
Aug-Sep 2022 1SIHRA News

AUG - SEP 2022
Vol: 04  Issue 04 Pages 40  `20

RNI: DELENG/2017/73247

DOMESTIC TRAVEL HAS
EMERGED AS A GROWTH DRIVER
FOR THE INDIAN HOSPITALITY AND TOURISM SECTOR



Aug-Sep 20222 SIHRA News



Aug-Sep 2022 3SIHRA News



Aug-Sep 20224 SIHRA News

All information in the SIHRA News is derived from sources, which we consider reliable and 
a sincere effort is made to report accurate information. It is passed on to our readers with-
out any responsibility on our part. The publisher regrets that he cannot accept liability for 
errors and omissions contained in this publication, however caused. Similarly, opinions/
views expressed by third parties in abstract and/or in interviews are not necessarily shared 
by SIHRA News. However, we wish to advice our readers that one or more recognised au-
thorities may hold different views than those reported. Material used in this publication is 
intended for information purpose only. Readers are advised to seek specific advice before 
acting on information contained in this publication which is provided for general use, and 
may not be appropriate for the readers’ particular circumstances.
Contents of this publication are copyright. No part of SIHRA News or any part of the 
contents thereof may be reproduced, stored in retrieval system or transmitted in any form 
without the permission of the publication in writing. The same rule applies when there 
is a copyright or the article is taken from another publication. An exemption is hereby 
granted for the extracts used for the purpose of fair review, provided two copies of the 
same publication are sent to us for our records. Publications reproducing material either 
in part or in whole, without permission could face legal action. The publisher assumes 
no responsibility for returning any material solicited or unsolicited nor is he responsible 
for material lost or damaged. This publication is not meant to be an endorsement of any 
specific product or services offered. The publisher reserves the right to refuse, withdraw, 
amend or otherwise deal with all advertisements without explanation. All advertisements 
must comply with the Indian and International Advertisements Code. The publisher will 
not be liable for any damage or loss caused by delayed publication, error or failure of an 
advertisement to appear.

News
A BI-MONTHLY ON HOSPITALITY TRADE

By DDP Publications

SIHRA NEWS
BI-MONTHLY
AUG - SEP 2022
Vol: 04  Issue 04 Pages 40  `20
RNI: DELENG/2017/73247

PRINTER, EDITOR & PUBLISHER 
Siji Nair*
sijicn@gmail.com

SECRETARY GENERAL
Bina Karamjeet

EXECUTIVE EDITOR
Prasad M. 

ASSOCIATE EDITOR
N. Vijayagopalan

MANAGER-MARKETING
Sreekanth K.S.

ASST MANAGER-MARKETING
Dilip Agnihotri

DESIGN
Naveen
National Representatives
Mail: sihra.media@gmail.com
Mumbai  : Raveendran
Kolkata  : Priya Kundu
Chennai : Subramaniam
Bangalore  : Hans Injackel
International Representatives
Mail: sihra.media@gmail.com
Muscat, Oman : Dr. Sanjaiyan
Dubai, UAE  : Binoy Syama Krishna
Abu Dhabi, UAE : Sabari R Nair
London, United Kingdom  : Narendra Shah
Zurich, Switzerland  : Johnson Pereira
KL, Malaysia  : Sudarshan
Singapore : Roshan Fernandez
Seattle, USA  : Pramod Manjali
Kuwait : Jayashree Ganga Prasad
Doha, Qatar  : Raghesh
Düsseldorf, Germany : Abraham George
Sydney, Australia : Rakesh Devadas
Christchurch, New Zealand : Sony Jose
Canada  : Shinto Mathew

NEED TO GET IN TOUCH-

MERA 44, Eanthivila Lane, Murinjapalam,
Medical College PO Thiruvananthapuram 695 011
Kerala, India
Tel: 0471 4015593, +91 9995139933/ 9947733339

Pune | Bangalore | Kochi | Kolkata

This issue of SIHRA News contains 36+4 pages cover

Sihra News Bi-monthly is Edited, Printed and Published by Siji Nair, R M Nivas, TMRA F 6 Pangappara (PO) Thiruvananthapuram Pin 695 581. Published from 
Thiruvananthapuram, Printed at Akshara Offset TC 25/3230(1), Vanchiyoor, Thiruvananthapuram 695 035. Owned by South India Hotels and Restaurants Asso-
ciation,  Editor- Siji Nair  
RNI No. DELENG/2017/73247                                                  * Responsible for selection of news under the PRB Act.  



Aug-Sep 2022 5SIHRA News

Appointments28News24 Products30

08
Domestic travel 
has emerged as a 
growth driver for the 
Indian hospitality 
and tourism sector

14
New 
GlobalPartnerships 
Between Indian 
Companies and 
Global Brands in the 
Offing

22
Onam Week 
celebrations to be 
held on grand scale 
from September 6 
to 12

12 Changing Face of 
Hiring Process in 
Hospitality Industry



Aug-Sep 20226 SIHRA News



Aug-Sep 2022 7SIHRA News

email: sijicn@gmail.com
facebook.com/sijicn

twitter.com/sijicn
linkedin.com/in/siji-nair

M +91 9947733339/9995139933

Dear Readers,

Domestic tourism plays a vital role in 
the overall development of the tourism 
industry of a certain country and this 
is especially true after the pandemic. 
It helps in revitalizing the economy of 
the country by increasing the funds 
of the government. Domestic tourism 
plays an important role in sustaining 
various tourism destinations. India is 
a place which is abundant in tourist 
destinations. And in a country like 
India, domestic tourism has recovered 
much faster than international tourism. 
The government and the private 
sector need to collaborate and develop 
the various destinations in India. 
Promoting our national resources, 
heritage and traditional arts along with 
their conservation is key to the growth 
of the sector.

The Onam week celebrations were 
held on September 6th in Kerala and 
it was inaugurated by Chief Minister 
Sri Pinarayi Vijayan. Held in over 
thirty venues, this year saw the grand 

SIJI NAIR
Managing Editor

celebration of the festival after two 
years after the pandemic. 

Milk and dairy products have become 
an essential part of our lives. Dairy 
products are rich in sources of energy 
and generally comes from cows or other 
domesticated mammals such as goats, 
sheep, etc. Milma Thiruvananthapuram 
Regional Cooperative Milk Producer’s 
Union (TRCMPU) has played an integral 
role in the production of milk and dairy 
products and has become a brand name 
in majority of the households. 

Tourism is starting to get back in 
full swing in the nation and hotels in 
India can grow fast if the opportunity 
is grasped at the perfect time. The 
pandemic has surely bought in many 
changes but these changes, if made use 
of properly, can become a new door to a 
new world. 

On that note, I wish you all a happy 
reading!

EDITORIAL
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Domestic tourism is the 
tourism of resident 
visitors within the 

economic territory of the 
country of reference. Domestic 
tourism plays an important role 
in overall tourism development 
in the country. Domestic travel 
is important for the domestic 
economy as it feeds money back 
into the local economy. This 
helps revitalise the livelihoods of 
locals, as well as bolsters the local 
government’s funds using which 
they can improve infrastructure 
and amenities for the local 
community. Development of 

9SIHRA News

a domestic tourism growth 
strategy focusing on domestic 
tourism’s contribution to a 
sustainable tourism economy 
has assumed great significance 
in many countries. Research has 
shown that domestic tourism 
tends to play a major role in the 
sustainability of most successful 
tourism destinations. Compared 
to international tourists, domestic 
tourists are more knowledgeable 
about the destination, its culture 
and custom, its language and food, 
and other general features, so 
they are more demanding for the 
quality of products and services.

Aug-Sep 2022 9SIHRA News
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There are mainly four kinds 
of DTVs in India. First, 
honeymooners. They are the 
biggest chunk of DTVs who look 
outfor the best and who are 
young and fun loving. They want 
a lot from the trip. Attractive 
destinations are Kerala, Goa, 
Himachal Pradesh and Kashmir. 

