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Pembelajaran yang memberikan pengalaman dan partisipasi siswa adalah 
pembelajaran inkuiri karena pembelajaran inkuiri menuntut siswa untuk melakukan 
aktivitas, mengamati, menganalisis, dan menarik kesimpulan dari aktivitas yang diamati. 
Artinya, metode inkuiri dapat mengembangkan kemampuan berpikir siswa sehingga 
menuntut siswa untuk mengambil inisiatif dalam memecahkan masalah. Tujuan dari 
penelitian ini adalah untuk mengetahui apakah adapengaruh hasil belajar tata boga 
antara yang menggunakan metode guided inquiry dan metode ekspositori pada siswa 
yang mempunyai kemampuan berpikir kritis berbeda. Penelitian ini menggunakan 
rancangan kuasi eksperimental faktorial 2X2. Hasil penelitian ini menghasilkan simpulan 
sebagai berikut: Ada perbedaan hasil belajar tata boga siswa yang memiliki 
kemampuan berpikir kritis tinggi dengan kemampuan berpikir kritis rendah dan ada 
interaksi antara penerapan metode guided inquiry dan kemampuan berpikir kritis 
terhadap hasil belajar tata boga siswa. Berdasarkan temuan penelitian, dapat 
disimpulkan bahwa penggunaan metode guided inquiry dan keterampilan berpikir kritis 
dapat meningkatkan hasil belajar tata boga pada siswa SMA Kelas X. 

ABSTRACT 

Learning that provides student experience and participation is inquiry learning 
because inquiry learning requires students to carry out activities, observe, 
analyze, and draw conclusions from the activities observed. This means that the 
inquiry method can develop students' thinking abilities so that it requires 
students to take the initiative in solving problems. This research aims to 
determine whether there is an influence on culinary learning outcomes 
between those using the guided inquiry method and the expository method on 
students with dissimilar critical thinking abilities. This research uses a 2X2 
factorial quasi-experimental design. The following conclusions are from the 
results of this research: There are differences in the culinary learning outcomes 
of students who have high critical thinking abilities and those with low critical 
thinking abilities, and there is an interaction between the application of the 
guided inquiry method and critical thinking abilities on students' culinary 
cooking learning outcomes. Based on research findings, it concluded that the 
use of guided inquiry methods and critical thinking skills can improve culinary 
learning outcomes in Class X high school students. 
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INTRODUCTION 
One of the problems that schools often face is weak learning processes. Children are not encouraged 

to develop critical thinking skills during the learning process. The classroom learning process is designed 
to develop children's ability to retain information. Even when students achieve good results in a few 
subjects, they often seem less able to apply the knowledge, skills, or creativity they have acquired. The 
success of the learning process is reflected in changes in attitudes and behaviors and an improvement in 
the level of knowledge from not knowing to knowing (Gesy et al., 2023; Hidayatullah et al., 2023). 

The success of a learning goal depends on many factors. For example, teachers play an essential role 
in the teaching process because teachers can directly influence, develop, and improve students' 
intelligence and skills  (Ibnu, 2020; Karmana et al., 2020; Muhammad et al., 2023). To overcome 
students' problems, the role of teachers is paramount, and we expect teachers to have good teaching 
methods/models and be able to choose the appropriate learning model consistent with the subject 
concepts presented. Studying a culinary arts subject is more than just teaching facts and concepts; it must 
also train students to discover those facts and concepts. Students not only understand facts, concepts, or 
principles but also can skillfully apply the knowledge they have learned to deal with problems in life and 
technology, thereby improving students' process capabilities (Alfiana et al., 2021; Fitriyah & Ramadani, 
2021; Sitorus & Nazaruddin, 2021).  

One type of learning that provides student experience and involvement is inquiry learning because, 
in inquiry, students are required to carry out activities, observe, analyze, and draw conclusions from the 
activities observed (Guo et al., 2021; Ng et al., 2022; Raes et al., 2012). This means that the inquiry 
learning method provides opportunities for students to gain experience investigating problems 
themselves using skills that are by the scientific method. The inquiry method can develop students' 
thinking skills, so students are required to be active in solving problems (Gunawan & Cholid, 2023; 
Kaczkó & Ostendorf, 2023; Lee et al., 2021). In addition, the discussion method aims to actively involve 
students and provide meaningful experiences for students so that learning objectives are well achieved. 
In addition, students can implement the material learned in class into their daily activities. 

