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Abstrak 
Abstract 

Grembiule 3 Vie  is a product that has been implemented to solve the existing 
problem. In this research, the researcher found that larger person are having 
problem with size of apron in the market and it not suit them. The objective of 
this research is to know the acceptance of Grembiule 3 Vie among student from 
Diploma Foodservice (Halal Practice) (DHF) and Diploma Hotel Management 
(DHM) Semester 4 in Department of Tourism and Hospitality in Polytechnics 
Merlimau, Melaka. The respondent is 92 students are chosen randomly. The likert 
scale is used to get the data of acceptance this product. The data analyses from 
data Statistic Package Science Social (SPSS) version 24 is to obtain the frequency 
and the mean value for the material, approach and acceptance and the potential to 



be in the market. The findings obtained that the acceptance level of Grembuile 3 
Vie is 4.24, means accepted by respondent. For material section, the researcher 
scores level of acceptance of 4.14 mean. For approach section, the researcher 
scores of 4.23 mean meanwhile for acceptance section, receive 4.31 mean. The 
results of this analysis show that this Grembiule 3 Vie accepted well and achieve 
its objective. 
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Introduce new apron 

Objektif Projek 
Project Objectives 

1.3.1 To introduce the new apron among students and in the market. 

1.3.2 To study the acceptance of Grembiule 3 Vie product among student  
               Diploma in Foodservice Halal Practice (DHF) and Diploma Hotel  
               Management (DHM) semester 4, Department of Tourism & Hospitality 
               Polytechnic Merlimau, Melaka. 

1.3.3 To identify the potential of Grembiule 3 Vie in market. 
Skop Projek 
Project scope 

To study the acceptance of Grembiule 3 Vie product among student Diploma in 
Foodservice Halal Practice (DHF) and Diploma Hotel Management (DHM) 
semester 4, Department of Tourism & Hospitality Polytechnic 
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The researcher strongly recommends for future research to find more ways to 
find additional way or method to boost up the value of the Grembiule 3 Vie. Plus, 
the packaging can be improved by using packing that can ensure to publish the 
brand. Other than that, we strongly recommend changing of method to can 
provide more multifunction on the apron for easier cooking. Lastly, create an 
interesting label as it catches the attention of community to the products so they 
can easily remember Grembiule 3 Vie without any doubts. 
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