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Abstract

 The study aimed to assess the skills in food and beverage, housekeeping, front office, culinary and basic 
safety. It specifically determined the skills required by an International Shipping Company and the skills acquired 
by the graduating Cruise Line students; to compare the acquired and required skills of the respondents; and 
to propose a plan for improvement to enhance the skills of the CLM students to reach the requirements of an 
international shipping industry. The study utilized a descriptive method using a survey questionnaire which is 
patterned from Official Supervised Field Training (SFT). 

 The study concluded that Cruise Line students acquired the skills of an International Hospitality Industry 
namely Food and Beverage, Housekeeping, Front Office, Culinary and Basic Safety skills. Culinary Skills were 
highly acquired by the students whereas it is required on the Shipping Company required. There is no significant 
difference on the skills acquired and skills required between the students and the company. A proposed plan for 
improvement was made to enhance the skills and to meet the requirements of an International Shipping Indus-
try.
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INTRODUCTION 

 Lyceum of the Philippines University (LPU) offers courses for the acquisition of the skill required by a 
shipping company. Cruise Line students acquire skills/competencies through a series of field practice and expo-
sure to the course and assessed by the professor. Some of the basic competencies include Food and Beverage 
service, Basic Safety skills, Flair tending skills, Communication skills for Front Office and Culinary skills among 
others.

 Based on the job description-bartender mixes ingredients to prepare cocktails and other drinks are 
needed for the essential job reactions, (Szende, 2010).

 Some recent surveys of housekeepers have shown that pairing room attendants for guest room cleaning 
may improve productivity and enhance morale. On the other hand, guestroom team cleaning may have the risk 
of collision and lower productivity by having two largely unsupervised workers in each other’s company (Casado, 
2012). 

 They perform any combination of the following duties to maintain kitchen work areas and restaurant 
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equipment and utensils in clean and orderly condition: sweep and mop floors; they wash work tables, walls, 
refrigerator, and meat blocks, segregate and remove trash and garbage and place it in designated containers; 
steam – clean or hoses-out garbage cans; wash pots, pans, and trays by hand, scrape wood from dirty dishes and 
wash them by hand or place them in racks or on conveyor to dishwashing machine; polish silver, using burnishing 
machine tumbler, chemical dip, buffing wheel and hand cloth; wash and peel vegetables using knife or peeling 
machine (Burd, 2010). 

 Stand erect to the left of the guest with order pad supported in the palm of your hand and a sharp pencil 
ready. Never place your book or order pad on the table to take an order. Use one of the two following techniques 
to help you identify the first person who orders and to know where to start serving when you bring the food: 
Make a mental note of the first person who orders. Note and Circle the seat member of the first person who 
orders (Dahmer & Kahl, 2009).

 Housekeeping is responsible for cleanliness, maintenance, and aesthetic upkeep of the entire premises 
– both externally and internally. It is an extension of basic multiplied into commercial proportions. Therefore, just 
as we enjoy keeping a sparkling home, the housekeeping department takes pride in keeping a sparkling hotel to 
create a ‘home away from home’, Often they wonder how all offices, conference centers, malls movie theaters, 
etc. are kept clean and attractive. This is the work of a silent but large workface called housekeeping, (Andrews, 
2013).

 The front office is the heart of the venue, if not physically, then operational. The front office (i.e. recep-
tion) usually generates the greatest amount of revenue for an accommodation venue through the sale of rooms, 
and every guest at some point must pass through the front office. The term ‘front office’ is frequently used to 
imply both front office and back office operations (O’Shannessy, 2009).

 Work requires communication, people communicate to plan products and services as to hospitality 
industry entails; hire, train and motivate workers, coordinate manufacturing and delivery; persuade customers 
to buy; and bill them for sale. Information and services are created and delivered by communication (Martinez 
2011).

