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Kerala Travel Mart
deferred to May 5-8, 2022 
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06 India’s Tourism light still steady with perpetual spirit

Tourism Is One Of The Largest 
Employment Generating Sectors 
And Plays A Vital Role In Direct & 
Indirect Employment:
Shri G Kishan Reddy

Indians Got Back To Dining Out
In 2021

ICRA Forecasts Impact Of 
Prolonged Lockdowns On
Operating Metrics Of Hote lIndustry Products

Millennials And The Changing 
Horizon Of Hotel, Food Service
And Hospitality Industries 
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CONTINUING WOES OF HOSPITALITY INDUSTRY

MESSAGE
FROM THE EDITOR

As 2022 unfolds, the Indian 
hospitality industry is still 
reeling under  uncertainties and 

concerns. Towards the third quarter of 
2021, the industry was beginning to 
see a flickering light at the end of a long 
tunnel. Unfortunately, the spread of 
the Omicron variant of coronavirus and 
subsequent extension of suspension 
of scheduled international passenger 
flights till January 31, 2022, has come 
as a dampener to those who were 
looking to have some business in the 
winter season.

The industry is looking forward to 
increased support from the government 
as revival from the impact of the 
coronavirus pandemic of the last two 
years continues to be a hazardous 
journey. With inbound tourist arrivals 
unlikely amidst the pandemic, the 
industry wants the government to 
incentivise domestic travels in every 
way possible. The industry hopes for 
income tax benefits for a limited period 
for domestic travels so as to help the 
hospitality and tourism sector get up 
again by tapping the pent up demand 
for holidays, within the country.

Siji Nair
Managing Editor

Market reports indicate that a 
cash crunch has badly gripped the 
industry. According to industry body 
FHRAI, already 25 to 30 per cent of 
establishments in the organised sector 
comprising around 60,000 hotels and 
5 lakh restaurants have already shut 
shop and another 15 per cent could 
follow suit if there is no impetus from 
the government to revive the sector. 
Industry chieftains are not even talking 
about revival because revival is when 
something that’s lost is regained. In 
reality, survival has become the mantra. 
Safeguarding the industry from going 
down further and bouncing back to 
pre-pandemic levels through all possible 
means are what need to be prioritized, 
as continuance of the present trend is 
no more affordable for the economy.

Despite all these adversities, the sector 
is trying to stay positive, pinning much 
hopes on and drawing inspiration 
from people who are beginning to 
travel and dine out with increase in 
vaccinations and easing of COVID-
related restrictions. There is cautious 
optimism in the air albeit the threat of 
the Omicron variant.
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In an achievement 
unrivaled in 

both scale and 
reach, India has 
fully vaccinated 
with two doses 
of Covid jabs in 
one year, which 
is phenomenally 

the world’s largest 
vaccination drive. 

achievement unrivaled in both 
scale and reach, India has fully 
vaccinated with two doses of 
Covid jabs in one year, which is 
phenomenally the world’s largest 
vaccination drive. Also, India 
expanded an inoculation effort 
to protect its large adolescent 
population ahead of another 
looming wave of Coronavirus 
infection. The new drive will 
presumably be over in the first 
quarter of the new year.

Budget - Analysis

Proposal to launch Digital 
currency by the RBI, setting up 
a Digital University, Expansions 
under the PM Gati Shakti project, 
and the National Highways 
expanSION by 25,000 km in the 

After the predicted third 
wave, things are beginning 
to look hopeful for 

the Tourism and Hospitality 
industry sooner than expected. 
If the current trends persist 
and cases continue to decline, 
India has defied the prediction 
of a fatal malady. India’s third 
wave trajectory was remarkably 
different from other badly affected 
countries, where the peak of the 
Omicron wave was two to four 
times higher than their previous 
waves.

Largest vaccination drive in 
the world

There are several other reasons 
to be optimistic for the Indian 
Hospitality Industry. In an 
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next fiscal year are the Union 
Budget’s positive signs. Quality 
infrastructure development may 
attract more tourists to India. PM 
Gati Shakti National Master Plan 
aims to bring synergy between 
infrastructure and logistics across 
the length and breadth of India. 
It is a massive infrastructure 
development undertaking 
encompassing the ‘engines’ of 
growth, namely roads, railways, 
mass transport, and seamless 
multi-modal connectivity.

The budget 2022 focuses on 
supporting the tourism sector 
infusing a new lease of life for the 
industry, which plays the role of 
significant economic multitudes. 
The Ministry Of Tourism has 
been allocated Rs. 2400 crore in 
the union budget, which is 18.42 
percent higher than the allocation 
for 2021-22. This is bringing some 

relief to the Tourism Industry 
ravaged by the Covid Pandemic. 
The Finance Minister extended the 
Emergency Credit Line Guarantee 
Scheme (ECLGS) to March 2023, 
assuring that Rs will expand its 
guarantee cover. Fifty thousand 
crores to a total of Rs.5 lakh crore. 

The additional will be earmarked 
exclusively for the hospitality 
and related enterprises. Of the 
proposed budget allocation 
of Rs 2400 crore, a significant 
portion of the outlay amounting 
to Rs.1644 crore is earmarked 
for infrastructure development 
for tourism and Rs. 421.50 crore 
is meant for the promotion of 
publicity. The Union budget 
provides some relief and medium 
to long-term infrastructure 
measures to tourism, travel, and 
hospitality. From the budgetary 
allocation for major tourism 

infrastructure schemes, Rs. 
118.30 crore is earmarked for 
the Swadesh Darsan scheme and 
Rs. 235 crore is for Pilgrimage 
Rejuvenation and Spiritual & 
Heritage Augmentation Drive 
(PRASHAD) scheme. Rs.130 crores 
is set aside for the development 
of iconic sites, and the remaining 
would be used for funding other 
schemes like capacity building 
for service providers.   The Loan 
Guarantee Scheme for Covid 
Affected Tourism Service Sector 
(LGSCATSS) was started during 
the current financial year. 
Guarantee free loan up to Rs. 10 
lakh each for monitoring tourism 
approved travel and tourism 
stakeholders and with Rs.1 lakh 
each for RPGs/IITSGs approved 
by State Government and Union 
Territories’ Authorities covered 
under the scheme.
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Other novel and promising 
endorsements

National ropeway’s development 
program to be taken up in the 
Public-Private Partnership (PPP) 
model as a sustainable alternative 
to roadways in different terrains 
and promoting tourism and 
ropeway projects covering a 
distance of 60 km to be awarded 
in 2022-23.

