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ABSTRACT 

Education is becoming increasingly important and competition is getting stiffer 

day by day.  It is simply not enough to get by with a Sijil Pelajaran Malaysia 

(SPM) or Sijil Tinggi Pelajaran Malaysia (STPM) certificate nowadays.  In the 

olden days, school teachers’ can be recruited after the after their Lower 

Certificate Education (LCE) examination; an equivalent of today’s Pernilaian 

Menengah Rendah (PMR).  Today, university graduate finds it is difficult to 

secure a job and a good job of their choice.  Therefore, students are moving their 

career towards skilled work.  Many students are keen to study Professional Chef 

Training Programme and due to high demand in the workforce, locally and 

globally in Klang Valley. 
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INTRODUCTION 

Parents, students and job market demand different set of skills from their 

potential workers.  As an example, Information and Technology (IT) skills is 

used to be a rare and luxury skill are now a common skill demanded of any 

potential worker.  Another example is culinary arts students are required to take 

up the Micros System for the food and beverage in cashiering system.  Taking 

the cue, colleges are setting up culinary arts programme to supply this ever 

growing and dynamic market.  Parents are willing to pay huge amount of money 

to enrol their children into colleges although there are constant increases in 
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programme fees.  Colleges are currently charging high fees for student 

enrolment.  A two-year course range between RM20,000 to RM48,000.  Simple 

mathematics indicate that for every intake, if a college is able to enrol at about 

one thousand students, it will create substantial and significant income for the 

organization. 

SIGNIFICANCE OF THE PROBLEMS 

Parents and student today make conscious effort to scout around different 

colleges before deciding on the final one.  Parents will determine which college 

is recognize in culinary arts program in Klang Valley through internet search 

engines and college counselling. The purpose of this study is to uncover the 

criteria that attract students to enroll in private colleges. 

The increase need for man power and the recognition of chef career acceptance 

in the culinary industry, has resulted in the number of students enrolling to the 

Professional Chef Training Programme at higher institutional, locally and 

globally increasing dramatically.  Many colleges have developed the above 

mentioned programme; not only to accommodate the growing interest of 

students as chefs but to reap financial benefits that are commonly linked to rapid 

growing markets. 

The perception of the culinary arts education by Malaysian are to be the last 

resort academic study choice.  This was due to minimum qualifications of SPM 

with resulting of three credits, which matched the entry requirement for culinary 

arts with skill-based program.  The superior image put forward by prestigious 

traditional programs such as engineering, law, medicine and business studies 

only relegates culinary arts education to a much lesser image to parents, students 

and culinary industry (Lee, 2016). 

According to the information gain during the counselling session, the service 

industry has lost its flavor of attraction as a career of choice and due to lower 

income, long hours of working with shifts and inferior mindsets of potential 

students and parents.  The idea of “to be served and not to serve” by today’s 

youth creates vast difficulty for the industry to attract and retain quality 

employees.   

Furthermore, the lack of transparency in local government educational agencies 

makes it difficult for culinary arts higher institution to provide good and quality 

education for the students due to strict bureaucracy from government. Hence, 

culinary arts educational system should provide appropriate curriculum. Which 
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produce flexible manpower with strong intellectual abilities and a wider view of 

the whole culinary industry.  This will not only safeguard the public interest 

concerning standards of culinary arts education qualifications but also 

encourage major improvement in the management of quality education. Stated 

below statistics shows the demand of chefs in hospitality industry in coming 

future and data’s clearly indicate there is strong demand chef professions 

worldwide in entire industry like Hotel, restaurants, flight catering and cruise 

liner etc.  

 

Top hotel Statistics  

 

➢ In 2019, there are over 700,000 hotels and resorts worldwide. 

➢ The industry is thriving and worth over $570 billion 

➢ The global hotel market has over 4 million hotel rooms worldwide. 

➢ The average room rate in the US is $120.01. 

➢ The travel industry is worth around $1.6 trillion globally and accounts 

for one-tenth of the world’s GDP. 

➢ There are over 91,000 hotels and motels in the US, generating over $194 

billion a year according to IBISWorld. 

➢ Over 52,000 of those are hotels. 

➢ The motel industry has grown by 4.4% over the past 5 years in the US.  

➢ The average occupancy rate for motels was 68% in 2018, 7 out of 10 rooms 

are occupied at any one time. 

➢ The hotel & motel industry has a total industry revenue of $206 billion 

(2019), outperforming the wider economy for the last 5 years in the US. 

➢ There are 100,535 businesses within the hotel industry, with more 

consistently being added to the industry landscape.  

➢ In 2018, there was an increase of 669,460 rooms in the US. 

➢ Over 173 million people are employed in the hotel & motel industry. 