 In every organization, communication is the way people get their point across, get work done, and get 
recognized for their contributions with the hospitality industry (Bamporiki, 2010), where revenues are driven by 
guest satisfaction, service is a key to success. Galley Familiarization, Sanitation and Safety: this subject focuses on 
the basic layout of a cruise galley and the prospective crew member is made to understand the functions and op-
erations of various kitchen equipment used in the galley with special emphasis on the food line operations (Lyttle 
& Ross, 2010). Proper technique in using portable fire extinguisher is important for both safety & effectiveness. 
PASS is the acronym used for operating fire extinguishers: Pull pin, Aim nozzle, Squeeze trigger, and sweep across 
burning fuel, (Jones & Bartlett, 2009).

 Laboratories and test houses keep a “pool” of test subjects that volunteer to be participants in life jacket 
approval testing, which is believed to be an incorrect procedure. The effect of familiarity occurs immediately 
after the first test, regardless of life jacket type, thus “contaminating” the subject and making them unsuitable for 
further tests. These observations are important for life jacket standards where the life jacket must be donned by 
a naïve participant. Currently, a poorly designed life jacket may receive a pass as a result of the learning effect as 
shown by participants with previous donning experiences (Orense, 2011).
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 The industry is complex because the operational nuances are tied up within the aforementioned reali-
ties of working at sea. This means that while there may well be apparent similarity with a range of tourism or 
hospitality subjects, those parallel points soon dissolve when considering the logistic realities, the implications of 
operating in international waters and negotiating cross borders protocols, the working environment and the social 
and professional infrastructures on board, (The Culinary Institute of America, 2009).

 It is certain that many professors who never venture out of the academe but simply rely on a string of 
degrees in trying to prepare young ones to the world outside. Of course, the result for many hapless students is 
what they learn in the classroom and what the real world are completely out of sync. Despite their diplomas, 
many graduates cannot find employment or have to settle for lower-paying jobs than they expected to get with 
their degrees, (Bolido, 2011).

 From the study of Calinao et. al., 2013 assessed that agree and proper use of equipment and tools for 
housekeeping operation is ranked the most as well as the teaching the first aid for various lives threatening situa-
tion and recognize shipboard practices and extend good relation on-board.  

 Every employer is looking for a specific set of skills from job-seekers that match the skills necessary to 
perform a particular job. But beyond these job-specific technical skills, certain skills are nearly universally sought 
by employers. Fortunately most job-seekers possess the skills to some extent, while the job-seekers with weak 
points on the areas can improve their skills through training, professional development, or obtaining coaching/
mentoring from someone who understands these skills (Hansen, 2010).

 On the other hand, developing and mastering interpersonal skills can be extremely beneficial and re-
warding and can be the difference that makes the difference in so many areas of your life including business 
deals, negotiating, sales success and hitting targets, working relationships, personal relationships and dating, to 
just getting along better with people in general, (masteryskills.co.uk., 2009).

 Every employer is looking for a specific set of skills from job-seekers that match the skills necessary to 
perform a particular job. Here are the list of employability skills that employers are seeking for: Communication 
Skills (listening, verbal, written), Computer Skill, Interpersonal Abilities, Analytical/Research Skills, Leadership/
Management Skills, Teamwork, (Hansen, 2010).

 Almost all jobs now require some basic understanding of hardware and software, especially word pro-
cessing, spread sheet, and email. According to Manalastas (2010), a person cannot comfortably work, grow and 
deliver value to their employer if they know nothing about computer programs and internet. It is mandatory that 
they had learned and updated about information technology. Employer expects them to have strong computer 
literacy because it is essential to productivity and business efficiency. As stated by Hansen (2010), employability 
skills and personality values are the critical tools and traits an applicant/ employee needs to succeed in the work-
place – and they are all elements that they can learn, cultivate, develop, and maintain over their lifetime.

 Employees have very high expectations from potential employee, possessing certain qualities can mean 
the difference between landing that dream job and losing the dance to ever work for the company employers 
travel certain skills and qualities they are looking for when they call an applicant for an interview (Hawkins, 
2009). According to Hansen (2011) professionalism, deals, with acting in a responsible and fair manner in all his/
her personal and work activities, which is seen as a sign of maturity and self-confidence: avoid being petty.

 Interpersonal skills were nominated by the largest proposition of employers nearly three quarters indi-
cated that they considered this to be important selection criteria when recruiting graduates; an employer would 
probably not look favorably on an applicant with poor teamwork skills and limited emotional intelligence (Lo-
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retto, 2009).

