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Abstract: The problem in the learning community in the culinary field is that there is still a lot of cooking knowledge
that is lost because the person concerned dies before being inherited, the many types of dishes that are still separated in
small groups, the emergence of various types of fast food that do not pay attention to the correct way of cooking with
recipes, methods, and processes according to Health standards. Culinary is an alternative business that is very promising
and supports the community's economy and a culinary tourism trend that is currently in great demand by all groups.
From these problems, we need a learning community in the field of culture that can be a solution. The learning
community components are seen from four perspectives, namely, explore where the author uses the SECI model, and
explain where knowledge is disseminated through mobile learning with features tailored to user needs. The practice
begins with selecting the recipe, the ingredients used, the cooking process, validation, and feedback from the
participants. And the engage perspective obtained good interaction from participants and to produce new recipes
requires learning that is done repeatedly by combining various recipes, ingredients, and methods so that new recipes are
produced that have unique and interesting characteristics and have taste, aroma and deliciousness and good nutritional
value. The number of references used were 72 papers sourced from journals as many as 54 papers (75%) and the
remaining 18 papers (25%) sourced from conferences, websites & white papers, and research reports. There were 15
papers published in 1991 – 2010 and 2011 – 2021 as many as 57 papers. This research is still limited to the learning
community component in the culinary field, seen from four perspectives, and has not discussed the model that has been
validated by experts. Participant motivation and learning outcomes will be discussed in the next research
Index Terms: Smart Learning, Community, Culinary, SECI Model, Systematic Literature Review

1. Introduction
During the Covid-19 pandemic, almost all activities were carried out at home, opening hours and the number of
visitors to restaurants and restaurants were very limited. Food orders that were initially made face-to-face had to be
made online and on average they implemented delivery orders. Culinary learning must also be done online with a
variety of methods and media. The features provided for culinary learning must also adjust to pandemic conditions, the
features for accommodating participant opinions and reviews are interesting because of the many opinions and reviews
received [1].
There has been a major change in food insecurity, especially for low-income people and those living in urban areas
who are more vulnerable than those who live in rural areas [2] becomes something that cannot be denied. The massive
layoffs due to Covid-19 triggered a lot of unemployment from the non-formal sector. So that in the post-Covid-19
pandemic era, internet and communication technology remains, blockchain in the food supply chain and innovation in
the food sector cannot be avoided. [3]. Every company engaged in the culinary sector is competing to serve and offer
types of healthy food to support immunity so that conditions stay healthy and fit. The healthy food business will
become a business field for people who are involved in the culinary field [4, 5].
Learning community is collaborative learning that involves independent community participation and encourages
collaboration between community members [6]. Community learning is an alternative for some people, considering that
the community is seen as the most comfortable place to channel inspiration and share knowledge. Three main factors
determine the success of a learning community, namely accessibility at an affordable cost, safe and conducive so that
learning can attract and be of interest to community members. Socio-economic factors are very important in addressing
gaps in learning in communities, especially in rural areas [7].
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Lifestyle and health insurance for a person [8]. The emergence of various diseases due to diet, low levels of
nutrition and nutrition, and processing of food ingredients that are not by health standards [9]. The quality of food
circulating today is often below health standards, due to a lack of knowledge about how to process healthy and hygienic
foods, especially for fast food [10]. So, the culinary business has become the most popular and cultivated business by
the community, especially people in Indonesia, from starting as a hobby to business professionals in the culinary field.
[11].
The development of various types of culinary is due to internal and external factors, including better infrastructure,
especially in terms of network speed and capacity, increasingly sophisticated technology, software, and hardware that
can disseminate information about various culinary delights. Integrated information system to obtain information
quickly and accurately in decision making to determine the type of culinary that will be consumed and it is very
important to understand what people eat and how to cook properly [12]. This can be done by sharing knowledge
between individuals and communities through online learning with the hope that learning can still be done in various
conditions to produce food processing methods, processing and serving quickly, precisely, and attractively.
Learning about culinary cannot be separated from the technology used, in the current pandemic conditions online
learning, blended learning, social learning, virtual learning, and open learning are solutions in delivering learning
material and content [13]. Everything is done online and learning is done anywhere regardless of distance and time [14].
This learning method is suitable for community-based learning which has the characteristics of relationships between
community members who care for one another, productive inquiry (the process of finding out) in learning, and a
flexible learning environment that can be done anywhere according to mutual agreement.
The formulation of the problem in this study is how the learning community in the culinary field is seen from 4
perspectives, namely explore, explain, practice dan engage. The four perspectives are further elaborated into several
indicators that will become a reference in making community learning models in the culinary field in subsequent
research. This paper is a literature review process that will be used as an initial reference in making initial models
through 4 perspectives of community learning in the culinary field.

