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As I reflect on all that happened last year, I’m truly proud of the 
continued growth and success of Taylor’s University School of 
Hospitality, Tourism & Culinary Arts (TCHT). We accomplished many 
of the goals we set for ourselves and embraced the challenges that 
came our way. This gives me confidence TCHT is on the right track 
toward becoming Asia’s finest hospitality and tourism school by 2015.
One of the main highlights over the past several months was the 
impressive achievements by our staff and students in national and 
international competitions. From the Culinary Olympics to the ASEAN 
Skills Competition to the Destination Marketing Competition, they 
gave 110 percent of their effort, showcased great talents and skills, 
competed with integrity, proved they’re among the best of the best 
and brought great pride to our school. 

TCHT also kick-started the year with a a bang by obtaining the highly 
coveted Tier 6: Outstanding rating in the Malaysian Ministry of Higher 
Education (MoHE) Discipline-Based Rating System (D-SETARA). We 
are very proud to be the first and only university to have achieved the 
highest rating in this inaugural rating exercise conducted by the 
Malaysia Qualification Agency (MQA)! 

With this optimism in place, we at TCHT are looking forward to the 
opportunities and challenges of 2013. The appointment of Prof. Dr. 
Jean Pierre Poulain from University of Toulouse as TCHT’s chair of 
food studies will definitely boost our research and innovation agenda. 
We’re confident of undertaking several research activities that will 
fulfil the key thrust area, which is High Impact Research and 
Commercialisation, where we aim to deliver useful research to 
contribute to the people, industry and the environment. 

In an effort to respond to the growing importance of the 
internationalisation of higher education, we’ll invest more of our time, 
energy and resources in this area for the benefit of our faculty and 
students. Our strategy to engage globally will include a variety of 
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approaches, including but not limited to, research collaborations, 
consultancy, academic and student recruitment and exchanges, and 
a more focused integration of an international dimension into our 
teaching and learning initiatives. 

I hope you’ll continue to follow the progress of our school as we’ll 
have many exciting developments in the months ahead. I welcome 
you to contact my office should you wish to partner with TCHT in one 
way or another or share ideas on how we can work together to raise 
the bar of excellence in hospitality and tourism education. I wish 
everyone a prosperous and productive 2013!
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Celebrating Success

Chef Norhilme Kamarudin from Taylor’s University School of Hospitality, 
Tourism and Culinary Arts (TCHT) and his 11 teammates returned from 
the recent International Culinary Exhibition (IKA) or better known as the 
Culinary Olympics 2012 in Erfurt, Germany with a total of four medals – 
three silvers and one bronze.

Their admirable effort resulted in the Malaysian team securing the 14th 
place overall out of 45 teams that participated in the competition – a 
huge improvement over the team’s 24th place finish four years ago. 

The strategy to focus on Malaysia’s unique qualities paid off for a team 
of students from Taylor’s University School of Hospitality, Tourism and 
Culinary Arts (TCHT) when it became the only Southeast Asian team to 
win prizes in the Destination Marketing Competition held in conjunction 
with the annual Exco Taiwan at the Taipei World Trade Centre.

The fantastic four – Bachelor of International Tourism Management 
(Hons) (Events Management) students Wong Shu Yi, Meng Hao, 
Muhammad Yasin Yahya and Mohammad Fahmi Fairuz – made up the 
team that was the only non-Taiwanese team to secure two top spots in 
the competition’s five official categories, finishing third in both the Booth 
Presentation and Engaging Visitors categories. They won a cash prize of 
NTD5,000 (RM500) each for both wins.

Team leader Shu Yi said showcasing the multi-racial group members, 
their cultures and ability to speak different languages was the key to 
their win. “We all can speak English and Bahasa Melayu, while Meng 
Hao, who is a Chinese native, speaks Mandarin and it was a big help in 
explaining things to visitors to our booth.”

She added, “We dressed in our traditional costumes, while the rest of 
the competitors were in their usual business suits. We also served 
traditional Malay cookies and kuih, specially made by Yasin’s mother 
and taught visitors how to play Congkak.” 

The grueling six-day competition required contestants to prepare more 
than 45 dishes in three categories – hot and cold cooking and display, 
desserts and vegetarian meal. The Malaysian team won silver medals 
in each of these categories. Contestants also had to prepare a 
three-course meal in five hours and 30 minutes for 110 people in the 
Restaurant of Nations category. The Malaysian team’s bronze medal 
came in this challenge.

“I’m very proud and happy that we managed to improve the country’s 
ranking this time around. Being among the top 14 teams in this 
prestigious international competition is truly an amazing feat! 
Compared to some of the other teams, we had a small budget to work 
with, but our team spirit was very strong. It was such an unforgettable 
experience.” said Chef Hilme.

TCHT Dean Mr. Neethiah A.R. praised Chef Hilme not only for being 
chosen to represent the country on a global stage, but also achieving 
great success.

The IKA was first held in Frankfurt in 1900 by Carl Matthaus Banzer, the 
former director of the German chefs. Organised once every four years, 
it is the biggest and most traditional culinary exhibition in the world. 
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TCHT Chef Brings Home Medals from IKA

Taylor’s University made history by obtaining the highly coveted Tier 6: 
Outstanding rating in the Malaysian Ministry of Higher Education’s 
Discipline-Based Rating System (D-SETARA) recently. Taylor’s 
University is the first and only university to achieve Tier 6, the highest 
rating in this inaugural rating exercise conducted by the Malaysian 
Qualifications Agency (MQA). 

D-SETARA is a rating system that evaluates four specific disciplines 
namely, Hospitality and Tourism, Engineering, Health Sciences, and 
Medicine, Dentistry and Pharmacy for the undergraduate level in local 
institutes of higher learning. The Tier 6 rating was awarded to Taylor’s 
University’s School of Hospitality, Tourism and Culinary Arts (TCHT) in 
recognition of the school’s international reputation for superior quality 
as well as teaching and learning excellence. 

Professor Dato’ Dr. Hassan Said, Taylor's University’s Vice Chancellor 
and President said “We are honoured to be the first institution to be 
granted the ‘Tier 6: Outstanding’ rating by MOHE for D-SETARA 2012.  
Achieving this award presents a highly significant and defining moment 
for us as it reflects our perseverance and dedication to provide the 
highest of quality undergraduate teaching and learning in Malaysia.”

D-SETARA’s ratings are aimed at assessing the quality level of teaching 
and learning on three generic dimensions, namely, ‘Input’, ‘Process’ 
and ‘Output’. These are subdivided into five domains, 25 criteria and 82 
indicators similar to the assessment terms in the Rating System for 

Yasin said he was happy with the competition’s outcome as he and his 
teammates managed to do well despite only having three weeks to 
prepare for it.

“To come out third in two categories was truly amazing, especially 
since we were competing against 16 other teams from universities 
across Asia! It was initially quite tough to manage the entire project, but 
we took up the challenge and made it with the help of our lecturer, Ms. 
Sharina Puteh.”

The competition was organised by the Taiwan External Trade 
Development Council (TAITRA). Each team was required to pitch and 
market one of their home cities as a perfect Meetings, Incentives, 
Conferences and Exhibitions (MICE) destination. The Taylor’s team 
chose to promote Kuala Lumpur. 

Taylor’s University
Receives Mohe’s Highest
D-SETARA 2012 Rating

Taylor’s University School of Hospitality, Tourism 
and Culinary Arts (TCHT) student Chen Kim Leun 
is living proof that sacrifice and hard work pays 
big dividends.

After eight months of rigourous training in the 
midst of studying and working on his dissertation, 
as well as missing a study trip to France, he 
represented Malaysia in the 9th ASEAN Skills 
Competition in Jakarta, Indonesia, and returned 
home with a historic gold medal for the country.  

Competing against 11 contestants from around 
the region in the cooking category, Kim Leun was 
clearly a class above the rest as he became the 
first ever Malaysian to win a medal in this category. 
His gold medal feat also contributed to the 
Malaysian contingent’s overall medal haul of three 
gold, four silver and four bronze medals.

The gold medal did not come easy. He had to 
battle through a tough three-day competition, 
serving seven dishes in three areas, including a 
mystery box challenge.

Team Taylor’s Perform
Outstandingly
at Exco Taiwan 

Kim Leun Wins HISTORIC GOLD MEDAL
for Malaysia

“Despite all the training, it was still very tough 
when I arrived at the competition venue in Jakarta. 
I had to adapt to a brand new environment and I 
felt intense pressure of representing my country,” 
said Kim Leun, a final-year Bachelor of Culinary 
Arts & Foodservice Management (Hons) student. 

He dedicated his win to his trainer, TCHT Chef 
Farouk Othman, and his family and friends who 
supported him throughout the entire journey. His 
achievement gives him the opportunity to 
represent Malaysia again at the 42nd World 
Skills Competition in Leipzig, Germany in July.

TCHT Dean Mr. Neethiah Ragavan commended 
Kim Leun on achieving such a significant 
milestone and said he will inspire many other 
TCHT students to strive for excellence.

Organised alternately by ASEAN member 
countries, the ASEAN Skills Competition is a 
biennial competition first introduced in 1995 to develop 
and improve the skills of youth and workers 
under the age of 22 at the international level. 

Malaysian Higher Education (SETARA).  Higher education institutions 
in Malaysia are rated based on six tiers ranging from Tier 6 
(Outstanding), Tier 5 (Excellent), Tier 4 (Very Good), Tier 3 (Good), Tier 
2 (Satisfactory), to Tier 1 (Weak). 

“We will continue to maintain our key strengths that have propelled us 
to achieve this D-SETARA’s Tier 6 rating and endeavour to enhance 
other relevant areas in our quest to becoming a ‘Top Employers’ Top 
Choice University’ by 2016,” added Professor Hassan. 

TCHT’s Tier 6 rating is yet another major milestone for this award 
winning school which recently celebrated its 25th anniversary in 2012. 

“Our key advantages lie in the strength of our programmes, rigorous, 
up-to-date and relevant teaching processes that meet industry 
demand and expectations, implementation of technology in teaching 
and learning infused within our state of the art facilities. Attaining the 
6-star rating will drive us further towards competing against top 
institutions in the region and around the world. In fact, we have been 
constantly referred to by hospitality schools in the region and 
internationally,” commented Mr. Neethiananthan Ari Ragavan, Dean of 
Taylor’s University School of Hospitality, Tourism and Culinary Arts.

Taylor’s University was previously awarded ‘Tier 5: Excellent’ in 
SETARA 2009 and 2011. To-date, no other institution has been 
awarded the highest rank of Tier 6 (Outstanding) in the SETARA rating. 

Chef Hilme (third from right) stood proud with the Malaysian team who
did the country proud at the IKA.

Kim Leun showing off his gold medal that
he has won at the 9th ASEAN Skills
Competition. 

The students enjoyed
meeting new friends
at the Exco Taiwan. 
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The Required Cooperation between Human 
Nutrition and Food Studies 
The way humans meet their food needs cannot be sized down to strictly 
biological, utilitarian or even technological logic. The culture of the 
social group they belong to must also be considered. Eating is not only 
a social act, but also a social event that is central to family and public 
life. Meals are the foundation of socialisation, in the twofold meaning of 
the word: the place to learn the rules of living together and the place for 
social interaction, which includes sharing and friendly exchange. 

