
23

Lam, J. 2014. The context of blended learning: 
The TIPS blended learning model.  
International Conference on Hybrid 
Learning and Continuing Education 
(ICHL). Shanghai. 80–92 
 

Lebrun, M. & Lecoq, J. 2015. Classes Inversées 
enseigner et apprendre à l’endroit! 
France: Réseau Canopé 
 

Lim, C., Cho, Y.H., & Kim, S. 2016. 
Partnerships and Innovation for Blended 
Learning at Seoul National University, 
Republic of Korea. Blended Learning for 
Quality Higher Education: Selected Case 
Studies on Implementation from Asia-
Pacific. Lim, C.P & Wang, L. Editors. 
Bangkok: Unesco Bangkok Office, 211–
232 
 

Lim, C.P. & Wang, T. 2016. A Framework and 
Self-Assessment Tool for Building the 
Capacity of Higher Education Institutions 
for Blended Learning. Blended Learning 
for Quality Higher Education: Selected 
Case Studies on Implementation from 
Asia-Pacific. Lim, C.P & Wang, L. 
Editors. Bangkok: Unesco Bangkok 
Office, 1–38 

 
Marquet, P. 2017. Digital Media Research in 

Education: The Usefulness of the 
Instrumental Conflicts Theory. Jurnal 
Pendidikan Teknologi dan Kejuruan. 23. 
4, 311-327 

 
Nikopoulou-Smyrni, P., Nikopoulos, C. 2010. 

Evaluating The Impact of Video-Based 
Versus Traditional Lectures on Student 
Learning. Educational Research. 1.8, 
304-311 

 
Nurmayani, S., Sugiarti, Y., & Mujdalipah, S. 

2017. Application of Blended Learning 
Model in Agricultural Vocational High 

Schools. Jurnal Pendidikan Teknologi 
dan Kejuruan. 23. 4, 355-361 
 

Peraya, D., Charlier, B., & Deschryver, N. 
2014. Une première approche de 
l’hybridation. Education et Formation. e-
301, 15–34 

 
Prosser, M., Martin, E., Trigwell, K., Ramsden, 

P., & Lueckenhausen, G. 2005. 
Academics’ Experiences of 
Understanding of Their Subject Matter 
and the Relationship of This to Their 
Experiences of Teaching and Learning. 
Instructional Science. 33. 2, 137-157  

 
Ponton, M.K. & Carr, C. 2012. Autonomous 

learning and triadic reciprocal causation: 
a theoretical discussion. International 
Journal of Self-Directed Learning. 9. 1, 
1-10 

 
The National Academies. 2000. How People 

Learn: Brain, Mind, Experience, and 
School: Expanded Edition. Washington, 
D.C.: National Academies Press 
 

Trigwell, K., Prosser, M., & Ginns, P. 2005. 
Phenomenographic pedagogy and a 
Revised Approaches to Teaching 
Inventory. Higher Education Research & 
Development. 24, 349–360 

 
Trigwell, K., Prosser, M., & Waterhouse, F. 

1999. Relations between Teachers’ 
Approaches to Teaching and Students’ 
Approaches to Learning. Higher 
Education, 37. 1. 57-70  

 
Vaughan, N.D., Cleveland-Innes, M., Garrison, 

D.R., 2013. Teaching in Blended 
Learning Environments: Creating and 
Sustaining Communities of Inquiry. 
Edmonton: AU Press 

PERCEPTIONS, KNOWLEDGE, AND ATTITUDES OF STUDENTS 
TOWARDS SAFETY PRACTICE IN CULINARY LABORATORIES  

 
Ismail, M. E., Harun, H., Abdul Razzaq, A.R., Irwan Mahazir, I., Abd Samad, N., Othman, H.  

Faculty of Technical and Vocational Education, Universiti Tun Hussein Onn Malaysia  
E-mail: erfy@uthm.edu.my 

 
ABSTRACT 

 
The variety of tools and equipment requires a modern and sophisticated safety management for practical 

works in a laboratory. It is susceptible to the risk of an accident if safety is ignored. Therefore, this study 
conducted a descriptive survey to assess perceptions, knowledge, and attitudes of students in the course of 
culinary about safety practices in culinary laboratories. The population consisted of 90 students from the first 
year until the fourth year, which comprises the entire study population involved in practical works in the 
laboratory. Nonrandom sampling using a purposive sampling technique used as the sampling method and 
involved 60 samples. The instruments were a questionnaire to obtain information. Data were collected and 
analyzed statistically. Based on the pilot study analysis, the reliability of the instrument was 0.91 categorized as 
high. Results showed that good safety practices give positive influence on knowledge, attitudes, and perceptions 
of students towards safety practice in culinary laboratories. The study showed that a safe and orderly work 
culture is capable of creating disciplined and responsible attitudes. 