Second, family on a vacation. They 
want the best at the cheapest 
and look out for refreshment and 
relaxation. They usually prefer 

off-season which is low priced 
devoid of foreign tourists. They 
plan a tour to any part of India 
depending on the size of their 
family budget

Third, pilgrims. They look out 
for specific places of religious 
importance like Varanasi, 
Mudurai, Tirupati, Shirdi, 

India, a place to explore and revel 
in cultural and geographic beauty, 
has exquisite sights spread all 
over the country. There has been 
a paradigm shift in the concept 
of domestic tourism over time 
with the growing middle-class 
and its disposable incomes. 
The COVID-19 pandemic has 
turned many paradigms upside 
down, but domestic tourism will 
likely recover much faster than 
international tourism in the 
country.

India’s domestic tourism is a 
growing industry which offers 
vast opportunities due to younger 
demographics of the travellers 
and their changing preferences. 
Statistics indicate that the number 
of domestic tourist visits (DTVs) 
has been showing progressive 
increase in the post Covid 
scenario.

Vaishnodevi, Amarnath, 
Badrinath, Puri, Dwarika, Ajmer, 
Amritsar, etc. As India is a 
country with religious values, 
pilgrimages pull a large number 
of domestic tourists and the area 
are exclusively explored by the 
pilgrims only.

Finally, the rest are on leisurely 
vacation using the holidays like 
weekends. They usually travel to 
the nearest destination that is not 
far than one night travel by road/

train. Working class and students 
basically fall in this category. The 
destinations can be different for 
different cities. Shorter duration 
of holidays is a trend observed 
mainly during summer travel in 
this category.

Consumption by domestic tourists 
remains the key strength of the 
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sector in India, much stronger 
than the global average. The 
segment is likely to grow further 
with growing disposable income, 
increasing inclination towards 
traveling across age groups and 
emergence of new destinations 
as well as new themes of tourism. 
India also follows the global trend 
in terms of higher spending on 
leisure tourism as compared to 
business spending.

Post COVID-19 pandemic, the 
Government has taken various 
measures for promotion of 
tourism in the country including 
support to tourism industry 
through various economic 
stimulus. The Ministry of 
Tourism is currently focussing on 
promotion of domestic tourism. 
The Ministry has launched the 
DekhoApnaDesh initiative under 
which various promotional 
activities like webinars, online 
pledge and Quiz programmes 
to generate awareness among 
the public about the country 
and its tourism destinations / 
products including lesser known 
destinations are carried out. 
DekhoApnaDesh initiative is being 
promoted extensively on social 
media platforms and website 
of the Ministry and also by the 
Domestic India Tourism offices.

Going forward, there is a greater 
need for the government and 
private sector to collaborate 
towards thematic development 
of the destinations and skilling 
of local communities. There is 
also a need for intervention in 
conservation and promotion of 
our natural resources, heritage 
and traditional arts and culture. 
Technology can be a key enabler 
and play a critical role in 
unprecedented growth of the 
sector.

Aug-Sep 2022 11SIHRA News
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The pandemic had made a 
lot of changes in the job 
roles in the hospitality 

industry and made many of them 
redundant due to the negative 
impact it on business and also due 
to the proliferation of technology. 
Sadly, the industry has seen 
its worst phase at a time when 
hospitality had just got positioned 
as a significant contributor to the 
economy. The industry saw hiring 
coming to a complete standstill. A 
lot of specialised talent and highly 
skilled labour in the hospitality 
industry were forced to aimlessly 
wander for jobs in other sectors, 
which were also impacted due to 
two spells of Covid-19 prompted 
lockdowns.
 
The silver lining of the situation 
over the past few months is 
the positive sentiments from 
customers. There is a strongly 
visible urge for an experience to 

eat, travel and relive a normal 
hospitable, which otherwise 
seemed lost over the pandemic 
period.

The commencement of the second 
quarter of this fiscal year saw the 
hiring needs of the hospitality 
industry showing an exponential 
rise, thanks to the new found 
enthusiasm from the customers, 
coupled with loads of support 
from different quarters of allied 
industries. With the upward 
movement of hiring trend gaining 
momentum, the tables have now 
turned. There is a dearth of talent. 
The reason is that there are only 
so many people for an even larger 
number of available jobs, which 
were otherwise redundant. 

With different quarters of the 
industry all hiring at the same 
time, there is increasing demand 
for good talent. Companies 

CHANGING FACE OF HIRING PROCESS IN 
HOSPITALITY INDUSTRY
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are tapping into the same pool 
making hiring rather competitive. 
More than two-thirds of the 
frontline workforce hired are 
millennials. A remarkable feature 
is that the attraction for jobs 
amongst this generation has 
shifted from just money and 
security to quality of life and 
work-life balance. Millennials are 
attracted towards organisations 
that can offer the right mix of 
such factors and have people 
centric policies. Employers on 
their part are sparing no efforts 
to advocate the cultural aspects 
which go beyond monetary terms 
to attract and retain talent. There 
is a remarkable paradigm shift. 
Work life balance and a job that 
offers overall quality of life have 
now emerged as the deciding 
factor over all other aspects 
including compensation. 
 
As part of their hiring strategy, 
organisations are making a 
conscious effort to communicate 
and upsell aspects that are an 
integral part to the core value 
system and culture. They are 
increasingly resorting to social 
media platforms and other 

communicative means with 
innovative ways to showcase 
personnel centric organisational 
policies. Hiring is being done 
through non-conventional ways. 
Every attempt is made to instil a 
sense of pride in being associated 
with a brand. We see organisations 
increasingly leveraging their 
biggest asset, viz. their people 
and employee referrals continue 
remaining a strong souring 
channel.

It is pertinent to note that 
advertising internal Job to 
employees continues providing a 
strong pipeline for growth within 
an organisation. With all these, 
it is really heartening to note the 
overall enhancement of capability 
in the hospitality industry.
 
In the emerging scenario, there 
is a natural need to ensure that 
the turnaround time is minimal 
and without any compromise 
on quality. Technology enabled 
progressive selection tools  have 
made it possible for organisations 
to hire in large numbers, at the 
same time ensuring talent quality. 
Automation of the overall hiring 

process has brought down the 
cycle time apart from ensuring  
that the necessary checks are 
in place for identification of the 
right talent. Video analytics are 
being used as an initial filter and 
background checks ensure that the 
risk of adversity is minimal during 
the employee’s life cycle. 

A lot of emphasis is now being laid 
on creating a great onboarding 
experience by leveraging 
technology and constructive 
feedback is gathered from 
new joiners that will serve as 
a yardstick to further improve 
the process. Technology has 
become the game changer to 
enhance the hiring experience in 
a post pandemic era wherein the 
dependency of the virtual world 
has practically cut corners and has 
brought about synergies that were 
probably never known to exist.

We can heave a sigh of relief that 
the worst is hopefully over and as 
we move ahead, the best is yet to 
come. 

(With inputs from FNB News)
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Our Bureau

NEW GLOBALPARTNERSHIPS 
BETWEEN INDIAN COMPANIES 
AND GLOBAL BRANDS IN THE 
OFFING

As the pandemic has started 
declining, there is a 
dramatic comeback of the 

food and beverage (F&B) industry 
and consumption has also started 
looking up. Along with this, there 
are strong indications of new 
tie-ups and partnerships between 
Indian companies and global 

brands. With many countries 
having eased their travel curbs, 
India’s restaurant owners are 
also looking at  ambitious global 
opportunities’
India’s largest luxury to premium 
retailer brand Reliance is foraying 
into the F&B space through a 
tie-up with the global food chain 
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Pret A Manger. Reliance Brands 
plans to launch the first outlet 
in Mumbai during the current 
financial year.

Many global brands now see 
India as a huge opportunity. 
MMG Group acquired the 
rights of McDonald’s India 
North and East two years ago 
and saw an exponential growth 
in the business. They are now 
understood to be exploring 
partnerships with other global 
brands in the fine-dining space for 
India. 