By doing research methods, students are to discover concepts and develop scientific 
processing abilities independently. However, the typical problem is students' lack of interest in 
participating in the teaching process. Cooking subjects, in particular, tend to be monotonous as 
the learning uses only expository learning (Nurdin et al., 2021; Oktaviani et al., 2018; Siswondo & 
Agustina, 2021). Thus, students are less skilled in independently finding knowledge or information, and 
most students lack an active role during the lesson, so it is difficult to grasp the learning materials 
(Hardiyanto et al., 2018; Suharto, 2021; Togala, 2015). In addition, students gain the opportunity to 
improve their understanding of the material being taught through inquiry-based learning to gain 
additional critical thinking skills, ultimately leading to better student learning outcomes. This 
results in attitudes and actions that mobilize all students' abilities for systematic, critical, logical, 
and analytical exploration and investigation so they can confidently articulate their findings. 

Previous studies show that no one has specifically studied the guided inquiry method to improve 
culinary learning outcomes in depth. Existing research on the guided inquiry method has emphasized 
partial learning outcomes in mathematics, Indonesian, and natural sciences (Gunawan & Cholid, 2023; 
Guo et al., 2021; Kaczkó & Ostendorf, 2023; Lee et al., 2021; Ng et al., 2022; Raes et al., 2012) which 
is slightly associated with critical thinking, culinary learning outcomes, and expository methods. 
Meanwhile, this research will contribute to a greater focus on the guided inquiry method and critical 
thinking on culinary learning outcomes for class X students, seen as one method for dealing with various 
problems in teaching and learning activities for the class. 

 
METHOD 

This study adopted a quasi-experimental design method to treat the two sample groups differently 
to make them homogeneous. There were two groups: the control and the experimental (see Table 1). At 
the end of the study or after treatment, the control and experimental groups were tested to determine 
the students' learning success. 
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Table 1. Research design 

Critical Thinking Skills 
Learning Methods 

Guided inquiry learning Expository learning 
High Y1 Y3 
Low Y2 Y4 

Description: 

Y1 : Student learning outcomes in culinary arts subjects in classes taught using guided inquiry 
learning for students with high critical thinking abilities 

Y2 : Student learning outcomes in culinary arts subjects in classes taught using guided inquiry 
learning for students with low critical thinking abilities 

Y3 : Student learning outcomes in culinary arts subjects in classes taught using expository 
learning for students with high critical thinking abilities 

Y4 : Student learning outcomes in culinary arts subjects in classes taught using expository 
learning for students with low critical thinking abilities 

 
The population in this study were class X high school students. The sample in this study were class 

X students selected by random sampling from 4 classes of class X high school students, a sampling 
technique that gives the population an equal opportunity to be chosen. The data collection methods used 
in this research were (1) questionnaire methods (Table 2); and (2) test methods (Table 3). The data 
measurement technique used by researchers was a Likert scale, and the data analysis used in this 
research was multiple regression analysis techniques. 

 
Table 2. Observation sheet grid for application of inquiry guide learning 

 

 
 

No Variable Aspects Indicators 
No. 

Items 
Number 
of Items 

A Inquiry 
Guide 
Learning 

1. Orientation 1) Presentatthe learning topics 
2) Observethe object of investigation 

1, 2 2 

  2. Formulate 
problems 

3) Identify the problem 
4) Ask and answer questions about 

the problems found 

3, 4 2 

  3. Propose a 
hypothesis 

5) Make a hypothesis 5 1 

  4. Collect data 6) Direct the use of learning 
resources, tools, and research 
materials that have been 
provided. 

7) Conduct an investigation based 
on the LKS 

6, 7 2 

  5. Test 
hypotheses 

8) Discuss with the group 
9) Prove the hypothesis with the 

results of the investigation 

8, 9 2 

  

 

 

6. Formulate 
conclusions 

10) Present the results of the 
investigation. 

11) Present the results of the 
investigation in front of the class 

12) Conclude the results of the 
investigation 

13) Summarize the material with 
students 

10, 11, 

12, 13 

4 

Total Items 13 
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Table 3. Test grid for critical thinking ability instruments 

 
RESULTS 

The research was conducted on class X high school students, namely: (1) classes XA and XB in 2 
classes, and 66 students in classes XC and XD in 2 classes. In this research, each class was subjected to 
the same experiment where both guided inquiry and expository methods were applied, as we can see in 
Table 4 and Figure 1. 