 
Keywords: attitude, culinary perception, knowledge, safety practice, technical and vocational education
 
INTRODUCTION 

 
In increasingly and rapidly build 

technological development, a country must 
have skilled workers and are aware of the use of 
equipment and more modern machines. Thus, 
students at the time of the present generation 
have a very important role in the realization of 
these increasingly sophisticated technologies. 
Jalil (2014) states that based on Malaysia's 
Transformation Program of Vocational 
Education, the academic system in schools will 
be reduced and will be changed and the addition 
of industry practice or practical for technical 
students will be implemented to create a skilled 
and knowledgeable individual that can produce 
high quality and efficient workers. Therefore, 
Technical and Vocational Education (TVE) is 
the field of education under the administration 
of the Ministry of Education to provide 
extensive opportunities for students to develop 
their potential and talent. With this, it can be 
seen, most of the learning and teaching of TVE 
in secondary technical schools or vocational 
colleges, the majority of study learning and 
teaching practical or practical skills during the 
process is carried out in class or laboratory. 

Technical and Vocational Education 
offers programs that enable them to participate 
in a variety of technical and vocational fields 
such as culinary. In addition, the field of 
electrical and electronics, welding, automotive, 
business services are offered. Alavi & Sail 
(2015) explain that most students choose to 
pursue studies in technical and vocational 
fields, especially in the field of hospitality, 
better known as culinary. The hospitality 
industry is one field that allows students to 
become semi-professional potential and enable 
them to market themselves in the employment 
sector. This is because in this course, it is more 
focused on learning through practical methods. 

Learning through practical methods, 
also known as hands-on will accelerate the 
learning process that takes place because the 
students themselves who will conduct an 
investigation to obtain information through the 
actual material (Winberg & Berg, 2007). With 
this, it can be seen, most of the learning and 
teaching of TVE in secondary technical schools 
or vocational colleges, the majority of study 
learning and teaching practical or practical 
skills during the process are carried out in 
classes or laboratories. The process of learning 
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through practical methods carried out by the 
students will make them vulnerable to accidents 
and personal safety while studying and doing 
practical work process (Flin et al., 2008; 
Hidayat & Wahyuni, 2016). Based on the report 
from Malaysia's Department of Occupational 
Safety and Health (2016), parts of accidents that 
occur as a permanent disability that often 
occurs in the laboratory. 

Tran & Nyland (2013) stated that safety 
in the culinary field should be considered 
especially when undergoing practical work in 
the laboratory. Accidents which are common in 
the laboratory can be avoided if students 
continue to adopt and comply with the safety 
measures that have been provided (Jaafar et al., 
2015). Therefore, to train and develop the 
necessary manpower towards industrialized 
countries, the students need to be trained in 
order to have the right attitude and diligence to 
work (Yusof, 2014). According to Negara 
(2012), workplace safety is an aspect that 
should be the main focus in doing practical 
work while in the laboratory. It should be 
emphasized not only while doing practical work 
even it at any time when students are in the 
laboratory. Therefore, the students should 
always be aware of personal safety at any time 
and any place of studies because of an accident 
or disaster regardless of time and place. In 
addition, students also have to adopt a clear 
stance before touched and keep safety in 
laboratories. 

Teaching and learning through practical 
methods in the culinary laboratory, it's more 
focused on the use of laboratories and 
compared to the use of classrooms (Malamud & 
Pop-Eleches, 2010). Ismail & Talip (2010), 
states that a laboratory is a place with a variety 
of equipment that requires skills and knowledge 
of students and lecturers in using surveillance 
equipment to avoid unwanted accidents and 
launch a process of teaching and learning that 
takes place. 

Aziz et al. (2015) define an accident as 
an unexpected and unintended effect that can 
result in physical injury to people, damage to 

property, incidents, and losses. In addition, 
accidents can happen due to the layout or 
laboratory management. This statement is 
supported by Ishak (2013), who said the 
accident may occur as a result of failure layout 
management in laboratories. Bakar & Zulpakar 
(2008) add that accidents involving the use of 
the equipment will take place if it is not kept 
and maintained properly from time to time. 
Furthermore, the preparation of the items and 
the surrounding space in the garage culinary 
laboratory can cause accidents as a small 
laboratory space and composition of students 
can cause accidents (Mills et al., 2009). Every 
individual should not pose a danger and cause 
damage to the tool and the machine. 

Cullen (2010) emphasizes that an 
individual should understand and practice the 
safety in the laboratory by adopting the concept 
before, during and after using the equipment in 
the laboratory. Yusof (2014) explains that 
safety practices are important when doing the 
work by sensitizing students to practice and 
adhere to the safety measures provided. Most 
students entering the vocational and technical 
laboratories, they do not have the initial setup 
and tidy before doing practices in their learning 
process. They are confident in the safety aspects 
during the laboratory under the supervision of a 
teacher or technician, causing the student to 
complete careless and negligent themselves. 
Boon & Kamarudin (2010) and Ahmad (2015), 
explain that the level of preparedness in terms 
of knowledge of safety practices while doing 
practical work in the laboratory is located at the 
medium level. Thus, the knowledge, attitude, 
and awareness of safety practices are crucial in 
ensuring safety is assured during practical work 
in progress. 

Ozilgen (2011) indicates that the 
accident is a major contributor to students who 
are not have disciplined in a laboratory. The 
attitude of selfishness in practical works in the 
culinary laboratory make minor accidents and 
minor injuries. Mahmood & Zakaria (2007) 
argue that the attitude of students who do not 
take care the aspects of safety interests would 

be exposed to the risk of an accident. Negara 
(2012) suggested that students need to be 
trained by the instructors at the school in order 
to have the right attitude to work and have 
positive values such as discipline, patience, and 
dedication in order for them to safely practice in 
the laboratory so that accidents can be avoided. 