Over the last 20 years or so, the status of food has changed 
dramatically. Rippling food crises, the growing obesity problem, food 
riots and more have put food at the front and centre of the headlines. The 
nice gastronomic features and the before-summer or after-Christmas 
rituals stereotypical diet pages are now complemented by those 
dedicated to politics, health and international relations; food has now 
become the front feature of countless newspapers. In a wider context of 
epidemiological transition, degenerative diseases, cancers and heart 
diseases – pathologies that food consumption might help prevent – have 
replaced epidemics. As a worldwide reaction to globalisation, local food 
cultures have been granted heritage status and inspiring superior 
cuisine. In 2010, the gastronomic French meal, the Mediterranean diet 
and the Mexican cuisine entered the UNESCO intangible heritage of 
humanity. Meanwhile, the issues raised by the development of 
Genetically Modified Organism (GMO) crops in some parts of the world 
and the non-food use of agricultural productions are becoming the focus 
of political debates. 

In June 2008, food riots once again gave rise to an age-old concern: 
how to feed mankind? This is the very same concern British scholar and 
political economy expert Thomas Malthus had shaped into curves 
evolving at different speeds – one showing the growth of food 
production evolving along a mathematical function, and the other 
showing the population growth along a geometrical function. It was 
forecasted that one day or another, the second curve will catch up with 
the first one, resulting in one of the worst crises for mankind: famines 
and wars. 

Brazilian physician and nutrition expert Josué de Castro, French 
agronomy engineer and sociologist René Dumont, and more recently, 
sociologist and former UN envoy Jean Ziegler are among the many 
individuals who have issued warnings about the world hunger problem 

Societies that do not embrace this concept will most likely pay the 
heavy price of obesity and eating disorders. Humans need nutrients – 
carbohydrates, lipids, proteins, mineral salts, vitamins, water, etc. – all 
of these are found among the natural products of their environment and 
there is no other way to consume them than in the form of food, 
specifically prepared dishes. Transformed from natural products, these 
dishes are culturally valorised and consumed in a way consistent with a 
protocol of highly socialised behavioral patterns. Thus, food is both a 
natural and cultural fact. These two poles, so often opposed in the 
modern western approach, mix within, intertwine or even become one 
and the social practices it generates also contribute to regulate it. 

Actually staging the fundamental values of a culture, cooking activities 
and table manners provide a privileged approach to social 
representations. From production to distribution to preparation and 
consumption, food structures the organisation of human groups and 

The objective of the dictionary is to display the wealth of research 
work carried out in social sciences to explore the cultural and social 
dimensions of food. Confronted with an incredible amount of data 
and facts from different disciplines, often clustering into “small” 
subsets to more mainstream issues, as there are many areas  to be 
acknowledged and mapped out, the dictionary aims at drawing 
paths and opening up opportunities for scientific cooperation. To 
this end, the question will be examined through the perspective of 
food models  defined as patterns of the  social food space .

This concept will enable us to differentiate which aspects of human 
food are sociological and which belong to biology or ecology, so as 
to later consider the interactions among these different fields. The 
weight of the social and cultural dimensions is observed at different 
levels, including what is eatable and non-eatable, the production, 
purchasing and consumption modes, culinary practices, 
temporality, processes of social differentiation and the 
organisational patterns of the nutritional and food policies. To write 
the 234 articles in this dictionary, the scientific committee has called 
upon 162 authors from the various social sciences disciplines, from 
sociology to archeology, from anthropology to geography and from 
history to psychology. They all work regularly with specialists in 
medicine, nutrition, agronomics and food sciences. 

Prof. Jean Pierre Poulain holds a PhD in Sociology from the University of 
Paris VII, France. He has a long and established career in both academics 
and in international cooperation in different part of the world, in the field of 
food studies and hospitality education. Throughout his career, he has 
worked as Full Professor, Dean of Department, Research Team leader, and 
now as Chair Professor of food studies in the Taylor’s Toulouse University 
Center located in Taylor’s University Lakeside Campus. Jean Pierre Poulain 
has published over 150 articles, books and book chapters, and led book 
series on food heritage. He is almost done with Dictionary of food cultures, a 
book involving more than 162 authors from different countries. He has 
presented numerous keynotes and conference presentations in the fields of 
food studies, sociology of obesity and Food heritage. 

He receives the Grand Prize of the National Culinary Academy for Histoire de 
la cuisine et des cuisiniers, Lanore 1988 and the «Jean Trémolières Award, 
for Manger aujourd’hui, Privat, and Sociologies de l’alimentation, PUF (2002) 
and for his global contribution in research in the field of nutrition, as well as 
the Grand Prix de la Recherché from the French institute for nutrition, 2002 
(first researcher in social and human sciences to be awarded). 

Prof. Dr. Jean Pierre Poulain 
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and called for the need to approach it outside the realm of charity and 
include it on the international political agenda. They have partly 
succeeded since their dark forecasts have not come true – at least not 
yet. The main reason is because technical progress has increased 
production capacity significantly and lower birth rates in the transitional 
process have prevented this fatal occurrence. Contemporary famines 
that we see around the world are caused by a lack of food accessibility 
rather than a lack of food availability. 

A Multidisciplinary Object 
Impacted by these shifting tensions, the issue of food has become 
political and environmental, both contemporary and heritage – all of 
which are relevant to social sciences. 

These different transformations, in turn, thrive on the way human and 
social sciences have thought them over. Indeed, geography, 
economics, sociology, anthropology, history and archeology have 
focused their work on these changes. As a result, all of the work carried 
out lead back to these disciplines and compels them to exchange 
information with other disciplines such as medicine, agronomics, food 
science, ecology and more.

In this twofold dynamic movement at work within social sciences, 
human food emerges as a social fact according to sociologist Émile 
Durkheim; as a total social fact according to sociologist Marcel Mauss; 
and as a total human fact according to philosopher and sociologist 
Edgar Morin. These are three positions that lay a common emphasis on 
food as being much more than its biological envelope and stress the 
need for interdisciplinary dialogue. 

The Latest Book of Prof. Poulain:
Dictionary of Food Cultures, Presses Universitaires de France 

The interdisciplinary perspective has been completed by inviting 
writers from a number of different linguistic traditions. By doing so, our 
approach remains faithful to a major feature of social sciences, which 
asserts strong traditions built within and thanks to languages such as 
French, Spanish, Portuguese, German and Japanese. In several 
linguistic areas, there are still (but for how long more is uncertain) 
valuable social sciences schools in 
many disciplines whose vision of the 
world is founded on their 
enlightened knowledge of a 
language. Thus, in addition to the 
100 or so French-speaking 
authors, we also benefit from 
the participation of about 60 
researchers  who work and 
write in their own languages 
such as Portuguese, 
Russian and Spanish. Their 
texts have been 
translated and very often 
re-written to enhance 
their literary qualities.

What are
Food

Studies?

emerges as a core subject for socio-anthropological science. Food 
cultures reveal the original ways human groups bio-anthropologically 
connect to their biotope. Although they have been acknowledged by a 
number of researchers, ethnologists, sociologists, anthropologists, 
historians and geographers, the field of human and social sciences 
have been somehow slow to recognise them as a legitimate question. 
The intricate connection of its cultural and social dimensions with its 
biological and bodily functions, added to its omnipresence, whether daily 
and private or public and ostentatious in social life, may well have contributed 
to make the food fact paradoxically invisible as a scientific subject. 

Rethinking the Food World 
It was not until the end of the 1970s that social sciences started to focus 
on the subject. While over the last 20 years research work in this area 
has grown considerably, it still remains on the sidelines. This was how a 
scientific heritage was built up and acknowledged as such in the light 
of the 1990 and 2000 crises. Historians, sociologists, anthropologists 
and psychologists were then called upon to describe what those in 
charge of managing the crises would interpret as irrational behaviors 
and to identify target issues. As this happened, the world productivist 
food model disintegrated, a model geared into production and it 
became such a successful one that enabled the western world to end 
atavistic malnutrition after World War II.  

We are probably on the eve of what could definitely be, if not a 
revolution, then at least a very deep transformation of nutritional 
approaches. The extremely fast development of nutrigenetics, 
nutrigenomics and more importantly, epigenetics will reshuffle the 
current approach to food, opening up new avenues for research work, 
especially exchanges between social sciences and food. The 
knowledge acquired about food models and the food fact will be 
extremely useful both for research and food education. The challenge 
we will face is connecting and reconnecting the nutritional fact – which, 
as knowledge develops and enables the identification of personal risk 
factors, will definitely promote an individualised approach to food – with 
the food fact – which reminds us that eating means sharing, and is a 
significant social act that is part of a culture. The nutritional fact and the 
food fact are two dimensions that make up the well-being of human eaters. 
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When British television producer Mr. Franc Roddam revived 
MasterChef in 2005, he probably did not expect it to become such 
a huge hit. A television cooking competition show that was first aired 
in the UK in 1990 to discover the best amateur cook, MasterChef is 
now produced in more than 35 countries worldwide. In Australia, 
Masterchef Australia is the country’s most watched television series. 
Its season two finale was the third most watched show in Australian 
television history. In Malaysia, Masterchef Malaysia began in 2011 
and has had two successful seasons.

Over the past few years, MasterChef has also grown to include 
different versions such as Celebrity Masterchef and Junior 
Masterchef. 

MasterChef, along with other food- and cooking-related shows, 
have taken over the television world and put the culinary arts 
industry in the limelight. Home cooks have 
turned into overnight sensations, regular 
chefs have become celebrities and the 
chef profession has increased in 
popularity.

For example, winners of the coveted 
MasterChef title enjoy instant fame, 
monetary reward and many golden 
opportunities, including publishing their 
own cookbooks, starring in their own 
cooking shows and serving as 
ambassadors of renowned brands and 
touring the globe. These are things many 
regular chefs do not even experience in 
their entire careers.

For most of these winners or even finalists, the experience is 
indeed life changing. Arshad Zamir Mohd. Azmi, who finished 
fourth in season one of MasterChef Malaysia, said the show 
impacted his life in many ways. 

“I’ve terminated my engineering studies to pursue a Diploma 
in Culinary Arts at Taylor’s University. My parents have finally 
allowed me to take up this course because they saw how 
serious and passionate I am about cooking while I was on the 
show. I’m also recognised a lot more by the public, which I’m 
still trying to get used to.”

Despite gaining fame from a television show, Zamir realises 
the importance of obtaining the right knowledge and skills to 
be a professional chef. 

It is certainly worth the debate whether or not amateur home 
cooks like Zamir and other contestants and winners of cooking 
competitions should be called chefs. Without any formal 
training and professional experience, should they have a right 
to be on the same level as a professional chef just because 
they appeared and performed well on a television show?

According to Chef Shahreen Salleh, a former Sime Darby Medical 
Centre executive chef with almost 30 years of industry experience, 
they should not.

“It’s unfair to all professional chefs because we’ve spent our time, 
energy and money learning how to cook and toiling for years in the 
industry, while these television show contestants only have to show 
what they can do over several weeks or months,” he said. 

“Sometimes, the culinary arts industry is over-glamourised in the 
media. This is the case when winners of the shows receive so much 
attention and are portrayed as celebrities. People need to realise 
being a chef is not as easy as cooking one or two portions of a dish 
or two for judging purposes. The real situation is very tough. There 
is a lot of planning and strategising involved as we normally cook for 
hundreds and even thousands of guests. Frankly, what is shown on 

television is a far cry from the reality we 
face on a daily basis in our kitchens,” 
Chef Shahreen added. 

He believes the winners and finalists of 
television cooking competition shows 
should pursue a culinary arts course 
and work their way up in the industry if 
they are interested in becoming real 
chefs.

