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ABSTRACT
The Students Industrial Work Experience Scheme (SIWES) is a crucial program designed to bridge the gap between theoretical learning and practical application in various professional fields, including Hospitality Management. This report documents my SIWES experience at the Cocoa Research Institute of Nigeria (CRIN), Ilorin, from August to November 2024. During this period, I gained hands-on exposure to hospitality-related operations such as event planning, guest relations, food and beverage management, and administrative support. My training involved tasks like organizing workshops, managing catering services, handling guest inquiries, and conducting research on improving guest satisfaction. The program provided valuable insights into the dynamics of the hospitality industry, equipping me with essential skills in communication, teamwork, problem-solving, and professionalism. This report highlights my experiences, challenges, and achievements during the training, along with recommendations for enhancing the SIWES program. Overall, the SIWES experience has significantly contributed to my personal and professional development, preparing me for a successful career in Hospitality Management.
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CHAPTER ONE
1.1 Background to the Study  
The Students Industrial Work Experience Scheme (SIWES) is a critical component of the educational curriculum for students in tertiary institutions, particularly in technical and professional fields such as Hospitality Management. SIWES serves as a bridge between theoretical knowledge acquired in classrooms and practical application in real-world work environments. For Hospitality Management students, this program provides an opportunity to gain hands-on experience in areas such as guest relations, event planning, food and beverage operations, and administrative support. The scheme is designed to prepare students for future employment by fostering professionalism, enhancing skill sets, and instilling a strong work ethic.
1.2 Objectives of SIWES  
The primary objectives of the SIWES program include:  
i. Providing students with exposure to industrial and organizational environments to complement their academic learning.  
ii. Equipping students with practical skills that are directly applicable to their chosen careers.  
iii. Enhancing students’ understanding of professional practices and workplace dynamics.  
iv. Preparing students for the demands of the labor market by developing essential soft skills such as communication, teamwork, and problem-solving.  
1.3 Importance of SIWES in Hospitality Management  
In the field of Hospitality Management, SIWES plays a pivotal role in shaping students into well-rounded professionals. Hospitality is a service-oriented industry that requires a combination of technical expertise and interpersonal skills. Through SIWES, students are exposed to real-life scenarios where they can apply classroom knowledge, interact with clients and colleagues, and learn how to manage challenges in a dynamic environment. This experience is invaluable in preparing them for leadership roles in hotels, restaurants, event management companies, and other hospitality-related organizations.
 1.4 Overview of the Training Organization  
My SIWES training took place at the Cocoa Research Institute of Nigeria (CRIN), Ilorin, from August to November 2024. CRIN, established in 1964, is a leading research institution focused on advancing cocoa production through innovation and sustainable practices. While primarily known for its contributions to agriculture, CRIN also operates hospitality-related services to cater to its staff, researchers, and visiting stakeholders. These services include guest accommodations, catering, event planning, and customer relationship management, making it an ideal environment for gaining practical experience in Hospitality Management.
 1.5 Scope of the Report  
This report documents my experiences during the SIWES program at CRIN, focusing on the various aspects of hospitality management I was exposed to. It highlights the activities I undertook, the skills I acquired, and the challenges I encountered during the training period. Additionally, the report provides recommendations for improving the SIWES program and offers insights into how the experience has contributed to my personal and professional development.
 1.6 Significance of the Report  
This report serves as a comprehensive account of my SIWES experience, offering valuable insights into the practical application of Hospitality Management principles. It underscores the importance of integrating theory with practice in higher education and demonstrates how SIWES contributes to producing competent and confident graduates. Furthermore, the report aims to provide useful feedback to both CRIN and my institution, highlighting areas for improvement and emphasizing the benefits of such training programs for students.

CHAPTER TWO
BACKGROUND INFORMATION ON THE ORGANIZATION
2.1 Overview of Cocoa Research Institute of Nigeria (CRIN)
The Cocoa Research Institute of Nigeria (CRIN) was established in 1964 as a research institution under the Federal Ministry of Agriculture and Rural Development. With its headquarters in Ibadan and satellite stations across Nigeria, including Ilorin, CRIN plays a pivotal role in advancing cocoa production through research, innovation, and capacity building. While primarily focused on agricultural research, CRIN also operates hospitality-related services to cater to its staff, researchers, and visiting stakeholders.
2.2 Vision and Mission of CRIN
Vision: To be a global leader in cocoa research and development.
Mission: To drive sustainable cocoa production through cutting-edge research, training, and technology dissemination.
2.3 Hospitality Operations at CRIN
CRIN’s hospitality unit supports its core mandate by providing essential services such as:
Staff welfare programs, including accommodation and recreational activities.
Event planning and coordination for workshops, seminars, and conferences.
Catering services for internal and external events.
Guest relations management for visiting researchers, dignitaries, and stakeholders.
During my training, I worked closely with the Hospitality and Welfare Unit, gaining hands-on experience in event management, customer service, and administrative support.