In addition, Ahmad (2015) states that 
students who have a positive perception of 
themselves on the facilities at the school, they 
will affect the performance of other students. 
This is because the perception of students on a 
matter like safety will give a positive outlook 
that could reflect the impact of better safety 
practices in a laboratory atmosphere and if the 
perception of the situation otherwise it can give 
a negative impact on safety practices in the 
laboratory. Thus, in the effort to reduce this 
problem, the study on perceptions, knowledge, 
and attitudes towards practice and safety in 
laboratories was conducted, to prevent the 
occurrence of accidents and creating a work 
environment that is comfortable and safe for 
culinary students. 
 
METHOD 
 

The research methodology is 
determined by the design of the study through a 
survey. It used the method of quantitative 
research using questionnaires as the instrument 
to get the data and information for answering 
the research questions. Piaw (2014) suggests 
that the survey is comprehensive in nature, 
which may comment on the issue from various 
points of views, how easy handling can 
accumulate and collect data quickly, 

corresponding to the large sample size, the 
information obtained directly and able to make 
decisions collectively. The population in this 
study were 90 respondents consisting of male 
and female students from the first year until the 
fourth year students in the culinary courses at 
Muar Vocational College, which comprises the 
entire study population involved in doing 
practical works in the culinary laboratory. The 
sample used is not random sampling. The 
sampling aimed where researchers choose a 
sample in order to obtain 60 samples of the total 
population (Konting, 2009). Besides, in this 
study, the validity was made to ensure the 
questionnaire can be used. Content validity was 
used in this study. Moreover, the pilot study 
was carried out to obtain the reliability of the 
questionnaire. Based on the analysis that has 
been made, Alpha Cronbach value was 0.92 
categorized as a high level. 

The real data obtained from the 
questionnaires were collected and analyzed 
descriptively. The mean score analysis was 
presented in Table 1. All parts contained in this 
questionnaire were analysed by assessing the 
mean score for each item based on a four points 
Likert scale adapted from Osman et al. (2012). 

 
Table 1. Mean Score Analysis 

Mean score Level  
1.00 to 2.00 Low 
2.01 to 3.00 Moderate 
3.01 to 4.00 High 

 
RESULTS AND DISCUSSION 

 
Table 2 shows the results of the 

respondents involved in the questionnaire. 
 
Table 2.  Mean  and  Standard   Deviation  of Students' Perception towards Safety Practices in the Culinary Laboratory 

No Items Mean Standard 
deviation 

A1 Safety practice in the laboratory was able to contribute positively to students' daily lives. 3.49 0.66 
A2 Safety can be fostered through safety practices that apply to students.  3.47 0.6 
A3 Safety practices are applied through practical classes in the laboratory can be forwarded up 

to the real job. 
3.53 0.58 

A4 The main causes of accidents in the laboratory are human negligence.  3.42 0.53 
A5 The overconfident attitude among students while doing practical work can pose a danger to 

others.  
3.34 0.69 

A6 Laboratory safety rules is an important matter that must be known by every student.  3.44 0.67 
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through practical methods carried out by the 
students will make them vulnerable to accidents 
and personal safety while studying and doing 
practical work process (Flin et al., 2008; 
Hidayat & Wahyuni, 2016). Based on the report 
from Malaysia's Department of Occupational 
Safety and Health (2016), parts of accidents that 
occur as a permanent disability that often 
occurs in the laboratory. 

Tran & Nyland (2013) stated that safety 
in the culinary field should be considered 
especially when undergoing practical work in 
the laboratory. Accidents which are common in 
the laboratory can be avoided if students 
continue to adopt and comply with the safety 
measures that have been provided (Jaafar et al., 
2015). Therefore, to train and develop the 
necessary manpower towards industrialized 
countries, the students need to be trained in 
order to have the right attitude and diligence to 
work (Yusof, 2014). According to Negara 
(2012), workplace safety is an aspect that 
should be the main focus in doing practical 
work while in the laboratory. It should be 
emphasized not only while doing practical work 
even it at any time when students are in the 
laboratory. Therefore, the students should 
always be aware of personal safety at any time 
and any place of studies because of an accident 
or disaster regardless of time and place. In 
addition, students also have to adopt a clear 
stance before touched and keep safety in 
laboratories. 

Teaching and learning through practical 
methods in the culinary laboratory, it's more 
focused on the use of laboratories and 
compared to the use of classrooms (Malamud & 
Pop-Eleches, 2010). Ismail & Talip (2010), 
states that a laboratory is a place with a variety 
of equipment that requires skills and knowledge 
of students and lecturers in using surveillance 
equipment to avoid unwanted accidents and 
launch a process of teaching and learning that 
takes place. 