 Cruise Line Operations in Hotel Service (CLOHS) focuses on the accommodation and food and bever-
age services in the vessel. The cruise line operation in hotel services program is a Bachelor of Science degree 
program that provides foundation and specialization study in the cruise line operation in hotel services through 
academic, laboratory and field internship experience. The program provides the knowledge and skills necessary 
for the students to ensure efficiency and quality product preparation and services in the hotel services. The pro-
gram is designed in two-depth areas in the culinary and hotel operations and management, which is to prepare 
students for employment in the cruise line and hotel industry. 

 Cruise Line Operation in Culinary Arts (CLOCA) is geared towards culinary and baking production and 
kitchen operation on the ship. This course focuses on hotel and restaurant operations in the cruise line operation 
in the culinary arts. Over the years, there has been a great demand in professional hospitality manpower on-
board luxury vessels worldwide. These two specialized courses are in demand in the cruising industry.
Faced with this reality, the Lyceum of the Philippines University (LPU) has decided to get someone who both does 
and teaches to make the transition from academe to workplace as painless as possible for graduates-at least those 
from the College of International Tourism and Hospitality Management (CITHM).

 The researchers had undergone the study to become an instrument for bridging the gap between the 
academe and the industries. The research may serve as a guide in what specific skills employee must obtain to 
increase their job rate acceptance. Furthermore, with this study students may realize to improve their craft for 
better opportunities relevant to their field of specialization. It is a way of knowing prospects after graduation.

OBJECTIVES OF THE STUDY

 The study generally aims to assess the skills in Food and Beverage, Housekeeping, Front Office, Culinary 
and Basic Safety. 

 More specifically to determine the skills acquired by the graduating students of Cruise Line Management 
(CLM) and skills required by the International Shipping Company. And to compare the responses of two groups 
of respondents on the skills acquired and required. And to propose plan of action to improve the skills of CLM 
students that are required in an International Shipping Industry.

METHOD

Research Design
 The study utilized descriptive method to determine the skills acquired by Cruise Line Operation student 
and skills required by the Shipping Company. The descriptive method is designed to gather information about the 
present existing condition of the employment in shipping company. It aims to describe the nature in the shipping 
industry as it exists at the time of study. Hence, explore the causes of particular phenomena.

Participants 
 The respondents were 84 out of 143 fourth year graduating students of Cruise Line Management who 
are currently enrolled this school year 2013- 2014 using Slovin’s Formula with a margin of error of 7% and four 
Fleet Directors from Magsaysay Maritime Corporation.
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Data Gathering Instrument 
 The main instrument used in this study is survey questionnaire. The questionnaire is patterned from 
official Supervised Field Training (SFT) Logbook subdivided into four categories namely Food and Beverage, 
Housekeeping, Front Office, Culinary Arts and Basic Safety for hospitality courses and unstructured interviews in 
selected Shipping Company. 

Data Gathering Procedure
 In order to come up with this research, the researches gathered data in the library, college departments, 
research center and internet, also the most important details to be put in the research. The data for this research 
were collected using survey questionnaires. The questionnaire was constructed suitable for the related research 
among Cruise Line Students. The questionnaires composed of two sets of scale that distributed to CLOHS gradu-
ating students and Fleet Directors in an International Shipping Company. After the professor validated the ques-
tionnaires, these were distributed among all 4th year graduating CLM students this school year 2013-2014 and 
also to the Fleet Director of the Shipping Company.

Data Analysis
 All data was tallied, interpreted and presented. Weighted mean was used to determine the skill ac-
quired and required to the students while independent sample t-test used to compare the assessment of the two 
groups of respondents. The data will be treated using PASW version 18 using 0.05 level of significance. Arbitrary 
guide was used to interpret the results of the data gathered: 3.50 – 4.00 = Highly Acquired(HA)/Required(HR); 
2.50 – 3.49 = Acquired(A)/Required(R); 1.50 – 2.49 = Less Acquired(LA)/Required(LR); 1.00 – 1.49 = Not 
Acquired(NA)/Required(NR)
 

RESULTS AND DISCUSSION

Table 1. Competency Acquired by the Graduating Students of Cruise line Management and Required by the 
Shipping Company in terms of Food and Beverage Skills

Competency Students Company

The students should able to WM VI Rank WM VI Rank

1.  Perform mise en place activities including set tables with 
standard settings.

2.  Perform service activities like taking food and beverage order, 
clear tables, present bills and reset tables for guest turnover.

