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competency needs. However, few studies have comprehensively evaluated
curriculum alignment in Applied Bachelor Culinary Arts programs by
integrating industry competency requirements, future workforce challenges,
and normative gap analysis. Therefore, this study aimed to assess curriculum
alignment and identify priorities for curriculum improvement. This study
employed a needs assessment approach using a descriptive quantitative
design supported by qualitative interviews. Data were collected from 50
industry stakeholders and complemented by interviews with 20 lecturers and
industry representatives. The questionnaire consisted of 12 items across three
dimensions: Graduate Competencies, Curriculum Relevance, and Future
Challenges. Content validity was established through expert judgment, with
Aiken’s V values ranging from 0.833 to 0.917. Data were analyzed using

Needs assessment descriptive statistics, ranking analysis, interpretation criteria, and normative

gap analysis. The findings indicate that the curriculum is generally well
aligned with industry needs. The Future Challenges dimension achieved the
highest mean score (M = 4.55; Gap = 0.46), followed by Curriculum
Relevance (M = 4.23; Gap = 0.78), whereas Graduate Competencies showed
the largest gap (M = 3.97; Gap = 1.03). Among the indicators, industry-
relevant learning materials received the highest rating (M = 4.76), while the
balance between theory and practice (M = 3.32) and the development of soft
skills (M = 3.38) received the lowest ratings. These findings provide
empirical evidence to guide curriculum developers in strengthening
workplace learning, industry collaboration, digital competencies,
entrepreneurship, and the integration of Industry 4.0 principles, thereby
enhancing graduate readiness for the evolving culinary workforce.

This is an open access article under the CC-BY-SA license.

INTRODUCTION

The culinary industry is undergoing substantial changes driven by digital transformation,
food service automation, changing consumer expectations, and growing demands for sustainable
practices. These developments require vocational higher education institutions to continually review
whether their curricula remain aligned with evolving industry competency requirements (Aminah et
al., 2025; Soldavini et al., 2025; Vogel et al., 2021). As culinary workplaces become increasingly
technology-enabled and data-informed, professional roles are expanding beyond conventional food
preparation and production skills (Muniar et al., 2025; Park & Kim, 2024; Yue Fen et al., 2026). For
applied bachelor’s programs in culinary arts, technical proficiency alone is therefore no longer
sufficient to prepare graduates for contemporary workplace demands (Namjildorj, 2025). Culinary
professionals are increasingly expected to combine technical expertise with managerial competence,
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technological literacy, adaptability, and the ability to respond effectively to changing market
conditions (Badillo-Amador & Vila, 2013; Fang & Huang, 2026; Fisher et al., 2025).

Ensuring that these competencies are adequately represented in the curriculum requires
sustained engagement between higher education institutions and industry. Previous studies have
shown that active industry involvement can strengthen curriculum relevance and improve graduates’
preparation for employment (Gholibi et al., 2024; Komariah et al., 2024). Curriculum alignment,
however, is often evaluated retrospectively through approaches such as tracer studies and curriculum
mapping (De Silva et al., 2025; Frost & Ackrill, 2025). Although these approaches are valuable for
assessing existing curriculum performance, they may provide limited insight into competencies that
are becoming increasingly important as the culinary industry changes. This concern is particularly
relevant in light of evidence that culinary graduates may demonstrate adequate technical competence
while remaining less prepared in areas such as communication, teamwork, adaptability, and creative
problem-solving (Rahmawati, 2024; Suhairom et al., 2019). Such competencies are particularly
important when graduate preparation is considered against occupational expectations and national
competency standards such as the Indonesian National Work Competency Standards (Standar
Kompetensi Kerja Nasional Indonesia, SKKNI).

The issue is also important at the level of higher vocational education. Culinary education
encompasses different educational levels and purposes, yet existing evaluations do not always
distinguish clearly between the competencies expected of secondary vocational graduates and those
required of graduates from university-level applied programs. An applied bachelor’s program is
expected not only to develop occupational proficiency but also to prepare graduates for broader
professional responsibilities involving management, innovation, decision-making, and adaptation to
changes in industry. Evaluating curriculum relevance at this level therefore requires attention to both
established occupational competencies and the emerging capabilities expected of future culinary
professionals.

Existing curriculum relevance studies have largely emphasized conventional areas such as
technical culinary competence, entrepreneurship, and workplace readiness (Mursiti et al., 2024; Putri
& Yulastri, 2022). Less attention has been given to how curricula respond to emerging competencies
associated with Industry 4.0, artificial intelligence, digital food service management, and other forms
of technological change. Consequently, there remains limited evidence on how well applied
bachelor’s curricula in culinary arts align simultaneously with current industry expectations and
emerging workforce requirements. More specifically, few studies have combined an assessment of
industry competency needs with an evaluation of curriculum relevance and a systematic analysis of
the gaps between current conditions and expected competency levels. Without such evidence,
curriculum revision risks responding primarily to existing shortcomings rather than anticipating the
competencies graduates will need as the culinary industry continues to evolve.

A needs assessment provides a useful basis for addressing this problem because it moves
curriculum evaluation beyond determining whether existing content is generally relevant. By
examining discrepancies between current conditions and desired competency expectations, needs
assessment can identify areas in which curriculum improvement is most necessary and help establish
priorities for intervention. In the context of culinary higher education, this approach is particularly
valuable because not all competency areas require the same degree of revision. Some components
may already correspond closely to industry expectations, whereas others may require more
substantial strengthening in response to technological, organizational, and workforce changes.

Against this background, the present study evaluates the relevance of the curriculum of a
bachelor’s program in applied culinary arts to current and emerging industry competency needs.
Rather than proposing a new curriculum model, the study contributes an integrated needs assessment
approach that combines expert-validated competency indicators, curriculum relevance assessment,
normative gap analysis, and priority classification. This approach extends conventional descriptive
assessments of curriculum relevance by identifying not only the extent of curriculum—industry
alignment but also the specific competency areas that warrant greater attention in curriculum
improvement. Accordingly, the study aims to (1) assess the alignment between the existing
curriculum and industry competency needs, (2) identify and prioritize competency gaps requiring
curriculum enhancement, and (3) formulate evidence-based recommendations for continuous
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curriculum improvement. The findings are expected to provide a more actionable basis for
curriculum review in applied culinary arts and to support vocational higher education institutions in
maintaining curriculum responsiveness amid continuing changes in the culinary workforce.

METHOD

This study adopted a needs assessment approach based on Kaufiman's Needs Assessment
Model, employing a descriptive quantitative research design (Barroga et al., 2023; Kaufman et al.,
1993; Kaufman & English, 1979; Villamin et al., 2025). This approach was selected to identify gaps
between the competencies currently embedded in the bachelor’s program in applied culinary arts
curriculum and those required by the culinary industry. Guided by Kaufman's framework, the study
was operationalized into three stages: (1) identifying industry competency needs, (2) analyzing the
alignment between the existing curriculum and industry competency requirements, and (3)
formulating evidence-based recommendations for curriculum improvement.