 
Table 4. Research sample 

Between-Subjects Factors 

 Value Label N 
Learning methods 1.00 Guided inquiry learning 66 

2.00 Expository learning 66 
Critical thinking skills 1.00 High 115 

2.00 Low 17 

 

 
Figure 1. Differences in critical thinking ability levels between students in the experimental class and the 

control class 

 
After each class experienced the learning process, they achieved treatments or experiments using 

guided inquiry and explanation methods. From the learning process of each class, it was evident that 
whether it is guided inquiry or interpretive method, students' critical thinking ability is higher, while 
students' critical thinking ability is low. The descriptive results of this experimental class are in Table 5 
and Figure 2. The 2-factor variance analysis carried out is in Table 6. 
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No Variable Indicators 
No. 

Items 
Number of 

Items 
A Critical 

Thinking 
Ability 

1) Provide a very simple explanation 1, 2, 3 3 

2) Build in considering sources that can be 
trusted 

4, 5 2 

3) Conclude, such as considering the results of 
deductions, making and determining the 
results of considerations 

6, 7, 8 3 

4) Provide further explanation 9, 10, 
 11, 12 

4 

5) Arrange strategies and tactics in determining 
an action 

13, 14,  
15 

4 

Total Items 15 
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Table 5. Descriptive statistics 

Descriptive statistics 

Dependent variable:   results of learning of culinary arts 

Learning methods Critical Thinking skills Mean Std. Deviation N 
Guided inquiry 
learning 

High 76.5789 4.24242 57 
Low 80.0000 .00000 9 
Total 77.0455 4.11164 66 

Expository learning High 61.3276 2.08072 58 
Low 52.3750 2.61520 8 
Total 60.2424 3.63344 66 

Total High 68.8870 8.34641 115 
Low 67.0000 14.31782 17 
Total 68.6439 9.27702 132 

 

 

Figure 2. Differences in average student learning outcomes 

 
Table 6. Output of multiple linear regression 

Tests of between-subjects’ effects 
Dependent variable:   results of learning of culinary arts 

Source 
Type iii sum of 
squares Df Mean square F Sig. 

Corrected model 9971.720a 3 3323.907 326.637 .000 
Intercept 269668.112 1 269668.112 26500.046 .000 
Method 6786.294 1 6786.294 666.883 .000 
Critical thinking 112.950 1 112.950 11.100 .001 
Method * Critical thinking 565.186 1 565.186 55.540 .000 
Error 1302.546 128 10.176   
Total 633257.000 132    
Corrected total 11274.265 131    
A. R squared = .884 (adjusted r squared = .882) 

 
Table 5 indicates that when there are more students with expository teaching and more students 

with higher critical thinking skills, guided inquiry and expository teaching methods can improve 
students' learning outcomes, but better results are achieved with guided inquiry. Based on the inquiry-
based class, there were 66 students with high critical thinking skills, and the Total Test Score was 
77.0455. Meanwhile, the illustrative method yields a value of 60. 2424. However, in general, the ratio of 
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students with high critical thinking skills dominates in these two lessons, namely 115 out of 132 
students, while those with low critical thinking skills are 17 out of 132 students. 

Table 6 explains factor A (guided inquiry and explanation method), factor B (critical thinking), and 

factor A and factor B. These three factors explain the relationship between the learning methods and 

critical thinking, influences, and interactions. The thinking ability shows the following results: (1) In the 

learning method, Sig value = 0.000, significance level α = 0.05, and Sig value < 0.05, so H0 is rejected. This 

means that better culinary learning outcomes can be achieved using guided inquiry methods compared 

to prescriptive methods; (2) In the learning method, the significance value = 0.001, the significance level 

α = 0.05, and the significance value < 0.05, so H0 is rejected. This means that there was an impact that 

students with high critical thinking skills achieve better learning outcomes in culinary arts subjects 

compared to students with low critical thinking skills; and (3) for learning method, the significance value 

= 0.000, The significance level is α = 0.05, and the Sig value is < 0.05, so H0 is rejected. This means that 

the interaction between critical thinking skills and classroom culinary learning outcomes was better for 

students taught using a prescriptive approach than for students with high or low critical thinking skills. 