 
 

What does the hospitality industry contribute to the economy? 

 

➢ The hospitality industry contributes $3.41 trillion to the global economy 

every year. 

➢ US hotel industry was responsible for 1 in 25 jobs in the US in 2018. 

➢ In 2018, the industry was responsible for 3 million jobs – up 160,000 from 

2015. 

➢ The average employee works on average 25 hours a week. 
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➢ Hoteliers spend on average 33% revenue on labour costs. 

➢ The International Labour Office estimates 55% of the global hotel 

workforce is female.  

➢ 29% of those working in the hotel hospitality industry is under 21 years 

old.  

➢ 39% of front of house staff leave within the first 90 days. 

 

The above said statistics clearly define and explain the need of chefs in 

hospitality industry and demand is always growing at rapid rate. (Source 

(https://www.condorferries.co.uk/hotel-industry-statistics) 

 

Significance of Study    

 

The culinary education in Klang Valley from the past 20 years onwards are 

mushrooming ever so quickly, reaping the benefits on the interest of hospitality 

education.  The tuition fees on average exceeds RM20, 000 per student with an 

average intake of 150 students per year.  This justifies that the Professional Chef 

Training Programme is earning good revenue and a ‘cash cow’ for College K*. 

This researcher is addressing the current issues affecting the selection criteria 

between students and College K management. This information will allow 

College K management to provide the main criteria for potential students or 

current students.  The researcher believes that the findings will be helpful for 

both students and college management in understanding and solving existing 

and future arising issues. 

 

Framework 

 

Michael Porters Theory (1980) consisting of five forces that influence competitive 

strategy within its industry.  In any industry, the rules of competition are 

embodied in the Five Forces.  The four forces are bargaining power of students, 

bargaining power of college, threat of rival educational program and barriers to 

entry for college.  The Five Forces framework allows any industry to view the 

complexity and shows those factors that are critical to competition in the culinary 

arts higher institution.  According to the researcher, the five forces framework 

do inter-relate within each other, thereby forcing the rivalry between the 

culinary arts higher institution. 

 

  

https://www.condorferries.co.uk/hotel-industry-statistics
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Figure 1:  Forces Driving Industry Competition 

Source:     Adapted from Porter’s Fiver Forces Theory 

LITERATURE REVIEW 

Porter’s Five Forces Model has shown that it is beneficial to analyze the 

competition scenario of culinary arts education in Klang Valley and the above 

analysis has been tabulate in Figure 1 for easy reference (Aydin, 2017). 

Bargaining Power of Students 

When potential students are able to choose and pick colleges that can offer an 

average course fees, good reputation of culinary arts program and satisfactory 

services, the buyers (potential students) will have high bargaining power.  The 

potential students in the hospitality industry will have high bargaining power 

because there are plenty of school of hospitality in the market whereby they are 

growing like mushrooms in the market.  Hence, buyers are facing with 

additional options in choosing a suitable college and sensitive to course fee. 

Bargaining Power of College 

The bargaining power in the culinary arts education is low because there are 

plenty of colleges are competing for the market share (potential student or lead).  

This is due to the Professional Chef Training Programme is standard and easily 
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obtainable from different culinary arts school but with widely different skills 

from the chef lecturer or facilitator and various quality of kitchen equipment.  As 

such, School of Culinary Arts only need a certification from the Ministry of 

Education to approve their culinary arts program.  It will have higher bargaining 

power if limited number of college are offer Professional Chef Training 

Programme. 

Threat of Rival Educational Program 

The threat of new entrant depends on entry barrier whereby the lower the entry 

barrier, the higher the threat.  Hence, the higher the entry barrier is due to high 

capital requirement that could be one of the obstacles in starting the school of 

culinary arts.  The threat of a new school of culinary arts is very high because 

many new competitors can enter the market easily by hiring skillful employee 

from competing schools. 

As competition is getting stiffer for the students, so is the competition among the 

various tertiary education providers.  Each of the institution of higher learning 

tries to capture the market segment as they came to realize that this is indeed a 

‘cash cow’ business for the organization.  College K claim that the total revenue 

is drastically increase in year 2014 from tertiary education.  Therefore, big 

corporations both from private and public higher institutions are joining the fray 

in setting up their own colleges.   

Rivalry among Colleges 

Culinary education competitors can determine the rivalry among existing 

colleges whereby rivalry among the existing school of culinary arts is high and 

very intense as stated below factors. 

• There are more than 20 competitors dividing the market share. This 

shows that the market is fierce and aggressive. 

• The rate of culinary education growth is above average. 

• College K chooses to offer ‘Friends Introduce Friends Scheme’ and 

sibling discounted price to potential student. 