This operationalization reflects Kaufman's principle that needs assessment begins by
identifying the discrepancy between the current state and the desired state before determining
appropriate improvement strategies. Furthermore, this approach aligns with the principles of
vocational education, which emphasize curriculum alignment and industry relevance to ensure that
graduates possess competencies required by the labor market through strong collaboration between
higher education institutions and industry (Diizgiinginar, 2025). The research framework and
procedures are presented in Figure 1 and Figure 2.
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(Gap Analysis)
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Figure 1. Kaufman’s Framework

The participants in this study consisted of lecturers and culinary industry representatives
who were directly involved in curriculum development and implementation, student internship
supervision, graduate recruitment, and competency assessment. Their experience provided valuable
insights into the relevance of the bachelor’s program in applied culinary arts curriculum to current
industry competency needs. A total of 70 participants were involved in the study. The quantitative
phase included 50 industry supervisors (PIT/PIM) from partner culinary industries who completed
the questionnaire.

The qualitative phase involved 20 participants, comprising 12 lecturers of the Culinary Arts
Department, Faculty of Vocational Studies, Universitas Negeri Yogyakarta, and eight culinary
industry representatives selected from partner industries. The industry representatives included
executive chefs, human resource (HR) managers, catering business owners, and hotel kitchen
supervisors representing various culinary sectors, including hotels, restaurants, catering services,
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bakeries, and other food service businesses. Most industry participants had 5-25 years of professional
experience, while the lecturer participants had 5-20 years of teaching experience and were actively
involved in curriculum development, learning implementation, and student internship supervision.
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Figure 2. Research Procedure

Participants were selected using purposive sampling based on predefined inclusion criteria.
Lecturer participants were required to be actively involved in curriculum development and
implementation within the bachelor’s program in applied culinary arts. Industry participants were
selected based on their experience in supervising student internships, recruiting graduates, or
evaluating graduate competencies in the workplace. These criteria ensured that all participants
possessed relevant expertise and practical experience to provide comprehensive insights into
curriculum relevance and future competency needs.

The research data were collected using a structured questionnaire and semi-structured
interview guide. The questionnaire was developed based on the Indonesian National Work
Competency Standards (SKKNI) in the culinary field, the learning outcomes (CPL) of Bachelor’s
Program graduates in the applied culinary arts department, and competency requirements identified
from the culinary industry. The instrument consisted of 12 items organized into three dimensions:
graduate competencies (4 items), curriculum relevance (4 items), and future challenges and
opportunities (4 items). Each item was measured using a five-point Likert scale ranging from 1
(Strongly Disagree) to 5 (Strongly Agree).

The questionnaire was designed to assess industry perceptions regarding the relevance of
graduate competencies and the curriculum in meeting current and future workforce demands. In
addition, semi-structured interviews were conducted with 12 lecturers and 8 industry representatives
to obtain more in-depth insights into curriculum strengths, competency gaps, and emerging
competencies required in the modern culinary industry, including digital transformation, sustainable
food production, and culinary innovation. Table 1 presents the dimensions, indicators, and item
distribution of the questionnaire.
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Table 1. Dimensions and Indicators of the Instrument
Dimensions  Indicator Item Code
Graduate Mastery of basic and advanced culinary techniques Q1
Competencies Kitchen management competencies (hygiene, sanitation, and food safety) Q2
Innovation in menu development according to culinary industry trends Q3
Soft skills (communication, teamwork, and time management) Q4
Curriculum  Alignment of course content with current industry needs Q5
Relevance Balance between theoretical and practical learning Q6
Effectiveness of the internship program in preparing students for Q7
employment
Coverage of culinary business management competencies (cost control, Q8
marketing, and entrepreneurship)
Future Development of digital competencies for the culinary industry Q9
Challenges Graduate readiness for Industry 4.0 in the culinary sector Q10
Curriculum relevance to professional certification requirements Ql1
University and industry collaboration to improve graduate quality Ql12

The questionnaire was developed based on the Indonesian National Work Competency
Standards (SKKNI) and relevant literature. Content validity was established through expert judgment
using Aiken's V coefficient prior to data collection. Data analysis is carried out through three stages.
The first stage was needs analysis, which calculates the difference between the level of competency
importance according to industry and the level of competency mastery according to lecturers. The
value of the difference indicates the level of the competency gap. The second stage involved
descriptive statistical analysis to summarize the data using mean scores, standard deviations,
rankings, and interpretation categories.

Mean scores were interpreted as follows: 4.21-5.00 = Very Relevant, 3.41-4.20 = Relevant,
2.61-3.40 = Moderately Relevant, 1.81-2.60 = Poorly Relevant, and 1.00—1.80 = Not Relevant. The
third stage involved the priority analysis of needs, which determines the most urgent competencies
to be strengthened or included in the curriculum revision. A normative gap analysis was conducted
by calculating the difference between the ideal score (5.00) and the observed mean score for each
indicator (Gap = 5 — Mean). The gap values were interpreted as follows: 0.00—0.50 = Very Low
Priority, 0.51-1.00 = Low Priority, 1.01-1.50 = Moderate Priority, and 1.51-2.00 = High Priority.
Higher gap values indicate greater urgency for curriculum improvement. The qualitative data from
the interview results were analyzed thematically to provide context for the quantitative findings and
enrich curriculum development recommendations.

All research procedures were carried out through several steps, including the analysis of
curriculum documents which include graduate profiles, learning outcomes, and course structures;
preparation and validation of competency needs instruments; data collection through the distribution
of questionnaires to lecturers, alumni, and industry partners; data analysis to map competency gaps;
as well as the preparation of curriculum development recommendations based on the results of needs
analysis. Through this needs assessment approach, the study aims to identify industry competency
needs and provide empirical evidence to strengthen curriculum relevance by aligning the bachelor’s
program in applied culinary arts curriculum with current and emerging workforce requirements in
the culinary industry.

RESULTS AND DISCUSSION

Results
Content Validity of the Research Instrument

Prior to the main analysis, the content validity of the questionnaire was assessed to determine
whether the items adequately represented the competencies and curriculum-related aspects examined
in the study. The assessment was conducted through expert judgment using Aiken’s V coefficient.
The results for the 12 questionnaire items are presented in Table 2.
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Table 2. Content Validity of the Questionnaire Items

Item Aiken’s V. Interpretation

Q1 0.833 Valid
Q2 0.917 Valid
Q3 0.833 Valid
Q4 0.917 Valid
Q5 0.917 Valid
Q6 0.917 Valid
Q7 0.917 Valid
Q8 0.833 Valid
Q9 0.917 Valid
Q10 0.833 Valid
Qll 0917 Valid
Q12 0917 Valid

As shown in Table 2, the Aiken’s V coefficients ranged from 0.833 to 0.917, indicating
satisfactory content validity across all 12 questionnaire items. Eight items (Q2, Q4, Q5, Q6, Q7, Q9,
Ql11, and Q12) obtained a coefficient of 0.917, while the remaining four items (Q1, Q3, Q8, and
Q10) obtained a coefficient of 0.833. Based on the validity criterion adopted in this study, all items
were considered valid and were therefore retained for the subsequent data collection and analysis.