3.  Take some orders if the assign waiter is busy.
4. Perform buffet service.
5.  Perform banquet service by serving continental foods (Ameri-

can or Russian).
6.  Serve in cocktail receptions and do 10 mixing cocktails
7.  Do table skirting in different types of event.
8. Carry a tray with food.
9. Open wine properly in a wine service.
10. Can flare a bottle with an exhibition.

3.58

3.57

3.37
3.44
3.46

3.29
3.49
3.44
3.45
3.25

HA

HA

A
A
A

A
A
A
A
A

1

2

8
6.5
4

9
3

6.5
5

10

3.75

3.75

3.50
3.50
3.50

3.00
3.00
3.50
3.50
2.75

HR

HR

HR
HR
HR

R
R

HR
HR
R

1.5

1.5

5
5
5

8.5
8.5
5
5

10

Composite Mean 3.43 A 3.38 R
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 As the table depicts the responses of the two parties, the students and the company had determined the 
set of skills acquired and required with a composite mean of 3.43 and 3.38 respectively.

 From the result there are fine areas that the CLOHS and CLOCA students must be highly acquired to fit 
in the demands of the Shipping Companies: To take some orders if the assigned waiter is busy; To perform buffet 
service. To perform banquet service by serving continental foods (American or Russian); To carry a tray with food; 
and To open wine properly in a wine service. Those items are verbally interpreted highly required by as perceived 
by Shipping Company.

 Furthermore, the students’ evaluation in performing mise en place activities and set tables with standard 
settings achieved the highest rank. Mise en place activities and setting the tables are mostly required by high class 
restaurants. Every information on how to set and where to place something is highly crucial. Student highly ob-
tained these skills because of performing practical demonstration and is assessed based on their performance.

 Skills that a professional waiter should possess include the following protocol: The professional way of 
placing the cloth on the table is to place the center fold on the center of the table and open the cloth to cover 
the tabletop. This method assures a quick, well centered placement of the cloth. It may be used to replace soiled 
cloths while guests are present, if done so in a controlled manner that is not distracting to guest.

Table 2. Competency Acquired by the Graduating Students of Cruise line Management and Required by the 
Shipping Company in terms of Housekeeping Skills

Competency Students Company

The students should able to WM VI Rank WM VI Rank

1. Clean cabin, stateroom and public areas (occupied, vacant).
2. Provide turn down bed service.
3. Replenish housekeeping trolley.
4. Handle guest’s request and update room status on computer.
5. Communicate with front desk regarding out of order rooms, 

light luggage rooms and slept out rooms.
6. Handle lost and found items
7. Arrange flowers.
8. Operate housekeeping equipment (vacuum machines, spot-

ting and mopping machines.).
9. Collect guest laundries for drying cleaning laundering and 

pressing.
10. Perform various laundry procedures (spotting, washing, dry-

ing, flatwork ironing and folding).

3.48
3.45
3.45
3.44
3.43

3.39
3.17
3.35

3.42

3.40

A
A
A
A
A

A
A
A

A

A

1
2.5
2.5
4
5

8
10
9

6

7

3.75
3.50
3.75
3.00
3.50

4.00
2.50
3.50

3.25

3.00

HR
HR
HR
R

HR

HR
R

HR

R

R

2.5
5

2.5
8.5
5

1
10
5

7

8.5

Composite Mean 3.40 A 3.38 R

 Table 2 shows that majority of the identified skills are highly required by the Shipping Companies except 
to arrangement flower; to guests request and update room status on computer and to perform various laundry 
procedures with verbal interpretation as “Required” and the next are highly required. The result reveals that the 
students clean the room and trolley and do the bed making and less skill on flower arranging.
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 The housekeeping department is an integral part of all the areas into which a lodging operation is di-
vided. Although housekeeping’s primary communication take place with the front office and engineering depart-
ments, a strong relationship must exist with all the order units of the property as well. 