While some may not see the 
contestants as real chefs, one thing that 
is for certain is they excel at being in 
front of the camera and connecting with 
people, as compared to ordinary chefs. 
Just think of some of the famous 

winners like Whitney Miller (MasterChef USA season one winner), 
Adam Liaw (MasterChef Australia season two winner) or even our 
very own Dr. Ezani Farhana (MasterChef Malaysia season one 
winner) – they are so charismatic on camera and know how to 
attract audiences not only with their cooking, but also with their 
personality. So instead of referring them as ‘Master Chef’, would it 
be more appropriate to call them celebrity chefs?

After all, not all chefs – even those with years of experience – can 
make cooking demonstrations so entertaining or capture their 
audiences’ attention so well. 

“Television showmanship often times has little to do with just 
cooking. That is why so many television chefs are self taught. It’s a 
different industry. We don't want to watch two minutes of someone 
cutting an onion on television in silence; we want to be entertained!” 
said Chef Daniel Green, who is also a television personality and an 
award-winning author. 

So does he personally like being called a celebrity chef or television 
chef?

Frankly, what is 
shown on television is 

a far cry from the 
reality we face on a 
daily basis in our 

kitchens

Chef Shahreen Salleh

From MasterChef to Hell’s Kitchen to Jamie at Home and 
more, food and cooking shows have permeated our 
television airwaves in recent years, thanks primarily to the 
growth of reality television. With so many types of shows to 
choose from, be it celebrity chef cooking programmes or 
cooking competitions, viewers are indeed spoiled for choice. 
These shows contain the right ingredients to capture 
viewers’ attention and have become a pop culture 
phenomenon.

To discover how the personalities are perceived and the 
impact of these shows on viewers and the culinary arts 
industry on a whole, Le Petit Hotelier spoke to some 
well-known names in the industry to get their perspectives.

Watch Me Cook:
The Impact of Food and Cooking 
Shows on the Culinary Arts Industry 
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The truth is, I enjoy being in front of the camera. I love it and never get bored 
of it. I have a short concentration span, but being on television fulfills every 
moment for me. I like the diversity and all the opportunities it has given me.

About 30 years ago, if you wanted to study culinary arts, you could only 
pursue it at one public university in Malaysia. This has changed in the 
past several years with the huge increase in the number of youngsters 

choosing to study culinary arts.
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“The truth is, I enjoy being in front of the camera. I love it and never 
get bored of it. I have a short concentration span, but being on 
television fulfills every moment for me. I like the diversity and all the 
opportunities it has given me.” 

Chef Daniel has appeared in more than 20 television shows in the 
USA, UK and Malaysia. He also conducts workshops to train chefs 
who want a career in television. He believes the rise in popularity of 
food- and cooking-related television shows is mainly because unlike 
the olden days, people nowadays do not get the chance to learn the 
fundamentals of cooking from their parents who are busy at work. 
As such, they depend on cooking shows to teach them.

While Chef Daniel enjoys being a celebrity chef, others are not as 
interested. 

“I’ve always loved watching Jamie Oliver on television, but I’ve 
never thought of becoming a celebrity chef. My dream has always 
been to become a chef and I’m most at home cooking in the kitchen 
rather than on television,” Zamir said.

Chef Emmanuel Stroobant or better known as Chef in Black based 
on his famous television show, prefers to be just a chef.

“Honestly, I don’t like to be stamped as a celebrity chef. I always tell 
people I’m simply a chef who goes on television occasionally.” 
He explained the main differences between cooking in a real 
restaurant and cooking on television.

“Television loves drama – the tears, swear words and plates 
crashing on the floor – the more the merrier! In reality, this is rather 
unusual. Of course we’re not angels in the kitchen, but in general, 
the kitchen has a more military-style discipline. We can’t function 
well and produce good food in an emotionally charged 
environment. On television, a dish doesn’t have to taste good, smell 
good or even be cooked. All it needs is to look good! Try this concept 
in any real restaurant and you’ll have a sure recipe for failure!”
Despite playing down his role as a celebrity chef,Chef Emmanuel 

who is also an entrepreneur who owns five restaurants in Singapore, 
including the award-winning Saint Pierre and even a yoga studio 
certainly knows the qualities it takes to become a successful one. 

“A celebrity chef needs to look half descent and be able to speak 
well, smile and cook all at the same time while looking at the right 
cameras. But most important of all is a distinct personality and I 
realised this when I did the show, AFC Search for the Next Celebrity 
Chef. Whether it’s a mean guy personality like Gordon Ramsay or 
the nice guy personality like Jamie Oliver, you need a unique one to 
stand out. This cannot be purchased at a grocery store.”

While there can never be a consensus whether or not winners or 
finalists of television cooking competition shows are real chefs, the 
fact is food- and cooking-related shows will continue to dominate 
television programming all over the world as long as viewers are 
enthralled – and these shows are doing a fantastic job at that. They 
offer numerous recipe ideas and tips on healthy eating and quick 
and practical cooking, as well as plenty of drama and entertainment.
   
These shows have also given great power and influence to the 
chefs. Their global fans follow them on tour, crowd their live cooking 
events and snatch up their books and other merchandise. Take 
Jamie Oliver for example; he has a whopping 2.9 million Twitter 
followers and counting. Not bad for a guy who does not sing, act or 
do crazy stunts on television.

It also cannot be denied the rise of celebrity chefs and the 
popularity of shows centering on food and cooking have added 
credibility to the chef profession.

“In previous years, when children told their parents they want to 
become a chef, the answer is usually a no because they preferred 
their kids to have a more reputable job such as a lawyer or doctor,” 
Chef Shahreen explained. “But thanks to celebrity chefs and the 
television shows, chefs have gained respectability and parents are 
more open to their children becoming one in the hopes they will also 
be famous and successful. This is a positive impact on the culinary 
arts industry as more new talents are coming into the field.”

Chef Emmanuel agrees. “While not everything on the shows reflects 
reality, they do give an interesting insight of the industry and get more 
people excited about cooking, which is great.”

This positive impact is benefiting culinary arts education tremendously. 
Culinary arts programmes have mushroomed worldwide in recent years 
to cater to the high demand from students interested to pursue this field 
of study. 

Taylor’s University School of Hospitality, Tourism and Culinary Arts (TCHT) 
Deputy Dean Siti Ramadhaniatun Ismail welcomes this development.

“About 30 years ago, if you wanted to study culinary arts, you could 
only pursue it at one public university in Malaysia. Most of our senior 
chef lecturers graduated from this university because there was 
nowhere else to go,” she said. “This has changed in the past several 
years with the huge increase in the number of youngsters choosing to 
study culinary arts. There are now easily hundreds colleges or universities 
in the country offering programmes for students to choose from and this 
has created positive competition that drives us to work harder to 
maintain our reputation as a top culinary school in Malaysia.”

While Siti sees the growth in the number of culinary arts students 
benefiting the industry, she stressed the importance for students not to 
perceive culinary arts as an easy programme and career field.

Siti Ramadhaniatun Ismail

Master Chef U.S.A 
Season 1 winner Whitney 
Miller doing cooking 
demo at Taylor’s 
University recently as 
part of her world tour.

“Often times, the media has shown only the fabulous and fun side of a 
chef’s job, but the reality is studying this programme or working in the 
industry is a whole different story. You’ll have to handle a lot of physical 
tasks like carrying heavy pots and pans, operate and maintain kitchen 
equipment, learn butchery and deal with many other responsibilities 
and pressures.” 

“Our programmes at Taylor’s University especially include all the 
management modules where it is compulsory for our students to pick 
up the management skills, making them leaders of the future with the 
capabilities not only to cook but also to manage the kitchens and 
restaurants’ operations,” Siti explained. “These are just a few of the true 
facts I always tell prospective students as I want them to be well 
prepared for what is awaiting them if they take on this challenge.”

Food- and cooking-related shows have been around almost since the 
birth of television and they will continue to be on our airwaves in one 
form or another as long as television exists. Will the current food and 
cooking television shows trend stay or fade away? Only time will tell. For 
now, viewers will continue being inspired by their favourite celebrity 
chef, laughing at the funny antics of Masterchef contestants and 
discovering the most bizarre food in the world, while the culinary 
industry continues enjoying and taking advantage of its place in the 
spotlight. 
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Research & Discovery

Adopting environmental and/or sustainable 
policies should come from the top management 
level (Brown, 1996) and all environmental 
issues should be tackled at all levels. While many 
organisations in the hospitality industry are 
beginning to incorporate environmental values 
in their mission statements, they also need to establish 
objectives and targets with effective communication, 
controlling and monitoring (Krik, 1995). 

Sustainable concepts are not only influencing 
consumers’ motivations more and more, but 
also causing them to demand evidence of 
environmental concern in the hospitality 
industry. When a hotel shows greater concern 
for sustainability, it improves the local 
community and helps enhance the quality of life 
for residents in that particular destination (Miller, 
2003). The focus of sustainability is to protect the 
environment for future generations. 

Sustainability in the Hotel 
Industry 
The term ‘green hotels’ refers to hotels that try to 
be more environmentally friendly by using less 
water, and materials, saving energy and 
providing quality service. All of these also improve 
the overall health of staff (Butler, 2008). The 
main aim of being environmentally friendly is to 
eliminate as much as possible the negative 
impact on the environment by exchanging 
practices and minimising the consumption of 
resources so that waste can be reused as raw 
material. It is important for hotels to manage 
their facilities and equipment to meet 
customers’ demand for green accommodation, 
reduce risk, improve quality and support the 
main roles of their staff (Alexander et al, 2002). 
However, they have to deal with the challenges 
of transforming their hotels into an 
environmentally friendly business, while at the 
same time sustaining an economic advantage 
(Bansal and Roth, 2000).                                                                                                                              
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Sustainability in the hospitality industry has 
been widely recognised since 1987 when the 
World Commission on Environment and 
Development, under United Nations, 
presented ‘Our Common Future’ (Brown, 
1996). There was a tremendous increase in 
the awareness within the global hotel industry 
of the sustainability of green hotel issues 
(Cater, 1993). Many hotels are preparing their 
own training and action plans for their 
environmental and sustainable initiatives 
(Butler, 1993), as well as changing their image 
by engaging in green or environmental 
projects. However, the social and environmental 
measures are not the core capabilities of 
hotels (Krik, 1998). This sustainability may 
require a change in the organisational 
structure and additional investment. 

This paper reviews sustainable hospitality 
best practices and the challenges faced by 
hotels worldwide, provides an in-depth 
analysis of the barriers to implementing 
sustainable green initiatives and explores 
strategies and incentives to overcome the 
identified barriers. It also reflects on the best 
practice options for luxury hotels in Malaysia 
for the new millennia.

The concept of sustainability was initially used 
in the manufacturing industry, but lately it is also 
applicable to the service industry, where it is 
quickly becoming very noticeable (Goodman, 
2000). Sustainability means managing all 
resources in such a way that economic, social 
and aesthetic needs can be fulfilled while 
maintaining cultural integrity, essential 
ecological processes, biological diversity and 
life support systems (Cater, 1993). It is a broad 
term that includes environmental management, 
environmental impact and pollution and resource 
management (Tzschentke et al, 2004). Many 
researchers have identified hotels that improve 
their environmental performance will enjoy 
positive results in operational cost and energy 
consumption, as well as create an environmental 
friendly place for their customers and staff 
(Wan, 2007). According to Cater (1993), 
sustainability is used as a key building block in 
the service industry to achieve future growth and 
market achievement by including sustainability 
concepts in companies’ strategic plans. 