Following instrument validation, data were collected using quantitative and qualitative
approaches. The quantitative data were obtained from questionnaires completed by culinary industry
stakeholders, while the qualitative data were derived from in-depth interviews with lecturers and
industry representatives. Consistent with the needs assessment framework, the findings are organized
around three dimensions: (1) graduate competencies, (2) curriculum relevance to industry needs, and
(3) future challenges and competency requirements, including digital competencies, professional
certification, Industry 4.0, and university—industry collaboration.

Quantitative Results

Data collection was carried out by distributing questionnaires to 50 industry supervisors
(PIT/PIM) from various culinary sectors. Quantitative descriptive analysis produced the average
score of each question item, as shown in Table 3.

Table 3. Mean Score of Curriculum Relevance Questionnaire

Question Mean SD  Rank. Interpretation
Q1. Culinary Techniques 4.5  0.505 4 Very Relevant
Q2. Kitchen management 4.5  0.505 4 Very Relevant
Q3. Soft skills 338 049 11 Moderately Relevant
Q4. Trend adaptation 3.5 0.505 10 Relevant
Q5. Industry-appropriate materials 4.76  0.431 1 Very Relevant
Q6. Theory vs Practice 332 0471 12 Moderately Relevant
Q7. Internship Program 45 0.505 4 Very Relevant
Q8. Culinary business 432 0471 9 Very Relevant
Q9. Digital skills 434 0479 8 Very Relevant
Q10. Industry 4.0 & Al 4.5  0.505 4 Very Relevant
Q11. Professional certification 4.66 0479 3 Very Relevant
Q12. Industry cooperation 4.68 0471 2 Very Relevant

Table 3 presents the descriptive statistics of the industry needs assessment across the twelve
questionnaire indicators, including the mean score, standard deviation (SD), ranking, and
interpretation of each item. Overall, the results indicate that most curriculum components were
perceived as very relevant to current industry needs, with mean scores ranging from 3.32 to 4.76 and
relatively low standard deviation values (SD = 0.431-0.505), indicating a high level of agreement
among respondents.

Among the twelve indicators, Industry-appropriate materials (Q5) received the highest
evaluation (M =4.76, SD = 0.431, Rank = 1), indicating that the learning materials provided by the
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curriculum are well aligned with the competency requirements of the culinary industry. This was
followed by Industry cooperation (Q12) (M = 4.68, SD = 0.471, Rank = 2) and Professional
certification (Q11) (M = 4.66, SD = 0.479, Rank = 3), suggesting that collaboration with industry
and the integration of professional certification into the curriculum are considered highly relevant by
industry stakeholders.

Several indicators shared the same ranking (Rank = 4), namely culinary techniques (Q1),
kitchen management (Q2), internship program (Q7), and Industry 4.0 & Al (Q10), each obtaining a
mean score of 4.50 with an SD of 0.505. These findings indicate a consistently positive perception
regarding graduates' technical competencies, practical learning experiences, and readiness to address
technological developments in the culinary sector. Likewise, digital skills (Q9) (M = 4.34, SD =
0.479, Rank = 8) and culinary business (Q8) (M =4.32, SD =0.471, Rank = 9) were also categorized
as Very Relevant, demonstrating that entrepreneurial and digital competencies are considered
essential components of the curriculum.

In contrast, trend adaptation (Q4) obtained a mean score of 3.50 (SD = 0.505, Rank = 10)
and was classified as Relevant, indicating that while respondents generally perceived this
competency as important, there remains room for further enhancement. The two lowest-ranked
indicators were soft skills (Q3) (M = 3.38, SD = 0.490, Rank = 11) and theory vs practice (Q6) (M
=3.32, SD = 0.471, Rank = 12), both categorized as Moderately Relevant. These findings suggest
that strengthening soft skills development and improving the balance between theoretical instruction
and practical learning should be prioritized in future curriculum revisions.

The relatively low standard deviation values across all indicators indicate a high degree of
consensus among respondents, suggesting that industry representatives' perceptions of curriculum
relevance were generally consistent. Collectively, these findings demonstrate that although the
curriculum is well aligned with most industry expectations, greater attention should be directed
toward enhancing soft skills, adapting to emerging culinary trends, and achieving a more effective
balance between theoretical and practical learning experiences. Overall, these results illustrate that
the curriculum is quite relevant to the needs of the culinary industry, especially in technical aspects,
internships, and technology integration (Castello et al., 2023). However, improvements need to be
focused on strengthening soft skills, improving adaptability to trends, and balancing theory and
practice so that graduates are more competitive in the world of work (Ma et al., 2023). The results
can also be seen in Figure 3.

Analysis results of each item

Q12. Industry cooperation
Q11. Professional certification
Q10. Industry 4.0 & Al

Q9. Digital skills

Q8. Culinary business

Q7. Internship Program

Q6. Theory vs Practice

Q5. Industry-appropriate materials
Q4. Trend adaptation

Q3. Soft skills

Q2. Kitchen management

Q1. Culinary Techniques

0 0,5 1 1.5 2 2,5 3 3,5 4 4,5 5

Figure 3. Mean Scores of Curriculum Relevance Indicators
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The graph in Figure 3 shows that almost all aspects of the curriculum are rated highly
(average above 4), especially the relevance of learning materials to industry needs (Q5), industry
cooperation (Q12), and professional certification (Q11). This means that the curriculum is relevant
to the needs of the world of work. However, three aspects scored lower: soft skills (Q3), trend
adaptation (Q4), and theory-practice balance (Q6). This indicates that although technical aspects and
cooperation with industry are already strong, strengthening soft skills, adapting to culinary trends,
and greater attention should be given to practical learning experiences.

Analysis results of each item

Ql. Culinary...

Ql12. Industry... - . Q2. Kitchen...
L]

Q11. Professional g Q3. Soft skills
Q10. Industry 4.0 & AL { & Q4. Trend adaptation

Q9. Digital skills" ® Q5. Industry-...
{
Q8. Culinary business o Q6. Theory vs Practice

Q7. Internship. ..