Skilling and talent management 
programs with a tourism 
industry will be reorientated 
to promote continuous skill 
development. The National 
Skill Qualification Framework 
will be aligned with dynamic 
industry needs. Four hundred 
new Vande Bharath Trains will be 
developed and manufactured with 
better efficiency and passenger 

experience in the next three years. 
Domestic tourism will have a 
significant fillip by this.

E Passport issuances using 
embedded chips and futuristic 
technology will be rolled out in 
2022-23 for the convenience of 
overseas travel. The E-passport 
will secure biometric data 
allow smooth passage through 
immigration posts globally. If 
there’s any tampering with the 
chip, the system can identify 
it, and the passport will not be 
authenticated. This new system 
will add value to Indian passport 
holders, and the world will have 
different and more sophisticated 
perceptions of Indians visiting 
abroad.The aviation industry 
sees a fast and robust rebound 
compared to the second wave of 

the pandemic. Once the situation 
normalizes as expected, the easing 
of restrictions by States, healthy 
pace of vaccination completion, 
and dip in the infection caseloads 
has resulted in healthy sequential 
domestic passenger traffic growth 
during December 2021, which will 
continue in the current fiscal year 
too.

With all the events and programs 
about the Tourism and Hospitality 
Industry rescheduled from March 
2022, the flickering lights of 
tourism are expected to become 
burn steadily once again. The 
torch of normalcy will light up the 
entire industry, and let’s welcome 
together the new year’s fresh rays 
of hope.
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TOURISM IS ONE OF THE LARGEST 
EMPLOYMENT GENERATING SECTORS AND 
PLAYS A VITAL ROLE IN DIRECT & INDIRECT 
EMPLOYMENT: SHRI G KISHAN REDDY

The Ministry of Tourism 
celebrated National Tourism 
Day by holding a two-hour 

program on a virtual platform 
today on the 25th of January 
2022 under the aegis of Azadi 
Ka Amrit Mahotsav celebration, 
marking the 75 years of India’s 
independence. The theme of this 
year’s celebration is Rural and 
Community Centric Tourism. 
Rural Tourism provides valuable 
commercial and employment 
opportunities for communities 
that are confronted with the 
growing challenge of offering 
viable livelihoods for their local 
populations.

The program was presided over by 
the Union Minister of Tourism, 

Culture, and DoER, Shri G. Kishan 
Reddy, who was the Chief Guest 
for the event. The program was 
started with the opening remarks 
by Shri Arvind Singh, Secretary, 
Ministry of Tourism, Government 
of India followed by the addresses 
of Shri Upendra
Prasad Singh, Secretary, Ministry 
of Textiles, Shri Govind Mohan, 
Secretary, Ministry of Culture, 
Smt. Leena Nandan, Secretary, 
Ministry of Environment, Forest 
and Climate Change, Shri G. 
Ashok Kumar, Director General, 
National Mission for Clean Ganga, 
Shri Anand Mahindra, Chairman 
of Mahindra Group and Col. 
Manoj Keshwar, Atulya Ganga 
Parikrama. During the program, 
Union Minister of Tourism, 

COVER FEATURE
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SHRI G. KISHAN REDDY

Union Minister of Tourism,
Culture and DoER

Culture, and DoNER, Shri G. 
Kishan Reddy launched the
digital booklet of 75 incredible 
sites to visit in India and the 
Incredible India 2022 digital 
calendar by the Ministry of 
Tourism dedicated to tourism 
sites. Minister in his address 
emphasized on aggressive 
promotion of various tourism 

products that India has to offer to 
the world. Tourism is one of the 
largest employment generating 
sectors and it plays a vital role in 
direct and indirect employment. 
He also discussed the importance 
of domestic tourism and plans 
to start Tourism Clubs to create 
more awareness among the 
students and youth of

Tourism in the last two years has been 
affected the world over including

India due to the ongoing pandemic.



Jan-Feb 202212 SIHRA News

SHRI ANAND MAHINDRA 

Chairman of Mahindra Group 

SHRI ARVIND SINGH

Secretary, Ministry of Tourism 
Govt. of India

¬¬ Further, he stressed the 
promotion of tourism with a 
special focus on the North-Eastern 
region and to tap the potentiality 
of the region. The Minister shared 
his views on how to increase 
India’s share in the global tourism 
market. He also appealed to 
connect with the corporate 
sector under Adopt a Heritage 
project under corporate social 
responsibility. He spoke to utilize 
the competency of the Ministry 
of Civil Aviation, Ministry of 

Culture, Ministry of Railways, etc., 
and how to empower tourism in 
the country.