 

DISCUSSION 
Application of guided inquiry learning and expository learning 

The research conducted at one research location, namely class X high school students, was an effort 
to improve the planning, process, and implementation of the learning in the classroom. In addition, it 
explores students' potential in teaching and learning activities in the classroom. Next, the guided inquiry 
and expository methods were implemented in each school. This was because we wanted to examine the 
effectiveness of the learning, not the school as the research location. 

At the beginning of the study, students' learning outcomes in the class were compared with the 
content to be studied, that is, students' learning outcomes in the culinary arts subject. After the 
experiments in each class per the research phase, the findings show improvement in the student's 
learning outcomes in the culinary subject. This was evident from the descriptive computational results 
of each learning model applied before and after this learning.In general, the application of guided inquiry 
can provide information about student activities in the teaching and learning process in the classroom 
(Hasyda, 2021; Pardosi, 2020; Sari & Masri, 2020). The improvement in the learning outcomes of the 
students in the culinary subject of the two schools where the study was conducted can be described as 
significant, as evidenced by the mean difference test with a significance value below 0.05; thus, the 
difference in the learning of the students by the students in the culinary subject. The results achieved at 
both study sites are significant (the differences cannot be ignored). This shows that after the experiment, 
there will be noticeable changes or improvements in students' learning outcomes in the culinary arts 
subject compared to the initial condition. 

In addition to using the mean difference test for calculations, the calculation results of the two-way 
ANOVA show that the calculated FA value is larger than the F table, and its significance value is smaller 
than 0.005, which means the two sections in each school. There were differences in the student learning 
outcomes related to culinary classes, with guided inquiry improving student learning outcomes in the 
culinary arts subject category more than the prescriptive approach used in other classes. This is evident 
in the final test results of each student achieved after implementing the learning method.The results of 
this calculation show that the proposed hypothesis is acceptable, namely that there are differences in 
student learning outcomes in culinary arts subjects in class X taught using guided inquiry learning and 
expository learning in class X SMA. The application of guided inquiry improved student learning 
outcomes in culinary arts subjects compared to the expository method. This is inseparable from the 
advantages and benefits of guided inquiry itself (Guo et al., 2021; Kaczkó & Ostendorf, 2023; Lee et al., 
2021). The benefits of using this inquiry method to learn are as follows: (1) It can form and develop 
students' "self-concept" so that students can better understand basic concepts and ideas; (2) It helps in 
the application of memory and transfer to adapt to new learning process context; (3) It encourages 
students to think and work proactively, objectively, honestly, and openly; (4) It encourages students to 
think intuitively and come up with their hypotheses; (5) It ensures intrinsic satisfaction, (6) It stimulates 
learning process context, (7) It can develop personal talents or skills; (8) It gives students the freedom 
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to study independently; (9) It causes students avoid traditional learning methods; and (10) It gives 
students enough time to learn, absorb, and process information. 

In addition, through the teaching and learning process based on inquiry, students are allowed to 
experience for themselves or do it themselves, follow a process, observe an object, analyze, prove, and 
draw their conclusions regarding an object, situation, or process of something (Gorat & Haryadi, 2020; 
Nuayi, 2020; Sitorus & Surya, 2020) so that it can foster interest and motivation in students so that 
students are motivated to continue studying and observing objects until they discover the underlying 
concepts of the materials. Meanwhile, in the expository method, students have less active involvement 
in learning. This is less able to foster students' interest and motivation to learn, so students tend to be 
passive  (Hardiyanto et al., 2018; Nurdin et al., 2021; Oktaviani et al., 2018). 
Culinary learning outcomes for students with high critical thinking abilities and low critical 
thinking abilities 

A study on students’ critical thinking skills found a difference in the learning outcomes of Class X 
students with higher critical thinking skills in culinary subjects compared to Class X students. Overall, 
the application of guided research positively impacted student learning outcomes in the Culinary Arts 
discipline and was valued by students, as evidenced by the number of students with high critical thinking 
skills in the two applied courses. However, student learning outcomes in culinary arts subjects are 
achieved through the application of this learning. Guided inquiry can lead to better student learning 
outcomes in culinary arts subjects compared to expository methods. Any learning method, especially 
guided inquiry, can explain the better learning outcomes of students with high critical thinking in 
culinary arts subjects than students with low critical thinking. Likewise, the prescriptive approach also 
focused on students with high critical thinking skills, who achieved better learning outcomes than 
students with low thinking skills.   