 On the other hand, floral arrangement is the art of creating flower arrangements in vases, bowls, baskets 
or other containers, And also in making bouquets and compositions. However in a cruise ship, Natural flower are 
not used so often. Because they wither and eventually lose their glow, so ready-made artificial flowers are pro-
vided in a cruise ship. Based on the interview Hartmann, in most cruise ship, floral arrangement are not usually 
applied in a cruise ship, because the most common events in a cruise ship are theatrical and social gatherings.

 In a shipping industry most incidents commonly encountered are the loss of precious item and belong-
ings. The company needs are employer not only hardworking and flexible but also can handle lost and found 
items. The company looks forward to employers who are honest and hardworking.

 Lost and found offices are a large section or area where visitors can retrieve items that are lost in their 
possession. The company expects an employee who can follow the procedures in handling, claiming and the 
disposal of found items. Also they expect that an employee should be highly reliable. As for the student, proper 
courtesy and honesty should be improved to be able to meet the requirements of the company.

 Based on the conducted interview of the researcher, Mejia stated that honesty is a virtue for employees. 
All lost items whether big or small. Cheap or expensive should be surrendered to the management for future 
claims. This increases the credibility of an employee and will boost the name of the company. Furthermore, he 
added that if an employer is by nature honest and hardworking they can be candidates for promotion.

Table 3. Competency Acquired by the Graduating Students of Cruise line Management and Required by the 
Shipping Company in terms of Front Office Skills

Competency Students Company

The students should able to WM VI Rank WM VI Rank

1. Handle incoming calls (calls for guest, call for staff, general 
inquiries and overseas calls).

2. Handle telephone request and complaints such as in-house 
paging and screening of calls.

3. Assist in handling emergencies like power failure, fire an-
nouncement and bomb threats.

4. Handle different types of reservation request (VIP’s/ CIP’s, FIT 
and Referred invest hotel/ overflow.

5. Carry out pre-arrival check in and check-out procedures.
6. Speak English language fluently
7. Handle mails and parcels in-house (in-house guest).
8. Deal with turn away guest in an overbooked situation.
9. Handle settlements by credit card and cash.
10. Perform night audit.

3.54

3.44

3.20

3.36

3.70
3.39
3.30
3.39
3.37
3.32

HA

A

A

A

HA
A
A
A
A
A

2

3

10

7

1
4.6
9

4.5
6
8

3.75

3.75

3.25

3.00

3.00
4.00
3.00
2.75
3.25
3.50

HR

HR

R

R

R
HR
R
R
R

HR

2.5

2.5

5.5

8

8
1
8

10
5.5
4

Composite Mean 3.40 A 3.33 R



Volume 11 Issue No. 1 SY 2013-2014 39

 Table 3 indicates the skill acquired and required in terms of front office skills. Specifically, a skills ac-
quired by the students has a composite mean of 3.40 with a verbal interpretation acquired. Furthermore, the 
company required has a composite mean of 3.33 with a verbal interpretation of required.

 Based on the table 1.3 the ability to speak English rank no. 1 with weighted mean of 4.0 with verbal 
interpretation as highly required as perceived by the Shipping Lines were as it ranked no. 4.5 with verbal inter-
pretation as “Acquired” perceived by the students.

 On the other hand, handling incoming calls, telephone request and complaints are required both are 
ranked 2.5 with verbal interpretation “highly required” as perceived by the Shipping Companies the two items 
have more or less similar ranked but handling incoming calls verbally interpreted highly Acquired and telephone 
request and complaints with verbal interpretation “acquired” as both perceived by the standard respondents. 

 Based on the interview conducted by the researchers, Soriano, English fluency is developed by student’s 
motivation for self-improvement. Pre- internship training helps the students improve their communication skills 
and personal development. Depending on the management, front desk agents should strictly speak on English 
while on duty.

 However, the skills required by the company in speaking English language fluently, topped the rank. 
Being able to communicate with others is one of the edges a person can develop. In hospitality industry, com-
munication skills have an important role in a work.