In the opening remarks Shri 
Arvind Singh, Secretary, Ministry 
of Tourism spoke about how in 
India, the Tourism sector has 
emerged as one of the key drivers 
of economic growth. Tourism 
promotes national integration and 
makes citizens aware of the beauty 
and rich cultural heritage of our 
great nation. It also promotes

inter-regional relationships 
encourages cultural pursuits 
and provides support to local 
handicrafts. We have seen how the 
textile products of Pochampally 
and art forms of Raghurajpur have 
been a major tourist attraction
both for domestic and 
international tourists. It is 
essential that such models are
replicated in other parts of India 
to bring economic benefits from 
tourism to local communities to 
generate employment and bridge 
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SHRI UPENDRA PRASAD SINGH

Secretary, Ministry of Textiles
Govt. of India

the cultural divide between urban 
and rural spaces. Shri Upendra 
Prasad Singh, Secretary Ministry 
of Textiles, GOI highlighted the 
importance of Indian handloom 
and handicrafts that represents 
the rich culture and heritage of 
our country. He also spoke about 
how handloom & handicrafts 
and tourism go together and 
how it helps to enrich the 
travel experiences. Secretary of 
Ministry of Culture, GOI Shri 
Govind Mohan spoke about the 
interconnection between culture 
and tourism. India is home to 
the greatest philosophies, temple 
structures, world heritage sites 
arts & crafts. India is a huge 
cultural repository and the facets 
of culture are many folds and 
unparalleled and we need to 
integrate them.

Secretary, Ministry of 
Environment, Forest and Climate 
Change GOI Smt. Leena Nandan 
emphasized on the importance 
of eco-tourism. She also shared 
her views on how we can tap 
the potentiality and growth 
of tourism in the country in 
a responsible and sustainable 
manner. Tourism can help to 

strengthen the livelihood
opportunities of the communities 
& stakeholders who are directly 
or indirectly connected with 
the biodiversity of the country 
including tiger reserves, 
sanctuaries, marine zones, etc.

Director General of National 
Mission for Clean Ganga Shri 
G. Ashok Kumar spoke about 
the project launched for the 
holistic rejuvenation, restoration, 
conservation of Ganga Basin. 

Ensure effective abatement of 
pollution and rejuvenation of 
the river Ganga by adopting a 
river basin approach to promote 
inter-sectoral coordination for 
comprehensive planning and 
management and to maintain 
minimum ecological flows in 
the river Ganga with the aim 
of ensuring water quality and 
environmentally sustainable 
development.

Chairman of Mahindra Group 
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SHRI G. ASHOK KUMAR

Smt.RUPINDER BRAR
ADG Tourism, Govt. of India

DirectorGeneral of National 
Mission for Clean Ganga

Shri Anand Mahindra shared 
his views on tourism in India 
and the importance of domestic 
tourism for national integration. 
India’s rich diversity and heritage 
can cater to different segments 
of tourists from modest budget 
travelers to an unmatched luxury 
experience.

Col. Manoj Keshwar, Atulya Ganga 
Parikrama shared his experience 
of Ganga Parikrama an initiative 
with a vision of Rejuvenation 
& restoration of Indian rivers 
and their eco-system. The Ganga 

Parikrama by foot started from 
prayagraj to Gangasagar and up to 
Gangotri and back to Prayagraj, a 
journey of 190 days, around 5530 
km touching various cities and 
villages on the way and millions of 
people on the way.

For active Janbhagidari and 
as an outreach program for 
the citizens, the Ministry of 
Tourism has collaborated with 
MyGov and organized activities 
namely, National Tourism Day-
Poster Design Contest, National 
Tourism Day- Caller Tune Contest, 

National Tourism Day - Picture 
Quiz, and a write-up contest on 
‘Unseen India’ - 75 Lesser-Known 
sites in India. These activities are 
open to everyone across India 
and the winners will be awarded 
exciting prizes.

The Government announced 
various fiscal and relief measures 
to benefit the Tourism Industry 
like providing financial support 
to more than 11,000 registered 
Tourist Guides & Travel and 
Tourism Stakeholders as well as 
issuing 5 Lakh free Tourist Visas. 
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SHRI GOVIND MOHAN
Secretary of Ministry of Culture

Govt. of India

India has reached the historic 
milestone of administering 150 
crore vaccine doses to citizens and 
started 2022 on a high note by 
expanding the ambit to include 
children in the 15-17 age bracket.

Tourism in the last two years 
has been affected the world over 
including India due to the ongoing 
pandemic. In line with the Prime 
Minister`s call asking every citizen 
to visit at least 15 destinations 
by the year 2022 to promote 
domestic tourism, National 
Tourism Day celebrations will help 
to foster awareness in-country on
the importance of tourism and 
its social, cultural, political, and 
economic value. A gradual increase 
in domestic tourism will help for 
recovery and growth in many folds 
of the society
The Government is taking 
cognizance of Rural Tourism – 

one of the areas in which India 
can excel. Recently, Pochampally 
village in Telangana was selected 
as one of the best Tourism Villages 
in the world by the United Nations 
World Tourism Organization for 
its crafts, reforms, and historical 
significance out of the three
nominations namely Ladhpura 
Khas in Madhya Pradesh, 
Kongthong village in Meghalaya, 
and Pochampally village in 
Telangana, submitted by the 
Ministry of Tourism. The Ministry 
of Tourism proposes to organize 
a physical event at Pochampally 
after the pandemic situation 
improves. Rural tourism can help 
to disperse tourism in highly 
populated countries; this directs 
tourists away from some of the 
more well-known, busy areas and 
provides work opportunities and 
economic activity in alternative 
areas.

Jan-Feb 2022 15SIHRA News
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MILLENNIALS AND 
THE CHANGING HORIZON OF HOTEL,
FOOD SERVICE AND
HOSPITALITY INDUSTRIES 
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One of the most significant 
impacts millennials have 
made on the tourism 

and hospitality industry is the 
emergence of the foodie culture, 
which has put a much higher 
emphasis on dining and food 
service than previous generations 
of travelers. This increased focus 
on food has changed the way 
hotels and even local attractions 
approach the food and beverages 
they offer their guests. 

While there is no clear consensus 
on the years for the millennial 
generation, sources often define 
the millennial generation as 
the generation born between 

1980 and 2000. They entered 
the workforce at the height of 
an economic recession and grew 
up during the rapid evolution 
of technology and the Internet. 
Members of the generation 
are more ethnically diverse 
than previous generations. 
These factors and other socio-
political events helped shape this 
generation and, in turn, have 
helped shape the tourism and 
hospitality industry in an overall 
manner.