The mean difference test found that the difference is very significant, with a significance value of less 
than 0.05, which means that there are differences in the academic performance of the culinary arts 
subject of Class X among the students of Class X. Regarding critical thinking skills, grade X has a higher 
proportion of students with lower critical thinking skills. This can be explained by the fact that students' 
learning outcomes in culinary arts subjects are affected by their critical thinking, with students with 
higher critical thinking skills improving their learning and learning activities by implementing targeted 
questions to achieve Learning Objectives Discuss, analyze arguments, and ask questions, being able to 
answer questions about interpretation or questioning, can check the credibility of sources, observe and 
consider observations, draw conclusions and consider the consequences of conclusions, draw 
conclusions and weigh them, know the consequences of induction, make decisions and consider 
consequences, recognize terms and consider definitions, identify assumptions, and think carefully about 
the course of decisions taken. 

In addition, critical thinking in the teaching and learning process will encourage students to analyze 
and reflect on the results of their thinking. Undoubtedly, there is a need for clear observation as well as 
exploration and inquiry activities to collect accurate information that makes it easy to see whether or 
not a regularity or something striking occurs (Launuru et al., 2021; Situmorang et al., 2022; Suhirman et 
al., 2021). In short, someone who thinks critically will always be sensitive to the information or situation 
they are facing and tend to react to that situation or information. Based on the above description, it can 
be explained that the second hypothesis is acceptable; there is a difference in the learning outcomes of 
the culinary arts subject between students with high critical thinking skills and students with low critical 
thinking skills in Class X. 
Interaction of learning methods and critical thinking skills 

Based on the two-factor analysis of variance, the calculated FAB score>F-table, the 
significance level is less than 0.05 (5%), so it was declared that there was an interaction between 
the critical thinking skills and guided inquiry learning methods on grade X high school with impact 
on students’ culinary learning outcomes. Based on the research results, it can be explained that 
there has been an increase in student learning outcomes in culinary arts subjects in each learning 
application, either using guided inquiry or using the expository method. Students taught using 
guided inquiry have better learning outcomes in culinary arts subjects than those taught using the 
expository method. Each lesson encourages students to have high critical thinking skills 
manifested through planning, observing, and analyzing the learning activities that students have 
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gone through.In this study, students who experienced guided inquiry instruction primarily 
possessed higher critical thinking skills. However, in general, the two lessons applied have high 
critical thinking skills in both guided inquiry and expository methods, where its implementation 
can improve student learning outcomes compared to the initial abilities. Also, the guided inquiry 
learning outcomes in culinary arts subjects were higher than the expository method. This is 
inseparable from the fact that the guided inquiry provided has been carried out well in the 
research site school where students can implement the guided inquiry, and it appears to meet the 
student's learning needs and desires. Apart from that, guided inquiry fulfills the components 
related to the need to improve student learning outcomes. Guided inquiry learning undergoes the 
science phase, so it challenges the students with the process of observing, analyzing, and proving, 
so they must be able to develop the mindset or ability to think critically. This means that student's 
critical thinking skills will help them to reveal the problem or material being discussed (Berg et al., 
2023; Lun et al., 2023; Ma et al., 2023). 

This critical thinking ability will encourage students to improve their ability to ask questions, analyze 
observation results, and criticize opinions and experimental results so that it will provide students with 
experience in learning. Students will be able to master the knowledge and concepts of the material well. 
Based on the above description, it is hopeful that the guided inquiry approach can be helpful as a way to 
improve student culinary learning outcomes. 

 
CONCLUSION 

Based on the results of the research and discussion carried out above, this research concluded that 
there are differences in the culinary learning outcomes of students who have high critical thinking 
abilities and those with low critical thinking abilities and there is an interaction between the application 
of the guided inquiry method and critical thinking abilities on students' culinary learning outcomes. In 
addition, the current research has many shortcomings and limitations, including the data generated that 
were only from the questionnaire based on the perception of the respondent's answers. Therefore, the 
conclusions drawn are based only on data collected through the written questionnaire instruments, not 
equipped with interviews. This study also suggests that research planning and critical thinking skills 
must be applied, particularly in culinary arts. It would be better if further research included not only 
culinary topics but also other precise materials about other languages. 
 
