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ABSTRACT

The Curnculum assessment has been an important tool i measurng the
effectrveness of the curriculum fo evaluate graduate learning perception. This study uses
a conceptual framework based on the course offerings and descriptions of the Hotel and
Catermg Management Program at the Sultan Idns Shah Polytechnic to evaluate how the
curriculum contributes to the graduates for their future career. By conducting a survey
questionnaire that was distributed to the graduates and by conducting an inferview
session, this study examines the skills that are contributed to graduates in facing the
hospitality mdustry. Besides that, this thesis also lnghlights the strengths and weaknesses
of the program as well as identifying the sigmificant skill areas that confribute
sigmficantly to the graduates. Findings of this study indicate that overall, the graduates
are saftisfied with the hotel and catering programs and most of the graduates are ready to
face the hospitality and service industry.



ABSTRAK

Kajian tenfang kunkulum merupakan svatu kaedah vang penting dalam
mengukur keberkesanan kunlulum bagt memla persepsi graduan terhadap pengajian
Kajian im menggunakan konsep rangkakerja, berdasarkan kursus vang ditawarkan dan
deskripsi terhadap Program Pengurusan Hotel dan Katering di Politeknik Sultan Idrs
Shah bag mengkaji sejauhmana kurikulum menyumbang kepada graduan untuk
menghadapi alam pekerjaan pada masa hadapan Dengan menggunakan soalan survey
yang di edarkan kepada graduan dan juga dengan menjalankan sesi temuduga kajian im
mengenalpasti kemahliran vang menyvumbang kepada graduan dalam menghadapi
mndustnn  hospitaliti. Dengan meletakkan kekuatan dan kelemahan program. dan
mengenalpsti signifikasi kawasan kemahiran vang menymmbang secara langsung kepada
graduan. Hasil kajpjan im memunjukkan bahawa secara keseluruhannya graduan
berpuashati dengan program hotel dan katering dan kebanvakan daripada graduan telah
bersedia untuk bekerja dalam bidang hospitaliti atau perkhndmatan.