Figure 4. Profile of Curriculum Relevance Across Indicators

From the graph in Figure 4, it can be seen that most aspects stand out with high scores (close
to 5), especially industry-appropriate materials (Q5), industry cooperation (Q12), professional
certification (Q11), culinary techniques (Q1), kitchen management (Q2), internship programs (Q7),
and Industry 4.0 & Al readiness (Q10). This shows that the curriculum is already very relevant to
the technical needs and industry collaboration. Meanwhile, three aspects have decreased significantly
on the chart: soft skills (Q3), trend adaptation (Q4), and the balance of theory and practice (Q6). This
illustrates that strengthening non-technical skills, adaptability, and the proportion of practice needs
more attention so that graduates are better prepared to face real challenges in the culinary industry.

Results of Comparative Analysis Between Dimensions

To provide a broader view of curriculum alignment with industry competency needs, the 12
questionnaire items were grouped into three dimensions: graduate competencies, curriculum
relevance, and future challenges. Table 4 presents the mean scores, standard deviations, rankings,
normative gaps, and interpretation of each dimension.

Table 4. Descriptive Statistics and Gap Analysis Across the Three Curriculum Dimensions

Variable Mean SD  Rank. Gap  Interpretation
Graduate Competencies 3.97 0.614 3 1.03 Relevant
Curriculum Relevance  4.225 0.629 2 0.775 Very Relevant
Future Challenges 4.545 0.158 1 0.455 Very Relevant
Note. Gap = 5 — Mean. Higher gap values indicate higher priority for curriculum improvement. Rank is based
on descending mean scores. Interpretation criteria: 4.21-5.00 = Very Relevant; 3.41-4.20 = Relevant; 2.61—
3.40 = Moderately Relevant; 1.81-2.60 = Less Relevant; 1.00—1.80 = Not Relevant.

As shown in Table 4, the three dimensions differed in their degree of alignment with industry
expectations. Future challenges received the highest mean score (M = 4.55, SD = 0.158) and the
smallest normative gap (0.46), indicating strong alignment between the curriculum and competencies
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associated with future developments in the culinary industry. The low standard deviation also
indicates relatively consistent responses among industry stakeholders regarding this dimension.
Curriculum relevance ranked second (M = 4.23, SD = 0.629), with a normative gap of 0.78. This
dimension was also classified as very relevant, suggesting that the existing curriculum generally
reflects current industry requirements. However, its higher variability compared with the future
challenges dimension indicates some differences in respondents’ assessments of specific curriculum
components.

In contrast, graduate competencies received the lowest mean score (M = 3.97, SD = 0.614)
and the largest normative gap (1.03). Although this dimension remained within the relevant category,
the larger gap indicates greater room for improvement relative to the other two dimensions. This
pattern is consistent with the item-level results, in which soft skills and theory—practice balance
received comparatively lower ratings. Taken together, the dimension-level analysis indicates that the
curriculum is generally well aligned with current and emerging industry requirements, particularly
in relation to future-oriented competencies and overall curriculum relevance. Nevertheless, the
comparatively larger gap in graduate competencies identifies this dimension as the primary area
requiring further attention. Figure 5 provides a visual comparison of the mean scores across the three
dimensions.

Comparison between dimensions

N

Graduate Curriculum Future Challenges
Competencies Relevance

Figure 5. Mean Scores Across the Three Curriculum Dimensions

Table 5. Priority Competency Gaps Based on Normative Gap Analysis

Indicator Mean Gap Priority
Q1. Culinary Techniques 450 0.50 Very Low
Q2. Kitchen Management 4.50 0.50 VeryLow
Q3. Soft Skills 3.38 1.62 High

Q4. Trend Adaptation 3.50 1.50 Moderate
Q5. Industry-Appropriate Materials 4.76 0.24 Very Low
Q6. Theory—Practice Balance 332 1.68 High

Q7. Internship Program 450 0.50 Very Low
Q8. Culinary Business 432 0.68 Low

Q9. Digital Skills 434 0.66 Low

Q10. Industry 4.0 & Al 4.50 0.50 Very Low
Q11. Professional Certification 4.66 0.34 Very Low
Q12. Industry Cooperation 4.68 0.32 Very Low
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Qualitative Findings

The qualitative analysis drew on in-depth interviews with 20 participants, comprising 12
Culinary Arts lecturers and eight industry representatives, including executive chefs, human resource
managers, catering business owners, and hotel kitchen supervisors. The interviews explored
participants’ perspectives on curriculum relevance, graduate competencies, and emerging workforce
requirements. Thematic analysis identified six interrelated themes: (1) relevance of curriculum
content, (2) theory—practice integration, (3) soft skills, (4) adaptation to culinary trends and
innovation, (5) digital and emerging technology competencies, and (6) industry collaboration.

Overall, participants considered the curriculum broadly relevant to current culinary industry
requirements, particularly in relation to fundamental culinary techniques, hygiene and sanitation, and
kitchen management. At the same time, they emphasized that curriculum relevance depends not only
on the content taught but also on the extent to which students can apply their knowledge in authentic
workplace settings. Several participants therefore called for greater emphasis on practical learning
and more sustained exposure to professional kitchen environments.

Theory—practice integration emerged as one of the most prominent areas requiring
improvement. Participants indicated that students were generally familiar with theoretical concepts
but did not always demonstrate the same level of readiness when entering professional kitchens.
More intensive and varied practical experiences were considered necessary to help students translate
classroom knowledge into workplace performance and adapt more confidently to actual kitchen
operations. This finding corresponds with the quantitative results, in which theory—practice balance
recorded the largest normative gap (Gap = 1.68).

A closely related theme concerned soft skills. Participants consistently emphasized
communication, teamwork, discipline, time management, and the ability to work effectively under
pressure as essential competencies in professional culinary environments. Some participants
observed that students could experience difficulty communicating with kitchen teams or adapting to
workplace routines during internships. These accounts reinforce the quantitative finding that soft
skills represented the second-largest competency gap (Gap = 1.62).

Participants also highlighted the importance of adaptability to culinary trends and
innovation. They noted that changes in consumer preferences, food preparation techniques, healthy
menu development, modern plating, and the creative use of local ingredients require graduates to
remain responsive to developments in the culinary sector. The interviews therefore indicated a need
for curriculum content and learning experiences that expose students to both contemporary industry
trends and opportunities for culinary innovation.

Another recurring theme was the growing importance of digital and emerging technology
competencies. Participants referred to digital marketing, kitchen and inventory management
applications, and the potential use of artificial intelligence in areas such as consumer trend analysis
and kitchen automation. These perspectives indicate that digital competence is increasingly viewed
as part of professional culinary practice rather than as a separate supplementary skill. Participants
therefore supported greater integration of relevant digital tools and emerging technologies into the
learning process.