Author contributions 

The authors made significant contributions to the study's conception and design. The authors 
were in charge of data analysis, interpretation, and discussion of results. The final manuscript was 
read and approved by the authors.  

 
Funding 

There was no specific grant for this research from any funding organization in the public, 
private, or nonprofit sectors.  

 
Conflict of interest 

The authors declare that there is no potential conflict of interest.  
 

Data availability statement 
All data are available from the authors. 
 

REFERENCES  
Alfiana, H., Karyono, H., & Gunawan, W. (2021). Analisis butir tes keterampilan berpikir kritis dan 

pengetahuan prosedural grammar bahasa inggris. JINOTEP (Jurnal Inovasi dan Teknologi 
Pembelajaran): Kajian Dan Riset Dalam Teknologi Pembelajaran, 8(1), 20-29. 
https://doi.org/10.17977/um031v8i12021p020 

Berg, C., Philipp, R., & Taff, S. D. (2023). Scoping Review of critical thinking literature in healthcare 
education. Occupational Therapy in Health Care, 37(1), 18-39. 
https://doi.org/10.1080/07380577.2021.1879411 

https://doi.org/10.17977/um031v8i12021p020
https://doi.org/10.1080/07380577.2021.1879411


  Gunawan et al - The influence of the guided inquiry... 9 

Fitriyah, A., & Ramadani, S. D. (2021). Pengaruh pembelajaran steam berbasis pjbl (project-based 
learning) terhadap keterampilan berpikir kreatif dan berpikir kritis. Jurnal Inspiratif Pendidikan, 
10(1), 209-226. 

Gesy, S. S., Basuki, A., Churiyah, M., & Agustina, Y. (2023). Meningkatkan berpikir kritis melalui media 
pembelajaran google site model case based learning. Jurnal Pendidikan Manajemen Perkantoran, 8(1), 
188-201. 

Gorat, M., & Haryadi, R. (2020). Implementasi model pembelajaran problem based learning ( pbl ) dan 
inquiri based learning ( ibl ) terhadap kemampuan penalaran matematis di tinjau dari motivasi 
belajar siswa. Jurnal Prodi Pendidikan Matematika, 2(2) 188-198. 

Gunawan, W., & Cholid, A. (2023). Metode pembelajaran metode inquiry dan gaya belajar terhadap hasil 
belajar bahasa inggris. 05(04), 10832–10843. 

Guo, P., Saab, N., Wu, L., & Admiraal, W. (2021). The community of inquiry perspective on students’ social 
presence, cognitive presence, and academic performance in online project-based learning. journal of 
computer assisted learning, 37(5) 1479-1493. https://doi.org/10.1111/jcal.12586 

Hardiyanto, H., Susilawati, S., & Harjono, A. (2018). Pengaruh model pembelajaran berbasis masalah dan 
ekspositori dengan keterampilan proses sains terhadap hasil belajar fisika siswa kelas viii mtsn 1 
mataram tahun ajaran 2014/2015. Jurnal Pendidikan Fisika dan Teknologi 1(4), 249-256. 
https://doi.org/10.29303/jpft.v1i4.267 

Hasyda, S. (2021). Implementasi jim (juris prudential inquiri model) berbantuan media gambar untuk 
meningkatkan keterampilan berpikir kritis siswa di era new normal di sekolah dasar. Jurnal Basicedu, 
5(5) 4152-4159. https://doi.org/10.31004/basicedu.v5i5.1524 

Hidayatullah, S., Maswani, M., & Ghofur, A. (2023). Pengembangan media pembelajaran akidah akhlak 
berbasis google sites dalam menumbuhkan kemampuan berpikir kritis. PAKAR Pendidikan, 21(2), 
108-122. https://doi.org/10.24036/pakar.v21i2.351 

Ibnu, M. (2020). Pengaruh strategi pembelajaran PBL dan TPS terhadap keterampilan metakognitif, 
keterampilan berpikir kritis, sikap sosial, hasil belajar biologi dan retensi pada pada siswa dari etnis 
yang berbeda di Kota Metro/Ibnu Maulana (Doctoral dissertation, Universitas Negeri Malang). 

