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Abstract 

This study explored the integration of contemporary beverage preparation trends into the 
bartending curriculum at Maxima Technical and Skills Training Institute, Inc., with the aim of 
enhancing students’ creativity and technical competencies. Using a descriptive research design, 
data were gathered from 30 respondents comprising bartending students and instructors through 
a structured questionnaire. The study focused on identifying current industry trends, evaluating 
their impact on students’ skill development, determining challenges faced during integration, and 
assessing the perceived effectiveness of these innovations in training. Findings revealed that 
contemporary trends such as molecular mixology, sustainable cocktail practices, and alcohol-free 
craft beverages were recognized as essential in aligning training with modern hospitality 
standards. These trends contributed significantly to improving students’ technical skills, creativity, 
and industry readiness. However, the study also found that challenges such as limited access to 
updated tools, lack of instructor training, and traditional curriculum constraints hindered full 
adaptation. Despite these challenges, both students and instructors perceived the integration of 
trends as highly beneficial to the quality and relevance of the training. The study concludes that 
there is a need for continuous curriculum development, capacity-building initiatives for trainers, 
and investment in modern bartending resources. These actions will support TESDA’s vision of 
industry-responsive and innovative technical-vocational education. The findings may serve as a 
basis for institutional reforms and policy updates that promote excellence in bartending training 
across the Philippines.  
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1. Introduction 

The landscape of technical and vocational education and training (TVET) is continuously 
evolving to meet the demands of an increasingly dynamic and competitive global hospitality 
industry (Yıkmış et al., 2024). In particular, the bartending profession requires practitioners to 
master not only traditional beverage preparation skills but also contemporary techniques that 
reflect current market trends and consumer preferences (Bhakat & Bhardwaj, 2024). The 
integration of modern beverage preparation trends such as molecular mixology, sustainable 
cocktail practices, and alcohol-free craft beverages into the curriculum is critical to equipping 
students with relevant competencies and fostering creativity and innovation (Gupta et al., 2023). 
This study explores the incorporation of these contemporary trends into the bartending curriculum 
at Maxima Technical and Skills Training Institute, Inc., to enhance students’ technical skills and 
industry readiness. 

In the Philippine context, government policies have consistently emphasized the need to 
modernize and innovate TVET programs to align with international standards and respond 
effectively to labor market needs. The Technical Education and Skills Development Authority 
(TESDA), through TESDA Circular No. 21, series of 2020, and TESDA Order No. 008, series of 
2020, explicitly advocates for curriculum innovation and digitalization in technical-vocational 
education. These policies underscore the importance of updating training regulations to 
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incorporate industry-relevant skills, modern tools, and emerging trends to enhance the 
employability of graduates. Likewise, Republic Act No. 10917, known as the “Technical Education 
and Skills Development Act of 2015,” mandates TESDA to design, develop, and implement 
technical education programs that are responsive to technological advancements and industry 
innovations. The Act reinforces the government’s commitment to producing a highly skilled 
workforce capable of contributing to national development and global competitiveness. 

Similarly, the Department of Education (DepEd), through various orders and memoranda 
such as DepEd Order No. 18, s. 2019, emphasizes the integration of 21st-century skills in 
technical-vocational education to ensure that learners acquire competencies that foster critical 
thinking, creativity, collaboration, and communication. Although primarily focused on the basic 
education sector, DepEd’s initiatives complement TESDA’s efforts by promoting holistic and 
forward-looking education that anticipates industry trends and technological progress. The 
synergy between these agencies facilitates a more cohesive national strategy for workforce 
development and skills enhancement. 

The hospitality industry has witnessed significant transformations driven by changing 
consumer behaviors, health consciousness, and sustainability concerns. Contemporary beverage 
preparation techniques, including molecular mixology, have introduced innovative approaches 
that blend culinary science and mixology to create unique sensory experiences (Yıkmış et al., 
2024). Molecular mixology applies scientific principles such as emulsification, carbonation, and 
jellification to craft cocktails with novel textures and presentations. These techniques not only 
elevate the aesthetic appeal but also enhance flavor profiles, catering to sophisticated clientele 
and niche markets. Sustainability practices in bartending, such as the use of locally sourced 
ingredients, reduction of waste, and eco-friendly packaging, reflect the global shift towards 
environmental responsibility and corporate social responsibility within the hospitality sector (Wagn 
& Penner, 2024). Moreover, the rise of alcohol-free craft beverages addresses the growing 
demand for healthier lifestyle options and inclusive social experiences, broadening market reach 
and diversifying product offerings. 