2. Literature Review
Pandemic Covid-19 caused many changes including new habits, norms, and very limited community interactions
that impact the food sector, especially food security and security to improve human immunity and health. AI
digitization and agricultural automation to deal with risks and climate change must be done. Education and training with
new technology will change people's behavior regarding the importance of sustainable food security with a healthy
lifestyle is the solution during the Covid-19 pandemic [3]. Learning during a pandemic or post-pandemic is inseparable
from the internet network. Almost all activities are carried out online. Including food, orders can be made online
without increasing the price, and quality is maintained.
Community-based learning is an alternative for many people who do not all receive formal education. Currently,
the curriculum must be adjusted to the demands of the industry, where problem-solving-based learning is a demand for
high-level performance organizations. Collaboration between training institutions, education, and industry is a must in
the new normal covid-19 era and the technology era [15]. It will be left behind for training institutions that do not want
to collaborate with the industry. Reading the skills opportunities needed by the industry is the key to success in
community learning.

Fig. 1. Theoretical Model for Online Learning Communities [16]
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The theoretical model for online learning communities in Fig. 1 above explains and considers 1) Individuals
(Constructivism), which learns from the interactions and experiences of students who directly interact with technology.
Constructivism provides a holistic view of individual learning and how individuals interact in larger groups, so
constructivism encourages, utilizes, and values the unique and multidimensional characteristics of individuals
throughout the learning process. 2) Technology (Engagement Theory), individual involvement in project activities
through interaction with others facilitated by special technology, especially social software that provides a level of
control and autonomy in the community to support a constructivist approach that results in cooperative learning in a
learning community. 3) Community (Social Presence), the extent to which individual perceptions of interacting and
exchanging information to engage with students' attendance levels are directly related to their perceptions of learning by
utilizing technology that encourages higher learning levels through openness and collaboration [16]
The definition of a community is a collection of people who care for each other and there is a strong personal
relationship between members of the community and they have common interests [17]. Characteristically, the learning
community encourages the motivation of each member to achieve maximum learning outcomes [18]. There is very
large participation from among community members in creating motivation among members because they have the
same goal. Collaboration between members regardless of cultural backgrounds and different disciplines. The
involvement of community members in creating motivation to effectively face a better future.
Creative and critical engagement to address gaps and problems by learning and sharing knowledge through a goalbased learning community to solve existing gaps and problems [19]. Participants build learning through interactive
learning communities by conveying the ideas they have which result in new ideas to improve existing initial ideas [20].
Learning communities are defined as places where people learn from each other with group activities that influence
each other to find solutions to problems and acquire new knowledge and skills both offline and online. [21]. Learning
communities appear supported by the existence of information and communication technology that allows community
members to interact all over the world to conduct online learning communities [22]. The community does not see a
place where learning can be done anywhere, even places of worship can be used as a center for community learning
activities that provide information services to attract and involve the community as the main factor for successful
learning [7].
Exploring knowledge is an action to provide opportunities for students to seek and find various information they
get, solve various problems and make innovations according to them. [23]. Exploration is also a stage in learning where
participants actively examine and find information from knowledge into a new concept, new knowledge, new
techniques, new methods, and formulas or patterns of relationships between science concepts through understanding
knowledge [23, 24]. So that knowledge exploration activities always involve participants to seek information widely by
exchanging ideas using a certain approach and there is an active interaction between members in solving finding
solutions to the problems at hand. The responsibility of the members becomes strong with a sense of the same destiny
and has the same interests among members of the community [16, 22]
Explain knowledge as one's strength to compete with others and knowledge becomes human strength [25] which
does not depend on physical strength, so that knowledge provides benefits, leads to the path of truth, positive change,
makes mental and moral progress in life. Knowledge can be peace in society and keep various conflicts and other
crimes away.
The learning community model adopted by the journey through the Universe program says that the modalities and
places of student learning in a community can be done through formal or informal education. Formal education takes
place in the classroom, with gifted educators directing the school. Formal education programs also pay attention to the
professional development of teachers to continue to develop relevant curricula so that students can deepen their
knowledge through inquiry-based learning/scientific inquiry processes, while informal education is more common in a
community, such as museums and science centers, field trip sites and even homes. There is a significant relationship
between formal and informal education. Both can be combined through activities at school implemented at home and in
the end learning can be done anywhere in a community [26].