Market reports indicate that 
MayFair Consultants, which 
specialises in hotel, restaurant and 
real estate consulting is on the job 
of finding franchisees for some 
powerful brands from London and 

Dubai including  well known cafes 
and casual dining brands. They 
also have plans to expand into tier 
1 and tier two cities.

Similarly, brands like Ophelia 
at The Ashok are understood 
to explore associating with big 
brands in London by geting them 
to India. Within India, Ophelia is 
looking to scale Toy Room across 
the country and has already 
signed agreements for Chandigarh 
and Bengaluru. They are about 
to close Hyderabad and are also 
considering Chennai and Jaipur. 
The brand also plans to take Cosy 
Box to Mumbai, Hyderabad, 
Bengaluru and Goa.

Indian restaurateurs are also 
eyeing newer territories as 
business resumes normalcy 

in other markets. Massive 
Restaurants that runs brands 
including Farzi Café, Made in 
Punjab and Bo Tai, is launching 
Farzi Café brand in the US by the 
end of August. They are reported 
to  aim to be in 10 cities in the 
US in the next two years. At 
present they are present  in nine 
countries. 

First Fiddle, that runs brands such 
as Lord of the Drinks, Cafe JLWA, 
Diablo and The Flying Saucer is 
in talks to take their Miso Sexy 
brand to Dubai. They are also 
understood to be in dialogue with 
Diablo, Bougie and other brands. 

All these initiatives augur well for 
the F&B sector of the country.

Aug-Sep 2022 15SIHRA News
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KARNATAKA TOURISM HOSTS 
ROADSHOW TO PROMOTE TOURISM

Ranked as the third 
preferred destination 
among domestic tourists 

since 2019, Karnataka is a state 
known for its silk, milk, coffee, 
honey, etc. and is also home to 
several forts, and architectural 
marvels. The state is blessed with 
a rich cultural heritage including 
pilgrim sites, coastal landscapes 
and wildlife/national parks. 
The state also offers a variety of 
tourism attractions that cater 
to the demand of various kinds 
of visitors, such as eco-tourism, 
wellness tourism and adventure 
tourism. Over the years Karnataka 
has emerged as one of the most 
sought-after tourist destinations 
in the country for domestic as well 
as international tourists.
To increase domestic footfalls 
from Tamil Nadu, Telangana & 
Andhra Pradesh, the Department 
of Tourism, Government of 
Karnataka along with Karnataka 

State Tourism Development 
Corporation Ltd. (KSTDC) 
organized Roadshows at The 
Westin Chennai Velachery on 
8th August, The GreenPark-
Begumpet, Hyderabad on 10th 
August & Novotel Varuna Beach, 
Vishakhapatnam on 11th August. 
The roadshow sought to promote 
tourist places, hotels, resorts, 
homestays and service providers 
from Karnataka amongst the 
people of Chennai, Hyderabad & 
Visakhapatnam
The event at Chennai was 
inaugurated by PK Gupta, Vice 
President, South India MICE 
Association along with other 
esteemed guests including Venkat 
Reddy, Vice President, SKAL; 
VKL Balan, President, TTTHA; 
Chandrashekaraih HG, Joint 
Commissioner, Department of 
Tourism, Govt. of Karnataka; 
Saravanan, SKAL; Krishnan, SKAL 
and Shivakumar, General Manager 
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(Admin), Karnataka State Tourism 
Development Corporation and 
Rohit Hangal, Director, Sphere 
Travelmedia & Exhibitions.
The event at Hyderabad was 
inaugurated by C Sujatha 
Cecelia, Secretary, TAAI - AP 
and Telangana along with other 
esteemed guests including 
Indiramma BG, General 
Manager (Finance), Karnataka 
State Tourism Development 
Corporation; Manoj Kumar, 
IFS, MD, Jungle Lodges and 
Resorts; NSN Mohan, President, 
SKAL Hyderabad; Valmiki 
Kishan, Chairman, Tourism 
Committee, Telangana Chamber 
of Commerce and Industry; 
Ranga Reddy, Chairman, IATO, 
AP and Telangana Chapter; Liaqat 
Ali, President, TOAT and Rohit 
Hangal.
The event at Visakhapatnam 
was inaugurated by K. Vijay 
Mohan, President, Tours & 
Travels Association of Andhra 
along with other esteemed guests 

Karnataka is home to a large and exciting 
portfolio of globally acclaimed tourist 

attractions like UNESCO World Heritage 
sites, splendid wildlife and resplendent 

nature, virgin beaches etc. It is an around-
the-year tourist destination. The roadshow 

series will provide impetus to domestic 
inbound travel and would enhance the 

marketing efforts of Karnataka Tourism 
to promote the state’s destinations to 

prospective tourists and the travel trade of 
Chennai, Hyderabad & Visakhapatnam.

T. Venkatesh
Director, Department of Tourism

Aug-Sep 2022 17SIHRA News
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Karnataka with its diverse range of tourism products 
is fast emerging as one of the most interesting and 

productive states for both leisure and business travel. 
Domestic tourism is the backbone of the tourism 

economy and has a lot of potential which needs to be 
tapped. Post-pandemic, these roadshow activities will 
be an excellent occasion for our stakeholders to renew 

contacts with the travel trade as well as tourists.

G. Jagadeesha
Managing Director,
Karnataka State Tourism
Development Corporation 

including Ravi Rai, General 
Manager, Novotel Varuna 
Beach; Shivakumar, General 
Manager (Admin), Karnataka 
State Tourism Development 
Corporation; Indiramma BG, 
General Manager (Finance), 
Karnataka State Tourism 
Development Corporation and 
Kumar, Secretary, Tours & Travels 
Association of Andhra and Rohit 
Hangal.

A performance of ‘Puja Kunita’ 
was organised at all the locations 
to showcase the vibrant cultural 
heritage that Karnataka is 
known for. It is a folk-dance form 
practised in certain regions of 
Karnataka to worship goddess 
Shakti and her incarnations. 
Focusing more on the visual 
representation of the dance, it is 
a visual treat for every celebration 
including the goddess, Shakti. 

The roadshow brought together 
different aspects of Karnataka 
tourism such as nature, wildlife, 
adventure, pilgrimage, and 
heritage among others.
The main objective of the 
roadshow and event organized by 
the Karnataka Tourism board was 
to promote the state as a tourist 
attraction for leisure tourism, 
MICE (Meetings, Incentives, 
Conferences, and Exhibitions), 
adventure and wildlife tourism 
and as a wedding destination. 
For an avid traveller who loves to 
travel to different destinations, 
the state also offers a vast range 
of tourism landscapes including 
archaeology, religion, ecotourism 
and handicrafts.
The roadshow had many B2B 
interactions and presentations 
showcased various destinations. 
It also opened up new avenues 
to showcase Karnataka in a new 
light to the travel and trade 
community. This exclusive B2B 
Roadshow conducted by KSTDC 
had over 20 stakeholders from 
Karnataka and many discerning 
trade partners in each city. It was 
attended and exhibited by many 
stakeholders including Karnataka 
State Tourism Development 
Corporation, Jungle Lodges 
& Resorts, Intersight Tours 
& Travels Pvt Ltd, Travelpro 
Holiday, TGI Hotels & Resorts, 
The Quorum Hotel, Royal Rich 
County, Skyway International 
Travels, Hilton And Hilton Garden 
Inn, Embassy Manyata Business 
Park, Welcomheritage Shivavilas 
Palace - Hampi, Trivik Hotels And 
Resorts Pvt. Ltd., Gamyam Align 
Yourself Classical Ayurveda & 
Yoga Retreat, Mookanana Resort, 
Mahindra Holidays & Resorts 
India Ltd, Swastya Ayurveda, 
Birchwood Retreat, Tamara 
Leisure Experiences Pvt Ltd & 
many more.
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NATIONAL CENTRE FOR HACCP CERTIFICATION (NCHC)

The Food Processing Sector is one of the key pillars of Kerala’s industrial development. This is 
considered as one of the thrust sectors in the State and is eligible for specialized consideration.  The 
New Industrial Policy also has given special attention to the Food Processing Sector and the State 

Government has initiated various steps to promote the Food Processing Sector.  The Industrial Policy has 
brought a paradigm shift in Government’s approach to investment with primary position given to private 
sector and with Government playing a role of a facilitator.

