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ABSTRACT

The objectives of this research were to construct a learning module on cake baking for
undergraduate students of Chiang Mai Rajabhat University, to calculate an efficiency of learning
module, and to explore students’ opinion on the module. The population was 26 sophomores
majoring in Food and Nutrition Program, Department of Home Economics, Faculty of Science
and Technology, during the third semester of the academic year of 2007. The research
instruments were a learning module, tests of knowledge and skill practice, and a questionnaire
asking students’ opinion. Data were analyzed to calculate the efficiency of the module by
comparing the scores between of during learning and after the lesson. Data from students’
opinion were analyzed using percentages, mean, and standard deviation.

The research findings revealed as follows:

1. The learning module the researcher constructed were divided into three units; Unit 1:

Butter Cakes; Unit 2: Sponge Cakes; and Unit 3: Chiffon Cakes. Each unit consisted of manuals

both for teacher and student. The manuals provided the items explaining how to use the lessons,



lesson objectives, a pre-test, unit contents, learning activities, lesson end exercises, skill practices,
and a post-test. The evaluation criteria was set at 80/80.

2. The efficiency of each unit of learning module revealed that: Unit 1: 91.46/91.41,
Unit 2: 90.48/91.92 and Unit 3: 94.54/87.30 respectively. The efficiency values were higher than
the criteria of 80/80, passing the test.

3. Regarding to students’ opinions, the students expressed that they were independent
in learning; the learning module were good for using as instructional media; the learning module
was interesting presenting pictures with clear and appropriate illustration; and the method of

presenting the module was suitable and causing learning.