Sustainable concepts are important because 
many organisations are measured not only by 
their financial performance, but also their 
responsibility toward the environment (Krik, 1995). 
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Introduction The Concept of Sustainability 

Sustainable Practices
Sustainable practices for hotels include limiting waste generation, saving 
energy and water, and constructing new buildings and renovating or 
demolishing existing buildings in an ecological way. A green hotel is 
focused on the two Es – efficiency and energy – and three Rs – reuse, 
reduce and recycle (Parsa et al, 2010). There are a number of new hotel 
brands that stress on being eco-friendly. This will further promote the 
improvement of green hotels (Butler, 2008). Hotels that practice the green 
concept or sustainable practices will enhance their business by being 
economically and physically responsible (Wahab et al, 1997).       
   

Challenges to Sustainable Practices
There are numerous environmental guidelines developed by tourism 
organisations such as the International Hotel and Restaurant 
Association, the American Hotel and Lodging Association and the 
International Hotel Environment Initiatives. While the majority of hotels 
worldwide have acknowledged the importance of caring for the 
environment, many of them are not implementing good environmental 
practices (Pryce, 2001). Customers, government agencies, 
stakeholders, shareholders and financial institutions are pressuring them 
to improve their sustainable performance (Wilco et al, 2001). The 
challenges to sustainable practices depend on management styles, 
stakeholders’ interest, organisation size and lack of resources (Krik, 1995).  

Among the difficulties hotels encounter in trying to be sustainable are: 
the need to satisfy their guests’ needs; ensuring the steps they are taking 
do not compromise service levels; lack of understanding about 
sustainability legislation; and managing implementation costs such as 
documentation, registration, maintenance, staff training, hiring of 
environmental specialists, educating guests about green products and 
more. It is critical for management teams in the hotels to have qualified 
employees and other necessary resources to take an active role in 
planning and implementing sustainable practices. They should also be 
able to coordinate well with their employees, guests and public authority 
(Brown, 1996). 

Best Practices
Marriott, Starwood, Fairmont and Hilton are launching initiatives and 
promoting green programmes that may have an effect on the 
development within their organisations’ operations. These initiatives 
include energy, solid waste and water use. Their hotels are built or 
designed using strategies aimed at improving the performances that 
matter most such as the improved indoor environmental quality, water 
efficiency, CO2 emissions reduction, energy saving, sensitivity to 
their impacts and stewardship of resources, conservation, avoidance 
of toxic cleaning chemical products with staff education, construction 
methods and recycling (Parsa et al, 2010). There are various 
strategies that can be used to solve these challenges and allow for 
the implementation of the environmental initiatives such as training, 
identifying and sharing resources, aligning the organisation of 
environmental programmes, communication, phasing and implementing 
of environmental management initiative and education (Krik, 1995).      

Best practices used worldwide include initiatives such as water 
conservation, energy efficiency, waste management, air quality, 
sustainable food, green building and construction, and cleaning and 
chemical products. Some specific examples of best practices are:

• More hotels are using low-flow shower heads and faucets to save 
water and solar powered devices like food cookers and water 
heaters to save energy and money

• THC Rotorua Hotel, New Zealand, installed urinal detectors to flush 
only when required 

• Hyatt Regency International Hotel, New Zealand, developed a 
project to link energy use with room occupancy. As soon as guests 
leave their rooms, all energy appliances shut down 

• Sheraton Auckland Hotels and Towers, New Zealand, decreased 
their washing temperature to save energy

• Sheraton Tacoma Hotel, USA, installed compact fluorescent light 
fixtures in various areas of the hotel

• Westin San Francisco Airport Hotel, USA, implemented a recycling 
programme where they donated excess food to local food banks, 
recycled plastic, aluminium and paper products, and provided 
environmental education to staff

• Fairmont Hotels & Resorts has established green committees made 
up of volunteers to take responsibility for the chain’s environmental 
policies and achieve its goals and strategies

• Several hotels have used sustainability programmes as a staff 
incentive and the savings earned are turned into cash or rewards 
for their employees

• Many hotels worldwide are increasingly composting food waste 
rather than dumping them into landfills. This supports farming 
initiatives, conserves plants and animal life on their properties, and 
improves the quality of the land for future generations (Wilco et al, 2001)

There are sustainability hotel benchmarking and certification tools 
available to help hotels promote their efforts and chart their progress 
in becoming environmentally friendly. These tools also allow the 
hotels to track their ranking in comparison to their competitors. 
Among the organisations that provide these tools are International 
Hotel Environmental Initiatives (IHEI) and Green Hotel Association.

Hotels that successfully implement their sustainability and 
environmental initiatives will enhance their brand reputation (Butler, 
2008).  This brand reputation will influence customers’ choice in 
deciding which hotel to stay in (Graci et al, 2008).  A positive brand 
will enable a hotel chain to be part of the growing environmental 
movement and differentiate itself in the minds of customers.  
According to Brown (1996), hotels identify brand quality as an important 
company asset and a potential source of strategic advantage. Once 
customers are pleased, they tend to purchase more, are less 
price-conscious and will generate positive word of mouth, which 
further increases a hotel’s visibility and profits. By embracing green 
hotel concepts and marketing its green initiatives, a hotel can 
position itself distinctly in the marketplace (Manaktola et al, 2007). 

TRENDS AROUND THE BEND (USA)

Looking into renewable energy and carbon offset 
programmes to reduce greenhouse gas 
emissions from a property.

ROBIN TIERNEY 2007

Green roofs 

Co-generation

A European staple, green roofs are taking root in 
America. This top down sustainable strategy involves 
planting vegetation on roofs to cut energy bills and 
improve air quality. 

Installation of gas-fired engines in basements to 
generate electricity and water, thus saving money 
and conserving energy. 

Photovoltaic
solar cells

Healthy,
eco-friendly
products

Corporate
creativity: 

A renewable energy source that cuts the need to 
burn carbon fuel – and is coming down in price.

Choosing alternatives to paints, rugs and 
furnishings that off-gas volatile organic 
compounds (VOCs) such as formaldehyde, which 
is classified as a carcinogen, will attract more 
guests and executive talent.

Sustainable
Hospitality Practices
and Challenges
in the New Millennia
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more. It is critical for management teams in the hotels to have qualified 
employees and other necessary resources to take an active role in 
planning and implementing sustainable practices. They should also be 
able to coordinate well with their employees, guests and public authority 
(Brown, 1996). 

Best Practices
Marriott, Starwood, Fairmont and Hilton are launching initiatives and 
promoting green programmes that may have an effect on the 
development within their organisations’ operations. These initiatives 
include energy, solid waste and water use. Their hotels are built or 
designed using strategies aimed at improving the performances that 
matter most such as the improved indoor environmental quality, water 
efficiency, CO2 emissions reduction, energy saving, sensitivity to 
their impacts and stewardship of resources, conservation, avoidance 
of toxic cleaning chemical products with staff education, construction 
methods and recycling (Parsa et al, 2010). There are various 
strategies that can be used to solve these challenges and allow for 
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• More hotels are using low-flow shower heads and faucets to save 
water and solar powered devices like food cookers and water 
heaters to save energy and money

• THC Rotorua Hotel, New Zealand, installed urinal detectors to flush 
only when required 

• Hyatt Regency International Hotel, New Zealand, developed a 
project to link energy use with room occupancy. As soon as guests 
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TRENDS AROUND THE BEND (USA)

Looking into renewable energy and carbon offset 
programmes to reduce greenhouse gas 
emissions from a property.

ROBIN TIERNEY 2007

Green roofs 

Co-generation

A European staple, green roofs are taking root in 
America. This top down sustainable strategy involves 
planting vegetation on roofs to cut energy bills and 
improve air quality. 

Installation of gas-fired engines in basements to 
generate electricity and water, thus saving money 
and conserving energy. 

Photovoltaic
solar cells

Healthy,
eco-friendly
products

Corporate
creativity: 

A renewable energy source that cuts the need to 
burn carbon fuel – and is coming down in price.

Choosing alternatives to paints, rugs and 
furnishings that off-gas volatile organic 
compounds (VOCs) such as formaldehyde, which 
is classified as a carcinogen, will attract more 
guests and executive talent.

Sustainable
Hospitality Practices
and Challenges
in the New Millennia
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Over 300 delegates from 26 countries attended the 4th Asia-Euro 
Conference 2012 at Taylor’s University to discuss and explore 
current issues in tourism, hospitality and gastronomy. 

Co-organised by Taylor’s University School of Hospitality, Tourism 
and Culinary Arts (TCHT) and the University of Toulouse (UoT), 
France, this year’s conference focused on exploring 
multidisciplinary approaches to elevate the tourism, hospitality and 
gastronomy industry in Malaysia and beyond. 

Deputy Minister of Higher Education Malaysia Dr. Hou Kok Chung 
officiated the four-day event, which featured notable speakers such 
as Prof. Dr. Michael Hall, University of Canterbury, New Zealand, 
and Prof. Dr. Fevzi Okumus, University of Central Florida, USA.   

In three ‘rapid fire sessions’, academics and industry experts 
addressed tourism, hospitality and gastronomy issues such as High 
Yield Tourism: Quality versus Quantity, Should Unemployment 
Insurance be Introduced in Malaysia? and Slow Food versus Fast 
Food. Panellists in all three sessions concluded a concerted effort to 
look at multidisciplinary approaches is vital for the tourism, 
hospitality and gastronomy industry primarily due to political 
circumstances, economic volatilities, sociological evolutions, 
environmental issues and demographic changes. There is no easy, 
one-fits-all solution.

Other activities held during the conference were sessions to 
promote dialogue on specific topics, share research work and 
encourage networking with leading academic and industry experts. 

ASIA-EURO
CONFERENCE
Attracts Hundreds
of Delegates
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Tourism contributes in many ways to the life of human population such as 
generating revenues and jobs, supporting culture and providing 
entertainment. There are many industries that show a positive 
relationship with the growth of the tourism industry; for example, hotel & 
lodging, F&B, transportation, tours & travel and other industries that deal 
with real estate, finance and insurance (Goeldner, Ritchie & McIntosh, 
2006). Although the tourism industry has become the fastest growing 
industry worldwide, it has also encountered some obstacles, namely 
terrorism and war, the spread of epidemic diseases, natural disasters 
and recession crisis in the world’s economy. These obstacles have a big 
impact on tourism growth and created a significant term known as travel 
risks (Murthy, 2008).

Travel risks influence a traveller’s decision making in terms of what 
destination to visit (Henderson, 2007). History shows the 9/11 terrorist 
attacks, SARS, Swine flu, Asian tsunami and other similar happenings 
over the years have significantly impacted the global tourism industry. 
This has created a perception from the traveller’s perspective that the 
need for safety and security is one of the main factors to consider when 
choosing a travel destination (Hall, Timothy & Duval, 2003). It is 
important for the tourism industry to educate or increase the market 
understanding about the traveller’s perception of safety and security 
while travelling, while at the same time ensure it remains in the position 
to increase its rapid growth and prevent unexpected decrease 
(Henderson, 2007).

The aim of undertaking this research is to find out how tourists’ 
perception is being influenced by cultural differences and media 
messages while they are deciding on future travel destinations. The main 
objectives of this research are:
• To examine tourists’ perception on travel destinations and their future  
 travel plans.
• To identify how tourists perceive travel risks and how this influences  
 their decision making on travel destinations.
• To identify the negative impacts on the affected destinations’ image.
• To identify whether cultural differences and media messages   
 influence the risk perception of tourists.
• To examine whether risk perception influences the decision making  
 process of tourists.