• Very low percentage of school of culinary arts graduates leaving the 

culinary industry and they operate in a very high overhead 

environment. 
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Barriers to Entry for College 

The Ministry of Education in Malaysia is very strict in the approval of the new 

programmes in any higher institution.  As such, this will become an obstacle for 

entry for colleges and the overhead for school of culinary arts programme is very 

costly if it is to compare with other theory programmes.  This is due to the strictly 

hands-on program and costly kitchen equipment. 

METHODOLOGY  

This study is a descriptive co-relational type of research because it examines the 

significant relationship of the different factors such as academic factors, facilities 

factors, factual information factors, finances and personal factors involved. 

Questionnaires were self-administered and targeted the students from 

Professional Chef Training Programme. This research were only limited to 

School of Hospitality, Tourism and Culinary Arts in College K. The respondents 

are students who are taking Professional Chef Training Programme. They were 

chosen because they have enrolled in this college for this particular programme. 

The questionnaires were distributed to the students during class and were 

collected on the same day.    As such, they were the primary target group that 

has been successfully enrolled by the College K.  Their response were considered 

reliable source as an indication of the criteria for their selection of the culinary 

arts programme in College K.   In addition, respondents (chef students) were 

available to the researcher for administration of the questionnaire at any time 

convenient to both parties. 

Furthermore, the researcher is a lecturer in College K for culinary arts 

programme and provides opportunity for interaction between respondents and 

researcher.  The researcher is known to be open and in friendly term with 

students.  Such relationship is important to build good pastoral care, induce 

openness and truthful response for the questionnaires given to the students.  The 

results would not be bias towards the lecturer’s need and purely from the 

respondents’ opinion.  

The total number of students enrolled in Professional Chef Training Programme 

is 55 students and similar number of questionnaires given to them.  Based on the 

counselling data, these students represent the highest program of total 

population in College K per intake.  The Professional Chef Training Programme 

consisting of 30% in theory and 70% in practical based. 
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Interpretation and Discussion 
 

The purpose of the discussion is to interpret and describe the significance of 

your findings in light of what was already known about the research problem 

being investigated, and to explain any new understanding or fresh insights 

about the problem after researcher have taken the findings into consideration. 
 

Academic Factors 
 

Table 1 is consisting of qualified and dedicated academic staff, off-campus 

experience, relevant academic programme, quality and recognized academic 

programmes and methods of instruction. 

 

Table 1:  Summary of the Academic Factors Weighted Mean 

 

Academic Factors Mean 

1. Qualified and dedicated academic staff 3.95 

2. Off - Campus Experience 4.15 

3. Relevant Academic Programme 3.675 

4. Quality and Recognized Academic 

Programmes 4.6 

5. Methods of Instruction (Hands-On) 4.5 
 

The above academic factors findings mentioned the qualified and dedicated 

academic staff in College K, off-campus experience from chef students, relevant 

academic factors related to College K, quality and recognized academic 

programmes in this college and the methods of instruction (strictly hands on) 

from the lecturers who guide the chef students. 

According to Table 1, the most important reasons for selecting a college is the 

academic strength of a school.  For example, if you are going to major in an area 

of culinary arts programme, it is important to pay attention to the college’s 

strength such as methods of teaching whereby strictly hands on in the area of 

study in addition to the overall academic strength.  Table 1 shows the highest 

ranking in the quality and recognized academic programme (weighted mean 

(wm) = 4.6) in College K which offer a prestigious Swiss qualification with the 

‘Swiss experience’.  The programme is recognize by JPA (Jabatan Perkhidmatan 
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Awam or Department of Public Services) from the Malaysian government.  

College K provide superior learning experience and grant the international 

recognition to provide the Swiss experience.  The training at College K mirrors 

renowned Swiss methods and curriculum that combine traditional Swiss hotelier 

with the most modern management technique. Secondly, with the methods of 

instruction (strictly hands-on, wm = 4.5) will definitely give a good foundation 

to our chef students to be tough in the hotel industry and to experience creative 

and skilled work from the experience staff. Students will acquire practical skills 

in food production during the first year of the semester.  Hence, College K 

provide students with competitive edge by offering a unique combination of 

academic courses for management and ‘hands-on’ experience as well as industry 

internship through operations-based knowledge and skills needed to work in 

this exciting and expanding field. Apart from Table 1, the off-campus experience 

(wm = 4.15) will provide a good exposure to the chef students whereby they are 

dealing with day release butchery training twice a week in any of the butchery 

kitchen in Klang Valley.   This is a valuable experience for the chef students to 

deal with cold cuts and making of sausages and hams.  As such, all students are 

required to go through a semester of industrial training in renowned hotels or 

resorts all over Malaysia and abroad. The weighted mean for qualified and 

dedicated staff is 3.95 and relevant academic programmes are wm = 3.675 

because College K have the best academic staff ranging from industry experts to 

celebrities.  College K realize that the hospitality industry is about superior 

service and management with ‘cordial and generous treatment of guests’.  