Kaczkó, É., & Ostendorf, A. (2023). Critical thinking in the community of inquiry framework: An analysis of 
the theoretical model and cognitive presence coding schemes. Computers and Education, 193, 104662. 
https://doi.org/10.1016/j.compedu.2022.104662 

Karmana, I. W., Dharmawibawa, I. D., & Hajiriah, T. L. (2020). Efektivitas strategi pbl berbasis potensi 
akademik terhadap keterampilan pemecahan masalah dan berpikir kritis siswa sma pada topik 
lingkungan. Jurnal Ilmiah Mandala Education, 6(1), 20-26. https://doi.org/10.36312/jime.v6i1.1002 

Launuru, A., Rumahlatu, D., & Matdoan, M. N. (2021). PjBL-HOTS learning model: Its application and effect 
on cognitive learning outcomes, critical thinking, and social attitudes. BIOEDUPAT: Pattimura Journal 
of Biology and Learning, 1(1), 1-10. https://doi.org/10.30598/bioedupat.v1.i1.pp1-10 

Lee, R., Hoe Looi, K., Faulkner, M., & Neale, L. (2021). The moderating influence of environment factors in 
an extended community of inquiry model of e-learning. Asia Pacific Journal of Education, 41(1), 1-15. 
https://doi.org/10.1080/02188791.2020.1758032 

Lun, V. M. C., Yeung, J. C., & Ku, K. Y. L. (2023). Effects of mood on critical thinking. thinking skills and 
creativity, 47, 101247. https://doi.org/10.1016/j.tsc.2023.101247 

Ma, X., Zhang, Y., & Luo, X. (2023). Students’ and teachers’ critical thinking in science education: are they 
related to each other and with physics achievement? Research in Science and Technological Education, 
41(2), 734-758. https://doi.org/10.1080/02635143.2021.1944078 

Muhammad, M. D. P., Ernest, I. Z., Rokhman, M. A. N., Pangastuti, R., Wilujeng, I., & Rejeki, S. (2023). 
Analisis kemampuan berpikir kritis siswa melalui pembelajaran e-modul ipa berbasis google sites. 
Jurnal Penelitian Pendidikan IPA, 9(6), 4658-4665. https://doi.org/10.29303/jppipa.v9i6.2793 

Ng, B. J. M., Han, J. Y., Kim, Y., Togo, K. A., Chew, J. Y., Lam, Y., & Fung, F. M. (2022). Supporting social and 
learning presence in the revised community of inquiry framework for hybrid learning. Journal of 
Chemical Education, 99(2),708-714. https://doi.org/10.1021/acs.jchemed.1c00842 

Nuayi, N. (2020). Implementasi model pembelajaran guided inquiri untuk meningkatkan keterampilan 
proses sains dan hasil pengetahuan kognitif siswa. Jurnal Luminous: Riset Ilmiah Pendidikan Fisika, 
1(2), 1-7. https://doi.org/10.31851/luminous.v1i2.4556 

Nurdin, N., Ilyas, I., Latuconsina, N. K., Majid, A. F., & Rasyid, M. R. (2021). Perbandingan strategi inquiri 
dan strategi ekspositori terhadap hasil belajar matematika siswa. Al Asma : Journal of Islamic 
Education, 3(2), 200-209. https://doi.org/10.24252/asma.v3i2.24697 

Oktaviani, D. G., Harjono, A., & Gunada, I. W. (2018). Penguasaan konsep usaha dan energi peserta didik 
kelas x dengan model pembelajaran ekspositori berbantuan organizers. Jurnal Pendidikan Fisika dan 
Teknologi, 4(2)192-201. https://doi.org/10.29303/jpft.v4i2.821 

https://doi.org/10.1111/jcal.12586
https://doi.org/10.29303/jpft.v1i4.267
https://doi.org/10.31004/basicedu.v5i5.1524
https://doi.org/10.24036/pakar.v21i2.351
https://doi.org/10.1016/j.compedu.2022.104662
https://doi.org/10.36312/jime.v6i1.1002
https://doi.org/10.30598/bioedupat.v1.i1.pp1-10
https://doi.org/10.1080/02188791.2020.1758032
https://doi.org/10.1080/02635143.2021.1944078
https://doi.org/10.29303/jppipa.v9i6.2793
https://doi.org/10.1021/acs.jchemed.1c00842
https://doi.org/10.31851/luminous.v1i2.4556
https://doi.org/10.24252/asma.v3i2.24697
https://doi.org/10.29303/jpft.v4i2.821