Anshul Garg is a stream coordinator and food & beverage (F&B) 
lecturer in Taylor’s University School of Hospitality, Tourism & Culinary 
Arts. Before moving into academia in 2002, he has worked in the 
hotel industry in India and his last appointment was with Mandarin 
Oriental Hotel Group. His main research areas are risk and crisis 
management, hospitality education, gastronomy and academic 
leadership. He holds a Master’s in Business Administration from the 
University of Wales.
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INTRODUCTION

RESEARCH OBJECTIVES

International Terrorism 
The definition of international terrorism adapted from wordnet.com is 
terrorism practiced in a foreign country by terrorists who are not natives 
of that country. The link between terrorism and hospitality has become a 
major concern since several major attacks such as 9/11 in New York City, 
11/26 in Mumbai and bombings in Bali have left a significant impact on 
the tourism industry (Garg, 2009). Attacking tourists – especially in 
countries that rely heavily on the tourism industry – is advantageous for 
terrorists groups because they can cause massive loss of lives, harm the 
particular country’s economy and undermine its government, and 
generate publicity worldwide.

SARS
SARS first appeared in February 2002, spreading from Guangdong 
province in China to Hong Kong and rapidly infecting individuals in some 
37 countries worldwide. This medical epidemic caused the serious 
decline of the Asian tourism industry for several years after the spread 
(Haider & Leslie, 2008). It also negatively impacted tourism around the 
world, mainly through the loss of inbound traffic, a decrease in leisure 
and business travel and the postponement of capital investments (Pine 
& Mckercher, 2003). 

Asian Tsunami
A tsunami is one of nature’s most deadly phenomenons and the Asian 
tsunami that came crashing in 2004 was a devastating one. The risk 
perception of a tsunami in beach areas has become one of the major 
concerns for tourists these days (Cochrane, 2008). Past incidents like 
the Asian tsunami has resulted in traumatic sensitivity for tourists, 
preventing many of them from choosing travel destinations by or near 
beaches because of the high number of tourists who were affected 
(Suvantola, 2002). For example, Phuket Island in Thailand suffered 
greatly from the tsunami and even though it underwent a quick clean up 
and resumed regular operations, the scarcity of tourists during the 
2004/05 high season resulted in very harsh economic conditions for all 
tourism- related businesses (Reputational Disaster in Phuket: The 
Secondary Impact of Tsunami on the Inbound Tourism 2006).

Swine Flu (H1N1)
First detected in 2009, the Swine flu was a global outbreak of the H1N1 
influenza virus, also known as Pig flu, Hog flu and Pig influenza. The high 
and fast rate of infections caused tourists to think twice about travelling 
during this pandemic outbreak around the world (Cochrane, 2008). For 
example, Mexico, which was badly hit by the swine flu, saw its tourism 
industry suffer when UK travel brokers TUI Travel, Virgin Holidays and 
Thomas Cook cancelled all their flights and package holidays to Mexico 
and other countries like Argentina and Cuba also suspended all flights 
from the country during the peak of the outbreak.

Generally, ‘risk’ is defined as the probability or threat of a damage, injury, 
liability, loss or any other negative occurrence caused by an external or 
internal vulnerabilities and which may be neutralised through 
premeditated actions (Business Dictionary.com). It is crucial for the 
tourism industry to help increase awareness of the hazards travellers 
may face when travelling (Henderson, 2007). Risk perception is affected 
by the media and the marketing communication messages delivered by 
tourism companies. The level of risk tourists are generally willing to take 
is also significantly influenced by other factors like their personality and 
socio-cultural background (Konferenciakalauz.hu, 2009).

In hospitality and tourism, risk has been identified as what is the loss 
perceived and experienced by tourists during the process of purchasing 
and consuming travel services at the destination (Henderson, 2007). As 
tourism is all about fulfilling people’s travel desire, both the industry and 
tourists will try hard to minimise the risks that will occur in visiting a 
particular travel destination. The Federation of Tour Operators (FTO) 
(1999, 2003) emphasised, with appropriate standards in place, 
hospitality and tourism owners can take ownership and responsibility for 
health, safety and security in relation to their operations.
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TOURIST DECISION MAKING
A tourist destination is a particular area frequently visited by travellers for 
recreation and/or other travelling purposes. The tourist behaviour of 
choosing a travel destination can be divided into two purposes: 
business and leisure/relaxation Tourist decision making in choosing 
travel destinations are influenced by some major internal and external 
factors (Dmitrovic & Kolar, 2007). Internal factors include family life and 
age, financial status or social class, motivation and perception, 
personality, education and culture. External factors include economic 
growth or financial developments, demographic and social changes, the 
safety of travel, technology advancements and public transportation 
developments. 

According to Advances in Tourism Marketing Conference about 
Destination and Event Marketing: Managing Networks (2007), a tourist 
destination can be defined as a bundle of tourist products and services 
consumed under the same brand name, thus offering the consumer an 
integrated experience (Buhalis, 2000; Leiper, 1995). Traditionally, 
destinations are described as well-defined geographical areas such as 
countries, islands or towns (Hall, 2000; Davison and Maitland, 1997), 
that visitors perceive as a unique entity (Buhalis, 2000).

RISK PERCEPTION IMPACT ON 
DESTINATION DECISION
Weber and Hsee (1988) provide evidence that cultural differences may 
play a role in risk perception, which may, in turn, impact destination 
decisions. Individuals behave based on the culture from their nature of 
origin (Suvantola, 2002). It affects the way they perceive the risk 
perception of a particular destination that suffers a risk event at a 
particular time. The Carlson and Hughes (2007) study showed after the 
2004 Asian tsunami, the Maldivian tourism industry reported the highest 
decline of tourist arrivals from Italy, Japan and France, while those from 
India, Russia and Britain showed the lowest decline.

Another key factor that influences risk perception is the media, be it a 
newspaper article, television news or other types of media tools. Richter 
(1983) explains when tourists are victimised, worldwide media 
broadcasts exacerbate perception of risk associated with a particular 
destination. The way the media release information about a particular 
destination can greatly affect tourist decision making because it could 
cause the whole region to be perceived as risky. 

According to Sonmez and Graefe (1998), the perception of risks or 
safety concerns are of paramount importance in the tourist decision 
making process because tourists can alter their rational decision making 
as it relates to travel modes and destination choice. 

CONCEPTUAL FRAMEWORK AND 
HYPOTHESIS
This research is done based on the combination of theories of Richter 
(1983), which is on cultural differences on risk perception (first 
hypothesis) and Weber & Hsee (1988), which is on media influence on 
risk perception (second hypothesis). This combination leads to the last 
part of the research (third hypothesis) that risk perception influences 
tourist decision making.
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Figure 1: Risk Perception Impact on Destination Decision Weber & 
Hsee (1988); Richter (1983)
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CULTURAL DIFFERENCES
One of the factors that define the way people think and act in their daily 
life is their culture, taught since they were born. Cultural differences 
distinguish societies from one another. All cultures are known to have 
their own beliefs that define values for that particular culture. Education, 
social standing, religion, personality, belief structure, past experience, 
affection shown at home, etc. will affect human behaviour and culture. 

Resinger & Turner (2002) define culture and its relationship to tourism as 
“differences and similarities in values, rules of behaviour and percep-
tions, which influence interpersonal contact between international 
tourists and hosts and their satisfaction with each other.  According to 
Moutinho (1987), with its norms and standards, culture guides a 
consumer’s behaviour. Cultural norms have an impact on both tourists’ 
expectations and their perceptions of received service quality.  Accord-
ing to Weiermair (2000), culture affects not only the way in which people 
experience and interpret goods and services, but it also impacts the 
decision making process and destination choice.

All of the statements about cultural differences and theory developed by 
Richter (1983) lead to the development of the hypothesis H1 Cultural 
Differences Influence Risk Perception. This is supported by the study 
from Resinger and Mavondo (2006) that shows there are significant 
differences in perceptions of travel risks and safety, anxiety and travel 
intentions among tourists from different countries. Tourists from the USA, 
Hong Kong and Australia perceived more travel risks, felt less safe and 
were more anxious and reluctant to travel than tourists from the UK, 
Canada and Greece. All of these can be contributed to the history of 
their regions.

MEDIA INFLUENCE
Today, we live in the information age and media tools such as the 
internet, newspaper, television, radio, magazines and more influence our 
lives. The media play a crucial role in informing and reflecting public 
opinion, connecting the world to individuals and reproducing society’s 
self-image.

Thanks to globalisation, the media do influence people’s risk perception. 
The second hypothesis that supports the theory of risk perception by 
Weber & Hsee is H2 Media Influence Risk Perception. This is apparent 
from the result of dramatic news released by media sources. Typically, a 
more dramatic news story will cause stronger effects on risk perception. 
For example, if the news highlights a destination’s ongoing security 
problems, tourists will form a higher risk perception about that particular 
place.

RISK PERCEPTION
Risk perception is the subjective judgment people make about the 
characteristics and severity of a risk. The phrase is most commonly used 
in reference to natural hazards and threats to the environment or health. 
Several theories have been developed to explain why different people 
make different estimates of the seriousness of risks. According to Short 
Jr. (1984), risk is the likelihood an individual will experience the effect of 
danger. 

Boholm (1998) explained people perceive risk differently based on what 
they have learned by socially and culturally structured conceptions and 
evaluations of the world, what it looks like and what it should or should 
not be. Risk perception is a subjective assessment of the probability of a 
specific type of accident happening and how concerned people are with 
the consequences. It goes beyond the individual and is a social and 
cultural construct reflecting values, symbols, history and ideology 
(Weinstein, 1989).

RECOMMENDATIONS
Based on the issues highlighted in this research and the findings 
discovered, here are some recommendations.

The United Nations World Tourism Organization (UNWTO), along with 
local authorities, should take steps to improve the safety and security in 
every tourist destination in an effort to reduce the risks perceived by 
tourists. For example, they should issue early warnings for natural disasters.

It is also important to re-promote and re-construct places affected by risk 
events in the past to give them a positive image once again. For 
example, the Karachi Sheraton Hotel and Tower in Pakistan, which was 
attacked in May 2002, now has a system of checking all vehicles and 
screening packages and luggage entering the building (Henderson, 2007).

Planning ahead to deal with an emergency or a worst case scenario is 
imperative. There must be a clear plan of action and systematic risk 
measurement should be compulsory for all tourism-related businesses. 
Staff should be well informed and trained efficiently on what to do in case 
a risk event occurs.

It is a good idea to establish an international marketing crisis team with 
representatives from international tourism bodies such as WTO, 
International Air Transport Association, World Travel & Tourism Council 
and International Hotel Association. This team would be responsible for 
liaising and engaging with the media, national governments and the UN. 

Hospitality and tourism educational institutions worldwide can play a 
vital role in addressing security threats by including safety and security 
subjects in their curriculum. This will expose students to issues of travel 
risks and security concerns before they enter the working world. 

All these recommendations can be implemented globally for the long 
term period. They will help to reduce the travel risks perceived by 
tourists and enable the tourism industry to be better prepared to deal 
with a crisis if and when it happens. 

CONCLUSION
Traditionally, the choice of travel destination is based on costs and 
budgets, ease of travel, etc. This study explores other elements like 
psychology, sociology, criminology and marketing that are important to 
consider before finalising the destination choice. It opens up a whole 
new avenue for tourist decision making and will benefit travellers before 
they choose their travel destination; assist relevant parties like 
governments and international tourism bodies in educating and 
safeguarding tourist destinations across the globe; and foster more 
opportunities in development of tourist destinations.

The summary of this research’s findings is there is a positive correlation 
among the three different variables of cultural differences, media 
influence and risk perception. All of the three different hypotheses 
designed are found to be significant. 

Safety and security are the primary conditions for normal tourism 
development of a destination, region or country. Once a destination is 
perceived to be risky by tourists, it will have serious implications on the 
growth and development of the tourism industry in that particular 
destination. 