Millennials are changing the 
restaurant/foodservice industry in 
many ways.

Jan-Feb 2022 17SIHRA News
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Millennials eat out more - 
Its emphasis on experiences 
characterizes this generation, and 
dining at restaurants has become 
much more of a social experience 
than past generations. They use 
meals as a way to connect with 
others. In addition to going out 
to eat, millennials are also eating 
more takeout, which has helped 
fuel the food-delivery industry 
with businesses like Uber Eats, 
Grubhub and DoorDash.

Millennials are more conscious 
of what they are eating. 
As a large portion of the overall 
population, millennials are 
causing restaurants and other 
foodservice brands to move away 
from food filled with fat, sugar, 
and preservatives to healthier, 
organic, and even vegan or 
gluten-free options. Not only 
are restaurants changing their 
ingredients, but there’s been 
an even bigger focus on listing 
ingredients and calories on 
menus, which is largely due to the 
millennial focus on what they are 
eating.

Millennials are willing to 
spend more on food Along with 

their focus  on choosing healthier 
options; millennials are also 
willing to pay more to have their 
organic food items. This applies 
whether they are eating out or 
getting food from the grocery 
store as, again, millennials want 
new experiences and are willing to 
pay for them.

Millennials are changing 
marketing strategies within 
the industry. As a generation 
that grew up during the internet 
boom, millennials look more to 
digital avenues than television 
to get ads and information about 
restaurants. Millennials also 
greatly value the opinions of 
friends and family when making 
decisions, which has created 
increased importance on positive 
reviews for establishments.

Millennials are impacting 
restaurant technology - From 
the way we order food to the way 
we pay, millennials have had a 
significant impact on restaurant 
technology as both users and 
developers. For example, thanks 
to the millennial generation, 
online ordering will soon surpass 
the in-store sequence.

As a large portion of 
the overall
population, 
millennials are
causing restaurants 
and other
foodservice brands 
to move away
from food filled with 
fat, sugar,
and preservatives to 
healthier,
organic, and even 
vegan or
gluten-free options.
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How Millennials Are Impacting 
the Tourism and Hospitality 
Industry Overall- While there 
are so many ways that millennials 
have impacted the foodservice 
industry, their influence extends 
even further when looking at the 
overall tourism and hospitality 
industry.

Millennials are looking for 
something different than 
other generations. According 
to a 2018 U.S. Millennial Travel 
report from a Resonance 
Consultancy survey, 85% of 
millennials prioritize venturing 
out of their comfort zones 
and learning new things when 
traveling. 
Also, 46% of millennials were 
described as “all-in enthusiasts” 
compared to just 25% of U.S. 
travelers overall. According to 
the research, “all-in enthusiasts” 
refers to millennials’ interest in 
participating in most types of 
activities and having many types 
of experiences when traveling.

Millennials are traveling 
more domestically and 
internationally - In 2016, U.S. 
millennials spent nearly $50.4 
billion on domestic travel, serving 
as a driving force to the overall 
growth for domestic tourism. 

International travel is also on 
the rise, with more and more 
millennials traveling abroad by 
themselves and bringing the 
entire family.

Millennials are taking more 
family vacations - Some 
experts point to this generation’s 
need to remain in the home 
longer because of the economic 
recession as the rationale for 
why millennials are so open to 
multigenerational trips with 
parents or children. 

Whatever the driving force, those 
within the tourism and hospitality 
industries are taking advantage 
by offering plenty of deals and 
packages with this in mind.

Millennials prioritize 
sustainability - Evaluating the 
environmental impact of hotels, 
restaurants, and activities have 
become a priority for many 
millennial travelers. This has 
influenced the way venues to 
evaluate their practices. It has 
led to installing solar panels, 
automatic lights, air conditioners 
and looking for ways to reduce 
waste.

Millennials emphasize 
technology - While 15 years 
ago, free Wi-Fi was considered 
a luxury for most hotels and 
venues, today it’s expected thanks 
to a generation of tech-savvy 
travelers. But it’s not just Wi-Fi 
that has changed, as the millennial 
generation’s love for technology 
and desire for seamless technology 
to make travel easier has had a 
severe impact on the tourism 
and hospitality industries. Many 
areas have been redesigned to 
streamline the travel process from 
mobile check-ins for hotels to the 
security gates at airports.
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Millennials have not only changed 
the way we check into hotels but 
have also influenced several other 
aspects of the hotel industry, such 
as technology, amenity offerings, 
loyalty programs, and more.

One of the biggest influences 
millennials have had on the idea 
of home-sharing. Millennials were 
a driving factor for services like 
Airbnb, which allowed people to 
list their apartments and homes 
for rent to vacationers. This 
seriously influenced the hotel 
industry, making it difficult for 
traditional hotels to compete 
with ideal locations and home 
amenities. However, new studies 
found that millennials were 

shifting away from home-sharing 
services in favor of conventional 
hotels. This is mostly due to 
increased safety value as a travel 
consideration for the generation.

Many experts agree that the 
millennial generation has had one 
of the most significant impacts 
on the tourism and hospitality 
industry than any other 
generation. The changes they have 
brought about have helped benefit 
older generations and have paved 
the way for the even more tech-
savvy generations of the future. 
As this generation continues to 
age and their needs change, the 
hospitality industry will need to 
adapt to them

Many experts 
agree that 
the millennial 
generation has had 
one of the most 
significant impacts 
on the tourism 
and hospitality 
industry than any 
other generation.
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Noesis Report

Noesis, India’s leading hotel 
investment advisory firm, has 
presented a report on how the 
Millennials influence the Travel 
and Hospitality industry. It gives 
a vivid picture of the evolution of 
the hospitality and travel industry 
about millennials which form the 
next generation of our world.