CHAPTER THREE
3.1	TECHNICAL TRAINING EXPERIENCE (WEEK-BY-WEEK LOGBOOK SUMMARY)
Week 1: Orientation and Familiarization
During the first week of my SIWES training at CRIN, I participated in an orientation session that introduced me to the organization’s structure, with a specific focus on hospitality operations. I familiarized myself with the institute’s guest policies, safety protocols, and service standards, which are critical for ensuring smooth operations. Additionally, I conducted a guided tour of CRIN’s facilities, including guest accommodations, dining halls, and conference rooms, gaining firsthand knowledge of the infrastructure that supports hospitality services within the institute.
Week 2: Introduction to Event Planning
In the second week, I gained valuable experience in event planning by assisting in the organization of a workshop on sustainable cocoa farming. My tasks included logistical planning, such as setting up the venue, arranging seating, and managing audiovisual equipment to ensure seamless presentations. I also supported the catering team in preparing refreshments for attendees, learning how food and beverage services integrate into event management. This hands-on involvement deepened my understanding of the coordination required to execute successful events.
Week 3: Customer Service and Guest Relations
The third week focused on customer service and guest relations, where I observed interactions between staff and visiting researchers to understand effective communication techniques. I provided front desk support, handling inquiries and assisting guests with check-in and check-out processes, which enhanced my ability to deliver personalized service. Additionally, I learned conflict resolution strategies to address guest complaints professionally, equipping me with skills to handle challenging situations while maintaining high service standards.


Week 4: Food and Beverage Operations
During the fourth week, I worked closely with the catering team to plan and execute a luncheon for senior management, gaining hands-on experience in menu planning, food preparation, and service delivery. I studied hygiene and safety practices in food handling and storage, ensuring compliance with industry standards. This exposure to food and beverage operations allowed me to appreciate the intricacies of delivering quality meals and the importance of attention to detail in this aspect of hospitality management.
Week 5: Administrative Support and Documentation
In the fifth week, I focused on administrative tasks, drafting reports and preparing minutes for meetings organized by the Hospitality Unit. I also managed inventory records for guest supplies and catering equipment, learning how to maintain accurate documentation to support operational efficiency. Additionally, I developed proficiency in using Microsoft Office tools for data entry and presentation preparation, enhancing my technical skills and understanding of the administrative backbone of hospitality services.
Weeks 6–8: Advanced Training and Project Work
For the final phase of my training, I conducted independent research aimed at improving guest satisfaction levels at CRIN. I designed and administered a survey to gather feedback from visitors, analyzing the results to propose actionable recommendations for enhancing hospitality services. I presented my findings to supervisors, receiving constructive feedback that helped refine my approach. This project work allowed me to apply critical thinking and problem-solving skills while contributing meaningfully to the organization’s efforts to improve guest experiences.
CHAPTER FOUR
SUMMARY, RECOMMENDATIONS, AND CONCLUSION
4.1 Summary
My SIWES experience at CRIN provided invaluable exposure to various aspects of hospitality management, including event planning, food and beverage operations, guest relations, and administrative support. Working in a dynamic environment like CRIN allowed me to apply theoretical knowledge gained in class to real-world scenarios, enhancing my problem-solving and interpersonal skills.
4.2 Recommendations
i. For CRIN: Expand the scope of hospitality services to include more recreational activities for staff and visitors.
ii. For Polytechnics: Increase funding for SIWES placements in hospitality-related organizations to ensure comprehensive training opportunities.
iii. For Future Trainees: Approach SIWES with a proactive mindset, seeking mentorship and actively participating in diverse tasks.
4.3 Conclusion
In conclusion, the SIWES program has been instrumental in shaping my career aspirations as a Hospitality Management student. I am grateful to CRIN for providing a supportive learning environment and to my institution for facilitating this opportunity. This experience has deepened my understanding of the hospitality industry and reinforced my commitment to delivering exceptional service in any professional setting.
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