This study has shown the importance of travel safety and travel risk 
perception and how they affect tourist behaviour and/or decision 
making. It is hoped the results of this study will help tourism operators to 
better understand the travel patterns of today’s travellers and meet their 
needs more effectively.

Cultural differences and media influence are two factors that influence 
the risk perception level for each person. This leads to the hypothesis of 
risk perception on tourist decision making, which is H3 Risk Perception 
Influences Tourist Decision Making. 

All three hypotheses listed above are concerned with the risk perceived 
by tourists, whether it is determined by cultural differences or the media. 
When the risk perception of a tourist destination is high, its continuing 
tourism growth will be obstructed. This paper will look into the two 
factors and survey how they influence tourists’ risk perception and 
support the hypothesis (H1 & H2).

FINDINGS AND ANALYSIS 
In this study the Quantitative research methodology was used. The total 
samples of 150 questionnaires were distributed among the tourists who 
plan for their future travel destination. For the quantitative study, a set of 
structured questionnaires were provided to the respondents, which will 
include the inbound tourists of different nationalities as well as the 
domestic tourists staying at the various category hotels. The respon-
dents were from the nationalities of India, Malaysia, China, Indonesia, 
Philippines, USA, Australia, Italy, Maldives, France, Korea, Pakistan, 
Kyrgyzstan, Britain and Jordan. The profile of the respondents consist of 
Working Professionals, Self-employed, Administrative, Managers and 
the students.

After being tested under SPSS using the Pearson correlation analysis, it 
shows the correlation between cultural differences and risk perception is 
0.000, which means correlation between the two does exist. Since it 
fulfills the significance requirement of less than 0.05, the hypothesis 
significantly proves cultural differences do influence the risk perception 
of tourists. The theory developed by Richter (1983) linking cultural 
differences and risk perception is reliable in this research and is 
accepted by the respondents.

H1: Cultural Differences Influence Risk 
Perception

**. Correlation is significant at the 0.01 level (1-tailed)
< 0.05 is significant

After being tested under SPSS using the Pearson correlation analysis, it 
shows the correlation between cultural differences and risk perception is 
0.000, which means correlation between the two does exist. Since it 
fulfills the significance requirement of less than 0.05, the hypothesis 
significantly proves cultural differences do influence the risk perception 
of tourists. The theory developed by Richter (1983) linking cultural 
differences and risk perception is reliable in this research and is 
accepted by the respondents.
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The correlation between the media and risk perception is 0.000, which 
means the correlation between the two does exist. Since it fulfills the 
significance requirement of less than 0.05, the hypothesis significantly 
proves the media do influence the risk perception of tourists. The theory 
developed by Weber and Hsee (1988) linking media messages and risk 
perception is applicable for the research and also accepted by the 
targeted respondents.  

**. Correlation is significant at the 0.01 level (1-tailed)
< 0.05 is significant

After being tested under SPSS using the Pearson correlation analysis, it 
shows the correlation between risk perception and tourist decision 
making is 0.000, which means the correlation between the two variables 
does exist. This proves the third hypothesis (H3) is correct and accepted 
and supported by the respondents. 
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CULTURAL DIFFERENCES
One of the factors that define the way people think and act in their daily 
life is their culture, taught since they were born. Cultural differences 
distinguish societies from one another. All cultures are known to have 
their own beliefs that define values for that particular culture. Education, 
social standing, religion, personality, belief structure, past experience, 
affection shown at home, etc. will affect human behaviour and culture. 

Resinger & Turner (2002) define culture and its relationship to tourism as 
“differences and similarities in values, rules of behaviour and percep-
tions, which influence interpersonal contact between international 
tourists and hosts and their satisfaction with each other.  According to 
Moutinho (1987), with its norms and standards, culture guides a 
consumer’s behaviour. Cultural norms have an impact on both tourists’ 
expectations and their perceptions of received service quality.  Accord-
ing to Weiermair (2000), culture affects not only the way in which people 
experience and interpret goods and services, but it also impacts the 
decision making process and destination choice.

All of the statements about cultural differences and theory developed by 
Richter (1983) lead to the development of the hypothesis H1 Cultural 
Differences Influence Risk Perception. This is supported by the study 
from Resinger and Mavondo (2006) that shows there are significant 
differences in perceptions of travel risks and safety, anxiety and travel 
intentions among tourists from different countries. Tourists from the USA, 
Hong Kong and Australia perceived more travel risks, felt less safe and 
were more anxious and reluctant to travel than tourists from the UK, 
Canada and Greece. All of these can be contributed to the history of 
their regions.

MEDIA INFLUENCE
Today, we live in the information age and media tools such as the 
internet, newspaper, television, radio, magazines and more influence our 
lives. The media play a crucial role in informing and reflecting public 
opinion, connecting the world to individuals and reproducing society’s 
self-image.

Thanks to globalisation, the media do influence people’s risk perception. 
The second hypothesis that supports the theory of risk perception by 
Weber & Hsee is H2 Media Influence Risk Perception. This is apparent 
from the result of dramatic news released by media sources. Typically, a 
more dramatic news story will cause stronger effects on risk perception. 
For example, if the news highlights a destination’s ongoing security 
problems, tourists will form a higher risk perception about that particular 
place.

RISK PERCEPTION
Risk perception is the subjective judgment people make about the 
characteristics and severity of a risk. The phrase is most commonly used 
in reference to natural hazards and threats to the environment or health. 
Several theories have been developed to explain why different people 
make different estimates of the seriousness of risks. According to Short 
Jr. (1984), risk is the likelihood an individual will experience the effect of 
danger. 

Boholm (1998) explained people perceive risk differently based on what 
they have learned by socially and culturally structured conceptions and 
evaluations of the world, what it looks like and what it should or should 
not be. Risk perception is a subjective assessment of the probability of a 
specific type of accident happening and how concerned people are with 
the consequences. It goes beyond the individual and is a social and 
cultural construct reflecting values, symbols, history and ideology 
(Weinstein, 1989).

RECOMMENDATIONS
Based on the issues highlighted in this research and the findings 
discovered, here are some recommendations.

The United Nations World Tourism Organization (UNWTO), along with 
local authorities, should take steps to improve the safety and security in 
every tourist destination in an effort to reduce the risks perceived by 
tourists. For example, they should issue early warnings for natural disasters.

It is also important to re-promote and re-construct places affected by risk 
events in the past to give them a positive image once again. For 
example, the Karachi Sheraton Hotel and Tower in Pakistan, which was 
attacked in May 2002, now has a system of checking all vehicles and 
screening packages and luggage entering the building (Henderson, 2007).

Planning ahead to deal with an emergency or a worst case scenario is 
imperative. There must be a clear plan of action and systematic risk 
measurement should be compulsory for all tourism-related businesses. 
Staff should be well informed and trained efficiently on what to do in case 
a risk event occurs.

It is a good idea to establish an international marketing crisis team with 
representatives from international tourism bodies such as WTO, 
International Air Transport Association, World Travel & Tourism Council 
and International Hotel Association. This team would be responsible for 
liaising and engaging with the media, national governments and the UN. 

Hospitality and tourism educational institutions worldwide can play a 
vital role in addressing security threats by including safety and security 
subjects in their curriculum. This will expose students to issues of travel 
risks and security concerns before they enter the working world. 

All these recommendations can be implemented globally for the long 
term period. They will help to reduce the travel risks perceived by 
tourists and enable the tourism industry to be better prepared to deal 
with a crisis if and when it happens. 

CONCLUSION
Traditionally, the choice of travel destination is based on costs and 
budgets, ease of travel, etc. This study explores other elements like 
psychology, sociology, criminology and marketing that are important to 
consider before finalising the destination choice. It opens up a whole 
new avenue for tourist decision making and will benefit travellers before 
they choose their travel destination; assist relevant parties like 
governments and international tourism bodies in educating and 
safeguarding tourist destinations across the globe; and foster more 
opportunities in development of tourist destinations.

The summary of this research’s findings is there is a positive correlation 
among the three different variables of cultural differences, media 
influence and risk perception. All of the three different hypotheses 
designed are found to be significant. 

Safety and security are the primary conditions for normal tourism 
development of a destination, region or country. Once a destination is 
perceived to be risky by tourists, it will have serious implications on the 
growth and development of the tourism industry in that particular 
destination. 

This study has shown the importance of travel safety and travel risk 
perception and how they affect tourist behaviour and/or decision 
making. It is hoped the results of this study will help tourism operators to 
better understand the travel patterns of today’s travellers and meet their 
needs more effectively.

Cultural differences and media influence are two factors that influence 
the risk perception level for each person. This leads to the hypothesis of 
risk perception on tourist decision making, which is H3 Risk Perception 
Influences Tourist Decision Making. 

All three hypotheses listed above are concerned with the risk perceived 
by tourists, whether it is determined by cultural differences or the media. 
When the risk perception of a tourist destination is high, its continuing 
tourism growth will be obstructed. This paper will look into the two 
factors and survey how they influence tourists’ risk perception and 
support the hypothesis (H1 & H2).

FINDINGS AND ANALYSIS 
In this study the Quantitative research methodology was used. The total 
samples of 150 questionnaires were distributed among the tourists who 
plan for their future travel destination. For the quantitative study, a set of 
structured questionnaires were provided to the respondents, which will 
include the inbound tourists of different nationalities as well as the 
domestic tourists staying at the various category hotels. The respon-
dents were from the nationalities of India, Malaysia, China, Indonesia, 
Philippines, USA, Australia, Italy, Maldives, France, Korea, Pakistan, 
Kyrgyzstan, Britain and Jordan. The profile of the respondents consist of 
Working Professionals, Self-employed, Administrative, Managers and 
the students.

After being tested under SPSS using the Pearson correlation analysis, it 
shows the correlation between cultural differences and risk perception is 
0.000, which means correlation between the two does exist. Since it 
fulfills the significance requirement of less than 0.05, the hypothesis 
significantly proves cultural differences do influence the risk perception 
of tourists. The theory developed by Richter (1983) linking cultural 
differences and risk perception is reliable in this research and is 
accepted by the respondents.
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perception is applicable for the research and also accepted by the 
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To respond to the demands of the ICT age, Taylor’s University School of 
Hospitality, Tourism and Culinary Arts (TCHT) has been committed to 
enhancing its e-learning initiatives. One of the key focus areas is the 
hospitality simulation game that enables students to apply what they 
have learned to successfully run a simulated hotel operation.

Since 2000, TCHT’s hospitality programme has incorporated the simulation game in its curriculum in the 
form of a conventional management game. Divided into various teams, students would visit a resort and 
interview the owners and/or staff to find out about its current situation. Based on the information gathered, 
they developed a five-year plan proposal to revitalise the resort and presented it to a jury panel, who acted 
as the resort’s owners. Each group had to convince the panel that it was the best management team for the 
resort.

While the game was fun, educational, encouraged teamwork and strengthened the relationship between 
the students and their lecturer, it was discontinued after several years when TCHT’s student numbers 
increased dramatically. The logistics to organise such a game was just too complicated. The game was 
also no longer necessary when the study tour to France was added in to the bachelor’s degree 
programme’s third year studies and included a similar type of management game in the itinerary.