Globally, millennials roughly 
constitute 23% of the world 
population, while in India, 
millennials are around 34% which 
is 440 million. Due to steady 
advancement in their professional 
careers, higher disposable income, 
and flexible work hours. Hence 
they hold great potential for the 
travel and hospitality industry. 
Millennials alone have contributed 
$200 billion on travel in the U.S. 
in 2019 and this number has been 
growing over the years.

Most millennials use OTA’s to 
book or plan their vacation, but 
there is a difference here. As per 
the findings of Noesis, on average, 
millennials in China & Singapore 
take four vacations within a year 
for four days, while the millennials 

in India and Indonesia would take 
only two breaks for five days. The 
millennials in China are more 
brand-conscious than millennials 
from India, Indonesia, and 
Singapore, who travel more for an 
experience. One thing in common 
among them is that they look for 
value for money.

With a median age of 28.4 in 
India, millennials have already 
become the primary breadwinners 
in their homes and account for 
75% of the workforce by 2030. 
Here the hospitality industry has a 
significant task for the next couple 
of years to adapt and change to 
this ever-demanding generation 
where there is no single solution.

As mentioned above, millennials 
are tech-savvy and well connected 
and use many Internet of things 
(IoT) utilities in their daily lives. 
They are likely to spend less 
amount of time in their rooms 
as compared to the previous 
generation. Therefore designing 
the room using optimum 
utilization of space is of utmost 
importance. Apart from that, they 
also work remotely and need a 
workplace. They extensively use 

online platforms such as Trip 
Advisor and Zomato for reviews 
from the dining point of view. 
These reviews help them decide 
what to eat and where to eat; it 
can be a takeaway or a good dining 
experience. Adventure sports, 
nature trails, local affairs, and 
recreational activities are on their 
to-do list.

The report also states how the 
hospitality industry adapts itself 
to accommodate the millennial 
segment. Some of the well-known 
brands have already started 
operating specifically targeting 
millennials. Moxy is a millennial 
hotel by Marriott; similarly, Tru 
is developed by Hilton, 25hrs by 
Accor, and Indigo hotel by IHG. 
Many more hotels such as Mama 
Shelter, Motel One, and Citizen M 
are all designed to attract fellow 
millennials.

Most of these hotels have 
efficiently used the space to 
ensure the room looks expansive 
and connected to different IoT 
to provide utmost comfort to 
the guests. The designs of these 
hotels are unique and depict the 
local culture, heritage, or abstract 
art. Hotel lobbies are designed so 
that it has a lounge, co-working 
space, and a café or bar. Grab and 
go concepts for food are also being 
placed in the lobby area. Dining 
experiences are reinvented by 
using visual mapping and making 
different colored foods using 
natural ingredients. One of them 
is a black bun in a burger where 
squid ink is used a green/ red color 
pasta where spinach or beetroot 
puree is utilized, making the 
dishes even more presentable and 
appealing.

(With inputs from Hospitality and 
Event Management, Kent State 
University)



Jan-Feb 202222 SIHRA News

According to the latest Dine-
out Trends Report 2021 by 
India’s largest dining out 

and restaurant tech platform, Di-
neout, after a period of lull due to 
Covid, Indians got back to dining 
out and that emerged as the most 
preferred activity in 2021 while 
accepting the new normal with 
fewer travel plans and frequent 
hang out rituals. More than 45 
million Indians loved eating out at 
their favourite restaurants. 8,588 
tables were booked per hour on 
the Dineout app with its users 
from across the country saving 
Rs.1,360 crore via discounts and 
offers.

Rs. 2,670 was the average bill paid 
in 2021 as compared to Rs. 1,907 
in 2020. The 40% increase in ATV 
is due to revenge eating phe-
nomena and pent up dining out 
demands as it was the only source 
of entertainment for people in be-
tween multiple travel restrictions. 
Further, Delhi bagged the title of 

INDIANS GOT BACK TO 
DINING OUT IN 2021
DINEOUT TRENDS REPORT 2021 

“Dining Capital of India” for the 
3rd time in a row accounting for 
32% of the total diners in India 
followed by Bangalore at 18%. Not 
much to surprise, Butter Chicken, 
Dal Makhni & Naan yet again won 
the league making North Indian 
food a hit among Indians at 38%, 
Chinese at 18% and Continental 
at 16%. The City of Lakes, Udai-
pur, is the new “City of Love” with 
44% of its bookings under “Table 
for 2” whereas the cities of Agra 
and Ludhiana had the maximum 
“Table for 4” reservations.

Interestingly, as much as India is a 
land of foodies, it boasts a signifi-
cant number of drink enthusiasts. 
Bangalore consumed 50,000 litre 
of alcohol in the month of Decem-
ber alone making itself the liquor 
capital of India in 2021. The re-
port also throws light on the fact 
that dinner is the most preferred 
time to eat out by Indians. While 
the city of Agra loved to dine 
out during the night with 59.3% 

DINE-OUT TRENDS
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pan India at 4+ rated restaurants. 
Mumbai stood out from the rest 
of the cities with a total of 85.2% 
of transactions done at the best 
restaurants in the city. Speaking 
of the overall restaurant revenue, 
modernizing technologies in 
restaurants did help us achieve an 
improved customer satisfaction, 
thereby boosting restaurant sales.”
Owing to the higher disposable 
income thanks to our WFH 
lifestyles, luxury dining across 
India has increased by as much as 
120% & fine dining by 105%, and 
the average number of diners per 
booking has also risen.

reservations made for dinner, it 
was surprising to know that din-
ers in Chennai planned the most 
number of luncheons with 47% 
of table reservations done during 
lunch-time.

Diving deep in – the 2021 report, 
these were the most popular din-
ing hubs across the country.