Finally, participants emphasized the importance of sustained university—industry
collaboration. Internships, industry guest lecturers, joint training activities, and professional
certification were identified as important mechanisms for maintaining curriculum responsiveness to
changing workplace requirements. Participants viewed stronger collaboration as a means of ensuring
that curriculum development remains informed by current professional practices and competency
standards. Table 6 summarizes the six themes and their associated subthemes, together with
illustrative participant quotations and their interpretation.
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Table 6. Themes Identified from the Qualitative Interviews

Main Theme Subtheme [lustrative Quotation Interpretation

Curriculum Alignment with “In general, the material Core curriculum content is
Content industry needs provided is appropriate; generally aligned with
Relevance students already understand fundamental competencies

Theory—Practice
Integration

Soft Skills

Culinary Trends
and Innovation

Need for stronger
practical emphasis

Limited practical
exposure

Communication
and teamwork

Discipline and time
management
Contemporary

culinary trends

Use of local

basic cooking techniques.”
“There are still too many
theories; if the practice is more
intense, students will be ready
for work faster.”

“In the hotel kitchen, students
are often surprised because
they are used to theory, not
directly working.”

“Students sometimes get
awkward when
communicating with the
kitchen team.”

“Sometimes they lack
discipline with time and
kitchen SOPs.”

“There must be learning about
healthy menus or modern
plating, which is now in great
demand.”

“The industry needs chefs who

required in professional kitchens.
Participants perceived a need for
greater practical exposure to
strengthen workplace readiness.

Greater integration of theoretical
learning with authentic
workplace experience is needed.

Communication and teamwork
require further development for
effective workplace participation.

Workplace discipline and time
management remain important
areas for improvement.
Curriculum content needs to
remain responsive to changing
culinary practices and consumer
preferences.

Creative use of local ingredients

ingredients can explore local ingredients provides an opportunity to
to be more creative.” connect local resources with
contemporary culinary
innovation.
Digital and Digital marketing “Now that many culinary Digital marketing is increasingly
Emerging businesses are developing relevant to contemporary
Technologies through Instagram and culinary business practice.
TikTok, students must be able
to do that.”
Kitchen “If students can use stock Familiarity with digital
management management software, it will ~ management tools can strengthen
applications be very helpful to the graduates’ readiness for
industry.” technology-enabled workplaces.
Artificial “In the future, Al can be used  Participants supported early
intelligence and to predict food trends; students exposure to Al and other
Industry 4.0 must be introduced to it from emerging technologies in
college.” culinary education.
Industry Internships and “Cooperation with industry Sustained university—industry
Collaboration professional must be further strengthened, collaboration can support
certification especially in chef workplace learning and
certification.” alignment with professional
competency standards.
Discussion

The findings provide a nuanced picture of the alignment between the bachelor’s program in
applied culinary arts and the competency requirements of the culinary industry. Overall, the
curriculum was perceived as highly relevant, particularly in relation to curriculum content and
competencies associated with future industry developments. However, the needs assessment revealed
an important distinction between the relevance of the curriculum itself and graduates’ readiness to
translate that curriculum into professional practice. Curriculum relevance (M = 4.23) and future
challenges (M = 4.55) received high ratings, whereas graduate competencies received a
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comparatively lower score (M = 3.97) and the largest normative gap (Gap = 1.03). This pattern
suggests that curriculum alignment cannot be judged solely by whether appropriate content is
formally included. It also depends on how effectively learning experiences enable students to develop
and demonstrate the competencies expected in authentic workplace settings.

This distinction becomes clearer when the quantitative and qualitative findings are
considered together. Industry-appropriate learning materials received the highest item-level rating
(M =4.76), while industry cooperation (M = 4.68), professional certification (M =4.66), and several
technical and future-oriented competencies were also evaluated positively. By contrast, theory—
practice balance (M = 3.32; Gap = 1.68) and soft skills (M = 3.38; Gap = 1.62) emerged as the two
highest-priority areas for improvement. The interviews reinforced this pattern: participants generally
regarded the curriculum content as relevant but repeatedly emphasized the need for greater practical
exposure, stronger communication and teamwork, better time management, and greater confidence
in professional kitchen environments. Taken together, these findings point to an implementation gap
rather than a fundamental curriculum-content gap. In other words, the principal challenge is not
simply what the curriculum contains, but how effectively that content is translated into professional
competence.

The relatively strong evaluation of curriculum relevance is consistent with previous research
emphasizing the value of sustained industry involvement in vocational curriculum development.
Active employer participation can help institutions maintain alignment between learning outcomes
and changing occupational requirements, particularly when industry partners are involved not only
in internships but also in curriculum planning, implementation, and evaluation (Cedefop, 2022).
Baker et al. (2024) similarly highlighted the importance of systematic engagement with industry
stakeholders in strengthening curriculum responsiveness and graduate employability. In the present
study, the high ratings for industry cooperation, internship provision, and professional certification
suggest that established links between the program and the culinary sector provide an important
foundation for maintaining curriculum relevance. However, these strengths should not be interpreted
as evidence that the curriculum requires no further development. The culinary sector continues to
change rapidly, and curriculum—industry alignment is therefore better understood as an ongoing
process than as a fixed outcome.

This need for continuous adaptation is particularly evident in the future challenges
dimension, which received the highest overall rating and the smallest normative gap. Industry
cooperation, professional certification, digital competencies, and readiness for Industry 4.0 and
artificial intelligence were all viewed positively. These findings are consistent with international
discussions of vocational education that emphasize the growing importance of digital competence
and the capacity to respond to technological change (Allais, 2023; Roll & Ifenthaler, 2021).
UNESCO (2022) likewise stresses that vocational education needs to anticipate digital
transformation, innovation, and changing workforce requirements rather than respond only after new
technologies have become established in the workplace. The qualitative findings add further context
to this result, as participants identified digital marketing, kitchen and inventory management
applications, and potential uses of Al as increasingly relevant to culinary practice. Thus, the relatively
small gap in this dimension should not be interpreted as reducing the importance of future-oriented
competencies. Rather, these competencies represent an existing strength that needs to be continually
updated as technologies and industry practices evolve.

At the same time, the findings reveal that graduate competencies remain the most pressing
area for improvement. The lower ratings for soft skills are particularly important because
employability in culinary and hospitality settings depends on more than technical proficiency.
Professional kitchens are highly collaborative environments in which communication, teamwork,
discipline, adaptability, problem-solving, and the ability to perform under time pressure are integral
to everyday work. The present findings are consistent with Succi and Canovi (2020), who found that
employers attach substantial importance to soft skills in graduate employability. They also align with
the OECD Skills Outlook (OECD, 2023), which identifies communication, collaboration,
adaptability, problem-solving, and digital literacy as important competencies for participation in
rapidly changing labor markets. In this context, soft skills should not be treated as supplementary
attributes added to technical training. They need to be embedded within practical learning activities
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in which students are required to communicate, collaborate, make decisions, manage time, and
respond to realistic workplace problems.

