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Abstract

	 The growing hospitality industry’s demand for skilled profes-
sionals has driven the rapid expansion of hospitality education world-
wide. Although internships are recognized as an essential link between 
classroom learning and practical experience, there is still limited evi-
dence on whether academic training adequately equips students with 
the specific professional competencies required by the industry. This 
study aims to examine the alignment of BS Hospitality Management 
students’ academic performance to industry competency using descrip-
tive comparative research design. The study was conducted using sec-
ondary data, including students’ grades and industry student evalu-
ation rating. Results indicate that students perform similarly in Food 
and Beverage, Front Office, and Kitchen competencies but show a no-
table gap in Housekeeping. The program effectively prepared students 
for most competencies, though Housekeeping assessments may not ful-
ly reflect their practical skills. The institution may further enhance the 
curriculum by involving industry professionals in curriculum reviews.
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1   INTRODUCTION
	 The hospitality industry 
is a labor-intensive industry that 
relies heavily on service person-
nel to deliver high-quality ser-
vices. As the global hospitality 
industry continues to expand 
rapidly, the demand for skilled 
hospitality professionals across 

many countries has increased, 
leading to the accelerated 
growth of hospitality education 
(Unguren et al., 2020). Accord-
ing to Cui et al., (2024), gradu-
ates from Higher Education In-
stitutions (HEI) are an important 
source of human resources for 
the hotel industry. HEIs are ex-
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pected to produce highly qual-
ified graduates equipped with 
strong theoretical foundations 
and excellent practical opera-
tional skills to meet industry 
demands. Furthermore, Ferre-
ras et al., (2020) stated that HEIs 
should not only fulfill theoretical 
teaching within the campus but 
also strengthen practical training 
outside the campus to enhance 
students’ competitiveness and 
adaptability to societal needs.
	 In hospitality manage-
ment education, internships are 
important in building practical, 
hands-on skills that are essen-
tial for professional practice in 
the industry. Student intern-
ship programs serve as a link 
between academic learning and 
real-world application, allow-
ing students to apply theoret-
ical knowledge in real-world 
settings (Ruhanen et al., 2013). 
The quality of internship expe-
riences, characterized by mean-
ingful tasks, effective supervi-
sory support, and real-world 
learning, is strongly associated 
with students’ preparedness 
and commitment to the hospi-
tality industry (Cui et al., 2024). 
Additionally, well-structured 
internships significantly en-
hance students’ critical man-
agerial competencies, there-
by fulfilling their professional 
goals (Dahanayake et al., 2019).

	 According to Heathfield 
(2016), internship is teaching the 
skills, knowledge, and compe-
tencies that are needed to per-
form a specific job within the 
workplace and work environ-
ment. In the Philippine setting, 
the Commission on Higher Ed-
ucation (CHED) issues several 
memoranda related to students’ 
internship program. As stated 
in CHED Memorandum Order 
No. 104, Series of 2017, the Stu-
dent Internship Program in the 
Philippines (SIPP) is designed 
to give students with practi-
cal experience to complement 
formal education, helping them 
develop relevant skills and pro-
fessional attitudes needed in 
real-world work environment. 
Similarly, the Technical Edu-
cation and Skills Development 
Authority (TESDA) advocate 
Dual Training System (DTS), 
which integrates theoretical in-
struction in schools with practi-
cal training in industry settings.
	 Despite the recognized 
importance of internship in hos-
pitality education, there have 
been issues that internship 
outcomes do not always meet 
industry standards. While in-
ternships are intended to devel-
op practical skills and prepare 
students for professional ca-
reers, most existing studies fo-
cus on general internship out-
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comes, without examining how 
specific internship experience 
influence the development of 
targeted professional competen-
cies. Consequently, there is limit-

The figure above presents the 
conceptual framework for the 
study. Student performance 
during the internship is assessed 
based on the evaluations from 
their host training establishment 
across different departments, in-
cluding food and beverage de-
partment, housekeeping depart-
ment, front office department, 
and kitchen area. These indus-
try evaluation ratings were then 
compared with the students’ 
grade in the corresponding ac-
ademic subjects related to each 
department. The findings of 
the study indicate the extent to 
which academic competencies 
align with industry expectations.
	 The host training estab-
lishment student evaluation is 
determined by their deployed 
establishment’s rating with the 
different departments. This 

rating was compared with the 
students’ grade of the differ-
ent course equivalent to the 
departments assigned to. The 
result of the study determined 
the alignment between indus-
try and academic competencies.