Table 4. Competency Acquired by the Graduating Students of Cruise line Management and Required by the 
Shipping Company in terms of Culinary Skills

Competency Students Company

The students should able to WM VI Rank WM VI Rank

1. Do the basic cuts, mise en    place and basic soup.
2. Cook at least two cuisines like Western cuisine, European 

cuisine and Asian cuisine.
3. Do standardized recipe in the galley.
4. Make different desserts such as flambé, croissant, crème Brule 

and mousse.
5. Do different food carving like flower out of watermelon and 

image of a dragon out of squash.
6. Bake cookies, chips and cake
7. Identify tools and equipment in cooking process.
8. Operate cooking machineries including oven, stove and heat-

ing paraphernalia.
9. Plating food.
10. Coordinate the service with the kitchen.

3.62
3.52

3.52
3.48

3.40

3.55
3.57
3.67

3.55
3.55

HA
HA

HA
A

A

HA
HA
HA

HA
HA

2
7.5

7.5
9

10

5
3
1

5
5

3.75
3.75

3.25
3.25

2.75

3.00
3.50
3.50

3.75
3.75

HR
HR

R
R

R

R
HR
HR

HR
HR

2.5
2.5

7.5
7.5

10

9
5.5
5.5

2.5
2.5

Composite Mean 3.54 HA 3.43 HR

 Based on table 4, the assessment of two groups of respondents the student and from the company. They 
assess the cited skills as acquired and required with composite mean of 3.54 and 3.43 respectively, with a verbal 
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interpretation of highly acquired and required.

 Among the items enumerated with students acquired operating cooking machineries including oven, 
stove and heating paraphernalia ranked first with a mean value of 3.67. Together with the food and beverage , 
food production taken by the Cruise Line Operation in Culinary Arts (CLOCA) students taught safety measures in 
the kitchen, proper use of cooking machineries, kitchen attire, basic cuts, costing, terms used in the kitchen and 
checking proper temperature of food, cooking different dishes, pastry as well as plating.

 However, the company depicts the same rank doing the basic cuts, mise en place and basic soup; cook 
at least two cuisines like Western cuisine, European cuisine and Asian cuisine which has mean value of 2.5.  
Particularly it shows how important does the basic tool of achieving the corresponding procedure in the kitchen 
and producing the food. Typically, in handling food you should be knowledgeable   in all aspect of kitchen areas.  
Cooking varieties of cuisines is in demand; foods for many generations may change gradually over time. 

 By comparing the two respondents the skills which is highly acquired by the student is doing basic cuts, 
mise en place and basic soup, cooking at least two cuisines like Western cuisine, European cuisine and Asian cui-
sine, operating cooking machineries including oven, stove and heating paraphernalia. Provided that the company 
assessed also highly required in the same areas. Therefore, they meet the demand in a shipping company.

 CITHM has courses which is FD3- Principles of Food Production this course focuses on fundamental 
skills, concept and techniques of food production. It also covers basic knowledge on kitchen operation, tools 
and equipments. It also develops the skills of the students in the area of cooking such as proper knife usage and 
skills and basic cutting as it stated in OBE Syllabus (2013-2014). Also courses such as FD 7- Western Cuisine, FD 
8- Western Cuisine 2, FD 10-Asian Cuisine. CLOCA students also had their on-job-trainings which is CLOCA10-A 
Practicum 1- Western Cuisine (400hrs) and CLOCA10-C Practicum 3- Asian Cuisine.

 Today more people than ever are eating outside the home and to meet this demand there is widening 
diversity in the nature and type of food and beverages on offer. Because of the expansion of the industry, and 
increasing pressures for improved professionalism in food and beverage service staff, there is even greater need 
for more people to make their careers in this noble profession, alongside the need for improved confidence and 
performance through higher standards of knowledge and skills.

 Food and beverage service is not an end in itself but part of the business of hospitality operations. Food 
and beverage (or foodservice) operations in the hospitality industry are concerned with the provision of food and 
drink ready for immediate consumption (but excluding retailing and food manufacturing). 