Aziz et al. (2015) define an accident as 
an unexpected and unintended effect that can 
result in physical injury to people, damage to 

property, incidents, and losses. In addition, 
accidents can happen due to the layout or 
laboratory management. This statement is 
supported by Ishak (2013), who said the 
accident may occur as a result of failure layout 
management in laboratories. Bakar & Zulpakar 
(2008) add that accidents involving the use of 
the equipment will take place if it is not kept 
and maintained properly from time to time. 
Furthermore, the preparation of the items and 
the surrounding space in the garage culinary 
laboratory can cause accidents as a small 
laboratory space and composition of students 
can cause accidents (Mills et al., 2009). Every 
individual should not pose a danger and cause 
damage to the tool and the machine. 

Cullen (2010) emphasizes that an 
individual should understand and practice the 
safety in the laboratory by adopting the concept 
before, during and after using the equipment in 
the laboratory. Yusof (2014) explains that 
safety practices are important when doing the 
work by sensitizing students to practice and 
adhere to the safety measures provided. Most 
students entering the vocational and technical 
laboratories, they do not have the initial setup 
and tidy before doing practices in their learning 
process. They are confident in the safety aspects 
during the laboratory under the supervision of a 
teacher or technician, causing the student to 
complete careless and negligent themselves. 
Boon & Kamarudin (2010) and Ahmad (2015), 
explain that the level of preparedness in terms 
of knowledge of safety practices while doing 
practical work in the laboratory is located at the 
medium level. Thus, the knowledge, attitude, 
and awareness of safety practices are crucial in 
ensuring safety is assured during practical work 
in progress. 

Ozilgen (2011) indicates that the 
accident is a major contributor to students who 
are not have disciplined in a laboratory. The 
attitude of selfishness in practical works in the 
culinary laboratory make minor accidents and 
minor injuries. Mahmood & Zakaria (2007) 
argue that the attitude of students who do not 
take care the aspects of safety interests would 

be exposed to the risk of an accident. Negara 
(2012) suggested that students need to be 
trained by the instructors at the school in order 
to have the right attitude to work and have 
positive values such as discipline, patience, and 
dedication in order for them to safely practice in 
the laboratory so that accidents can be avoided. 

In addition, Ahmad (2015) states that 
students who have a positive perception of 
themselves on the facilities at the school, they 
will affect the performance of other students. 
This is because the perception of students on a 
matter like safety will give a positive outlook 
that could reflect the impact of better safety 
practices in a laboratory atmosphere and if the 
perception of the situation otherwise it can give 
a negative impact on safety practices in the 
laboratory. Thus, in the effort to reduce this 
problem, the study on perceptions, knowledge, 
and attitudes towards practice and safety in 
laboratories was conducted, to prevent the 
occurrence of accidents and creating a work 
environment that is comfortable and safe for 
culinary students. 
 
METHOD 
 

The research methodology is 
determined by the design of the study through a 
survey. It used the method of quantitative 
research using questionnaires as the instrument 
to get the data and information for answering 
the research questions. Piaw (2014) suggests 
that the survey is comprehensive in nature, 
which may comment on the issue from various 
points of views, how easy handling can 
accumulate and collect data quickly, 

corresponding to the large sample size, the 
information obtained directly and able to make 
decisions collectively. The population in this 
study were 90 respondents consisting of male 
and female students from the first year until the 
fourth year students in the culinary courses at 
Muar Vocational College, which comprises the 
entire study population involved in doing 
practical works in the culinary laboratory. The 
sample used is not random sampling. The 
sampling aimed where researchers choose a 
sample in order to obtain 60 samples of the total 
population (Konting, 2009). Besides, in this 
study, the validity was made to ensure the 
questionnaire can be used. Content validity was 
used in this study. Moreover, the pilot study 
was carried out to obtain the reliability of the 
questionnaire. Based on the analysis that has 
been made, Alpha Cronbach value was 0.92 
categorized as a high level. 

The real data obtained from the 
questionnaires were collected and analyzed 
descriptively. The mean score analysis was 
presented in Table 1. All parts contained in this 
questionnaire were analysed by assessing the 
mean score for each item based on a four points 
Likert scale adapted from Osman et al. (2012). 

 
Table 1. Mean Score Analysis 

Mean score Level  
1.00 to 2.00 Low 
2.01 to 3.00 Moderate 
3.01 to 4.00 High 

 
RESULTS AND DISCUSSION 

 
Table 2 shows the results of the 

respondents involved in the questionnaire. 
 
Table 2.  Mean  and  Standard   Deviation  of Students' Perception towards Safety Practices in the Culinary Laboratory 

No Items Mean Standard 
deviation 

A1 Safety practice in the laboratory was able to contribute positively to students' daily lives. 3.49 0.66 
A2 Safety can be fostered through safety practices that apply to students.  3.47 0.6 
A3 Safety practices are applied through practical classes in the laboratory can be forwarded up 

to the real job. 
3.53 0.58 

A4 The main causes of accidents in the laboratory are human negligence.  3.42 0.53 
A5 The overconfident attitude among students while doing practical work can pose a danger to 

others.  
3.34 0.69 

A6 Laboratory safety rules is an important matter that must be known by every student.  3.44 0.67 
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According to the item obtained, the mean 
result is at a high level and shows the 
respondents strongly agree with the given item. 
The respondents agreed that the safety practice 
in the practical classes will be carry forward for 
the real job environment. Table 3 shows the 
results of the respondents involved in the 
questionnaire. According to the item obtained, 
the mean result is at a high level and shows the 
respondents strongly agree with the given item. 
The respondents agreed that the use of 
equipment and the importance of putting 
equipment in the appropriate place. 
 
