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Gilapan llmiah bersama Alumni (GIA) 3.0 & Program Didik
Cemerlang (PDC): Student and Alumni Engagement

By: Nur Sakinah Hayani binti Mohd Idrus, Nur Batrisyia Binti Mohd Suhaimi & Fadhilah binti Jailani, Faculty
of Applied Sciences, UiTM Shah Alam

During the last break in October 2021 semester, PERTEMA and alumni of AS226 had collaborated to conduct
programmes namely Gilapan Ilmiah Bersama Alumni (GIA) 3.0 and Program Didik Cemerlang (PDC) to expose
and train the Food Science and Technology students on various guidelines related to food safety and quality
system that are currently applied in food industries. Six topics were selected namely Good Manufacturing
Practices (GMP), My E-Halal, ISO (Audit Chapter), Food Labeling, MESTI and HACCP (Basic). Expert trainers
and speakers were invited from FFS Services Resources which are Madam Fadzilah Haryati, Madam Siti
Hanani, Madam Nor Liyana, Mr Mohd Rezuan Hasri, and Madam Puteri Noreen Alwanee.

The sessions were conducted in small groups to ensure that participants had chances to get connected with
the alumni and help them to focus and gain good understanding on the topic discussed. There were two
slots for each topic; 1) sharing session and 2) practical session. During the sharing session, students were
exposed to the guidelines, implementation of each quality systems and the latest documentation
implemented as best practices in the food industry by the invited trainers and speakers. While in the
practical session, the participant took their turn to discuss case-study and present their findings related to
what they had learnt during earlier session. This session gave them opportunity to enhance their teamwork
and communication skill.

Overall, a total of 212 participants, consisted of mainly AS246 students benefited from the programme. Most
of them gave positive feedbacks especially on the contents of the programme and expertise of trainers.
They were very satisfied and suggested that these programmes should be continued in the future.
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