 However, the company shows the same rank doing the basic cuts, mise en place and basic soup; cook 
at least two cuisines like Western cuisine, European cuisine and Asian cuisine which has mean value of 2.5.  Par-
ticularly it shows how important does the basic tool of achieving the corresponding procedure in the kitchen and 
producing the food. 
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Table 5. Competency Acquired by the Graduating Students of Cruise line Management and Required by the 
Shipping Company in terms of Basic Safety Skills

Competency Students Company

The students should able to WM VI Rank WM VI Rank

1. Do first aid for various threatening situations.
2. Interact on survival techniques during emergencies.
3. Recognize shipboard practices and extend good human rela-

tion on board.
4. Relate the framework of crowd and crisis management to 

emergency situation on board.
5. Identify sign symbols in the ship and signals on board and 

identify cruise itineraries.
6. Lead the passenger in their respective muster station
7. Classify the right procedures in using fire extinguisher depend-

ing on the situation.
8. Explain the meaning of PASS.
9. Teach the proper way of donning a life jacket.
10. Do proper way of safety harness with appropriate signals.

3.55
3.51
3.48

3.51

3.43

3.61
3.61

3.65
3.68
3.68

HA
HA
A

HA

A

HA
HA

HA
HA
HA

6
7.5
9

7.5

10

4.5
4.5

3
1.5
1.5

3.50
3.75
3.75

3.75

3.75

3.75
3.50

3.75
3.75
3.75

HR
HR
R

R

R

R
HR

HR
HR
HR

9.5
4.5
4.5

4.5

4.5

4.5
9.5

4.5
4.5
4.5

Composite Mean 3.57 HA 3.70 HR

 Based on table 5, the two groups of respondents, the students and the company, assessed the cited skills 
as acquired and required obtaining a composite mean of 3.43 and 3.38 respectively.

 However the students assessed the proper way of donning life jacket and proper way of wearing a safety 
harness with appropriate signals both obtained a weighted mean of 3.68 and verbally interpreted as highly ac-
quired.

 A lot of CLOHS and CLOCA students possessed these qualities through the proper implementation of 
training by the professors of Lyceum Maritime Academy and through continuous proper drill. Donning of a life 
jacket and proper way of wearing of safety harness are the first things to learn through series of demonstration. 
In donning a life jacket and safety harness a time limit of two minutes are given and if student exceeds the time 
given they are required to repeat the demonstration. 

 On the other hand, the company’s assessment on the cited skills they rated as recognizing shipboard 
practices and extend good human relation on board and identifying cruise itineraries are ranked both 4.5 with a 
weighted mean of 3.75 and verbally interpreted as highly acquired.

 Magsaysay is an international company composed of many nationalities. Therefore good relationship on-
board is necessary as employees wants to prolong his job. One should observed proper interaction and also gives 
respect to others. Thus, to avoid conflicts with co-workers, one should learn how to get along well with others, 
shipboard practices should always be observed for, it is the proper guidelines to prevent accidents and unneces-
sary incidents. Identifying signs symbols are also necessary, because these symbols and signals are reminders to 
warn us or to guide us on what to act and how to act. Cruise itineraries should also be noted and remembered. 
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Seafarer can adjust to the environment culture to protect themselves from sickness and to adjust themselves ac-
cording to the climate. 

 Human Relations approach recognizes that first and foremost we are on the planet as people; and 
people only fully become people in relation to other people, the planet and the wider world.

 These signs help notify people about the risk of injury due to toxic substances. There is a high risk ele-
ment involved due to chemicals, radioactive materials and flammable substances. Proper signage will make 
people aware of the risks involved. As far as chemical hazards are concerned, pictograms are used to indicate 
risks. A pictogram is a diamond shaped object involving four colored categories. Each category or section has a 
number which indicates the seriousness of the hazard related to the use of the product. If your business involves 
the use of hazardous chemicals, you should definitely use hazards signs.

 Safety signage at workplace is a mandatory requirement to prevent accidents. It helps protect your 
workforce. Safety signs cover industrial signs, maritime signs, parking signs and more. Providing adequate defense 
against any untoward incidents is the duty of employers. Businesses should not cringe to invest in signage and 
identification products. It will help them avert disasters and tackle emergency situations. You can choose from a 
variety of custom designed signage solutions online. These are designed to address safety concerns. 