The theory—practice gap reinforces this interpretation. Of all the indicators examined,
theory—practice balance had the largest normative gap (Gap = 1.68), making it the most immediate
curriculum-development priority. Interview participants similarly reported that students could
understand theoretical concepts but sometimes experienced difficulty adapting when confronted with
the pace, expectations, and routines of professional kitchens. This finding is consistent with the
principles of work-based learning, which emphasize that professional competence develops through
the integration of conceptual knowledge, authentic workplace experience, and reflection on practice
(Billett, 2011). From this perspective, simply increasing the number of practical hours may not be
sufficient. What matters is the quality and authenticity of those experiences. Internships, industry-
based projects, simulated professional kitchens, problem-based assignments, and industry-led
practical activities could provide opportunities for students to apply technical knowledge while
simultaneously developing communication, teamwork, adaptability, and professional judgment.

The normative gap analysis also identified adaptation to culinary trends as a moderate-
priority area (Gap = 1.50). The qualitative findings help explain this result: participants referred to
healthy menu development, modern plating, creative use of local ingredients, and changing consumer
preferences as areas in which graduates need to remain adaptable. This finding suggests that
curriculum responsiveness involves more than incorporating new technologies. It also requires
mechanisms that allow curriculum content and learning activities to evolve alongside changes in
consumer behavior, culinary practices, sustainability concerns, and market trends. Regular
consultation with industry practitioners may therefore be useful not only for major curriculum
reviews but also for smaller and more frequent adjustments to course content, practical assignments,
and workplace-learning activities.

Entrepreneurial and digital competencies present a somewhat different pattern. Culinary
business (Gap = 0.68) and digital skills (Gap = 0.66) were classified as low-priority areas, indicating
that they are already reasonably represented in the curriculum but still offer scope for refinement.
The relatively positive assessment of culinary business competencies is encouraging given the
importance of entrepreneurship in vocational education. As Lackéus (2015) argues, entrepreneurship
education is most meaningful when learners have opportunities to create value through authentic
activities rather than learning entrepreneurship only as theoretical business knowledge. In the
culinary context, integrating business management, cost control, digital marketing, product
development, and technology-enabled entrepreneurship into practical projects could strengthen
students’ capacity not only to obtain employment but also to develop innovative culinary ventures.

Taken together, these findings support the underlying logic of the needs assessment
approach used in this study. Rather than treating curriculum relevance as a binary judgment of
whether a curriculum is relevant or irrelevant, the analysis identifies the discrepancy between the
existing condition and the desired level of performance. The normative gap analysis therefore adds
practical value to conventional descriptive curriculum evaluation by distinguishing areas that require
immediate intervention from those that primarily require maintenance and continuous monitoring. In
this study, that distinction is particularly clear: technical competencies, industry-oriented learning
materials, internships, professional certification, and industry collaboration represent relative
strengths, whereas theory—practice integration and soft skills require more immediate attention.
Trend adaptation occupies an intermediate position, while digital and entrepreneurial competencies
require continued refinement rather than substantial restructuring.

This prioritization also constitutes an important contribution of the study. Previous
curriculum relevance studies have often focused on describing the extent of alignment between
educational provision and industry expectations. The present study extends this approach by
combining expert-validated competency indicators, descriptive curriculum relevance analysis,
normative gap analysis, priority classification, and qualitative evidence. The value of this integration
lies not simply in generating another measure of curriculum relevance, but in translating stakeholder
assessments into differentiated curriculum-development priorities. The qualitative findings further
strengthen this interpretation by explaining why particular gaps matter in professional practice. In
this sense, the study provides a more actionable basis for curriculum review: areas with small gaps
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can be sustained through continuous quality assurance, whereas high-priority gaps can receive
targeted intervention.

From a broader vocational education perspective, the findings underline the importance of
treating curriculum—industry alignment as a continuous and collaborative process. Maintaining a
relevant curriculum requires regular interaction among higher education institutions, employers,
professional bodies, and other industry stakeholders. This is especially important in sectors such as
culinary arts, where technological innovation, changing consumer preferences, sustainability
concerns, and new business models can rapidly reshape competency requirements. The findings
therefore support periodic needs assessment as part of curriculum quality assurance rather than as an
activity conducted only during major curriculum revisions. Such an approach is consistent with
UNESCO (2022), which advocates competency-based and future-oriented vocational education
developed through close collaboration between education providers and industry.

In practical terms, curriculum improvement should focus first on strengthening the
connection between classroom learning and authentic professional practice. This could involve
enhancing the quality of workplace learning, increasing opportunities for industry-based projects,
embedding soft-skill development within practical courses, and involving industry practitioners more
systematically in learning activities and curriculum review. At the same time, existing strengths in
industry collaboration, professional certification, digital competence, and Industry 4.0 readiness
should be maintained and periodically reassessed. The aim should therefore not be to redesign the
entire curriculum, but to make targeted improvements in areas where the needs assessment identified
the greatest discrepancy between current provision and industry expectations.

Limitations and Future Research

Several limitations should be considered when interpreting these findings. First, the study
was conducted within a single bachelor’s program in applied culinary arts, which limits the extent to
which the findings can be generalized to other vocational higher education institutions, regions, or
culinary education contexts. Second, the quantitative analysis was based primarily on stakeholder
perceptions rather than direct assessments of graduates’ competencies or employment performance.
The findings therefore reflect perceived curriculum—industry alignment rather than objective
evidence of graduate performance. Third, the cross-sectional design captures industry expectations
at a particular point in time and may not fully reflect the speed with which technological
developments, consumer preferences, and occupational requirements are changing within the
culinary sector.

Future research could address these limitations by involving multiple vocational higher
education institutions and a broader range of culinary industry sectors and regions. Longitudinal
studies would also be valuable for examining whether curriculum revisions based on identified
competency gaps lead to measurable improvements in graduate employability and workplace
performance over time. In addition, future studies could combine stakeholder perceptions with
objective indicators such as employment outcomes, employer satisfaction, professional certification
attainment, and workplace performance. Repeated needs assessments may also help determine how
competency priorities change as artificial intelligence, automation, sustainability practices, and
digital business models become more deeply embedded in the culinary industry.

CONCLUSION

This study shows that the bachelor’s program in applied culinary arts is broadly aligned with
current and emerging competency requirements in the culinary industry, although the degree of
alignment varies across competency areas. Curriculum relevance and readiness for future challenges
were rated particularly highly, supported by strengths in industry-oriented learning materials,
technical culinary competencies, industry collaboration, internships, professional certification, and
the integration of digital and Industry 4.0-related competencies. Nevertheless, the normative gap
analysis identified an important distinction between overall curriculum relevance and graduate
readiness: the graduate competencies dimension showed the largest gap, with theory—practice
integration and soft skills emerging as the most immediate priorities for improvement, followed by
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adaptability to emerging culinary trends. By combining stakeholder assessment with normative gap
analysis and priority classification, this study moves beyond describing whether a curriculum is
relevant and provides a more actionable basis for identifying where curriculum development is most
needed. The findings suggest that curriculum improvement should focus on strengthening authentic
workplace learning and embedding communication, teamwork, adaptability, and other transferable
skills more systematically into practical learning, while maintaining existing strengths and
continuously updating digital competencies, entrepreneurship, artificial intelligence, and sustainable
culinary practices in response to industry change.