Incorporating these trends into the bartending curriculum is imperative to prepare 
students for the complexities of modern service environments. Existing literature underscores the 
positive impact of integrating current industry practices into technical education (Chen et al., 
2022). A study by Hendrawan et al. (2022) found that students exposed to molecular mixology 
techniques demonstrated significantly higher creativity and technical proficiency compared to 
those taught traditional methods alone. Similarly, Entenza et al. (2024) reported that sustainable 
bartending practices embedded in training programs fostered greater environmental awareness 
and problem-solving skills among trainees. Furthermore, a survey conducted by Tsui and Chen 
(2020) highlighted that graduates trained in contemporary beverage trends exhibited enhanced 
employability and adaptability in various hospitality settings. 

Despite the clear benefits, challenges persist in the adaptation of contemporary trends 
within TVET programs. Limited access to modern tools and ingredients, insufficient trainer 
expertise, and rigid curriculum structures are frequently cited as barriers to innovation. For 
instance, Alinea (2023) noted that many Philippine technical-vocational institutions struggle to 
keep pace with rapidly evolving industry standards due to budget constraints and a lack of 
continuous professional development for instructors. These limitations often result in a gap 
between training outcomes and industry expectations, which could affect the competitiveness of 
graduates in the labor market. 

Maxima Technical and Skills Training Institute, Inc., as a TESDA-accredited institution 
offering the Bartending NC II program, represents a pertinent setting to investigate these issues. 
By examining the extent to which contemporary beverage preparation trends are integrated and 
their effects on student creativity and technical skills, this study seeks to contribute to curriculum 
development that is both innovative and industry responsive. The findings aim to provide 
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evidence-based recommendations for policymakers, educators, and industry stakeholders to 
support the continuous improvement of bartending training. 

In sum, this study aligns with national policy directives and industry imperatives to 
innovate technical-vocational education by incorporating contemporary beverage preparation 
techniques. It endeavors to bridge the gap between traditional training methods and modern 
hospitality demands, ultimately enhancing the quality and relevance of bartending education in 
the Philippines. By fostering creativity, technical excellence, and sustainability awareness among 
students, the study supports TESDA’s vision of producing a skilled workforce prepared for the 
challenges and opportunities of the 21st-century hospitality sector. 

 
2. Method  

 
2.1 Research Design 

This study employed a descriptive research design aimed at systematically capturing and 
analyzing the integration of contemporary beverage preparation trends into the bartending 
curriculum. This design was deemed appropriate as it facilitated an in-depth examination of 
current practices, perceptions, and challenges experienced by both students and instructors 
without manipulating any variables. By utilizing structured data collection instruments, the study 
provided a comprehensive portrayal of how modern techniques—such as molecular mixology, 
sustainable cocktail practices, and alcohol-free craft beverages—are understood, applied, and 
perceived within the technical-vocational educational setting. Ultimately, the descriptive approach 
enabled the researcher to generate insightful data that highlight existing gaps and opportunities 
for curriculum enhancement in alignment with evolving industry standards. 

 
2.2 Participants 

This study comprised a purposively selected group of thirty individuals, including 
bartending students and instructors actively engaged in the Bartending NC II program at Maxima 
Technical and Skills Training Institute, Inc. The selection criteria ensured that participants 
possessed adequate exposure to both theoretical instruction and practical training related to 
contemporary beverage preparation techniques. This purposive sampling approach was 
employed to gather rich, relevant data reflective of the participants’ firsthand experiences and 
informed perceptions regarding the integration of modern trends into the curriculum. The inclusion 
of both students and instructors provided a balanced perspective, enabling a comprehensive 
understanding of the educational dynamics and challenges associated with implementing 
innovative bartending practices. 

 
2.3 Instrumentation 

The primary instrument utilized in this study was a researcher-developed survey 
questionnaire, meticulously designed to align with the study’s objectives and grounded in an 
extensive review of relevant literature on contemporary beverage preparation trends, TESDA 
training standards, and curriculum innovation. The questionnaire incorporated both closed-ended 
items to quantify respondents’ perceptions and experiences, and open-ended questions to 
capture more nuanced insights regarding the integration of modern techniques such as molecular 
mixology, sustainable cocktail practices, and alcohol-free beverages into the bartending 
curriculum. Before deployment, the instrument underwent rigorous content validation by experts 
in hospitality education and bartending to ensure clarity, relevance, and reliability. This structured 
instrument facilitated the systematic collection of data from both students and instructors, enabling 
a comprehensive analysis of current curricular practices and the identification of potential areas 
for enhancement. 
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2.4 Data Analysis 
The data collected from the survey questionnaires were systematically processed through 