Fig. 2 Exploring the Knowledge for Learning of Culinary Community [27]
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Based on Fig. 2, it is explained that exploring knowledge to learn to cook begins with: (1) Exploring tacit
knowledge to tacit knowledge (Socialization) by learning to cook by direct coaching, storytelling, and online coaching,
(2) Explore knowledge from tacit to explicit (Externalization) which can be done through procedure text about the
cooking process, culinary books, e-books, and cooking videos, (3) Exploring cooking knowledge can also be done from
explicit to explicit (Combination), namely knowledge obtained through collecting, reviewing, editing, and connecting,
(4) Exploring knowledge from explicit to tacit (Internalization) can be done by practicing and mentorship [27].

3. Method
To find the important components of the learning community in the culinary field through 4 perspectives is carried
out with the systematic literature review method, where the determination of the components is carried out strictly by
presenting the form of the keyword determination process used from the selected articles. The researcher investigates
the theory put forward by Webster and Watson where the concept determines the review framework or vice versa the
researcher takes an approach by presenting a summary of the relevant article. A review should be able to identify
knowledge gaps and seek information to fill these gaps [28]. From gaps and finding solutions, the authors provide
added value from existing theories and ensure that the selected studies are truly solid, in-depth according to the facts. So
that new themes, problems, and opportunities will emerge that have reciprocal relationships in certain areas that will
lead to new, broader theories [29].
3.1 Search Process
Systematic Literature Review is a means to evaluate and interpret all relevant theories in a particular field of
science according to topics and phenomena that are considered interesting, with a methodology that is reliable, rigorous,
solid, and auditable. There are three main guidelines, namely: (1) Planning a review, (2) Conducting a review, and (3)
Reporting the results of the review. This systematic literature review does not consider the impact of the type of
question nor the mechanism in detail on the meta-analysis required [30, 31],. The systematic literature review,
identification, assessment, and interpretation of all findings of a research topic are carried out to answer predetermined
research questions. [32]
The data collected was found in 102 studies, from the election results down to 82 candidate studies and 72 selected
studies. The number comes from journals, conferences, white paper, and research report related to important
components in the data collected is found as many as 72 studies the leaning community. The author looks for literature
sources from journals, conferences, and papers by the topics sourced from a). Science Direct, b) IEEEXplore Digital
library, c) Google Scholar, d) Springer Link, e) DOAJ (Directory Open Access Journal, f) Scopus.com, g) Sinta
(Science and Technology Index).
The results of the literature review are obtained from papers originating from journals, proceedings/conferences,
white papers, websites, and research reports. References that have been collected consist of 54 references sourced from
journals and 10 references sourced from conference results, 7 references sourced from white papers result & website,
and 1 reference from research report sources seen in table 2.
Making this systematic literature review uses Prisma (Preferred Reporting Item for Systematic Review and Metaanalysis) with the following steps: (1) The researcher determines the eligibility criteria for the papers the researcher has
collected. (2) The researcher determines the sources of information that will be used. (3) The researcher selects
literature based on predetermined and agreed keywords. (4) Researchers collect data. (5) The researcher selects data
items based on the data that has been collected [33]. In making this literature review, several ways are carried out
between looking for similarities, looking for inequalities, providing views of literature, comparing one literature with
another, making a summary of the literature [34].
The scope of this paper is to determine the components of the learning community in the culinary field based on 4
perspectives, namely explore, explain, practice, and engage as a first step in making a learning community model in the
culinary community to support formal and informal learning.
3.2 Data Extractions
In the search for literature sources based on predetermined keywords, namely (“Smart”, OR “Agile” OR “brainy”)
AND (“Learning” OR “Sharing Knowledge” OR “Make a study” OR “Discussion”) AND (“Community” OR “Society”)
AND (“Culinary” OR “Cooking”) AND (“Explore” OR “Investigate” OR “Inquire”) AND (“Pandemic” OR “Covid19”).
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4. Results and Discussion
4.1 Publication trends
The total references collected from 1991 to 2021 are 72 papers. The most references in 2018 and 2019 were 10
papers (14%), references in 2020 as many as 9 papers (13%), in 2021 as many as 6 papers (8%), references in 2017 as
many as 5 papers (7%), in 2014 and 2013 as many as 4 papers (6%), references in 2010 as many as 3 papers (4%),
references in 2016, 2015, 2012, 2011, 2008, and 2004 each as many as 2 papers (3%), references in 2009, 2007, 2006,
2003, 2002, 2001, 2000 and 1991 each with 1 paper (1%).
4.2 Publishing outlets
The reference sources used in this study are 4 publishing outlets, namely journal, conferences, white papers, and
research reports. References that have been collected consist of the four sources a total of 54 paper (75%) references
from journal papers, references sources from conference papers a total of 10 paper (14%), references sources from
website & white paper a total of 7 paper (10%), and references sources from research report a total of 1 paper (1%) as
shown in table
Table 1. Number Selected Studies
Sources
Google Scholar
DOAJ
Springer Link
Science Direct
IEEE-Explore.
Sinta
Scopus.com
Total