These findings should be interpreted in light of several limitations. The study focused on a
single applied culinary arts program, which limits the transferability of its findings to other vocational
higher education contexts, and the quantitative evidence was based primarily on stakeholder
perceptions rather than direct measures of graduate competence, employment outcomes, or
workplace performance. In addition, the cross-sectional design captures industry expectations at a
particular point in time and cannot fully account for the rapidly changing competency demands of
the culinary sector. Future research should therefore extend the analysis across multiple institutions,
regions, and culinary industry settings and employ longitudinal designs to examine whether
curriculum revisions based on identified competency gaps lead to measurable improvements in
graduate employability and career development. Combining stakeholder perceptions with objective
indicators, such as employment outcomes, employer evaluations, professional certification
attainment, and workplace performance, would provide stronger evidence of curriculum
effectiveness and help inform the continuing development of adaptive, industry-responsive
vocational curricula.

AUTHOR CONTRIBUTIONS STATEMENT

This journal uses the Contributor Roles Taxonomy (CRediT) to recognize individual author
contributions, reduce authorship disputes, and facilitate collaboration.

Name of Author C |M [So |[Va |Fo |1 R |[D |O |E |Vi [Su |P |Fu
Fajar Nur Cahyani g | VIV IV I VIV V|V v
Prihastuti | v VIV LV V4 V4
Ekawatiningsih

Kurni Marifa V4 N4 v |V v

Rika Nuryani Suwarno | v v | V v

C : Conceptualization I : Investigation Vi : Visualization

M : Methodology R : Resources Su : Supervision

So : Software D : Data Curation P : Project administration
Va : Validation O : Writing - Original Draft Fu : Funding acquisition
Fo : Formal analysis E : Writing - Review & Editing

CONFLICT OF INTEREST STATEMENT

The authors declare that they have no known competing financial or non-financial interests
that could have appeared to influence the work reported in this paper.

REFERENCES

Allais, S. (2023). Why skills anticipation in African VET systems needs to be decolonized: The wide-
spread use and limited value of occupational standards and competency-based qualifications.
International Journal of  Educational Development, 102, 102873.
https://doi.org/10.1016/j.ijedudev.2023.102873

Jurnal Pendidikan Vokasi
Volume 16, No. 2, 2026, pp. 279-296


https://doi.org/10.1016/j.ijedudev.2023.102873

294 — Jurnal Pendidikan Vokasi

Aminah, S., Krisnadhi, A. A., & Hidayanto, A. N. (2025). Ontological framework for the analysis of
outcome-based curriculum in higher education. [EEE Access, 13, 31497-31516.
https://doi.org/10.1109/ACCESS.2025.3542881

Badillo-Amador, L., & Vila, L. E. (2013). Education and skill mismatches: Wage and job satisfaction
consequences. International  Journal of  Manpower, 34(5), 416-428.
https://doi.org/10.1108/1JM-05-2013-0116

Baker, R., DeFrancesco, J., & PMP, R. D. (2024). Decoding training needs: Developing a needs
assessment tool to inform workforce capacity building in retail food safety. Journal of
Environmental Health, 6, 34-38.
https://drive.google.com/file/d/1tda9cDkiZnXzraL EjHaxrMXf8 ABX YKFC/view

Barroga, E., Matanguihan, G. J., Furuta, A., Arima, M., Tsuchiya, S., Kawahara, C., Takamiya, Y.,
& Izumi, M. (2023). Conducting and writing quantitative and qualitative research. Journal
of Korean Medical Science, 38(37). https://doi.org/10.3346/jkms.2023.38.e291

Billett, S. (2011). Vocational education: A field and sector of education. In Vocational Education
(pp. 1-20). Springer Netherlands. https://doi.org/10.1007/978-94-007-1954-5 1

Castelld, M. L., Barrera, C., & Segui, L. (2023). Bridging the academia-industry gap in the food
sector through collaborative courses and internships. Education for Chemical Engineers, 42,
33-43. https://doi.org/10.1016/j.ece.2022.11.003

Cedefop. (2022). The future of vocational education and training in Europe. Scenarios for 2035: A
Symposium. https://www.cedefop.europa.eu/files/3094 en.pdf

De Silva, L. M. H., Rodriguez-Triana, M. J., Chounta, 1.-A., & Pishtari, G. (2025). Curriculum
analytics in higher education institutions: A systematic literature review. Journal of
Computing in Higher Education, 37(3), 898-944. https://doi.org/10.1007/s12528-024-
09410-8

Diizgiinginar, T. (2025). Bridging the gap between industry needs and vocational training curricula.
Journal of Information Systems Engineering and Management, 10(44s), 693-707.
https://doi.org/10.52783/jisem.v10i44s.8649

Fang, C. C., & Huang, S.-W. (2026). Exploring critical workforce competencies of upscale hotel
industry by identifying the discrepancies in perceptions between the practitioner and
academia experts: A novel hybrid MADM approach. Expert Systems with Applications, 297,
128791. https://doi.org/10.1016/j.eswa.2025.128791

Fisher, H., Rand, G. Du, Roets, L., & Makina, A. (2025). Transforming the culinary arts curriculum
in South Africa: A university case study. South African Journal of Higher Education, 39(6),
158-181. https://doi.org/10.20853/39-6-6411

Frost, D., & Ackrill, R. (2025). The multiple dimensions of curriculum mapping: designing a
comprehensive outcomes-based framework. London Review of Education, 23(1).
https://doi.org/10.14324/LLRE.23.1.17

Gholibi, M. 1., Syadeli, S., Suherman, S., Anriani, N., & Worapun, W. (2024). Link and match
learning on the quality of vocational graduates in Banten province, Indonesia. Journal of
Green Learning, 4(2), 91-99. https://doi.org/10.53889/jgl.v412.392

Kaufman, R. A., & English, F. W. (1979). Needs assessment: Concept and application. Educational
Technology.

Kaufman, R. A., Rojas, A. M., & Mayer, H. (1993). Needs assessment: A user’s guide. Educational
Technology.

Komariah, K., Hamidah, S., Sugiyono, S., & Marifa, K. (2024). Work-based learning to increase
vocational ability in the implementation MBKM (Merdeka Belajar Kampus Merdeka). In

Volume 16, No. 2, 2026, pp. 279-296


https://doi.org/10.1109/ACCESS.2025.3542881
https://doi.org/10.1108/IJM-05-2013-0116
https://drive.google.com/file/d/1tda9cDkiZnXzraLEjHaxrMXf8ABXYkFC/view
https://doi.org/10.3346/jkms.2023.38.e291
https://doi.org/10.1007/978-94-007-1954-5_1
https://doi.org/10.1016/j.ece.2022.11.003
https://www.cedefop.europa.eu/files/3094_en.pdf
https://doi.org/10.1007/s12528-024-09410-8
https://doi.org/10.1007/s12528-024-09410-8
https://doi.org/10.52783/jisem.v10i44s.8649
https://doi.org/10.1016/j.eswa.2025.128791
https://doi.org/10.20853/39-6-6411
https://doi.org/10.14324/LRE.23.1.17
https://doi.org/10.53889/jgl.v4i2.392

Assessing the relevance of the applied bachelor's curriculum in culinary ... 1295
Cahyani et al.

