
Established on 5 November 2022, the Jember National Polytechnic operates under the Ministry of Higher Education, 
Science and Technology (MoHEST). Its vision is to transform itself towards a leading, independent polytechnic 
specializing in agrotechnotropica with ASEAN competitiveness. 
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The Food Industry Technology (D3 - FIT) program consists of 32.5% practical in campus, 18.5% internship and 
49% theory. Meanwhile the Food Engineering Technology (D4 - FET) program consists of 43.8% practical campus 
work, 13.7% internships, and 42.5% theory. 

General Information

685
Active Students

(2022-2025)

615
Graduates
(2020-2025)

48
Lecturers

(2025)

Curriculum

Industrial Sector Background

81% Women 78% Women 60% Women

Indonesia’s food and beverage industry contributes approximately 7,2% to the national GDP. The industry’s primary 
growth is driven by Indonesia’s massive and growing population. The F&B industry employs more than 9,8 million 
people. In 2025, there are around 10.500 large and mid-sized industries, with over 6 million small business units. 

School Accreditation
Very Good

School Fee
Rp 500,000 - Rp 6,000,000

Education Level
Diploma III & IV

School Type
Polytechnic



In 2025, Polije conducted a tracer study to track its 
2024 graduates. 137 graduates responded to the 
tracer study with the following results: 
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Tracer Study

Jember National Polytechnic

Mastrip street PO BOX 164, Sumbersari,
Tegalgede Village, Jember, East Java.

polije.ac.id

(0331) 333532

politeknik@polije.ac.id

Tracer Study

Contact Information

Study Programs*

Employment
Absorption

Food Engineering Technology (DIV– FET) Food Industrial Technology (DIII – FIT) 

*Above are study programs supported by S4C project.

76%

20%

4%

Worked

Finding a job

Continue to study