The trade scenario has changed world over especially after the WTO agreements coming into effect. Codex 
Alimentarius Commission recommended standards and guidelines regarding various aspects of Food 
Processing Industry.  These requirements have become benchmark for International Food Trade.  Hazard 
Analysis Critical Control Point (HACCP) System for food safety management has become global requirement 
of international trade as a measure of installing higher confidence in food safety.  Government has an 
important role in facilitating systems that promote greater food safety and awareness.

The Department of Industries, Government of Kerala is taking various efforts in implementing Food Safety 
& Hygiene Programme in the Food Processing sector in Kerala. Considering the fact that the Food Processing 
Sector has got tremendous potential for large scale development, it is a must that good quality and highly 
safe products has to be produced for the global market penetration. 

The National Centre for HACCP Certification (NCHC) is established in Kerala with the objective of audit 
and certification of International Food Safety System (HACCP) in Food Processing Units.  Hazard Analysis 
Critical Control Point (HACCP) System for food safety management has become global requirement of 
international trade as a measure of installing higher confidence in food safety.  

The National Centre for HACCP Certification (NCHC) will help the food related Processing and Service 
Industry to obtain International standards of Food Safety (HACCP). NCHC provides guidelines to the 
industry and a guarantee to consumers that the food produced and marketed is safe, wholesome and fit for 
human consumption, and works in collaboration with all stakeholders in the food chain for the development 
of sector specific guidelines.
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Objectives of NCHC

• To develop a team of experts in the Design, Implementation, Audit and Certification of Food Safety 
Systems, to ensure compliance with ‘The Codex Principles of Food Hygiene and the Application of HACCP” in 
Small and Less Developed Food Business Operations / Establishments (SLDBs).

• To provide guidelines to the industries as well as guarantee to the consumers that the food produced & 
marketed are safe, wholesome and fit for human consumption.

• To facilitate the Action Plan of the Government to transform the State as well as the Country as nation 
devoid of Food Safety issues.

Functions of NCHC

• Operate in collaboration with all the stakeholders in the Food Chain in the application of HACCP based 
Food Safety System.

• Develop sector specific guidelines tailored to suit to the needs of the State / Country.

• Nodal Center to Audit and Certify the Food Safety in the Food Business Operations to provide guidance 
to the consumers’ world over to meet Country’s obligation as a signatory of WTO and equip the industry to 
compete in the Global markets.

• Maintain the system effectively through continuous review and improvement.
• Collect and collate current data as well as information on Food Safety, disseminate the same to all the 
stakeholders.

• Establish linkages between National and International organisations related to Food Safety and participate 
effectively in the Food Standard development process of The Codex Alimentarius Commission (CAC).

National Centre for HACCP Certification (NCHC) has already initiated the process of auditing and 
certification of several Food Processing and Allied Units of the State. Several Food Processing Units from 
Kerala and outside the State have approached the National Centre for HACCP Certification (NCHC) for Audit 
and Certification of their products. The audits are carried out through the Trained Auditors selected from the 
various related Departments / Agencies of Government of Kerala.

There are quite a few well-established companies in this sector, which are willing to come together for the 
implementation of Hazard Analysis Critical Control Point (HACCP) System. Moreover, the companies in this 
sector would offer ample scope for the exports of their products and the Food Processing sector stands to 
gain high investment potential.

For any further information, it is requested to contact at the following address:

NATIONAL CENTRE FOR HACCP CERTIFICATION
2, Vidhya Nagar, Opposite Police Ground, 

Thycaud P.O., Thiruvananthapuram - 695014, Kerala, India.
Tel: +91 - 471 - 2321882 Fax: +91- 471 - 2322883

Email: info@haccpindia.org
Web: www.haccpindia.org
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Kerala Government will be 
organising the Onam Week 
celebrations on a grand 

scale from September 6 to 12.

This was decided at a meeting 
convened by Tourism Minister 
Shri PA Mohamed Riyas at 
Trivandrum.

Chief Minister Shri Pinarayi 
Vijayan will inaugurate the state-
level celebrations at Nishagandhi 
open air auditorium in the state 
capital on September 6 (Pooradam 
day), said Shri Riyas at the 
meeting.

In the state capital alone, the 

events will be held in 30 venues.

This is a major cultural event 
with tremendous scope to attract 
tourists to the state, Shri Riyas 
said.

The week-long celebrations 
will conclude with a colourful 
pageantry from Vellayambalam 
to the East Fort in the city on 
September 12.

Transport Minister Shri Antony 
Raju, Food and Civil Supplies 
Minister Shri GR Anil, Mayor 
Kumari Arya Rajendran, Shri 
AA Rahim MP, legislators from 
the district Shri Kadakampally 

ONAM WEEK CELEBRATIONS
TO BE HELD ON GRAND SCALE
FROM SEPTEMBER 6 TO 12
CHIEF MINISTER TO INAUGURATE STATE-LEVEL CELEBRATIONS ON SEPTEMBER 6
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Surendran, Shri C K Hareendran, 
Shri K Ansalan, Shri V Joy, 
District Panchayat President 
Shri D Suresh Kumar, Tourism 
Director Shri PB Nooh, District 
Collector Dr Navjot Khosa and 
City Police Commissioner Shri 
G Sparjan Kumar attended the 
meeting.

A high-level panel with the Chief 
Minister Shri Pinarayi Vijayan 
as the Chief Patron, Speaker 
Shri MB Rajesh, Deputy Speaker 
Shri Chittayam Gopakumar, 
Leader of the Opposition Shri 
VD Satheesan, General Education 
Minister Shri V Sivankutty, 
Civil Supplies Minister Shri GR 
Anil, Co-operation and Culture 
Minister Shri VN Vasavan and 
former Tourism minister Shri 
Kadakampally Surendran 
MLA as deputy patrons 
has been formed for the 

conduct of the festival.

An Executive Committee 
comprising MPs and MLAs from 
Thiruvananthapuram district 
as patrons was also formed. 
Minister Shri Sivankutty will 
be the working chairman and 
Tourism Principal Secretary 
Shri KS Srinivas, will be the 
Convener - Chief Co-ordinator 
and Tourism Director Shri PB 
Nooh the convener. The Executive 
Committee will have the Mayor, 
Deputy Mayor, District Panchayat 
President, District Collector, the 
City Police Commissioner and 
representatives of political parties 
as members.  

There will also be various 
committees in charge of 
Programme, Infrastructure, Media 

& Publicity, Food 
Festival, Trade 

Fair & Exhibition, Sponsorship, 
Illumination, Security, Procession 
and Green Protocol were also 
formed. Besides, there will be 
sub-committees for various art 
forms to be presented during the 
festival. The last date receiving 
applications from artistes and 
troupes for participating in the 
event is August 7.

Each committee will have a 
chairman, a convenor and a co-
ordinator.

An annual feature for long, the 
conduct of the state-level Onam 
Celebrations was suspended in 
2018 owing to the devastating 
floods that ravaged the state. In 
2020 and 2021, the Covid-19 
pandemic came in the way of 
organising the celebrations 

physically.
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What is Kerala 
State Spatial Data 
Infrastructure?

 
Kerala State Spatial Data 
Infrastructure (KSDI) is the 
focal point for all GIS related 
activities in Kerala. KSDI was 
established in 2011 to improve 
acquisition, processing, storage, 
distribution and utilization of 
spatial data among public agencies 
in Kerala. KSDI is working in 
line with National Spatial Data 
Infrastructure (NSDI) initiatives. 

Besides serving as a repository 
of standardized geospatial data, 
ksdi also provides technical 
assistance related to geospatial 
to various departments, to 
carefully analyze the requests of 
Geographical Information System 
(GIS) related projects, to develop 
common tools for collection of 
geospatial information for various 
departments, and to provide 
training in geospatial technology 
to government employees and 
students. 