According to  Ankit Mehrotra, 
Co-Founder & CEO – Dineout, 
“It was another year sailing our 
boat in the new normal and we’re 
glad to be a part of every foodie’s 
journey where they were able to 
put an end to their cravings. In the 
year gone by, it was interesting to 
observe how revenge dining shot 
up the average bill by 40% but 
still diners made a considerable 
savings. This is a testament to 
Dineout’s value for the diners. We 
also saw people getting cautious 
about their choices to dine out at 
luxury restaurants or places with 
4+ reviews and ratings. A total of 
73.5% of transactions were made 

Connaught Place              Delhi
Lower Parel                 Mumbai 
Whitefield                 Bangalore
Thyagaraya Nagar             Chennai
Salt Lake                 Kolkata

Location                 City

• Bangalore loved to chill on 
Fridays, Saturdays and Sundays  
with over 73% of reservations 
made over the weekends.

• 44% of the total reservations in 
Ludhiana were made on weekdays.

• Connaught Place, Delhi was the 
most popular dining hub in India.

• A diner Chinmay paid 238 times 
via Dineout Pay in 2021.

• Vikram, another diner, paid INR 
7.15 Lacs- single highest bill at 
BrewDog MidTown, Mumbai.

• Diners saved INR 214 Crores using 
Dineout Passport Membership.

• 2021 saw a total of 1.6 million of                  
Dineout Passport transactions.

Highlights from the report:

Jan-Feb 2022 23SIHRA News
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Factors like easing 
restrictions, high pace of 
vaccination and pent-up 

demand contributed to the hotel 
industry demand recovering 
at a sharp pace post Covid 2.0. 
Staycations, weddings, travel to 
driveable leisure destinations, and 
special purpose groups pushed up 
the demand for hotel stays in the 
last few months.

Biscations (working from a 
resort) also saw traction in the 
second quarter and the early part 
of third quarter of the current 
financial  year. Business travel 
pickup, mainly to project sites, 
manufacturing locations etc., 
was also seen in specific sectors, 
albeit  its lower levels as compared 

to pre-Covid levels. However, 
the industry expects the demand 
getting curtailed in Q4 FY2022, at 
least in January 2022, because of 
the intensified Covid wave.

According to ICRA sources, 
the Pan-India premium hotel 
occupancy picked up from 
July 2021 post relaxation of 
lockdown and was 50% plus in 
Q3 FY2022, better than their 
earlier expectations. The QoQ 
revenue improvement was 117% 
in Q2 FY2022 and is expected 
to improve by another 15% 
sequentially in Q3 FY2022, 
supported by the healthy festive 
season travel witnessed. For 9M 
FY2022, the estimated the Pan-
India premium hotel occupancy 

was 40-42% (up from 20-22% 
in 9M FY2021). The Pan-India 
ARRs were at a 25-30% discount 
to pre-Covid levels, although 
some high-end hotels and leisure 
destinations have reported 
pre-Covid ARRs in the last few 
months. The Pan-India RevPAR 
remained 50-55% lower than 
pre-Covid levels and at 60-65% 
discount to the FY2009 peak for 
the said period.
With the emergence of the 
Omicron variant and sharp rise 
in infections, several states have 
imposed partial lockdowns. 
This is expected to curtail 
travel over the next few weeks. 
Industry is witnessing increasing 
cancellations and dropping hotel 
enquiries. 

ICRA FORECASTS IMPACT OF PROLONGED
LOCKDOWNS ON OPERATING METRICS
OF HOTEL INDUSTRY

HOSPITALITY
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Leisure destinations like 
Goa and Jaipur witnessed 
healthy occupancy, with Goa’s 
occupancy being higher than 
pre-Covid levels in the last few 
months. Mumbai and Delhi also 
witnessed over 60% occupancy 
since August 2021, while 
Pune and Bangalore remained 
laggards. The recovery has largely 
been occupancy driven, with 
ARRs lagging in most markets. 
Leisure destinations and some 
high-end hotels were exceptions, 
reporting ARRs at pre-Covid 
levels or higher.

ICRA’s sample reported a QoQ 
revenue improvement of 117% 
in Q2 FY2022 and is expected 
to improve by another 15% 
sequentially in Q3 FY2022, 
given the healthy festive season 
travel witnessed. The operating 
margins are also expected to 
witness sequential improvement 
in Q3 FY2022, with better 
operating leverage. However, 
the financial performance in Q4 
FY2022 is linked to the intensity 
of the current Covid wave and 
the lockdowns. While coverage 

metrics are likely to improve 
sequentially in Q3 FY2022, return 
to pre-Covid levels is still a few 
quarters away.

According to ICRA sources, 
irrespective of the potential 
Omicron impact, a healthy YoY 
revenue growth is expected for 
the hotel industry in FY2022 
supported by Q2 and Q3 demand, 
closing at 50-55% of pre-Covid 
revenues for the full year. It is 
expected that the net losses are 
likely to be lower compared to 
FY2021, supported by operating 
leverage benefits and sustenance 
of some of the cost-saving 
initiatives undertaken earlier.

ICRA feels hotels are likely to 
report pre-Covid margins at 85-
90% of revenues going forward. 
According to ICRA sources, the 
FY2022 debt metrics will remain 
stretched and return to pre-
Covid levels is sometime away. 
The RoCE is expected to remain 
sub-cost of capital at least for the 
next 3-4 years. It is felt that given 
the relatively high fixed costs 
in the business, any significant 

demand slowdown/prolonged 
lockdowns will require external 
support. Lenders are cautious as 
far as this sector is concerned, 
and incremental external funding 
is largely expected to be based 
on promoter comfort. Over the 
medium term, ICRA expects 
that promoters would bring in 
capital or monetize assets held 
by companies, to improve capital 
structure.

Compared to the previous 
downcycle in FY2009, which 
saw untimely supply increases 
of over 15% of the inventory 
at the bottom of the cycle in 
FY2009-2013, the current pipeline 
inventory is about 3-4% for the 
period FY2022-FY2025 – with 
supply largely being in gateway 
cities and leisure markets. 
This will facilitate an upcycle, 
as demand improves over the 
medium term, and supply lags 
demand.  Hotels are capital 
intensive businesses and the 
financial stress from Covid-19 
will result in consolidation in the 
industry over the medium-term.

