHEAHE@AHEPAHAHCHAHPAHPH2HEH (A 14 O] Of O 14(28/ 28 100,0
ELANG MULYA 2.02E+09H(2? HAH@? [HEAH@A? [HAHEHE@H@H@? |HEH (@ 12 0] 0f O 12(24 /24 100,0
ERIKO 2.02E+09|? HAH@AHPAHPHPAH@AHEPHAH 2HAH2AH2H2H@ZH (A 15( 0] 0f O 15|30/ 30 100,0
ESA FATULLAH 2.02E+09H(2H2HPAH 2H(2H (2? HEAHAH 2H2H 2? |HERH@H(Q 14 O] Of O 14(28 /28 100,0
FACHRUR RIZKI 202E+09|? [H@A? |? 1?7 [? |? HAHAHEHAHPHPH2H@H (A 10f O] Of O 10{20/ 20 100,0
Fahmi illahi 2.02E+09|? [? |7 HOQH@HAH@AHEPHAH 2H? [|? |? |? [HEA 9 O] 0Of O 9(18/18 100,0
FAISHA IBANEZ 2.02E+09H2HPHPAH2H2HPAH@AH2HAH 2H2H2H 2H2H (2H (Y 16 O] Of O 16(32/32 100,0
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MOH.MUJIBURRAHMAI 2.02E+09|? |H2H@? [? HAQHAHE@HAH@A? [HAH@H@? [HE@ 11| of 0] O 11(22 /22 100,0
MOHAMMAD AZLANSY| 2.02E+09|? |? [H@H@? |H@? |HX? [? |7 [? |7 [? |?7 |? 4 0of 0O O 4(81/8 100,0
MUHAMAD SUJANA 2.02E+09H2H2HPAH2H2H2H2AH 2H AH 2H H (2H (2H (2H (2JH (4] 16 O] O O 16(32/32 100,0
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UNIVERSITAS MUHAMMADIYAH JAKARTA
FAKULTAS PERTANIAN
JI. KH. Ahmad Dahlan Cireundeu - Ciputat, Jakarta Selatan, Kode Pos 15419.

NILAI MAHASISWA
Semester Genap 2019/2020

Program Studi : AGROTEKNOLOGI Kelas/Smt
Mata Kuliah : AGXXXX/Teknologi Pangan Ruang
Kelas : A2 Hari/Tanggal senin 11-Jan
Dosen . Ir. Rosdiana, M.Si Waktu 08.00-10.00
. Tugas/quiz Praktikum | Presentasi UTS UAS Nilai akhir Huruf
No. N.LM. Nama Mahasiswa 0% 5% o 0% 0%
1 2018610044 |DINDA PUTRI ARYANI 90.0 90.0 88.0 80.0 85 85.2 A
2 2018610036 |APRYANTI HANDINI 88.0 88.0 85.0 79.0 77 81.6 A-
3 2018610031 |ASKIAH FITRIANI 88.0 88.0 85.0 76.0 77 80.7 A-
4 2018610053 |SYIFA URRAHMAH 91.0 90.0 88.0 84.0 81 85.3 A
5 2018610117 |MIA BAHRIAH AL BAARID 88.0 89.0 85.0 65.0 62 73.0 B
6 2018610033 |[MUHAMAD ARIEF SETIAWAN 88.0 89.0 86.0 75.0 75 80.1 A-
7 2018610059 (M SUJANA 85.0 86.0 85.0 60.0 60 70.2 B
8 2017610006 |MUHAMMAD BAGASKORO 88.0 88.0 85.0 79.0 78 81.9 A-
9 2018610106 |[FANDY ACHMAD MAULANA 89.0 90.0 85.0 83.0 85 85.6 A
10 2017610057 |RULIT PANE 0.0 0.0 0.0 39.0 25 19.2 E
11 2018610115 |MASRO TANJUNG 88.0 85.0 85.0 71.0 72 77.2 B+
12 2018610049 |[MUHAMMAD DIFFA RABBANI 85.0 56.0 88.0 74.0 75 74.8 B
13 2018610107 |[WAHYUNI KUSUMA NINGRUM 88.0 88.0 85.0 75.0 78 80.7 A-
14 2018610039 [(DODI CANDRA 88.0 88.0 85.0 77.0 74 80.1 A-
15 2018610008 [IRWIN MUHAMMAD 88.0 89.0 85.0 83.0 85 85.3 A
16 2018610043 [IRMA DEVI AMANDA 92.0 88.0 85.0 75.0 75 80.2 A-
17 2018610038 |MUHAMMAD LUKMAN HARAHA 88.0 88.0 85.0 77.0 75 80.4 A-
18 2018610128 |FAISHA IBANEZ 86.0 80.0 85.0 70.0 70 75.4 B+




19 2017610086 |MIRZA FATURRAHIIM 88.0 85.0 85.0 76.0 77 80.2 A-
20 2018610025 |YUSUF MAULANA KARIM 88.0 88.0 88.0 84.0 84 85.6 A
21 2018610081 |IBNU AGIL FATHUROZI 85 88.0 85.0 70.0 70 76.5 B+
22 2018610047 |ALIF BUDIPRASETIYO 90 88.0 85.0 83.0 85 85.4 A
23 2018610116 |NUR OKTOVIA 85 85.0 85.0 65.0 73 75.4 B+
24 2017610005 |ELANG MULYA 88 86.0 88.0 68.0 66 75.1 B+
25 2018610035 |FACHRUR RIZKI 90 87.0 88.0 85.0 85 86.3 A
26 2018610129 |SARAH DWI CAHYANI 88 89.0 85.0 75.0 77 80.5 A-
27 2018610058 |ISMUNANDAR ISMUNANDAR 88 88.0 85.0 75.0 76 80.1 A-
28 2018610042 |MILLENO YANUAR ALWAH R 82 87.0 85.0 68.0 74 76.6 B+
29 2018610060 |DIMAS STYAJI 88 85.0 87.0 75.0 80 81.1 A-
30 2018610037 |ESA FATULLAH 86 88.0 85.0 75.0 79 80.8 A-
31 2018610127 |FAHMI ILLAHI 0 0.0 0.0 55.0 65 36.0 E
32 2018610050 |[IFAN NUR ALIM 87 88.0 88.0 73.0 79 80.7 A-
33 2018610046 |ERIKO ERIKO 90 88.0 85.0 83.0 85 85.4 A
34 2016610100 |NURYADIN BERE 0 0.0 0.0 39.0 43 24.6 E
35 2017610079 |MOH MUJIBURRAHMAN 85 50.0 88.0 60.0 60 65.2 B-
36 2018610110 |IBRAH AHMED 20.0 21.0 26 17.1 E
Jakarta,

Ir. Hj. Rosdiana., M.Si




Min Max Indeks
0 44.99 E
45 49.99 D
50 54.99 C-
55 59.99 C
60 64.99 C+
65 69.99 B-
70 74.99 B
75 79.99 B+
80 84.99 A-
85 100 A
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