Mode of Operation of KSDI:

KSDI aims to organize geospatial 
data produced in various 
departments and bring it on a 
common platform. The main 
principle of, KSDI is to acts 
as a gateway for government 
departments, non-governmental 
organizations, educational 
institutions, industries and 
scientific organizations to access 
land-related information for 
project planning and policy 
formulation as needed.

Kerala State Spatial 
Data Infrastructure

KSDI Infrastructure Portal has 
been migrated to the latest 
Free and Open Source Software 
(FOSS) system to reduce costs and 
provide better services to public 
and government departments, 
educational institutions, NGOs, 
etc.

Kerala Geoportal 2.0, an upgraded 
geospatial portal of Kerala was  
developed based on state-of-
the-art open source technology, 
is now fully operational. Kerala 
Geoportal 2.0 has been developed 
based on ‘GeoNode’, a Spatial Data 
Infrastructures (SDI) platform 
funded by the World Bank. The 
portal currently has more than 
220 spatial data layers published 
from 25 user departments.

Benefits to Government:

• Generates financial savings to 
the government by preventing 
unnecessary reconstruction of 
existing land records.
• Insights once developed are 
made available in a manner 
suitable for other functional areas.
• Facilitates activities at all levels 
of e-Governance.
• Provides appropriate 
information in explanatory form 
and visuals to be useful to policy 
makers and analysts.
• Contributes to economic, social 
and environmental sustainable 
development.
• Availability of quality statistics 
helps the government in better 
policy making and decision 
making.
Benefits to the general public:

• Geospatial information, which 
was not available till now, is 
available free of cost to the 
public and students through 
the Kerala Geoportal, enabling 
a closer understanding of Earth 
technology.
• Opening the way for innovative 
ideas in work-education-research.
• Potential for more accurate and 
accurate data collection with 
public participation
• Free availability of geospatial 
data also opens the way for 
innovative ideas through startup-
like initiatives.
• Linking the information 
currently available on the Kerala 
Geo portal with systems such 
as weather stations installed in 
schools will help local level small-
scale enterprises and agricultural 
new ventures.

One day workshop on Kerala 
Spatial data Infrastructure and 
Kerala Geo portal has been 
organized by IT Mission at mascot 
hotel Thiruvananthapuram 
on 03/08/2022. Department 
nodal officers and HODs were 
taken part in the workshop 
and extensive discussions and 
presentations were carried out 
on Kerala Geo portal and Spatial 
data Infrastructure. Hon’ble 
Chief Minister has inaugurated 
the revamped Kerala Geo portal 
through online on 03/08/2022. 
Hon’ble chief secretary, delivered 
his views on spatial data and geo 
portal and also the developments 
made by the state on spatial 
data Infrastructure during the 
workshop.



Aug-Sep 2022 25SIHRA News



Aug-Sep 202226 SIHRA News

Milma:
The Story of Dairy

Milk and dairy products 
have become an essential 
part of our lives. Dairy 

products refer to food products 
that are produced from milk. 
They are rich in sources of energy 
and generally comes from cows 
or other domesticated mammals 
such as goats, sheep, etc. Milma 
Thiruvananthapuram Regional 
Cooperative Milk Producer’s 
Union (TRCMPU) has played an 
integral role in the production of 
milk and dairy products and has 
become a brand name in majority 
of the households. Let us now take 
a look at what Mr. N Bhasurangan, 
Convenor of the Administrative 
Committee of Milma TRCMPU 
has to say about the organization 
and their products.

1. As the convenor for the 
Thiruvananthapuram Regional 
Cooperative Milk Producer’s 
union, can you provide a brief 
insight into your organisation/
union?
Thiruvananthapuram Regional 
Cooperative Milk Producer’s 
Union (TRCMPU) is constitutive 
of 4 states, Thiruvananthapuram, 
Kollam, Alappuzha and 
Pathanamthitta. There are more 
than 1000 primary organisations 
in these 4 districts. The main 
function of the TRCMPU is to 
unify, protect and run these 
primary bodies. The unions 
came into formation by 1980-
82. Before the unions came into 
being, the societies were run as 
business organisations. There 
wasn’t anyone or any system in 

place which could take the milk 
collected by these organisations 
in the first place. The district-
level unions came into being and 
after that, the dairy development 
department started to process 
the milk and sell it in milk 
bottles. After that, Verghese 
Kurien bought about the Anand 
pattern of cooperatives and 
when it reached Kerala, there 

was a difference in opinion. If 
you look at it geographically, 
the people who produce milk in 
Kerala are scattered across the 
region. The people belonging 
to the other’s states stay in a 
cluster and this system was 
cluster-based. There was thus 
a difference in opinion. Out of 
the 1500+ organisations which 
existed at that time, around half 

Sri. N. Bhasurangan
Convenor - Administrative 
Committee, Milma TRCMPU

of them divided themselves into 
smaller organisations. Even then 
a lot of commercial parties were 
independent. The one in which 
I worked was an independent 
group. The milk produced by 
business organisations can’t be 
accepted into Milma due to some 
differences in opinions. Then 
as per the dairy development 
board’s decision, the organisation 

of which I was a part was given 
the nod to package and sell milk 
and other dairy products under 
the brand name Ksheera and it 
came to be widely accepted in 
Thiruvananthapuram. 

2. What do you feel is the biggest 
strength of your union? 
In a cooperative union like this, 
there are many restrictions 
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and challenges, be it in the case 
of providing salaries or in the 
case of sales in the initial time 
of the union. In many private 
organizations which sell milk, they 
put in preservatives so that the 
milk does not go bad. We, here at 
TRCMPU, do not put any form of 
preservatives in the milk and the 
related dairy products. The biggest 
strength of our organization is 
the product quality which comes 
with low cost. We ensure that our 
customers are provided with good 
quality dairy products. The daily 
sales have gone up a lot since the 
current administrative body has 
come into power and this is an 
indicator of our strength as the 
people’s trusted brand of dairy 
products. Moreover, we have 
strengthened the dairy farmers 
by making sure that the primary 
organizations which make up the 
foundation of the organization 
and its employees are being 
encouraged through timely 
incentives.

3. What are the main challenges in 
the industry you notice?
One of the main challenges or 
problems that we see in this 
industry, as mentioned earlier, is 
the addition of preservatives by 
certain independent organizations 
to prevent the spoilage of milk. 
Such types of milk and dairy 
products are harmful to people 
and society as a whole. The 
storing of milk and such dairy 
products for a long period is not 
possible and such an endeavour 
requires much power and energy 
which is not sustainable. Such a 
situation led to the running of 
primary organizations becoming 
a challenge. Therefore, after a long 
study, the Milma system came 
into being and people started 
trusting the brand and the system. 

4. What are the support or 
subsidies that you provide to dairy 
farmers or entrepreneurs who are 
entering the dairy industry?
We provide a lot of subsidies 
or support for dairy farmers or 
entrepreneurs who are entering 
the industry. The organization 
provides raw materials at good 
quality and low prices. The Unarv 
Scheme provides 200 litres of 
management subsidy. Moreover, 
quality machines were provided 
for free. Along with this, the 
Organization provided the 
workers and employees with an 
amount numbering Rs. 1000 last 
Onam. This has been increased to 
Rs. 1500 for this Onam along with 
a product kit. Such a benefit has 
been given for the happiness of 
the workers and employees.

5. What all plans have been set 
in motion for the next couple of 
years for the union? 
In the Malabar region, there is 
a body known as the Malabar 
Rural Development Foundation 
(MRDF). Similarly, we are 
also planning on opening the 
Trivandrum Rural Development 
Foundation (TRDF). It is an 
independent body which would 
cater to the needs of the dairy 

farmers in Trivandrum. The 
body would be responsible for 
the health of the dairy farmers 
along with the treatment of the 
dairy animals. They would also be 
responsible for the mechanization 
of the dairy farms so that they 
can reduce the cost of labour and 
overcome the paucity of efficient 
milkers as well as provide a more 
scientific way of waste disposal. 