Studies
Found
23
3
9
43
8
5
11
102

Candidate
studies
20
1
7
37
5
4
8
82

Selected
studies
19
1
5
32
6
3
6
72

Table 2. Publishing outlets
No
1
2
3
4

Journal / Conference
Journal
Conference
Website & White Paper
Research Report
Total

#
54
10
7
1
72

%
75%
14%
10%
1%
100%

Table 3. Frequency of publications
No
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
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Year
2021
2020
2019
2018
2017
2016
2015
2014
2013
2012
2011
2010
2009
2008
2007
2006
2005
2004
2003
2002
2001
2000
1991
Total

#
6
9
10
10
5
3
2
4
4
2
2
3
1
2
1
1
0
2
1
1
1
1
1
72

%
8%
13%
14%
14%
7%
4%
3%
6%
6%
3%
3%
4%
1%
3%
1%
1%
0%
3%
1%
1%
1%
1%
1%
100%
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The authors looked at 4 perspectives carried out to assess the learning community variable in the culinary field,
namely explore, explain, practice, and engage. The technology used in each perspective is not discussed in detail. After
searching, collecting, and selecting literature based on predetermined keywords and topics, the following results are
obtained:

MANAGEMENT PROCESS
Audit &Compliance

SOCIALIZATION

Business Strategy

Explain to mobile learning Practice cooking

Engage

Mobile Learning
Aplication

CULINARY COMMUNITY

SECI model

CULINARY COMMUNITY

Explore Knowlege

Budgeting & Monitoring

EXTERNALIZATION
COMBINATION
INTERNALIZATION

Feature Learning

SUPPORTING PROCESS
Human Resources

IT

Financial

General Affair

Fig. 3. Smart Learning Community of the Culinary Community

Fig. 3 above shows that this learning is from community for community, knowledge sharing is carried out by
community members for community members. Based on the learning community business process in the culinary
community, the business process consists of three main processes consisting of the management process, the main
process (core process) and the supporting process. Process management consisting of audits & compliance must still be
carried out so that the learning community remains in accordance with government regulations. Budget is a budget
issued in the learning community process, while monitoring is carried out to ensure that the implementation of activities
is in accordance with existing guidelines. Business strategy is an effort to take policies and guidelines that have
integrated commitments and actions for excellence and achieve learning goals
The learning community has 4 important variables, namely explore, explain, practice, and engage. Each variable is
divided into several important learning factors in the culinary community. Smart Learning communities are very
important for the new normal condition of covid-19, where there is a sense of fate and sharing, the same goals and
motivations among community members. Problem solving in the culinary field between community members is the
hallmark of the smart learning culinary community. Community members gain knowledge through the SECI model and
create a learning car with applications and features tailored to today's needs. The learning process begins with selecting
recipes, selecting ingredients, cooking, validation, and feedback between community members. Learning is done to gain
engagement among community members so that interaction between members remains, learning can be done repeatedly
and self-reflection to create new menus. Learning will produce new entrepreneurs and repeat orders.
The supporting process consists of (1) Human resources, where good planning and skills in managing every human
resource are needed. (2) The role of IT in the learning community through automation of a process, presenting
information, restructuring, or changing a process, as an educational infrastructure, a source of teaching materials, as a
tool and educational facility that supports management and decision support systems. (3) Finance is an important thing
in the continuity of education, planning, accounting, spending, supervision, and financial accountability in education
management are needed to increase the effectiveness and efficiency in the use and utilization of education finance. (4)
General Affair in the learning community has important duties and functions that are responsible for managing various
matters related to learning operational activities in the community.
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a. Explore Knowledge
Viewed from the perspective of the Explore variable, the writer sees that there are 4 sub-variables, namely
socialization, externalization, combination, internalization which refers to the SECI Model. [35]. Socialization is the
basis because tacit knowledge can only be shared directly with others by sharing direct experiences through direct
coaching where the knowledge is stored in one's mind. [36] shared with face to face [37], both by listening to lectures,
discussions and frequently asked questions [38]. With pandemic conditions such as the current media used can zoom
meetings, video calls, and chat. Storytelling by telling personal experiences [39] through the technical approach "pull
and push knowledge" [40] and storytelling can be done through videos and podcasts such as YouTube, Instagram, and
flagged. Externalization is a learning process from tacit knowledge to explicit knowledge [35, 41], which was triggered
by a discussion to create the concept of tacit knowledge to be articulated into an explicit form so that the knowledge is
easier to learn and translate. Knowledge is managed and documented in the codified form [42] according to the flow
and intensity of knowledge [43] so that it can be reused by other people and organizations without changing the
meaning [44]. Learning to cook can be learned through videos [45] including for beginners who want to learn the
cooking process by watching videos [46] including for beginners who want to learn the cooking process by watching
videos [44]. Knowledge can also be shared in the form of books and e-books [47] which can be searched online and
downloaded easily and quickly and can even be obtained in various language versions [48]. Participants learn and share
knowledge from the results of improvements, edits, and publications that have been disseminated in various kinds of
books or e-books so that updated information is obtained [49]. Internalization from explicit to tacit, knowledge changes
occur due to individuals learning by researching existing objects. Practicing is done by disseminating knowledge
through practice [50] cook and prepare food in person through demonstrations either live or via video so there is
interaction and feedback [51]. Students can consult to solve existing problems through consulting, discussing finding