10   Jurnal Inovasi dan Teknologi Pembelajaran,  Vol.11, No.1, March 2024, pp,1-10 

Pardosi, M. (2020). Pengaruh model pembelajaran inquiri dengan masyarakat belajar dan gaya belajar 
terhadap hasil belajar matematika. Jurnal Teknologi Pendidikan (JTP), 13(1), 23-35. 
https://doi.org/10.24114/jtp.v13i1.17997 

Raes, A., Schellens, T., De Wever, B., & Vanderhoven, E. (2012). Scaffolding information problem solving in 
web-based collaborative inquiry learning. Computers & Education, 59(1), 82-94. 
https://doi.org/10.1016/j.compedu.2011.11.010 

Sari, Y. P., & Masri, M. (2020). Kemampuan pemecahan masalah matematis model pembelajaran inquiri 
terbimbing dan means ends analysis. Jurnal Math-UMB.EDU, 7(2), 37-41. 
https://doi.org/10.36085/math-umb.edu.v7i2.780 

Siswondo, R., & Agustina, L. (2021). Penerapan strategi pembelajaran ekspositori untuk mencapai tujuan 
pembelajaran Matematika. Himpunan: Jurnal Ilmiah Mahasiswa Pendidikan Matematika, 1(1), 33-40. 

Sitorus, H., & Surya, Y. F. (2020). Peningkatan keterampilan proses ipa dengan menggunakan model 
inquiri terbimbing disekolah dasar. Jurnal Pendidikan Dan Konseling (JPDK), 2(2), 174-178. 
https://doi.org/10.31004/jpdk.v2i1.1204 

Sitorus, R. M., & Nazaruddin, I. (2021). Perbedaan kemampuan berpikir kreatif dan berpikir kritis siswa 
yang diajar menggunakan pembelajaran konvensional dengan kontekstual. FARABI: Jurnal 
Matematika dan Pendidikan Matematika, 4(1), 1-17. https://doi.org/10.47662/farabi.v4i1.78 

Situmorang, M., Sinaga, M., Sitorus, M., & Sudrajat, A. (2022). Implementation of project-based learning 
innovation to develop students’ critical thinking skills as a strategy to achieve analytical chemistry 
competencies. Indian Journal of Pharmaceutical Education and Research, 56(1),41-51. 
https://doi.org/10.5530/ijper.56.1s.41 

Suharto, A. (2021). Perbandingan hasil belajar fisika materi listrik statis dengan metode inquiri dan 
metode ekspositori pada masa pandemi siswa kelas xii sma negeri 2 bandar lampung tahun pelajaran 
2021/2022. SECONDARY: Jurnal Inovasi Pendidikan Menengah, 1(4)306-314. 
https://doi.org/10.51878/secondary.v1i4.626 

Suhirman, S., Prayogi, S., & Asy’ari, M. (2021). Problem-based learning with character-emphasis and 
naturalist intelligence: examining students critical thinking and curiosity. international journal of 
instruction, 14(2), 217-232. https://doi.org/10.29333/iji.2021.14213a 

Togala, Z. (2015). Pengaruh pendekatan pembelajaran dan gaya berpikir terhadap hasil belajar 
keterampilan elektronika setelah mengontrol pengetahuan awal. JTP - Jurnal Teknologi Pendidikan, 
17(2), 129-140. https://doi.org/10.21009/jtp.v17i2.10231 

 

https://doi.org/10.24114/jtp.v13i1.17997
https://doi.org/10.1016/j.compedu.2011.11.010
https://doi.org/10.36085/math-umb.edu.v7i2.780
https://doi.org/10.31004/jpdk.v2i1.1204
https://doi.org/10.47662/farabi.v4i1.78
https://doi.org/10.5530/ijper.56.1s.41
https://doi.org/10.51878/secondary.v1i4.626
https://doi.org/10.29333/iji.2021.14213a
https://doi.org/10.21009/jtp.v17i2.10231