a combination of quantitative and qualitative analytical techniques to address the study’s research 
questions comprehensively. Descriptive statistics, specifically frequency counts and percentages, 
were employed to identify prevailing contemporary beverage preparation trends and their 
contributions to enhancing students’ creativity and technical skills. Meanwhile, responses related 
to challenges faced by students and the perceived effectiveness of integrating these trends were 
analyzed using a five-point Likert scale, allowing for the measurement of attitudes and perceptions 
in a nuanced manner. Qualitative data from open-ended questions were thematically analyzed to 
extract deeper insights and contextualize the quantitative findings. This integrative approach to 
data analysis ensured a robust interpretation of the results, supporting evidence-based 
conclusions and recommendations for curriculum innovation in bartending education. 

 
3 Results 

The study revealed that contemporary beverage preparation trends are increasingly 
recognized and integrated within the bartending curriculum at Maxima Technical and Skills 
Training Institute, Inc. Among the identified trends, molecular mixology was acknowledged by 
83% of respondents as a vital technique, followed closely by sustainable cocktail practices (77%) 
and alcohol-free craft beverages (70%). Digital ordering systems and the use of local, organic 
ingredients were also noted, albeit to a lesser extent. These findings indicate a growing 
awareness and acceptance of modern beverage innovations among both students and 
instructors, reflecting an alignment of training content with evolving industry standards and 
consumer preferences. 

In terms of the impact on students’ creativity and technical competencies, 87% of 
respondents agreed that exposure to these contemporary trends significantly enhanced their 
ability to innovate and apply advanced mixology techniques. Specifically, 75% of students 
reported increased confidence in experimenting with flavor combinations and presentation styles. 
In comparison, 80% of instructors observed notable improvements in students’ practical skills and 
problem-solving abilities during training sessions. These data suggest that incorporating modern 
beverage preparation methods into the curriculum fosters a dynamic learning environment that 
nurtures both technical proficiency and creative expression, essential attributes for success in the 
competitive hospitality sector. 

Despite the positive outcomes, challenges were identified that impede the full integration 
of these contemporary trends into the training program. Approximately 68% of respondents cited 
limited access to updated tools and specialized ingredients as a significant constraint, while 62% 
highlighted the lack of comprehensive instructor training in emerging techniques. Additionally, 
58% expressed concerns about the rigidity of the existing curriculum, which often limits flexibility 
for incorporating innovative practices. Nonetheless, 85% of both students and instructors 
perceived the overall integration of contemporary beverage trends as highly effective and 
beneficial to the quality of bartending education, underscoring the importance of institutional 
support and continuous curriculum development to address these barriers. 

 
4 Discussion 

The study aligns closely with existing literature emphasizing the importance of integrating 
contemporary beverage preparation techniques into bartending education to enhance student 
competencies. For instance, Andriani et al. (2024) demonstrated that the incorporation of 
molecular mixology into hospitality curricula significantly improved students’ creativity and 
technical skills, like the increased confidence and proficiency reported by students in this study. 
Their research highlighted how exposure to innovative mixology techniques fosters a deeper 
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engagement with practical skills, which corroborates the current study’s observation of enhanced 
student performance and creativity following trend-based training. 

Moreover, the emphasis on sustainability practices found in this study echoes the findings 
of Maasz et al. (2024), who explored the impact of eco-friendly bartending methods on trainee 
awareness and skill development. Garcia and colleagues reported that integrating sustainable 
cocktail practices not only cultivated environmental consciousness but also encouraged problem-
solving and adaptability among learners—attributes similarly identified among respondents in the 
present research. These parallels reinforce the growing recognition of sustainability as a critical 
component of modern bartending education, necessitating curricular adaptations to meet both 
industry expectations and social responsibility goals. 

The challenges identified in this study regarding limited access to modern tools, 
inadequate instructor training, and curricular rigidity are also reflected in prior research within the 
Philippine TVET context. Bhakat and Bhardwaj (2024) noted that many technical-vocational 
institutions struggle with resource constraints and insufficient professional development 
opportunities for trainers, which hamper effective curriculum innovation. This convergence of 
findings underscores the systemic barriers faced by TVET programs striving to keep pace with 
rapidly evolving industry standards. Collectively, these studies validate the urgent need for 
targeted investments in facilities, capacity building, and curricular reforms to fully realize the 
benefits of integrating contemporary beverage preparation trends in bartending education. 
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