3 RESEARCH DESIGN AND 
METHODS
	 This study used a de-
scriptive comparative research 
design to evaluate the alignment 
between the academic compe-
tencies of Hotel and Restaurant 
Services Technology (HRST) 
students and the evaluation of 
the hospitality industry during 
their internship. The descrip-
tive quantitative involves sum-
marizing the performance of 
students in core competencies 
through statistical measures 
using mean and standard de-

ed evidence on whether students’ 
academic preparation ade-
quately equips them to meet the 
expectations of the hospitality 
industry.
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viation. The comparative com-
ponent was conducted by ana-
lyzing and comparing students’ 
academic performance ratings 
provided by their instructors 
against the performance evalua-
tions given by industry supervi-
sors. T-test was used to compare 
the performances of students 
in the industry and in school.
	 The study was carried out 
at Northwestern Mindanao State 
College of Science and Technol-
ogy, located in Labuyo, Tangub 
City. The institution offers a 
Bachelor of Science in Hotel and 

Table 1 presents the descrip-
tive statistics, the T-test result, 
and the corresponding p-value 
for food and beverage area. As 
shown, the computed t-value of 
-1.87 yielded a p-value of .069, 
which is higher than .05 level of 
significance. This manifests that 
the null hypothesis is accepted 
which implies that the perfor-
mance of HM students while 
on internship in the industry is 
more or less the same in the in-
stitution as rated by their respec-

tive instructors on this compe-
tency on food and beverage area.
	 Moreover, the compara-
ble rating suggests that compe-
tencies learned, and skills de-
veloped by the student interns 
in their classes conforms with 
the competencies required by 
the hospitality industry. This 
further implies that the current 
course contents and teaching 
approaches adequately prepare 
BS Hospitality Management stu-
dents of NMSCST for real-world 

Restaurant Services Technolo-
gy program, which has recently 
been renamed Bachelor of Sci-
ence in Hospitality Management. 
The study used secondary data 
for the study, the students’ grade 
of the courses front office opera-
tions, housekeeping operations, 
Asian cuisine, and food and bev-
erage services and the host train-
ing establishment student in-
ternship evaluation tool. Results 
of the study were analyzed us-
ing minitab statistical software.

4 RESULTS AND DISCUSSION
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food and beverage operations. 
This finding is supported by the 
result of the study of Buted et al., 
(2014), which reported that most 
student interns demonstrated 
satisfactory performance in the 
Food and Beverage Services 
course, with many receiving 

Table 2 shows the descriptive 
statistics along with the corre-
sponding t-test and p-values 
for housekeeping competen-
cy. The results show a t-value 
of -2.94 with p-value of 0.007. 
This indicates a statistically 
significant difference, with the 
industry rating students’ per-
formance significantly high-
er than the institutions’ rating.
	 With the foregoing, the 
null hypothesis is therefore re-
jected, and the alternative hy-
pothesis is accepted implying 
that there is a significant dis-
crepancy in the performance of 
students on the housekeeping 
area competency. The higher in-
dustry ratings in housekeeping 
compared to institutional eval-
uations implies a misalignment 

between academic assessment 
practices and actual industry 
performance standards, suggest-
ing that students’ competencies 
may be better demonstrated in 
real workplace settings than in 
academic assessment. This is 
consistent with the findings of 
Capua (2021), who noted that 
significant differences in intern-
ship performance often occur 
across specific core competen-
cies. Student performance can 
vary depending on the nature 
of functional tasks and the con-
text in which they are applied, 
supporting the idea that re-
al-world internship experiences 
may reveal competencies that 
are not fully captured through 
institutional assessment.