However, the hospitality simulation game was reintroduced again in 2008 in a different form using 
technology and the Internet thanks to the advancement of ICT. In 2006, Taylor’s University Deputy Vice 
Chancellor Mr. Pradeep Nair (who was then TCHT’s Chief Operating Officer) and TCHT lecturer Mr. Wong 
Heng San attended the Council on Hotel, Restaurant and Institution Education (CHRIE) Conference in Las 
Vegas, USA. There, Mr. Pradeep found out about a software called Build Your Own Business (BYOB) and 
he was interested to incorporate it in TCHT’s hospitality programme. He encouraged Mr. Wong to 
investigate it further and decide whether it would be feasible to use it in the programme. Mr. Wong managed 
to secure the BYOB software and another one called Hotel Operational Training Simulation (HOTS) – both 
allowed for the running of a hotel operation in a simulated environment – and began testing them. This 
marked the beginning of TCHT’s journey into the e-learning world.

The 

Journey
Simulation Game 

After Mr. Wong completed his evaluation of both software, he chose BYOB as the best one for TCHT. He believed reinstating the management 
simulation game using ICT will take the school’s degree programmes to the next level. Due to cost factor and the restructuring of TCHT’s bachelor’s 
degree programmes in 2008, the implementation was delayed temporarily. Then in 2009, with the launch of the new dual degree programmes, new 
subjects were added to the curriculum, including one called Hospitality Simulation. This development put TCHT’s e-learning effort back on track and 
one year later, the simulation game component was also included in the newly launched Master in International Hospitality Management programme.

Two different simulation game structures were developed – one for the bachelor’s degree programme and the other for the master’s degree 
programme.

To achieve the above objectives, two web-based 
software are being used – Hotel Simulator in the 
bachelor’s programme and SIM-U (formerly BYOB) in 
the master’s programme. Other aspects of the 
simulation game such as team management, 
presentation, seminar and peer evaluation remain the 
same. TCHT is currently the only school in Asia using 
these software.

The Hospitality Simulation module is not just about 
playing a game. It helps students enhance a host of 
knowledge and skills that are necessary to succeed 
as hospitality professionals in the real world. It also 
complements the students’ internship experience, 
which is essential is today’s technological society. 

The first batch of 125 bachelor’s degree students 
completed the Hospitality Simulation module last 
September, with a total of 26 groups. Overall, the 
students found it to be very beneficial.

“This is my first time doing this activity and while it’s a 
game, it’s based on real life situations. I learned how 
every decision affected the hotel’s operations such as 
income and occupancy rate,” said Zhao Song Yan, a 
student from China.

“I liked the fact the game went beyond testing our 
knowledge and skills gained in the classroom. It also 
focused on other areas like teamwork, managing 
conflict and decision making,” said Malaysian student 
Tai Puah Jiun. 

“Hospitality Simulation is a very unique, useful and 
important subject. It pushed me to take risks, built up 
my self-confidence and improved my decision 
making and critical thinking skills,” said Daulet 
Sergaziyev, a student from Kazakhstan.  

Bachelor’s Simulation Game Master’s Simulation Game

Focus on hotel management business Focus on any type of hospitality business like Hotel, Nightclub, 
Themed Restaurant, Pub, Bistro Café, Event Company and more

Cultivate management skills Cultivate entrepreneurship skills 

TCHT’s quest to enhance its e-learning initiatives will continue because it is critical to the 
school’s continued growth. A team is working hard on developing TCHT’s very own 
simulation software to replace Hotel Simulator in the near future. Over the last year and a 
half, the Simulation Software Content Committee (SSCC) led by Mr. Wong has been busy 
creating content for the game. Currently, the committee is working on a grant proposal to 
obtain a grant that would make the development of the new software a reality.

The successful introduction of SIM-U at the master’s level has also led Mr. Pradeep to call 
for the introduction of the simulation exercise in the Centre for Continuing Professional 
Education (CPE) programmes. Mr. Wong has started working with CPE staff Mr. Senthil 
Ilangovan to develop an appropriate one for the Executive Manager Programme.

TCHT’s journey in implementing a successful simulation game using ICT capabilities has 
been a long and challenging one. But the effort has indeed paid off in terms of moving 
e-learning forward and enriching the learning environment for students. 

     This is my first time doing this activity and 
while it’s a game, it’s based on real life 
situations. I learned how every decision 

affected the hotel’s operations such as income 
and occupancy rate

Zhao Song Yan, China
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1) What did you do as an intern at Temptations?
 I spent six weeks in the kitchen and another six 

weeks in the F&B area. I got to do many 
different things in both areas. Some of the 
highlights were baking bread and desserts like 
cream puff and bread and butter pudding for the 
restaurant and Tiffin Deli; creating a new 
breakfast menu; preparing menus and event orders 
for functions; developing a new inter kitchen 
transfer form; ordering ingredients and 
calculating food costs; and handling the Hotel 
Industry Apprenticeship Scheme (HIAS) dinners. 
I had completed a training at JW Marriott Hotel 
Kuala Lumpur prior to this internship so it 
wasn’t too difficult for me to understand and 
get used to the work flow at Temptations.

2) How was your overall internship experience? How 
was this on-campus internship different from the 
off-campus internships you have completed?

 If you compare Temptations and some hotels 
outside, obviously the functions and events we 
have at Temptations are slightly lesser; hence 
we have time to learn other things as well. One 
of the main differences at Temptations was the 
opportunity to take on more types of different 
tasks. For example, in the morning and afternoon 
I would be in the kitchen baking and later in 
the day, I had to organise the HIAS dinner 
service.

 Overall, it was a good exposure as I learned 
more about being dependable and working well in 
stressful situations. 

3) What was your most memorable experience during 
your internship?

 The best part was being appointed the leader to 
manage the HIAS three-course dinner service 
twice a week. It was great to be entrusted with 
this responsibility from the chefs. I also 
enjoyed working together as a team to handle a 
variety of events, from a wedding to an alumni 
gathering and a catering function at the French 
Embassy.

While many students opted or even fancied 
doing their internships in hotels and 
restaurants around the country or even 
around the world, some just prefer to 

stay nearer to home. There were so much 
to learn while completing her internship 
on campus as Bachelor of Culinary Arts 
and Food Service Management student Nur 
Khairunnisak Athira Razak experienced it 
at Temptations, the café running under 
the management of Ruemz Hotel, Taylor’s 
University’s very own boutique hotel. 

Given some of the most important 
responsibilities at the café, Athira had 

a truly unforgettable internship 
experience.  

4) What did you learn from your internship?
 I enhanced my leadership and management 

skills, as well as my ability to teach others 
how to complete a task well. I also improved 
my cooking and food presentation skills a lot. 
I’m now more disciplined, dependable and 
proactive in my work.

5) Do you think doing your internship at 
Temptations is on par with doing internships 
at some five-star hotels outside?

 I think in many ways it is actually way better 
than doing internship outside. For instance at 
Temptations I learned to do a lot of 
managerial work such as food costing, which is 
something that you normally do not get a 
chance to do in other places. It is quite a 
heavy responsibility and I really enjoyed it. 
Moreover, it has helped me in terms of 
understanding the entire operations of the 
kitchen – a great preparation for me when I 
went into studying kitchen theory subjects in 
my studies, as well as preparing myself to 
reach my dream of opening my own restaurant in 
the future. 

Beyond the Classroom

Learning from the Experts
Speaker Title and Organisation Topic

Dr. Maxime Buyckx  Director, Health and Wellness Programme, Nutrition and Wellness Tips After
 The Coca-Cola Company The Festive Season
 

Y.M. Tunku Prof. Dato’ Seri Group Chairman, The Melewar Group Tourism Industry: Past, Present and Future
Iskandar Tunku Abdullah  

Kent Chua Entrepreneur, Beer Factory

Justine Volts Marketing Trainer, Nathalie Gourmet Studio

Hanley Chew CEO, Hotel Integrations &  Author, Hotel Tales Hotel Tales

Ramesh Kumar Kumaraguru Director of Human Resources, Grand Dorsett Subang Jaya Human Resource Challenges and
  Coping Strategies in the Hospitality Industry  

Prof. Dr. Bruce Prideaux Professor of Marketing and Tourism Management, Scenario Analysis in Tourism 
 James Cook University, Australia    

Prof. Dr. Johan R. Edelheim Director, The Multidimensional Tourism Institute (MTI),
 University of Lapland, Finland  

Prof. Dr. Michael C. Ottenbacher Professor in Hospitality Management and Marketing,
 Heilbronn University, Germany

Whitney Miller Master Chef USA Season 1 winner The Secret of Nutritious Modern Cuisine 

Dr. Glenn McCartney Assistant Professor of Gaming and Hospitality Management, Managing Memorable Events: 
 University of Macau, China  The Importance of the Event Concept

 Training @ 

Temptations

From Zero to Hero

The paradox of tourism and hospitality
research; or, how a quintuple bottom-line
thinking can help to make research relevant
to the wider community

Contemporary Operational Issues
and Major Strategic Challenges Associated
with Service Management Research in The
Hospitality and Tourism Industry
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Producing ‘Gems’
for the Hospitality Industry

Culinary Arts Students Gets a Dose of
Masterchef’s Fame

Prominent Personality
Appointed as
Adjunct Professor 

A group of Diploma in Culinary Arts students from Taylor’s University 
School of Hospitality, Tourism and Culinary Arts (TCHT) got an up 
close and personal encounter with Masterchef USA Season 1 winner 
Whitney Miller when she visited Taylor’s University Lakeside Campus 
recently to give a cooking demonstration. 

As part of her Malaysian tour to promote her first cookbook titled 
Modern Hospitality, Whitney’s itinerary included several cooking 
demonstrations under the invitation of SousVide Supreme, a revolu-
tionary new home cooking equipment. Several Diploma in Culinary 
Arts students were chosen to assist Whitney at all the demonstrations.

Whitney captivated the students’ attention when she showcased three 
of her favourite recipes. They included a pot roast with sweet and 
spicy blueberry glaze, her great grandmother’s recipe, BBQ shrimps 
and peach/tea bread pudding using the SousVide Supreme water 
oven. 

With her knowledge and passion for food and charming character, 
Whitney inspired the crowd and proved why she claimed the first-ever 
Masterchef USA title.

She said the cooking demonstration at TCHT was one of the highlights 
of her Malaysian trip and she was impressed by the passion and 
eagerness to learn demonstrated by the TCHT students who assisted 
her in the demonstrations. She advised students who aspire to follow 
in her footsteps to identify their strengths in terms of the types of 
cuisine they are good at cooking.

Taylor’s University School of Hospitality, Tourism and Culinary Arts 
(TCHT) added another esteemed expert to its faculty with the official 
appointment of Y.M. Tunku Dato’ Seri Iskandar Tunku Abdullah as an 
adjunct professor.

His 40 years of experience in the hospitality and tourism industry will 
be pivotal in helping TCHT reach its goal of becoming Asia’s finest 
hospitality and tourism school by 2015. 

At the appointment ceremony, Taylor’s University Deputy Vice 
Chancellor Mr. Pradeep Nair described Y.M. Tunku Iskandar as a 
selfless man, whose expertise is highly sought after.

“Y.M. Tunku Iskandar’s contribution to the tourism industry is 
enormous and he did all these things not for himself, but for the good 
of the industry, especially in Malaysia and Southeast Asia,” Mr. 
Pradeep said. “He has an amazing background and I’m confident his 
expertise and insights will help us further enhance the quality of our 
programmes in line with the industry’s expectations.”

TCHT students got a chance to hear from Y.M. Tunku Iskandar 
recently at the Tourism Speaker Series. In addition to sharing his 
journey in the tourism industry, he also told them they had chosen the 
right programme to study as the tourism industry is full of potential.

In an effort to groom hospitality management students into promising 
young hoteliers, Taylor’s University School of Hospitality, Tourism and 
Culinary Arts (TCHT) has created a specially tailored-programme called 
Future General Manager Programme (GeM).

