
Indonesia's food and beverage industry contributes significantly to national economic growth. Ministry of Industry 

recorded a growth rate of 6.49% in the third quarter of 2025. In 2026, it is expected to remain a dominant force, 

contributing 7,64% to total GDP. The industry's primary growth is driven by Indonesia's massive and growing 

population. Java island contributed 54% to Indonesia F&B subsectors with East Java as the strongest contributor, 

followed by Central Java and West Java. In August 2025, F&B manufacturing employed approximately 6,67 million 

people across medium and large industries, as well as micro and small enterprises. 

The Food Industry Technology (D3-FIT) programme consists of 610/o practical work on campus, 39% theory, and an 

internship in the 5th semester. Meanwhile, the Food Engineering Technology (D4-FET) programme consists of 58% 

practical work on campus, 42% theory, and an internship in the 7th semester. 
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Study Programs* 

Food Industrial Technology (DIii - FIT) 

*Above are study programs supported by S4C project. 

In 2025, Polije conducted a tracer study to track its 

2024 graduates. 137 graduates responded to the 

tracer study with the following results: 

Employment 
Absorption 

WiM Worked 

W1'JW• Finding a job 

H·tM Continue to study 

Food Engineering Technology (DIV- FET) 
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