the highest evaluation rating of 
very good during their intern-
ship. Similarly, Felicen et al., 
(2014) noted that students who 
have achieved satisfactory aca-
demic performance were like-
wise rated as very good in their 
industry training performance.
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Table 3 presents the result for de-
scriptive statistics and the corre-
sponding t and p values for front 
office area. Results show that 
under the “Front Office Area” 
as a competency, is having a 
t-value of -1.29 and a p-value of 
.266 which is far greater than p 
.05, hence the null hypothesis is 
accepted. This means that the 
performances of the students 
while in school and when they 
serve as interns in the indus-
try do not differ significantly.
	 The absence of a sig-
nificant difference between 
NMSCST and industry ratings 
indicates that both the institu-
tion and industry have a com-
parable assessment of students’ 
competencies in front office op-
erations. This alignment sug-
gests that the students’ skills 

acquired in the Front Office Op-
erations course are consistent 
with the industry expectations 
and adequately prepare students 
for real operational demands 
during their internships. Avle-
eva et al., (2025), emphasized 
that internship enhances hospi-
tality students’ practical skills, 
particularly communication and 
organizational abilities, which 
are essential for front office op-
erations, confirming that experi-
ential training bridges academic 
leaning with industry practice.
	 Moreover, with the avail-
able Front desk facility of the 
institution, the learnings and 
trainings given by the compe-
tent instructors of the depart-
ment of HM students was suf-
ficient and were applied by the 
student interns in the industry.
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The descriptive statistics and the 
corresponding t and p values for 
the competency “Kitchen area” 
are presented in Table 4.  The re-
sults of the study revealed that 
there is no significant differ-
ence in students’ performance 
in the kitchen area when com-
paring their school-based train-
ing and industry internship, 
as evidenced by the obtained 
t-value of -0.37 and p-value of 
0.719, which is greater than the 
0.05 level of significance. This 
finding implies that the null 
hypothesis is accepted and sug-
gests that the students perform 
similarly in both learning en-
vironments. The consistency in 
performance may be attributed 
to the presence of competent in-
structors and the effectiveness of 
the kitchen-related course con-
tent in the BS Hospitality Man-
agement program. This result is 
supported by the study of Wang 
et al. (2012), which found that 
the students who underwent 
structured kitchen laboratory ac-
tivities demonstrated consistent 
performance in both academic 
assessments and professional 
environments. Further, instruc-
tors with strong teaching compe-
tence and relevant industry ex-
perience significantly contribute 
to students’ ability to perform 
equally well in academic labo-
ratories and during internship.

5 CONCLUSION AND 
RECOMMENDATION
	 The study reveals that, 
among the four competencies ex-
amined, the BS Hospitality Man-
agement students generally per-
form similarly in school-based 
training and industry internship 
across Food and Beverage, Front 
Office, and Kitchen competen-
cies, indicating that the pro-
gram’s course content, practical 
activities, and instruction effec-
tively prepare the students for 
real-world operations. The con-
sistency in performance high-
lights the role of well-structured 
activities and competent instruc-
tors bridging classroom learning 
with industry practice. How-
ever, a significant difference in 
Housekeeping competency was 
observed, with the industry rat-
ings higher than the institutional 
evaluations. This result suggests 
that students’ skills in this area 
may be better demonstrated 
in actual workplace settings.
	 Based on the results of 
the study, the institution may 
continue to maintain and en-
hance its current curriculum 
and training approaches. The 
institution may conduct may 
invite industry professionals to 
review the curriculum to further 
enhance its relevance and align-
ment with the current trends 
in the industry standards and 
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practices. Moreover, the insti-
tution may establish stronger 
partnership with hospitality es-
tablishments for internship and 
feedback mechanism can sup-
port continuous improvement 
in both teaching and assessment.
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