7. What is the advice you would 
like to pass on to the people who 
are looking forward to making a 
mark in the industry?
The people who are looking 
forward to making a mark in 
this dairy industry should not 
be blinded by profit. They should 
have a sense of responsibility 
towards society. They should sell 
dairy products which are healthy 
and not filled with preservatives. 
If one starts doing that, they 
will naturally gain profit from 
their sales. As the quality of the 
milk and the associated products 
increase, people will naturally 
start buying more products and 
then only will the overall situation 
become better and one will be 
able to ensure quality and healthy 
products along with profits.
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The Food Safety and Standards 
Authority of India (FSSAI) has 

rewarded hygiene certificates to 
over 500 restaurants and bakeries 
in Kerala. A ‘Star Rating’ has been 
awarded to these eateries that 
have ensured quality of food and 
cleanliness.

Hygiene rating has been initiated 
by FSSAI with the intent of 
ensuring that consumers make 

Sasarwadi, a Maharashtrian 
restaurant in Seawoods, 

Navi Mumbai, gets the “Best 
Maharashtrian Cuisine Restaurant 

Kerala restaurants & bakeries rewarded with hygiene certificates 
by FSSAI

Sasarwadi, wins the Best Maharashtrian Restaurant of The Year 
award by Restaurants Award 2022, Mumbai

NEWS

informed choices while eating 
out and also encouraging food 
businesses to showcase and 
improve their food hygiene 
standards. Hygiene rating reflects 
the standards of food hygiene 
found on the date of inspection by 
the local authority or recognised 
third-party audit agency.

The food department in Kerala 
had submitted a list of over 4,000 

eateries to FSSAI. The apex food 
regulatory body, collected samples 
and analysed these eateries in 
accordance with the food safety 
and standards regulations. After 
thorough investigation, these 
restaurants and bakeries were 
granted the ‘Star Rating’.

Food service establishments 
such as restaurants, cafeteria, 
dhabas, bakeries, sweet shops, 
meat and poultry retail shops 
and more, can apply to FSSAI for 
hygiene rating scheme. This is a 
voluntary scheme applicable for 
food businesses supplying food, 
directly to consumers either on 
or off the premises. Even if an 
eatery receives low ratings from 
FSSAI, it can improve efficiency 
and reapply for the evaluation 
procedures. However, the ratings 
will be renewed after two years of 
processing.

of the Year” award at Restaurant 
Award 2022, Mumbai. Sasarwadi 
is the Marathi translation of 
“in-law house”- To amplify the 

extraordinary hospitality and 
generosity we get at our in-law’s 
place with a focus on sustaining 
the authenticity and the 
Maharashtrian food culture.

The Award ceremony took place 
in the presence of chef Ranveer 
Brar and the award was received 
by the founders of Sasarwadi from 
the Indian model and actress, 
Preeti Jhangiani and Indian actor 
Parvin Dabas. This award is held 
every year in different regions to 
bestow honour upon the greatest 
in the industry who have tirelessly 
dedicated their lives to walking an 
extra mile to raise the bar of the 
food and beverage sector.



Aug-Sep 2022 29SIHRA News

in hotels and 
restaurants.

The guidelines 
issued by 
CCPA stipulate 
that hotels or 
restaurants 
shall not add 
service charge 
automatically or 
by default to the 

food bill. No collection of service 
charge shall be done by any other 
name. No hotel or restaurant 
shall force a consumer to pay 
service charge and shall clearly 
inform the consumer that service 
charge is voluntary, optional 
and at consumer’s discretion. No 
restriction on entry or provision 
of services based on collection of 
service charge shall be imposed on 
consumers. Service charge shall 

CCPA directs hotels & restaurants not to add service 
charge to food bill

The Central Consumer 
Protection Authority (CCPA) 

under the Consumer Affairs 
Ministry has ruled that hotels or 
restaurants shall not add service 
charge automatically or by default 
to the food bill. The Authority has 
issued detailed guidelines, in this 
regard, terming the decision to 
prevent ‘unfair trade practices and 
violation of consumer rights’ by 
means of levying service charge 

not be collected by adding it along 
with the food bill and levying GST 
on the total amount.

The guidelines say that the 
aggrieved customer can approach 
the Consumer Commission 
directly or submit a complaint 
to the District Collector in this 
regard or write to the Authority 
via mail. According to the 
Department of Consumer Affairs, 
the National Consumer Helpline 
(NCH) received a large number of 
complaints with regard to levying 
of service charge. Complaints 
include restaurants making 
service charge compulsory and 
adding it in the bill by default, 
suppressing that paying such 
charge is optional and voluntary 
and embarrassing consumers in 
case they resist paying service 
charge.

Bird Academy Joins hands with MOT And IITTM For Imparting Soft 
Skills Training To IITTM Students

Bird Academy, the educational 
arm of Bird Group, signed a 

Memorandum of Understanding 
(MoU) with the Ministry of 
Tourism (MOT), Government 
of India and Indian Institute of 
Tourism and Travel Management 
(IITTM) for imparting a soft 
skills training program to 3000 
IITTM students as part of the 
Incredible India Tourist Facilitator 

Certification 
(IITFC) program, 
within a period of 
one year.

The training 
program has 
been crafted by a 
team of experts 
at Bird Academy 

and will focus on customer 
service, grooming, etiquette and 
communication to train young 
students as tour guides under 
the umbrella of the Incredible 
India campaign, which aspires 
to offer unparalleled service to 
tourists. Each training module 
would be delivered over an eight-
hour power packed, interactive, 
live and online training over two 
days. Training will be imparted 

to students from across India 
and each batch will comprise of 
minimum 50 students.

The Letter of Intent for the 
program was signed earlier in 
March this year at an event 
held at IITTM, Gwalior, which 
was attended (virtually) by 
Jyotiraditya M. Scindia, Union 
Minister of Civil Aviation, 
Govt. of India and was graced 
by G. Kishan Reddy, Union 
Minister for Tourism, Culture 
and Development of the North 
Eastern Region of India; Ajay 
Bhatt, Minister of State, Tourism 
and Defence; Rupinder Brar, 
ADG, Ministry of Tourism; Vivek 
Narayan, Member of Parliament 
and Prof Dr. Alok Sharma, 
Director, IITTM.
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The Indian Food Authority, 
FSSAI, has directed 

e-commerce food business 
operators to display nutritional 
information against the food 
item they offer for sale. Such 
FBOs were also asked to comply 
with other relevant provisions of 
the FSS (Labelling and Display) 
Regulations 2020.

FSSAI in its order says, 
“E-commerce food businesses 
falling under the criteria as 
specified through the regulations 

E-com FBOs directed to display nutritional info against item for sale
for Display of Information in 
Food Service Establishment 
(under FSS (Labelling and 
Display) Regulations 2020 
for e-commerce food business 
operators) are hereby directed 
to enable provisions in their 
online platforms including 
mobile applications for display of 
nutritional information as well 
as other specific requirements 
under the said regulations, so 
that the FBOs registered on your 
respective platforms would be 
able to feed and update such 
information in respect of each 
dish/food they are offering for 
sale”.

The regional directors were also 
advised to ensure necessary 
compliance for the same through 
e-commerce food businesses as 
per the direction.

According to Inoshi Sharma, 
executive director, FSSAI, 
the regulation stipulates that 

‘e-commerce food businesses 
shall get requisite nutritional 
information from respective food 
business operators and provide on 
their website wherever applicable.’

Under the provisions of ‘Display 
Of Information In Food Service 
Establishments’ that comes into 
effect from July 1, 2022, as per 
sub regulations 9, ‘ food service 
establishments having central 
licence or outlets at 10 or more 
locations shall mention the 
calorific values (in kcal per serving 
and serving size) against the food 
items displayed on the menu cards 
or boards or booklets’.