Table 3.   Mean and Standard Deviation of Students' 

Knowledge towards Safety Practices in 
the Culinary Laboratory 

Number Items Mean Standard 
deviation 

B1 

I always start 
practical work in 
the culinary 
laboratory 
without 
lecturer's 
instructions.  

2.23 1.02 

B2 

 I understand the 
method of using 
equipment 
properly 

3.4 0.65 

B3 

I understand that 
the equipment 
should be kept in 
designated 
places in the 
culinary 
laboratory. 

3.5 0.64 

B4 

I emphasize 
personal safety 
while in the 
culinary 
laboratory.  

3.4 0.71 

B5 

I know that the 
use of jewellery 
is prohibited 
while doing 
practical works. 

3.42 0.76 

B6 

I have 
knowledge of 
laboratory safety 
before entering 
the culinary 
laboratory. 

3.32 0.71 

Table 4 shows the results of the 
respondents involved in the questionnaire 
according to the item obtained the mean result 
is at a high level and shows the respondents 
strongly agree with the given item. The 
respondents agreed that the students make sure 
the equipment is in good condition before it is 
used. 

 
Table 4. Mean and Standard Deviation of the 

Attitude toward Safety Practices In the 
Culinary Laboratory. 

Number Items Mean Standard 
deviation 

C1 

I always clean 
the equipment 
used after the 
completion of 
work on 
practical work.  

3.33 0.75 

C2 

I will make sure 
the equipment is 
in good 
condition before 
to prevail so safe 
to use.  

3.51 0.64 

C3 

I adhere to the 
regulations set 
all the time 
while in the 
culinary 
laboratory. 

3.33 0.71 

C4 

I always use the 
laboratory 
equipment in the 
right way. 

3.37 0.71 

C5 

 I will get 
permission from 
the lecturer 
before using the 
laboratory 
equipment. 

3.49 0.65 

C6 

I will ensure that 
the laboratory is 
always clean 
before being 
abandoned. 

3.42 0.65 

 
Personal safety while in the culinary 

laboratory is emphasized in order to avoid an 
accident. Accidents can be avoided if a student 
is practicing personal safety, equipment, and 
culinary laboratory. This statement is supported 

by Bahari (2006), who said that the 
implemented safety practices can prevent the 
occurrence of an accident, injury, or damage 
during the internship process is carried out. 
Based on the analysis carried out to see how 
students' perceptions of safety issues and the 
safety practices in the culinary laboratory, it 
was assessed by the context of consumer safety 
practices in one's life. 

Results showed that there was no 
significant difference on the items in the 
questionnaire related to the perception of safety 
in the culinary laboratory. Based on the analysis 
of questionnaires, indicating the students' 
perception of safety practices are able to make a 
positive contribution to the lives of over a 
survey done by Rahman & Hamid (2011) and 
Yusuf (2014) that the perception of the practice 
in the context of safety in a culinary laboratory, 
knowledge, and attitudes held by students must 
be accompanied by the adoption of positive 
science and ethics. Therefore, it is clear that a 
positive perception or the implementation of 
safe work, to some extent, raises a good boost 
for the students to do better and excel in his 
field of work. 

Ahmad (2015) states that students who 
have a positive perception of themselves, they 
will influence the performance of his colleagues 
in which they will give a positive outlook which 
can reflect a better effect in the atmosphere of 
safety practices in culinary laboratory and if the 
perception of the situation otherwise it can give 
a negative impact on safety practices in the 
culinary laboratory which resulted in an 
accident will occur during practical work 
undertaken. The findings also showed that the 
process of practical works in a more orderly 
implementation of the work in the culinary 
laboratory is also able to build a good 
perception of safety practices through the 
adoption of a person. Sharudin & Yahaya 
(2008) explain that laboratory management and 
working properly and regularly is not only 
beneficial to the process of teaching and 
learning, but it is the pride of   the    individuals.  

Bakar (2012) and Yusuf (2014) claimed that 
safety practices can foster the students to make 
safety as a priority in the laboratory and 
practical works smoothly but it can also be 
forwarded to the working environment. 

In addition, a good attitude and ethical 
behavior in the performance of work in the 
culinary laboratory is able to build a good 
perception of safety practices by adopting 
safety rules (Hargiyanto, 2011; Putri & Hidayat, 
2017). These findings are consistent with Saher 
(2015), Mukhari & Johari (2010) and Sharudin 
& Yahaya (2008) who said that regulatory 
practice in the laboratory is the responsibility of 
everyone who is in the laboratory. In 
compliance with the regulations in the culinary 
laboratory, all the risks associated with 
accidents can be avoided. This is because the 
main cause of accidents is the attitude and 
negligence of a person. According to Yusof 
(2014), the accident occurred is due to the 
careless attitude in maintaining the safety of 
themselves and others. Partners are a shared 
responsibility because the friend is the one who 
was within the culinary laboratory. Therefore, 
we can see the experience of safety practices 
that students acquire the practical work or 
working in the industry can establish a positive 
perception to students in improving their work 
processes in the life of the future and can 
continue up to the working environment and 
can create a process that is safe, especially the 
culinary laboratory. 