solutions and making decisions together, and dare to bear the risks that will occur [52]. Exploring both tacit upon
explicit knowledge can be done by various methods and using various media. In the picture above, tacit knowledge is
traced through direct coaching, online coaching, storytelling, mentoring, practicing, and counseling. Meanwhile, the
explicit can be explored through websites, technology videos, books & e-books, blogs, reports, and standard operating
procedures. From the picture above, it will make it easier and help the culinary community in finding and tracing both
tacit and explicit knowledge. Methods and processes of direct coaching, storytelling, online coaching, mentoring,
practicing, connecting. Meanwhile, to be explicit, it tends to be more towards the media used, starting from media
websites, video technology, books & e-books, blogs, reports, SOPs, and other social media.
b. Explain to Mobile Learning Application
Determining recipes from step by step supported by digital technology is proven to attract students' interest in
learning and can increase students' self-confidence, and can even create new flavor variants. [53]. The use of
smartphones can replace interactions that are carried out face-to-face [54]. Sharing through applications that can answer
questions asked by participants quickly [55]. Learning supported by information and communication technology has an
impact on the development of a learning community where members interact with each other virtually from all corners
of the world without knowing boundaries and distances [22]. The features used in the learning community in the
culinary field are included in the mobile application. In the learning application there is a management of various
activities that are used to upload lesson material, can manage trainers, participants, and trainers to determine the agreed
learning time, participants can see the results of the assessment through interactive feedback. So that learning in the
culinary community becomes more effective, efficient, and attractive [56]. Individual approach and control of
participants in a community-based learning management system [57]. In addition, the features in the learning
community system include additional calendars or additional learning time for participants. Given the current pandemic
condition, additional material for participants is of added value and learning is done virtually together. The notification
system is important in the learning community feature for trainers and participants. This feature helps as a reminder for
trainers and participants. This feature is integrated with notifications, invitations, and reports. A feature that is no less
important is graduation, where participants after learning and having taken the exam are given a certificate of
graduation [56].
c. Practice Cooking Learning
Participants learn to predict the recipes and ingredients that will be used and then updated in the application [58].
After predicting the recipe, participants determine the appropriate and preferred recipe to become a priority for
processing food [59]. Materials are selected and modified with the help of technology to obtain good and accurate
results [60] even a combination of ingredients from two or more of the 5 main taste sensations namely salty, sweet,
savory, bitter, and sour [61], and incorporating high protein plant ingredients is now a trend [62] to produce new flavors
with unique and different flavors from existing variants. Processing food requires suitable media/equipment and the
cooking temperature can create new compounds that have an impact on the quality of the food [51]. The use of modern
technology in the cooking process can reduce the formation of harmful compounds and ensure the quality of cooking.
The right method can help create delicious flavors and aromas, even if the correct cooking method is not used correctly,
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it can increase the high number of harmful compounds and reduce the quality of the food. [63]. Control and monitoring
through verification of results on the system starting from registration, login, recipe posting process, recipe search,
recipe comments, query expansion changes, rating, reporting, and verification. the process of calculating the final result
of a dish [64]. Once verified, it is followed by validation carried out by experts through validating the readability of the
recipe and evaluating the overall cooking results. Feedback from participants can help participants to continue to
improve, innovate and be creative [65]. Gives a score from the result of a dish according to the level or level. Scoring is
done individually and in teams, but the final result is the decision of the team [37].
d. Engage
Participants can determine their choice of food through a questionnaire so that their tendency to one type of food
can be identified [66]. So that participants are more active, Rubik’s facilities are prepared [67]. The existence of a forum
so that participants can discuss with each other, share ideas, and the learning forum will be more fun [68] through a
networked learning community will motivate and provide recommendations for participants to discuss online discussion
forums [69]. The availability of forums for discussions and sharing ideas in online discussions that are easily accessible
and can build a wider network among them. Each trial and make a standard recipe by creating positive behavior to
explore the creativity of participants to continue to create recipes with different variants [70]. Video technology can
improve cooking skills among low-skilled individuals who wish to learn to cook with fresh ingredients [45]. To produce
quality food, it needs to be done by soaking, boiling, roasting, steaming, and/or fermenting. [71]. Identifying and
selecting healthy types of food according to health standards, participants are asked to try and enjoy these dishes
whether the taste, aroma, color, and texture are following the user's needs. Taste is the specialty of a dish considering
the different tastes of each participant according to the region of origin and culture of each participant has the same
opportunity to determine the taste according to taste [4]. Motivation is a strong foundation for the success of a learning
community in the culinary field. Low motivation is seen from the relatively little participation of community members
caused by several factors including the low interest and awareness of members in solving problems faced by community
members. [72]

