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ABSTRACT

A Study on the Tour ism Re lated Depar tment Students on OJT

Sang Bae Wi- Yang Lae Jang

At present, the students majoring in tourism apprach theoretically and
practically target human resource development which is blanceded beween creativity
and specialty. And yet, the initial step of on—the-job tranning has not been worked
and the area of tourism and experience in this field are known as a beginning
stage. This, this study is focusing on the on-the-job tranning in the area of
tourism major in technical college.

The issues and alternative solutions are as follows

First, many student hope sutible training cost require.

Second, An amount of subsidy for trainee is too low, and a trainee is used as
substitution for regularem ployee's vacation during summer season and for beginning
and end of year during winter season.

Third, There is no clear linkage between job training and employment.

Forth, Many students enter a technical college due to learn professional
technique and service, however, many other students go to a technical oollege as
means of transfer to university. Since a tourism bussiness is predicted as a
potential industry for the twenty-first century, besides a positive national economy
and tourism business, the continuing and active supports and needed as fol lows

First, An active support on tranning provided by tourism companies is required.

Second, A continuos driving force and thorough management of job training by
technical cillege and relevant major department are needed.

Third, sutible traninging cost would be required.

Forth, In order to.achive a objectives and practical and effective job tranning,
students majoring in tourism should enhance a service mind and manner.
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