This study also demonstrated the level of 
knowledge and mastery of students' knowledge 
of safety practices in the culinary laboratory 
during the practical work is carried out. After 
the analysis, the science that deals with the use 
and storage equipment properly is one of the 
important knowledge to ensure that equipment 
is not damaged. It shows that the user should 
know the safety regulations in the use of 
equipment before using it. This is consistent 
with Said & Zahari (2011) and Yusof (2014) 
who said that before using the equipment in the 
laboratory, students should know how to use the  
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According to the item obtained, the mean 
result is at a high level and shows the 
respondents strongly agree with the given item. 
The respondents agreed that the safety practice 
in the practical classes will be carry forward for 
the real job environment. Table 3 shows the 
results of the respondents involved in the 
questionnaire. According to the item obtained, 
the mean result is at a high level and shows the 
respondents strongly agree with the given item. 
The respondents agreed that the use of 
equipment and the importance of putting 
equipment in the appropriate place. 
 
Table 3.   Mean and Standard Deviation of Students' 

Knowledge towards Safety Practices in 
the Culinary Laboratory 

Number Items Mean Standard 
deviation 

B1 

I always start 
practical work in 
the culinary 
laboratory 
without 
lecturer's 
instructions.  

2.23 1.02 

B2 

 I understand the 
method of using 
equipment 
properly 

3.4 0.65 

B3 

I understand that 
the equipment 
should be kept in 
designated 
places in the 
culinary 
laboratory. 

3.5 0.64 

B4 

I emphasize 
personal safety 
while in the 
culinary 
laboratory.  

3.4 0.71 

B5 

I know that the 
use of jewellery 
is prohibited 
while doing 
practical works. 

3.42 0.76 

B6 

I have 
knowledge of 
laboratory safety 
before entering 
the culinary 
laboratory. 

3.32 0.71 

Table 4 shows the results of the 
respondents involved in the questionnaire 
according to the item obtained the mean result 
is at a high level and shows the respondents 
strongly agree with the given item. The 
respondents agreed that the students make sure 
the equipment is in good condition before it is 
used. 

 
Table 4. Mean and Standard Deviation of the 

Attitude toward Safety Practices In the 
Culinary Laboratory. 

Number Items Mean Standard 
deviation 

C1 

I always clean 
the equipment 
used after the 
completion of 
work on 
practical work.  

3.33 0.75 

C2 

I will make sure 
the equipment is 
in good 
condition before 
to prevail so safe 
to use.  

3.51 0.64 

C3 

I adhere to the 
regulations set 
all the time 
while in the 
culinary 
laboratory. 

3.33 0.71 

C4 

I always use the 
laboratory 
equipment in the 
right way. 

3.37 0.71 

C5 

 I will get 
permission from 
the lecturer 
before using the 
laboratory 
equipment. 

3.49 0.65 

C6 

I will ensure that 
the laboratory is 
always clean 
before being 
abandoned. 

3.42 0.65 

 
Personal safety while in the culinary 

laboratory is emphasized in order to avoid an 
accident. Accidents can be avoided if a student 
is practicing personal safety, equipment, and 
culinary laboratory. This statement is supported 

by Bahari (2006), who said that the 
implemented safety practices can prevent the 
occurrence of an accident, injury, or damage 
during the internship process is carried out. 
Based on the analysis carried out to see how 
students' perceptions of safety issues and the 
safety practices in the culinary laboratory, it 
was assessed by the context of consumer safety 
practices in one's life. 

Results showed that there was no 
significant difference on the items in the 
questionnaire related to the perception of safety 
in the culinary laboratory. Based on the analysis 
of questionnaires, indicating the students' 
perception of safety practices are able to make a 
positive contribution to the lives of over a 
survey done by Rahman & Hamid (2011) and 
Yusuf (2014) that the perception of the practice 
in the context of safety in a culinary laboratory, 
knowledge, and attitudes held by students must 
be accompanied by the adoption of positive 
science and ethics. Therefore, it is clear that a 
positive perception or the implementation of 
safe work, to some extent, raises a good boost 
for the students to do better and excel in his 
field of work. 

Ahmad (2015) states that students who 
have a positive perception of themselves, they 
will influence the performance of his colleagues 
in which they will give a positive outlook which 
can reflect a better effect in the atmosphere of 
safety practices in culinary laboratory and if the 
perception of the situation otherwise it can give 
a negative impact on safety practices in the 
culinary laboratory which resulted in an 
accident will occur during practical work 
undertaken. The findings also showed that the 
process of practical works in a more orderly 
implementation of the work in the culinary 
laboratory is also able to build a good 
perception of safety practices through the 
adoption of a person. Sharudin & Yahaya 
(2008) explain that laboratory management and 
working properly and regularly is not only 
beneficial to the process of teaching and 
learning, but it is the pride of   the    individuals.  

Bakar (2012) and Yusuf (2014) claimed that 
safety practices can foster the students to make 
safety as a priority in the laboratory and 
practical works smoothly but it can also be 
forwarded to the working environment. 