Further, such FBOs were also 
required to provide information 
such as nutritional information, 
allergen info, ingredient info, 
and specific requirements as 
prescribed under the various 
applicable provisions of these 
regulations.

FSSAI invites comments on revised Manual of Methods of Analysis 
of Foods

The FSSAI has issued a notice 
inviting comments from 

stakeholders on the revised 
‘Manual of Methods of Analysis of 
Foods’ approved by the Scientific 
Panel on Methods of Sampling 
and Analysis for Cereals and 
Cereal Products.

The method approved for cereal 

is a gravimetric method and 
applicable to wheat, maize, jowar, 
unprocessed whole raw pulses, 
oats, finger millet, whole and 
decorticated pearl millet grains 
(Bajra), chia seeds, whole or 
shelled (de-husked) or split pulses, 
Lentil (Masur), black gram (Urd), 
green gram (Moong), bengal gram 
(Chana or Chickpea) or Kabuli 
chana or Chole or (green chickpea) 
hara chana, peas dry (Matra) , 
soybean, rajmah, lobia or black-
eyed beans or black eyed white 
Lobia, and moth.

Besides, the other revised 
methods approved by the 
Scientific Panel include 
quantification of Cyanocobalamin 
(Vitamin B12) at 0.5 PPB LOQ 

Level (with respect to the Sample) 
by using LC-MS/MS method, 
quantification of Folic Acid 
(Vitamin B9) at 10 PPB LOQ 
Level (with respect to the Sample) 
by using LC-MS/MS in Fortified 
Rice, quantification of Iron at 10 
PPM LOQ Level (with respect to 
the Sample) by using ICP-MS, 
determination of Vitamin A in 
Edible Oil and Fats wherein the 
limit of quantification is 0.1 mg/
kg, determination of gamma 
oryzanol content in rice bran oil 
as well as other vegetable oils, and 
determination of Vitamin D2 and 
D3 in Edible oils and Fats with 
limit of quantification is 10 µg/
kg were also issued by the food 
authority.



Aug-Sep 2022 31SIHRA News

Hospitality sector on the grip of severe staff shortage

Delhi HC stays guidelines against service charge

With the business booming 
and operations and working 

hours having normalised post 
the third wave of Covid-19, the 
hospitality industry in India 
is facing a significant shortage 
of around 350,000 workers as 
per industry reports. Almost all 
hotels and restaurant brands, 
both domestic and global, are  
experiencing a staff shortage 
fuelled byredundancies created 

The Delhi High Court has 
stayed the ‘Guidelines’ 

issued by the Union Ministry 
of Consumer Affairs, which 
stipulated that restaurants can’t 
levy service charge on bills. A 
single bench of Delhi High Court 
has passed the interim order on 
a petition filed by the National 
Restaurant Association of India 
(NRAI) and Federation of Hotels 

during the pandemic. Industry 
reports point out that the demand 
aggregation of the industry for 
skilled staff is increasing post 
the pandemic with new hotels, 
outlets, restaurant chains, and 
cloud kitchens opening and 
expanding in an aggressive 
manner. 

The hospitality industry at present 
has an estimated tequirement of 
over 350,000 manpower at various 
levels, with this number likely to 
appreciate as the industry is on a 
recovery track. Many workers who 
were laid off during the pandemic 
have moved to other sectors, such 
as retail and banking, and are now 
reluctant to return as there is a 
feeling that hospitality roles are 
insecure, not as rewarding, and far 
too demanding.

Since stress levels are presumed 
as comparatively low in other 
industries, people are choosing 
them over hotels, with many 
having moved to hospitals, call 
centres, retail and real estate. 

There is also seeing the 
phenomenon of large-scale 
attrition, with organisations 
dealing with the workforce crunch 
by aggressively hiring from 
competition. 

Industry body National 
Restaurant Association of India 
(NRAI) has partnered with 
staffing and employment platform 
Kaam.com this year to launch 
a nationwide recruitment, skill 
development, and financial 
inclusion platform for all workers 
within the hospitality industry. 

and Restaurant Associations of 
India challenging the Central 
Consumer Protection Authority 
(CCPA) guidelines. The court 
in its order has said that the 
‘restaurants’ must highlight 
prominently the service charge 
for consumers’ awareness while 
adding that the matter needs 
‘consideration’.

Gurbaxish Singh Kohli, vice 
president, Federation of Hotel & 
Restaurant Associations of India 
(FHRAI), has said that the order 
granting a stay on the CCPA’s 
recent guidelines has come as 
a major relief to the hospitality 
industry. FHRAI had filed its 
writ petition in the Delhi HC 
contesting CCPA’s guidelines 
claiming it was curtailing 
hospitality establishments’ right 
to conduct business in the manner 

suitable to them. “As per order, all 
directions under the guidelines in 
para 7 have been stayed subject 
to no service charge to be levied 
on takeaways, and all restaurants 
shall prominently display in the 
restaurant that service charge 
shall be levied. FHRAI stated that 
it is entirely the prerogative of a 
hotel or a restaurant to decide on 
the structure of the menu and its 
pricing, to best suit the business 
model,” Kohli commented. He 
added, “Also, hotels are bound by 
wages contracts with employees, 
which specify benefits of service 
charge. The new guidelines were 
against the very grain of practising 
business in a fair environment 
and erroneously proceed on the 
basis that service charge was akin 
to a tip /gratuity and therefore 
optional.“
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GST Levy To Heavily Impact Budget Hotels Recovery In India: GlobalData

Effective from 18 July 2022, 
the Indian Goods and Services 

Tax (GST) Council has levied 
a 12% tax on small hotels and 
accommodation facilities charging 
room rent up to Rs 1,000 ($12.5) 
per day. The industry experts 
expect this move to heavily impact 
the recovery of budget hotels.

According to Anjali Singh, 
Consumer Analyst at GlobalData,  
“The move will deal a heavy blow 
to India’s budget hotel industry, 
which saw annual revenues 
nosedive by 70% in 2020* due to 
COVID-19. However, intensive 
national vaccination program 
and the subsequent easing of 
COVID-19 restrictions boosted 

consumer confidence and the 
hotel industry recovered in 
2021. This positive consumer 
sentiment carried over into 2022, 
with 51% of Indian respondents 
in GlobalData’s Q2 2022 survey 
describing their spending on 
hotels and accommodation as 
being quite/very high, compared 
to 49% of respondents in the Q1 
2022 survey,” 

“The revival in domestic tourism 
has fueled the demand for 
affordable leisure and homestay 
accommodations, thereby 
spurring the recovery of the 
budget hotels. Consequently, 
the overall revenue of the Indian 
budget hotels skyrocketed 

annually by 147% in 2021. The 
average daily rate of budget hotels 
also rebounded by 15.4% in 2021.

“However, the GST Council’s 
decision to impose a 12% tax on 
hotels, lodges and clubs with daily 
room rent of Rs 1,000 ($12.5) or 
less will push up the overall travel 
costs for low-budget guests, who 
are already tackling spiraling food 
and fuel inflation. As a result, 
guest traffic will be redirected to 
small-scale hotels with annual 
revenues under INR2 million 
($25,067), which are exempted 
from GST. In areas where such 
facilities are insufficient or 
inadequate, travelers may be 
tempted to seek unregulated 
accommodation, or even curtail 
their travel plans.

“The hike in room rent will 
thereby disrupt the recovery of 
budget hotels, many of which are 
on the brink of permanent closure 
during the peak of the pandemic. 
However, the overall Indian 
hospitality sector will grow in 
2022 as domestic travel increases. 
Staycations, pilgrimages, weekend 
leisure trips, and social gatherings 
are once again becoming a part of 
life for most Indians after a two-
year hiatus.”
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Priyanka Choubey 
Quality Manager
The Ritz-Carlton, Bangalore

Ankur Chandra 
General Manager-Development
Sarovar Hotels

Priyanka began her journey with Marriott International 
as the Training Executive at Renaissance Lucknow Hotel 
in 2015 and progressed to be a part of the pre-opening 
team at Fairfield by Marriott Lucknow.