5. Conclusion
A learning community in the culinary field is seen from the perspective of exploring, explain, practice, and engage,
exploring knowledge can be done through socialization, externalization, combination, and internalization which adopts
the SECI model. To explore knowledge, features that are following user needs are needed where mobile learning is
currently an alternative or solution in developing a learning community model in the culinary field because current
conditions are still pandemic Covid-19 and distance and crowds become mobile learning. the right solution. In the
perspective of practice, it begins with selecting the recipe to be used, selecting ingredients, carrying out the cooking
process, validating the cooking experts, and providing feedback on the results of the dish so that a dish is produced
according to the recipe, delicious, does not reduce nutritional value. and avoid substances that are harmful to health.
This learning community can create interactions between community members so that a strong sense of togetherness
and acceptance among them is established. Learning is carried out repeatedly to produce flavors, aromas, and tastes of
new dishes that have unique characteristics that become self-reflections of each participant.

6. Limitation Dan Future Research
This study discusses community-based learning in the culinary field seen from four perspectives, namely explore
knowledge at culinary community, explain to mobile learning application, practice cooking learning, and engage and
has not yet discussed the extent of motivation and learning outcomes. The next research will discuss the learning
community model that uses these four perspectives and is validated by the expert domain and the results will be used to
create prototypes and learning community applications in the culinary field that can be widely implemented for the
benefit of learning in the culinary field.
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