In addition, a good attitude and ethical 
behavior in the performance of work in the 
culinary laboratory is able to build a good 
perception of safety practices by adopting 
safety rules (Hargiyanto, 2011; Putri & Hidayat, 
2017). These findings are consistent with Saher 
(2015), Mukhari & Johari (2010) and Sharudin 
& Yahaya (2008) who said that regulatory 
practice in the laboratory is the responsibility of 
everyone who is in the laboratory. In 
compliance with the regulations in the culinary 
laboratory, all the risks associated with 
accidents can be avoided. This is because the 
main cause of accidents is the attitude and 
negligence of a person. According to Yusof 
(2014), the accident occurred is due to the 
careless attitude in maintaining the safety of 
themselves and others. Partners are a shared 
responsibility because the friend is the one who 
was within the culinary laboratory. Therefore, 
we can see the experience of safety practices 
that students acquire the practical work or 
working in the industry can establish a positive 
perception to students in improving their work 
processes in the life of the future and can 
continue up to the working environment and 
can create a process that is safe, especially the 
culinary laboratory. 

This study also demonstrated the level of 
knowledge and mastery of students' knowledge 
of safety practices in the culinary laboratory 
during the practical work is carried out. After 
the analysis, the science that deals with the use 
and storage equipment properly is one of the 
important knowledge to ensure that equipment 
is not damaged. It shows that the user should 
know the safety regulations in the use of 
equipment before using it. This is consistent 
with Said & Zahari (2011) and Yusof (2014) 
who said that before using the equipment in the 
laboratory, students should know how to use the  
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equipment and how to operate it properly. This 
is because it will cause problems if the use is 
not used properly. 

According to Said & Noor (2010) and 
Saher (2015), the equipment should be stored 
properly to avoid accidents and also should be 
cleaned to avoid other problems arise later. In 
addition, analysis of the findings also shows 
that students' knowledge in laboratory 
management in terms of lighting, hygiene, and 
safety in the culinary laboratory. The results 
showed that the students have basic knowledge 
about the use of lighting in the culinary 
laboratory for their safety when doing 
something in the laboratory. Based on Royo & 
Mahmood (2011), teaching and learning in the 
culinary laboratory, lighting plays an important 
role to smooth out practical work in the 
laboratory. Besides, Said & Zahari (2011) and 
Saher (2015) claimed the needs of a lighting 
system, air distribution, and temperature as well 
as to avoid disturbing the comfort of all 
students in the culinary laboratory. 

The findings showed the students' 
knowledge of safety before entering the 
culinary laboratory is important. Before 
entering the culinary laboratory, students should 
have the knowledge of safety in the culinary 
laboratory adequately (Saher, 2015). Ishak 
(2013),Yusof (2014) and Mukhari & Johari 
(2010) stated that knowledge of personal safety 
which includes the use of personal jewelry is 
prohibited while in the culinary laboratory to 
avoid harm to the individual. Therefore, 
personal safety in the culinary laboratory is 
important and should be practiced to continue 
into the nature of work to ensure the safety and 
secure (Hidayat & Wahyuni, 2016). Moreover, 
the basic knowledge is related to the lecturer 
instructions' before starting the practical work 
which is important for a student to ensure the 
safety practices being practiced and secure from 
harm (Ishak, 2013; Yusof, 2014). More 
knowledge and experience are important for 
students to realize the practice and complying 
in the culinary laboratory to prevent an accident 
while doing practical work in the culinary 

laboratory (Mukhari & Johari, 2010; Ishak, 
2013; Yusof, 2014). 

Attitude plays an important role in 
avoiding themselves from any danger in the 
culinary laboratory. According to Selamat et al. 
(2010), the attitude of students who are 
concerned about safety practices and be 
conscious of the task or job can reduce the 
danger to themselves and their peers. Therefore, 
they can establish a positive working culture 
and attitude are always concerned about the 
safety in the culinary laboratory. Students who 
have a sense of responsibility to be more 
proactive in its activities as complying with the 
culinary laboratory that had been set (Royo & 
Mahmood, 2011; Andin et al., 2010). Thus, a 
positive attitude in all aspects of spiritual and 
physical practices are capable of salvation 
regardless of time and place. 

Safety practice in the culinary 
laboratory is in a safe and comfortable when 
students constantly practice good habits and 
positive (Ishak, 2013; Saher, 2015). From the 
analysis of the study, it can be seen good 
working culture attitude that can create a safe 
and orderly manner in which students are 
disciplined to clean equipment and make sure 
the equipment is in good condition before and 
after use (Mukhari & Johari, 2010). This is in 
line with the study of Ishak (2013) and Said & 
Zahari (2011), which is students should know 
the procedures and rules on using the 
equipment to be cautious in handling and care 
of the equipment so that the equipment is not 
easily damaged. Therefore, the attitude of 
disciplined students in care such as cleaning 
and repair equipment after use can establish a 
good safety practice. 

In addition, the student’s responsible 
attitude will propel a student to comply with the 
rules and practice safe working culture. Based 
on Andin, Abdullah & Hassan (2010) and Royo 
& Mahmood (2011), students who have a 
responsibility will comply with safety 
regulations in the laboratory and will seek 
permission from the lecturer in the use of 
equipment to protect goods in the culinary 

laboratory and can avoid accidents and damage 
to equipment. Therefore, the safety-conscious 
attitude in the culinary laboratory encourages 
the students to always remember the dangers so 
that they do not do negative attitudes in the 
culinary laboratory so that accidents can be 
reduced. 