GeM involves strategic collaborations with industry partners and at its 
recent launch at Taylor’s University, memorandum of understandings 
were signed between Taylor’s and three partner hotels, namely Best 
Western Malaysia, Compass Hospitality and Tune Hotels. They will use 
their expertise to mentor TCHT students into successful future general 
managers.

Unlike regular internship programmes, GeM is a comprehensive 
management and leadership development programme that focuses on 
identifying the key competencies of a successful general manager and 
instilling them in Bachelor of International Hospitality Management 
students who are selected for GeM. 

Students are selected based on stringent criteria that include academic 
qualification, industry experience and personal character. Upon 
successful completion of the GeM programme, students will be offered 
full-time employment as a hotel executive in one of the partner hotels.

“The selected students will first undergo an internship at Ruemz Hotel, 
our very own teaching and innovation hotel, and then a second 
internship at one of our partner hotels. Their progress may even be 
supervised and monitored closely by our partner hotels’ general 
managers to ensure they’re on the right track,” explained Taylor’s 
University Deputy Vice Chancellor Mr. Pradeep Nair.

To produce competitive graduates for the global tourism marketplace, 
Taylor’s University School of Hospitality, Tourism and Culinary Arts 
(TCHT) has launched the Training and Linkages to Employment in 
Tourism (TALENT) Programme with its first official industry partner – 
Asian Overland Services Conventions & Events (AOSCE). 

This one-of-a-kind partnership gives outstanding TCHT students in the 
Bachelor of International Tourism Management (Hons) programme a 
valuable opportunity to train with AOSCE, while enabling the company to 
map its long-term recruitment plans and secure future talents.

The Memorandum of Understanding (MoU) between TCHT and AOSCE 
was signed at Taylor’s University by TCHT Dean Mr. Neethiah Ragavan 
and AOSCE Group Managing Director Mr. Anthony Wong, with TCHT 
Deputy Dean Dr. Frederic Bouchon and AOSCE General Manager Ms. 
Aldia Lai serving as witnesses. 

TALENT Programme students are carefully selected by the school and 
AOSCE. They will undergo customised trainings and internships with 
AOSCE in their final two years of studies. This allows them to graduate 
with an edge as they will have two years of industry experience.

“For me, it is pastry and this was evident on Masterchef as I did well in 
pastry challenges. Once you’ve found your strength, you have to work 
hard at improving it,” Whitney shared.

TCHT Associate Dean (Enterprise) Mr. Haresh Gill said both the 
students and chef lecturers who worked alongside Whitney were 
thrilled and honoured at the opportunity.

“It was definitely a great learning platform for the students and an 
experience all of us who were in the room with Whitney that day will 
cherish,” he added.

Whitney Miller (standing third from left) posed with TCHT academic staff and 
students after her demonstration at Taylor’s University.

Y.M. Tunku Prof. Dato Seri Iskandar Tunku Abdullah during his talk (left) and 
receiving the certificate of appointment from Mr. Pradeep Nair, Deputy Vice 
Chancellor, Taylor’s University (right).

(L-R) Taylor’s University Pro-Vice Chancellor Prof. Dr. Perry Hobson, Mr. Pradeep, 
Trinidad Holdings Sdn. Bhd. Group Director of Corporate Affairs Dr. TR Warran, 
Mr. Harmil, Tune Hotels Director of Operations Mr. Anwar Ali Jumabhoy and TCHT 
Dean Mr. Neethiah Ragavan at GeM’s launching ceremony.

“I’m glad to serve as an advisor at such a renowned school. All of you 
should be proud of the school and programme you’ve chosen,” he said.

Y.M. Tunku Iskandar has a stellar list of career and professional 
accomplishments. He is group chairman of The Melewar Group and 
group president of its tourism-related companies, including Mitra 
Malaysia Sdn Bhd and Avis Rent-A-Car Malaysia. He also serves on 
the boards of directors of The Travel Partnership Corporation Inc. 
(USA) and APG Inc. (France). Over the past 40 years, he has led a 
number of national and international travel and tourism associations in 
various capacities. 

Y.M. Tunku Iskandar has a Master of Science in International 
Marketing from the University of Strathclyde, UK. He has been elected 
Fellow of the Chartered Institute of Marketing (UK), the Institute of 
Administrative Management (UK) and the Institute of Marketing 
Malaysia.  

Best Western is the world’s largest hotel chain. Its Malaysian properties 
are managed by Trinidad Hospitality, the Area Development Office in the 
country. Headquartered in Hong Kong, Compass Hospitality is a young 
and dynamic hospitality group with properties located in gateway 
destinations in Malaysia, Thailand and Sri Lanka.  Tune Hotels is a value 
hotel brand that provides “Great Value, Great Savings”. It has hotels in 
Malaysia, Indonesia, Thailand, Philippines and UK.

“An engagement among the school and our industry partners and 
students, this is a perfect programme that grooms students to enter the 
working world with a distinct competitive advantage,” Mr. Neethiah said.

According to Mr. Anthony, the programme enables companies like his to 
play a part in producing more well-rounded employees for the tourism 
industry – employees who have both good qualifications and work 
experience.

AOSCE was established in 1990 as Asian Overland Services to fill the 
lack of home grown Professional Conference Organisers (PCO) in 
Malaysia, and has since positioned itself as a leading management 
company catering professionally for meetings, incentives, conventions 
and exhibitions in the country.

TALENT Programme
Grooms Students
for the Industry

(L-R) Dr. Frederic, Mr. Neethiah, Mr. Anthony and Ms. Aldia at the MoU Signing Ceremony. 
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Who or what inspired you to choose this line of work? 
I wanted to meet people from all walks of life and widen 
professional and personal networks.

What is your career background? 
I started my career in this field in 1994 as a waiter in a fine 
dining restaurant at Hyatt Regency Singapore. Then, I got the 
chance not only to be part of the opening team for Mezza9, a 
new contemporary restaurant at Grand Hyatt Singapore, but 
also served as a trainer.

After a few years, I moved on to open a French fine dining 
restaurant in 1998. A year later, I returned to the hotel 
environment as a banquet sales manager in Amara Singapore. 
Shortly after I joined this hotel, it underwent a renovation and I 
helped with the re-opening and marketing plan. I was then 
moved into corporate sales and my last position here before I 
left after four and a half years was senior sales manager.

In 2004, I joined Grand Copthorne Water Hotel as senior sales 
manager for corporate sales, where I handled the government 
and Asia Pacific portfolios. Shortly after, I was offered the senior 
sales manager job overseeing the USA portfolio at Marina 
Mandarin Singapore. In 2008, I took charge of the MICE 
(Meetings, Incentives, Conventions, Exhibitions) account.
I took a brave step to leave the hospitality industry in 2009 to 
venture into setting up a company with a friend that focused on 
exhibitions.  We did several trade only exhibitions, but after a 
year, I decided to sell my part of the business to my friend 
because I couldn’t handle the financial toll. The business 
required huge upfront capital for all the exhibitions.

In 2010, I moved back to the industry, joining Mandarin Oriental 
as senior sales manager for MICE. The portfolio I’m currently 
handling is Asia Pacific corporate and third party companies, 
such as Destination Management Company (DMC) and Travel 
Management Company (TMC). 

What do you do in your current position?
Leading the way as the first and only 5-star hotel in Singapore in 
the 2012 Forbes Travel Guide, and recognised as one of the top 
50 hotels in Asia in the Condé Nast Traveler 2011 Readers’ 
Choice Awards, Mandarin Oriental Singapore is one of the 
world’s foremost luxury hotels with contemporary design and 
stylish Oriental flair.

I’m responsible for managing the daily sales activity and 
negotiating for MICE business covered within our segmentation. 
I’ve to ensure we’re clinching the right high-yield businesses to 
meet budgeted revenue. It’s also my responsibility to ensure 
compliance with policies and regulations of the corporate office.

Making His Mark in
Hotel Sales

Name:

Age:

Qualifications:

Graduation Year:

Current Job Title:

Employer:

Wesley Pey

38

1. Diploma in Hotel Management
 & Catering, 1994, Hotel Catering
 Institutional & Management Centre
 (now TCHT)
2. Diploma in Marketing & Sales, 2003,
 Spring Singapore

1994, 2003

Senior Sales Manager

Mandarin Oriental Singapore
 

What do you like and dislike about your job?
The most enjoyable part about my job is meeting many people 
from all walks of life.  What keeps me going is being recognised 
for a job well done and developing friendships with many of my 
clients.

The worst part for me is when I can’t meet my clients’ 
expectations, which results in having to spend a lot of time doing 
recovery work.

What’s your biggest achievement so far?
My biggest achievement so far is being part of the opening team 
for Mezza9 at Grand Hyatt Singapore.  

Do you have any advice or words of wisdom for current 
hospitality students? 
In the hospitality industry, experience does give you a better 
edge over others, especially in sales.  Having a qualification is 
important to ensure you or the company can plan your career 
path appropriately. To move ahead, you must know the market 
conditions you’re working in. You should also be familiar with 
operational aspects of the job as this will help you be prepared 
when unexpected situations arise and know whether or not your 
plan to deal with them is working or not. This definitely comes 
with experience.
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sales manager job overseeing the USA portfolio at Marina 
Mandarin Singapore. In 2008, I took charge of the MICE 
(Meetings, Incentives, Conventions, Exhibitions) account.
I took a brave step to leave the hospitality industry in 2009 to 
venture into setting up a company with a friend that focused on 
exhibitions.  We did several trade only exhibitions, but after a 
year, I decided to sell my part of the business to my friend 
because I couldn’t handle the financial toll. The business 
required huge upfront capital for all the exhibitions.

In 2010, I moved back to the industry, joining Mandarin Oriental 
as senior sales manager for MICE. The portfolio I’m currently 
handling is Asia Pacific corporate and third party companies, 
such as Destination Management Company (DMC) and Travel 
Management Company (TMC). 

What do you do in your current position?
Leading the way as the first and only 5-star hotel in Singapore in 
the 2012 Forbes Travel Guide, and recognised as one of the top 
50 hotels in Asia in the Condé Nast Traveler 2011 Readers’ 
Choice Awards, Mandarin Oriental Singapore is one of the 
world’s foremost luxury hotels with contemporary design and 
stylish Oriental flair.

I’m responsible for managing the daily sales activity and 
negotiating for MICE business covered within our segmentation. 
I’ve to ensure we’re clinching the right high-yield businesses to 
meet budgeted revenue. It’s also my responsibility to ensure 
compliance with policies and regulations of the corporate office.
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1. Diploma in Hotel Management
 & Catering, 1994, Hotel Catering
 Institutional & Management Centre
 (now TCHT)
2. Diploma in Marketing & Sales, 2003,
 Spring Singapore

1994, 2003

Senior Sales Manager

Mandarin Oriental Singapore
 

What do you like and dislike about your job?
The most enjoyable part about my job is meeting many people 
from all walks of life.  What keeps me going is being recognised 
for a job well done and developing friendships with many of my 
clients.

The worst part for me is when I can’t meet my clients’ 
expectations, which results in having to spend a lot of time doing 
recovery work.

What’s your biggest achievement so far?
My biggest achievement so far is being part of the opening team 
for Mezza9 at Grand Hyatt Singapore.  

Do you have any advice or words of wisdom for current 
hospitality students? 
In the hospitality industry, experience does give you a better 
edge over others, especially in sales.  Having a qualification is 
important to ensure you or the company can plan your career 
path appropriately. To move ahead, you must know the market 
conditions you’re working in. You should also be familiar with 
operational aspects of the job as this will help you be prepared 
when unexpected situations arise and know whether or not your 
plan to deal with them is working or not. This definitely comes 
with experience.