Sth Vocational Education International Conference (VEIC-5 2023) (pp. 329-335). Atlantis
Press. https://doi.org/10.2991/978-2-38476-198-2 44

Lackéus, M. (2015). Entrepreneurship in education: What, why, when, how (Vol. 6). OECD
publishing Paris. https://veplist.com/wp-content/uploads/2014/10/Lackeus-
2014 WP_Entrepreneurship-in-Education-FINAL-for-OECD-141023.pdf

Ma, C.-Y., Wang, K.-C., Liu, D.-Y., & Lai, T.-C. (2023). Evaluation of the comprehensive thematic
teaching effectiveness and technique/technology in culinary vocational education. Education
+ Training, 65(6-7), 795-826. https://doi.org/10.1108/ET-09-2022-0370

Muniar, F. N., Hamidi, N. B. Z., Samsudin, A., Kamarudin, W. N. B. W., & Mahusain, M. A. (2025).
Final-year hospitality students’ perceptions of labour shortages in Malaysia’s hospitality
sector. Journal of Tourism, Hospitality & Culinary Arts (JTHCA), 17(2), 72-87.
https://ir.uitm.edu.my/id/eprint/128292/

Mursiti, M., Sailah, 1., Marimin, M., Romli, M., & Denni, A. (2024). Competency mapping to
develop human resources for Indonesia’s sugarcane agroindustry in the Industry 4.0 era.
Cogent Business & Management, 11(1), 2329776.
https://doi.org/10.1080/23311975.2024.2329776

Namjildorj, O. (2025). The requirements of integrating soft skills into higher education curricula
within the context of transformative education. https://doi.org/10.2139/ssrn.5375168

OECD. (2023). OECD skills outlook 2023. OECD Publishing. https://doi.org/10.1787/27452f29-en

Park, E., & Kim, S.-B. (2024). Service robots in hospitality and tourism before and during the
COVID-19: Bibliometric analysis and research agenda. Sage Open, 14(2),
21582440241258280. https://doi.org/10.1177/21582440241258281

Putri, R. A., & Yulastri, A. (2022). Competency relevance of graduates of family education study
program concentration of tata boga with the needs of work world. Jurnal Pendidikan Tata
Boga Dan Teknologi, 2(2), 175. https://doi.org/10.24036/jptbt.v2i2.181

Rahmawati, Y. (2024). Development of a workplace learning model to improve skills competency
of vocational school students. Jurnal Kependidikan: Jurnal Hasil Penelitian Dan Kajian
Kepustakaan Di Bidang Pendidikan, Pengajaran Dan Pembelajaran, 10(3), 920.
https://doi.org/10.33394/jk.v10i3.11977

Roll, M. J. J., & Ifenthaler, D. (2021). Multidisciplinary digital competencies of pre-service
vocational teachers. Empirical Research in Vocational Education and Training, 13(1), 7.
https://doi.org/10.1186/s40461-021-00112-4

Soldavini, J., Caregnato, M., Ammerman, A., & Vu, M. (2025). Developing a nutrition and culinary
education curriculum for college students: Year 1. Journal of Nutrition Education and
Behavior, 57(8), S84. https://doi.org/10.1016/j.jneb.2025.05.178

Succi, C., & Canovi, M. (2020). Soft skills to enhance graduate employability: Comparing students
and employers’ perceptions. Studies in Higher Education, 45(9), 1834-1847.
https://doi.org/10.1080/03075079.2019.1585420

Suhairom, N., Musta’amal, A. H., Mohd Amin, N. F., Kamin, Y., & Abdul Wahid, N. H. (2019).
Quality culinary workforce competencies for sustainable career development among
culinary professionals. International Journal of Hospitality Management, 81, 205-220.
https://doi.org/10.1016/j.ijhm.2019.04.010

UNESCO. (2022). Transforming technical and vocational education and training for successful and
Just transitions: UNESCO strategy 2022-2029. UNESCO.
https://doi.org/10.54675/EUDUS5854

Jurnal Pendidikan Vokasi
Volume 16, No. 2, 2026, pp. 279-296


https://doi.org/10.2991/978-2-38476-198-2_44
https://vcplist.com/wp-content/uploads/2014/10/Lackeus-2014_WP_Entrepreneurship-in-Education-FINAL-for-OECD-141023.pdf
https://vcplist.com/wp-content/uploads/2014/10/Lackeus-2014_WP_Entrepreneurship-in-Education-FINAL-for-OECD-141023.pdf
https://doi.org/10.1108/ET-09-2022-0370
https://ir.uitm.edu.my/id/eprint/128292/
https://doi.org/10.1080/23311975.2024.2329776
https://doi.org/10.2139/ssrn.5375168
https://doi.org/10.1177/21582440241258281
https://doi.org/10.24036/jptbt.v2i2.181
https://doi.org/10.33394/jk.v10i3.11977
https://doi.org/10.1186/s40461-021-00112-4
https://doi.org/10.1016/j.jneb.2025.05.178
https://doi.org/10.1080/03075079.2019.1585420
https://doi.org/10.1016/j.ijhm.2019.04.010
https://doi.org/10.54675/EUDU5854

296 — Jurnal Pendidikan Vokasi

Villamin, P., Lopez, V., Thapa, D. K., & Cleary, M. (2025). A worked example of qualitative
descriptive design: A step-by-step guide for novice and early career researchers. Journal of
Advanced Nursing, 81(8), 5181-5195. https://doi.org/10.1111/jan.16481

Vogel, D., Sohn, A. P., & Gomes, K. (2021). Analysis of competencies models in culinary arts higher
education. Journal of Culinary Science & Technology, 19(2), 171-186.
https://doi.org/10.1080/15428052.2020.1738299

Yue Fen, H., Ting, C. S., & Rozainee, A. A. (2026). Hospitality and culinary arts programs in
preparing graduates for professional practice: A case study of UOW Malaysia KDU Penang
University College. Asia-Pacific Journal of Futures in Education and Society, 5(1), 1-19.
https://doi.org/10.58946/apjfes-5.1.P1

Volume 16, No. 2, 2026, pp. 279-296


https://doi.org/10.1111/jan.16481
https://doi.org/10.1080/15428052.2020.1738299
https://doi.org/10.58946/apjfes-5.1.P1