 
CONCLUSION 
 
 Finally, the results showed that the 
perceptions, and attitudes towards safety in 
culinary laboratory practices at Muar 
Vocational Colleges are at a high level. 
Indirectly, student personality can be formed. In 
addition, the findings demonstrate that a culture 
that is safe and orderly able to create a 
disciplined and responsible attitude. However, 
there are a few students who still ignore safety 
practices. This is caused by the students who 
are less exposed to the lack of safety in the 
culinary laboratory and in the knowledge of 
safety at the culinary laboratory. 
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equipment and how to operate it properly. This 
is because it will cause problems if the use is 
not used properly. 

According to Said & Noor (2010) and 
Saher (2015), the equipment should be stored 
properly to avoid accidents and also should be 
cleaned to avoid other problems arise later. In 
addition, analysis of the findings also shows 
that students' knowledge in laboratory 
management in terms of lighting, hygiene, and 
safety in the culinary laboratory. The results 
showed that the students have basic knowledge 
about the use of lighting in the culinary 
laboratory for their safety when doing 
something in the laboratory. Based on Royo & 
Mahmood (2011), teaching and learning in the 
culinary laboratory, lighting plays an important 
role to smooth out practical work in the 
laboratory. Besides, Said & Zahari (2011) and 
Saher (2015) claimed the needs of a lighting 
system, air distribution, and temperature as well 
as to avoid disturbing the comfort of all 
students in the culinary laboratory. 

The findings showed the students' 
knowledge of safety before entering the 
culinary laboratory is important. Before 
entering the culinary laboratory, students should 
have the knowledge of safety in the culinary 
laboratory adequately (Saher, 2015). Ishak 
(2013),Yusof (2014) and Mukhari & Johari 
(2010) stated that knowledge of personal safety 
which includes the use of personal jewelry is 
prohibited while in the culinary laboratory to 
avoid harm to the individual. Therefore, 
personal safety in the culinary laboratory is 
important and should be practiced to continue 
into the nature of work to ensure the safety and 
secure (Hidayat & Wahyuni, 2016). Moreover, 
the basic knowledge is related to the lecturer 
instructions' before starting the practical work 
which is important for a student to ensure the 
safety practices being practiced and secure from 
harm (Ishak, 2013; Yusof, 2014). More 
knowledge and experience are important for 
students to realize the practice and complying 
in the culinary laboratory to prevent an accident 
while doing practical work in the culinary 

laboratory (Mukhari & Johari, 2010; Ishak, 
2013; Yusof, 2014). 

Attitude plays an important role in 
avoiding themselves from any danger in the 
culinary laboratory. According to Selamat et al. 
(2010), the attitude of students who are 
concerned about safety practices and be 
conscious of the task or job can reduce the 
danger to themselves and their peers. Therefore, 
they can establish a positive working culture 
and attitude are always concerned about the 
safety in the culinary laboratory. Students who 
have a sense of responsibility to be more 
proactive in its activities as complying with the 
culinary laboratory that had been set (Royo & 
Mahmood, 2011; Andin et al., 2010). Thus, a 
positive attitude in all aspects of spiritual and 
physical practices are capable of salvation 
regardless of time and place. 

Safety practice in the culinary 
laboratory is in a safe and comfortable when 
students constantly practice good habits and 
positive (Ishak, 2013; Saher, 2015). From the 
analysis of the study, it can be seen good 
working culture attitude that can create a safe 
and orderly manner in which students are 
disciplined to clean equipment and make sure 
the equipment is in good condition before and 
after use (Mukhari & Johari, 2010). This is in 
line with the study of Ishak (2013) and Said & 
Zahari (2011), which is students should know 
the procedures and rules on using the 
equipment to be cautious in handling and care 
of the equipment so that the equipment is not 
easily damaged. Therefore, the attitude of 
disciplined students in care such as cleaning 
and repair equipment after use can establish a 
good safety practice. 

In addition, the student’s responsible 
attitude will propel a student to comply with the 
rules and practice safe working culture. Based 
on Andin, Abdullah & Hassan (2010) and Royo 
& Mahmood (2011), students who have a 
responsibility will comply with safety 
regulations in the laboratory and will seek 
permission from the lecturer in the use of 
equipment to protect goods in the culinary 

laboratory and can avoid accidents and damage 
to equipment. Therefore, the safety-conscious 
attitude in the culinary laboratory encourages 
the students to always remember the dangers so 
that they do not do negative attitudes in the 
culinary laboratory so that accidents can be 
reduced. 

 
CONCLUSION 
 
 Finally, the results showed that the 
perceptions, and attitudes towards safety in 
culinary laboratory practices at Muar 
Vocational Colleges are at a high level. 
Indirectly, student personality can be formed. In 
addition, the findings demonstrate that a culture 
that is safe and orderly able to create a 
disciplined and responsible attitude. However, 
there are a few students who still ignore safety 
practices. This is caused by the students who 
are less exposed to the lack of safety in the 
culinary laboratory and in the knowledge of 
safety at the culinary laboratory. 
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