According to ICRA 
sources, the Pan-India 
premium hotel 
occupancy picked up 
from July 2021 post 
relaxation of lockdown 
and was 50% plus in 
Q3 FY2022, better 
than their earlier 
expectations.
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KERALA TRAVEL MART
DEFERRED TO MAY 5-8, 2022 

The eleventh edition of 
Kerala Travel Mart (KTM), 
India’s largest tourism 

industry congregation originally 
scheduled for March 24-27, has 
been postponed to May 5 to 8 at 
Kochi in view of the current surge 
in Covid-19 across the world.
 
The revised schedule of the event 
was announced by Dr. Venu 
V, Additional Chief Secretary, 
Tourism,   Shri V R Krishna Teja, 
Director of Tourism, KTM Society 
President Shri Baby Mathew, 
and Secretary Shri Jose Pradeep 
at a virtual press conference . 
Former presidents and managing 
committee members of the KTM 
Society were also present.
 
The inaugural ceremony of the 
event, being organized by the 

KTM Society, will be followed 
by three days of deliberations at 
Sagara and Samudrika Convention 
Centre in Willingdon Island in 
Kochi.
 
Dr. Venu said KTM 2022 has been 
postponed to ensure the safe 
health of more than 1,000 buyers 
attending the meet.
 
The KTM meet is of crucial 
importance in the state’s efforts to 
revive the pandemic-hit tourism 
sector by attracting visitors from 
across the world, they said.
 
Coming close on the heels of the 
launch of the state government’s 
Caravan Tourism project ‘Keravan 
Kerala’, the upcoming edition 
of KTM will have caravan 
tourism and adventure tourism 
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as the main themes. Alongside, 
the internationally-acclaimed 
responsible tourism, too, will 
receive prominent attention.
 
 Kerala is readying up to serve 
again its visitors with new travel 
destinations and innovative 
tourism products, said Shri 
Krishna Teja.
 
KTM comes at a time when the 
travel industry is looking at the 
nascent Caravan Tourism with 
renewed hope, Shri Mathew 
noted. The concept has immense 
potential to fetch Kerala a special 
place in the world tourism map, as 
did Houseboat Tourism earlier, he 
added.

 
Organizers have charted a pre-
KTM tour for vloggers from 
within the country and abroad to 
show the beauty and variety of 
Kerala’s destinations. A similar 
journey will be conducted after the 
event for select buyers attending 
the mart, Shri Baby Mathew 
revealed.
 
The upcoming mart will be 
conducted in a space of one lakh 
square feet, which will be totally 
paper-free, Shri Jose Pradeep of 
KTM Society said.

 
KTM former president Shri 
Abraham George said the May 
event will feature exhibitions 
on Caravan Tourism and 
Responsible Tourism. Those who 
have registered for the edition, 
originally slated to be held in 
March, need not repeat the act, he 
added.
 
The government is coordinating 
among various departments to 
carry forward Caravan Tourism, 
a pioneering project being 
developed on PPP mode with 
private investors, tour operators, 
and local communities as key 
stakeholders to ensure a safe, 
customized, and closest-to-nature 

travel experience. This time, KTM 
will also give prominence to the 
government’s tourism initiatives 
in upstate Malabar.
 
KTM 2022will give greater 
attention to domestic buyers, 
given that tourists within the 
country have resumed travel even 
as several foreign countries are 
yet to fully resume travel to India 
revoking the pandemic-induced 
restrictions.
 
Already more than 1,100 

international and domestic buyers 
have registered for KTM. Having 
devised novel ways to woo them, 
organizers are optimistic about a 
steady rise in their number once 
the pandemic shows further signs 
of abatement.
 
More than 100 media 
representatives across the globe 
have registered to cover KTM 
2022.
 
Organizers have charted a pre-
KTM tour for media persons 
including vloggers from the 
country and abroad to show the 
beauty and variety of Kerala’s 
travel destinations. A similar 
journey is being conducted 
after the event for select buyers 
attending the mart in May.
 
Last year, the KTM had organized 
a virtual summit in March, 
facilitating more than 7,000 
business meets that enabled the 
travel industry to take major 
strides in overcoming the Covid-
triggered economic crisis. That 
online event saw a virtual buyers’ 
meet with participants from 
across the world, including India.
 
KTM Society, the country’s 
biggest organization in the travel 
and tourism segment, has been 
working towards reviving the 
industry since the spread of the 
novel coronavirus in the state two 
years ago.
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The Lexicon Group of 
Institutes, one of India’s 

leading education hubs is soon 
going to launch the Lexicon 
Institute of Hotel Management 
in Pune, Maharashtra – a hotel 
management college which is 
‘By the Hoteliers and For the 

Idam House Of Brands, a 
pioneering collective of 

several D2C brands, with Bella 
Vita Organic being the hero 

Hoteliers’. Distinguished leaders 
and veterans of the hospitality 
industry have come together to 
establish this institute which 
is set to bring in a new dawn 
for hospitality education in 
India. Located at Wagholi area 
of Pune, the institute is spread 
across 3 acres and will offer a 
3 Year Programin Tourism and 
Hospitality with International tie-
ups giving a global exposure to its 
students.

The brainchild of the Lexicon 
Institute of Hotel Management 
stems from hoteliers who form 
the ‘Governing Council’ getting 
together to create a Hotel 
Management college ‘By the 
Hoteliers,For the Hoteliers’. The 
Governing Council includes Nasir 

Idam House Of Brands acquires MeeSoGood, a premium F&B brand
brand in its portfolio, acquired 
MeeSoGood, a premium chocolate 
and coffee brand. Currently Idam 
holds 60% stake in MeeSoGood.