With 20 years of experience in hotel operations to 
pre-opening, development, and projects, Ankur 
will be responsible for underlining Sarovar’s 
strategy to boost new projects and development.

Rohit Pandey 
Hotel Manager
The Leela Bhartiya City Bengaluru 

Rohit will be responsible for overseeing the hotel’s opera-
tions across all functions. With over two decades of expe-
rience working with some of the finest, luxury properties 
across Thailand, Seychelles, Maldives and India.

Naunihal Singh 
Revenue Manager
Grand Mercure Bengaluru 
Gopalan Mall

Naunihal brings in over 09 years of experience in 
pricing and inventory, market analysis and revenue 
strategy in the hospitality industry. Naunihal began his 
career with The Oberoi Cecil, Shimla, later being part of 
the Guest Service Management programme by OCLD.

Amit Sachdeva 
Cluster General Manager
Hyderabad Marriott Hotel and 
Convention Center and Courtyard 
by Marriott Hyderabad

Having been with the hospitality industry for over 
twenty years, Amit has held several significant 
leadership roles with some of the top brands in the 
country bringing with him a rich experience in both 
the business and luxury segment of hotels.

Gaurav Sinha 
Hotel Manager
JW Marriott Hotel Bengaluru

Gaurav Sinha  started his career with an Indian 
hospitality chain at Trident Udaipur. Gaurav has 
worked at various managerial roles with some other 
brands in India. Gaurav has been part of the Marriott 
family ever since he joined as the Director of Rooms 
at JW Marriott Aerocity New Delhi in 2017.

Umapathy Amirtham 
General Manager
The Leela Ashtamudi, a Raviz Hotel

With an experience of 25 years, Umapathy was pre-
viously associated with brands like The Hyatt in Goa, 
Dubai, and Chennai, Umaid Bhavan Palace Jodhpur, 
Windsor Manor Sheraton Towers Bangalore, and ITC 
Kakatiya Hyderabad. His journey began with The Leela 
Palace Chennai in 2016 as Room Division.

APPOINTMENTS
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Tata Consumer Goods has launched its own brand of plant-based meats. Tata 
Consumer Products (TCPL, a US$9 billion giant and one of India’s leading FMCG 
players) has begun selling their new ‘Tata Simply Better’ line of plant-based meats 
across India through their store on Amazon Prime and Flipkart. This nationwide 
launch of plant-based meats, from a TATA group company is a significant milestone 
in India’s smart protein story.

Smart protein - also referred to as alternative protein globally - focuses on 
pioneering foods that are viable alternatives to animal-derived meat, eggs, dairy, 
and seafood. And plant-based meats are at the forefront of smart protein. Today’s 
plant-based meats go far beyond the previous generation of soya nuggets to 
provide meat eaters with a simple switch, not a sacrifice.

The world’s largest fully integrated online brand in fresh fish and meat e-commerce, 
FreshToHome has launched India’s first clean label ready-to-fry (RTF), meat snacks 
on its platform. According to the brand, with no preservatives, and no artificial 
additives, its lip-smacking assortment of crunchy snacks offers a quick and guilt-
free fix for satiating people’s munching needs through the day, and ready in under 
5 minutes, this signature snacks range consists of 8 chicken-based snacks made 
with prime cut meats and real, familiar ingredients, and 2 vegetarian options.

Tata Consumer Goods enters India’s plant-based meat sector

FreshToHome launches India’s first clean label ready-to-fry 
meaty snacks

PRODUCTS

GoodDot, India’s leading plant-based meat manufacturer has introduced the new 
UnMuttonDhaba Curry Kit, a 100 % plant based replacement of Mutton Curry.

The brand claims that owing to its multiple health benefits, the UnMuttonDhaba 
Curry is the perfect alternative to the actual mutton curry. It is claimed that with 
a perfectly balanced flavour of fragrant whole spices, this luscious plant-based 
delicacy can be paired with anything and the UnMuttonDhaba Curry, packed with 
high protein & dietary fibres and zero cholesterol, lets you enjoy the goodness of 
the classic dhaba style mutton curry in a cruelty-free and healthy manner. All the 
ingredients to prepare the delicious curry are provided in the kit and only cooking 
oil is needed externally. 

The company was born with the vision to provide the world with affordable plant-
based meat alternatives using a production process that respects animals and the 
environment, and which is healthier.

Leading snacks company Bikano has launched a big launch in its summer cooler 
range by introducing Strawberry, Choco and Banana drinks in their wide selection 
of Flavoured Milk domain. According to the brand sources, they already have 
Badami Brahmi, Rose, Jeera Shikanji, Khus, Orange and Thandai Kesaria flavours 
available under the Sharbat domain and now they are venturing into milk range 
with these variants.

GoodDot introduces The 10 minutes “UnMuttonDhaba Curry Kit”

Britannia launches Good Day Harmony with Hazelnuts, 
Cashews, Pista & Almonds in its cookies
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Lil’Goodness, the health-focused food and snacking brand, has introduced zero 
added sugar Prebiotic Cocoa Powder for the first time in India. Made of natural 
prebiotic fibres and 100 per cent antioxidants-rich real cocoa, the gut and heart 
health-friendly Prebiotic Cocoa Powder will make popular homemade recipes 
of dark chocolates, chocolate desserts, smoothies, chocolate mousse pudding 
healthfully delectable for families especially for the kids, according to company 
sources. 

Targeted at millennial families with kids, the product contains prebiotics from 
natural sources, antioxidants from cocoa for heart health and immunity, it is 
reported. It contains fat reduced cocoa powder (99.98%) derived from ethically 
grown cocoa sourced from Ghana and naturally derived Fructo-oligosaccharides 
(3%). While prebiotics improve gut health, aid in digestion and improve absorption 
of minerals and vitamins, cocoa which is rich in antioxidants called flavonoids, 
promotes heart health and fights inflammation. Existing cocoa powders do not 
contain any of the gut health benefits.

Lil’Goodness launches India’s first Prebiotic Cocoa Powder

After setting new waves in motion in India’s dairy beverage segment with the 
launch of Smoodh, beverage giant Parle Agro has launched a delicious new variant 
to their disruptive flavoured milk portfolio - Smoodh Hazelnut Chocolate. The new 
offering is the fourth addition to their widely loved dairy beverage range. According 
to brand sources, crafted by combining the irresistible taste of top-quality 
hazelnuts and chocolate and blended with the goodness of milk, the new Smoodh 
Hazelnut Chocolate is a wholesome, energy-boosting, nourishing drink.

Walko Food Company’s NIC Honestly Natural Ice Cream, after having established 
itself as one of the most popular brands in India, has now become the only natural 
ice cream brand to offer more than 55 flavours to its ever-growing customer base. 
These include seasonal flavours, as well as popular and international flavours that 
are available all year round. The company also has a range of sugar-free flavours 
and plans to expand the same. These flavours include a wide variety of ice cream 
flavours like Choco Almond, Cookies Cream, Madagascar Chocolate, Sugarless 
Anjeer, Roasted Almond, inspired by Indian sweetmeats such as Gulab Jamun, 
Sheer Khurma, Gajar Halwa, Modak, Thandai and other international flavours 
such as Belgian Chocolate, Sea Salt Caramel, Dryfruit Over Load, Strawberry 
Cheesecake, and Mixed Berries.

Leading snacks company Bikano has launched a big launch in its summer cooler 
range by introducing Strawberry, Choco and Banana drinks in their wide selection 
of Flavoured Milk domain. According to the brand sources, they already have 
Badami Brahmi, Rose, Jeera Shikanji, Khus, Orange and Thandai Kesaria flavours 
available under the Sharbat domain and now they are venturing into milk range 
with these variants.

Parle Agro launches new variant to disruptive flavoured milk 
portfolio - Smoodh Hazelnut Chocolate

Walko’s NIC Honestly Natural Ice Cream to offer bouquet of over 
50 flavours

Bikano expands summer cooler range with strawberry, choco & 
banana drinks
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