 Whether you are looking for a range of compliant products for transporting hazardous materials or mari-
time signs and safety products used in marine environments, you can find it all online. Shipping safety identifica-
tion products include DOT signs as well. As a matter of fact, there are specific regulations for shipping hazardous 
materials. Buy DOT placards and container labels to meet stringent safety guidelines. After all, it is your duty to 
keep workers and others informed and safe by using regulatory signs.

 Safety signs and symbols are important safety communicating tools. They help to indicate various haz-
ards that present in plant site or workplace. At the same time, they warn workers to always keep watching on 
those hazards by giving required information and safety instructions.

 In Item no. 9 in the student’s assessment, they had exceeded the requirements of the international ship-
ping company. They have learned and acquired the skill in teaching the proper way of donning a life jacket as 
shown in the table, it ranked 1.5 in the list and is verbally interpreted as highly acquired while the company’s 
assessment is ranked 4.5 and verbally interpreted as highly required. The students highly acquired the skill be-
cause when undertaking the SOLAS. It is also noted that teaching and donning the life jacket is a major survival 
technique when at seas, while the company also recognizes this skill as a major requirement. Because passengers 
safety and proper way of teaching them to done a life jacket is a necessity.

Table 6. Difference of Responses on the Skills Acquired and Required by the Graduating Students of Cruise-
line Management

Indicators tc p-value Interpretation

Food and Beverage Skills
Housekeeping Skills
Front Office Skills
Culinary Skills
Basic Safety Skills

0.315
0.104
0.350
0.658
0.608

0.753
0.918
0.780
0.512
0.546

Not Significant
Not Significant
Not Significant
Not Significant
Not Significant

Legend: Significant at p-value < 0.05
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 Based on Table 6, all computed t-values are all less than the critical value. The result p-values were all 
greater than 0.5 level of significance, thus the well hypothesis of no significance difference between the responses 
of two groups of respondents on the skills acquired and required is accepted. This means that no difference exists 
and implies that the company and students have the same assessment.

Table 7. Plan for Improvement

Objective Strategies/ Activities Person Responsible

To flare a bottle with exhibition

To arrange flower

To assist in handling emergen-
cies like power failure, fire 
announcement and bomb 
threats.

To do different food carving like 
flower out of watermelon 
and image of a dragon out of 
squash.

To identify signs in the ship and 
signals onboard and identify 
cruise itineraries 

• A 5-minute showmanship of flair tending 
should be included as a part of the final practi-
cal examination 

• Students should be required to perform basic 
flair tending skills and some advanced tech-
niques.

• On the spot centerpiece making with a floral 
theme should be implemented

• Seminars should be conducted on crisis man-
agement

• Demonstrations in actual discussion
• Additional creative carvings like ice carving 

chocolate carving in relation to the common 
trends

• Ship Familiarization
• Taking Basic Safety Training which is Safety 

of Life at Sea(SOLAS) in were all signs and 
symbols are tackled concerning the location of 
emergency equipment, embarkation stations 
are to be used in accordance with the regula-
tions by the International Maritime Organiza-
tion (IMO) Symbols.

• CITHM Faculty

• CITHM Faculty

• SOLAS Trainer

• Internship Office 
(INTO)

• Lima Maritime 
Training Center 
(LMTC)

CONCLUSION

 Cruise Line students acquired the skills of an International Hospitality Industry namely Food and Bever-
age, Housekeeping, Front Office and Basic Safety skills while Culinary Skills were highly acquired whereas the 
Shipping Company required. There is no significant difference on the skills acquired and skill required between 
the students and the company. A proposed plan for improvement   was prepared enhance the skills and to meet 
the requirements of an International Shipping Industries.
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RECOMMENDATIONS

 CITHM may improve the curriculum design for Cruise Line students. Professional instructors with in-
dustry experience in an International Cruise Industry may be hired. Internship Office (INTO) may continuously 
improve their collaboration with different establishment of a Cruise Line Industry. Propose plan for improvement 
may be implemented. Similar study may be conducted using different variables for further enhancement of skills 
of CLOHS and CLOCA students.
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