Therefore, College K is providing the chef students with an all rounded 

education that cover all aspects of service, management and tourism. 

Facilities and Factual Information Factors 

Table 2 emphasized on the good management and teaching processes, well 

equipped facilities, job placement / on-campus recruitment, counselling services 

and housing, library and support services at College K. 

Table 2:  Summary of the Facilities and Factual Information Weighted Mean 

Facilities and Factual Information Factors Mean 

1. Good management and Teaching    

     Processes 3.825 

2. Well-Equipped Facilities 3.6 

3. Job Placement / On-Campus Recruitment 4.625 

4. Counseling Services 4.4 

5. Housing, Library and Support Services 4.375 
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The second area was facilities and factual information factor is job placement / 

on-campus recruitment as shown in Table 2 is wm = 4.625.  Towards the end of 

the semester, College K does organize a ‘Career Talk’ for the chef students to 

participate.  This is to assist them with selecting and choosing the right choice of 

section in the kitchens and going through interview with hotelier without going 

through hassle.  This has been proven in College K that with strong industrial 

connection and well recognized by the industry as having the best quality 

graduates in terms of academic excellence, relevant skills and proficiency.  

Hence, this college takes pride in knowing that its graduates are highly sought 

after and offered immediate employment by the top-notch hotels even before 

they have graduating. Counselling services with a weighted mean of 4.4 fall 

under the area of facility and factual information factor.  College K provides 

good pastoral care and counselling session if the student’s encounter with any 

personal or study problems.  The college academic staff bears responsibility in 

assisting the students to deal with their problem. Housing, library and support 

services had a weighted mean of 4.375.  The college does provide 

accommodation within five to fifteen minutes’ walk distant to campus and it is 

convenient for the students.  College K has a fully equipped library and support 

services such as update foreign students’ passport that provides comfort 

facilities for the students. Good management and teaching processes is wm = 

3.825 whereby it will ensure the smooth operations in the college and enable 

student to understand the teaching process without any difficulties.  Well- 

equipped facilities wm = 3.6 is proven that facilities are still considered one of 

the important criteria for any student who would like to enrol and select the 

campus. 

Finances and Personal Factors 

Table 3 findings refer to the extra-curriculum activities, cultural expectation, 

financial aid, attractive promotional campaign and education or competitive 

tuition fee between College K and other colleges. 

Table 3:  Summary of Finances and Personal Factors Weighted Mean 

Finances and Personal Factors Mean 

1. Extra-Curriculum Activities 3.175 

2. Cultural Expectation 3.325 

3. Financial Aid 3.375 

4. Attractive Promotional Campaign 3.45 

5. Education / Competitive Tuition          

    Fee 4.575 
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Under finances and personal factors, the education institution with reasonable 

or competitive tuition fees has a weighted mean of 4.575.  According to the 

current chef students’ feedback, College K offers the best deal among other 

private colleges. College K provides needy students with financial aid wm = 

3.375 such as scholarships, study loans, instalment schemes or sponsorship.  This 

is to assist the scholar students’ who face difficulties in meeting their study fees.  

College K does provide the most attractive promotional campaigns wm = 3.45 to 

ensure public awareness and to attract potential students’ to enrol in this college. 

As for cultural expectation wm = 3.325, students would not experience any 

culture shock at College K.  The reason is that most of the foreign students’ are 

from Asia such as China, Korea, Japan, Indonesia and etc. and their culture are 

almost similar to Malaysia.  Finally, the extra curriculum activities wm = 3.175 

that will develop and enhance the students’ personalities and skills to improve 

the students’ attitude and strengthen their inner self to be tougher when dealing 

with difficulties such as fussy guests, irritating colleagues or subordinates. 
  

CONCLUSION 

   

The annual market segment for private college is increasing and education 

provider is not for small players anymore. Big corporation and public company 

are fiercely eyeing the huge potential market as potential revenue.  Colleges 

themselves are conducting road shows, education fairs, education seminars and 

forums, schools fairs and professionally printed brochures for presentation in 

the schools by invitation to promote their programmes and colleges.  Potential 

college students and parents are well inform through counselling, printed and 

electronic media collaterals.  The printed brochures and website have assisted 

this college successfully disseminate messages and information to the public 

especially the target group. This chapter contains the summary of findings and 

discussion on the implications for the college in Klang Valley. 
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