MeeSoGood was started by 
Vivek Chaturvedi and his wife 
Deepali Chaturvedi, who initially 
handcrafted chocolates in their 
own kitchen. After various trials 
and positive feedback from 
friends and family, the handmade 
chocolate became popular within 
a few weeks and soon the couple 
realised that their current 

manufacturing unit would not 
be enough, to fulfil the increased 
demand in volume and to cater to 
different markets across India. It 
was then that the husband-wife 
duo reached out to Idam for their 
marketing expertise and to help 
MeeSoGood scale their production 
while being cost effective. Idam 
is all set to make MeeSoGood 
achieve global recognition and 
create a whole new experience 
for premium chocolate and coffee 
enthusiasts at affordable prices. 

The Lexicon Group Of Institutes Introduces Lexicon Institute Of Hotel 
Management In Pune

Shaikh, a decorated hotelier with 
over 2 decades in the hospitality 
and a former general manager 
– Marriott International and 
chairman of the Marriott India 
Business Council, Gurmeet Singh 
(chief mentor – Lexicon IHM 
&former seniorarea director of 
Human Resources), an industry 
veteran who in himself is an 
institution when it comes to 
human resources and hospitality 
and  Anup Seth (director 

placements and corporate 
relations), having over 15years of 
robust experience across fields in 
brands such as Taj Hotels, Hyatt 
and Marriott International. This 
Institute which is helmed by as 
Gladwin Rego (principal), par 
excellent academician with over 
two decades of experience and is 
also an empanelled educator with 
the American Hotel and Lodging 
Educational Institute (AHLEI), 
and has over the years nurtured 
young and eager minds to become 
the leaders they are today.

The institute endeavours to make 
the curriculum industry relevant 
and industry needed which means 
that the focus lies in creating ‘Day 
Zero Professionals’. Through the 
course of the programme students 
will get 49+ certifications through 
a curriculum that will be designed 
through the inputs of the 
‘Advisory Council’ for Academic 
Excellence which includes 
stalwarts from the Hospitality 
Industry and Media.

NEWS
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The Biryani House, India’s 
fastest upcoming delivery 

platform which serves India’s 
largest variety of dum Biryanis 
apart from kebabs and curries 
plans to open 50 district master 
franchises across India by the end 
of year 2022. It plans to capitalise 
the Biryani market by expanding 
its footprints in the districts of 

The Biryani House aims to open 50 district master franchises 
across India

the following states under 
Mission 50-Maharashtra, Goa, 
Uttar Pradesh, Rajasthan, 
Karnataka, Madhya Pradesh, 
Punjab, West Bengal and many 
more.

Sarvesh Chaubey, founder and 
chairman –The Biryani House, 
said, “Our only focus is to 
have India’s biggest franchise 

network of like-minded franchise 
owners where we work together 
to common vision and that is 
why we don’t charge any royalty 
because we want our franchise 
partners to be profitable in less 
than a year.” Anuj Kumar, co-
founder - The Biryani House, 
said,“Nowadays, there has been 
a tremendous demand for food. 
I can see a huge potential in 
the districts of the mentioned 
states and after the lockdown 
people are keen investing in food 
franchise business, Biryani market 
specifically. I think this is a great 
opportunity which I take as my 
Mission 50 by opening 50outlets 
of our brand through further 
district master franchise by the 
end of 2022.”

The Food Safety and Standards 
Authority of India (FSSAI) 

has released a calendar for 
meeting with food businesses. 
These meetings will be held 
quarterly for different sectors 
of the food industry to discuss 
matters related to food safety 
regulations and emerging issues. 

FSSAI to hold quarterly meetings with 
different sectors of food industry

In a statement, the food regulator 
has stated, “FSSAI has decided to 
convene quarterly meetings with 
different sectors of the industry in 
order to understand and address 
their concerns and issues vis-à-
vis regulatory changes, emerging 
issues, etc. and keep them abreast 
about related orders/directions 

issued by FSSAI specific to their 
sector.”

FSSAI’s statement added that 
the Nodal Officers shall hold 
quarterly meetings with FBOs of 
the respective sectors and keep 
a record of all such meetings 
and issues/concerns discussed 
during the meetings. Associated 
Divisions to nominate an officer 
of assistant director or deputy 
director level for each sector for 
collaborative coordination of the 
meetings as well as addressing 
concerns/issues raised during 
the meeting. Also, the Executive 
Director, Compliance, ED(CS), will 
chair one meeting of each sector 
in the period of December-March 
every year and one meeting with 
Nodal Officers of all the sectors 
to keep a track of the issues/
concerns of each sector.
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The Food Safety and Standards 
Authority of India (FSSAI) has 

advised food businesses to apply 
for licence under  Kind of Business 
–KOB only for food product which 
they can specify ‘clearly’  in the 
licence application instead of 
seeking licence for multiple food 
products at one go.

According to the food authority, 

The Indian Food Regulator, 
FSSAI, has issued a direction 

asking food businesses to declare 
on the label ‘correctly’ whether 
the food product is ‘Veg’ or 
‘Non-Veg’, irrespective of the 
percentage of any ingredient in 
the food. This came after the Delhi 
High Court pulled up the food 
regulator on a petition saying that 

For Faster Processing, FBOs Told To Apply For KOB Licence Only For 
Products Specified Clearly

FBOs Told To Declare Veg Or Non-Veg Irrespective Of Ingredients 
Percentage

often the food business operators 
experience delays in processing 
of licence applications when 
they apply for licence under 
Manufacturer Kind of Business-
KOB for multiple food products.  
According to FSSAI sources, the 
common reason for the delay was 
the inability of the FBO to specify 
the food products clearly in the 
licence application. And as a result 

the licensing authorities have 
to raise multiple queries on the 
application with respect to some 
food products. The FSSAI has 
issued an advisory that the FBOs 
can delete such food products 
from the licence application, 
for which the concerned FBO 
was unable to make corrections, 
despite the licensing authority 
making several queries.

FSSAI’s statement reads that 
this faster processing of licence 
application will promote ‘ease 
of doing business’ and the food 
businesses would not face any 
delay in issuance of licence for 
products found eligible as per 
the Food Safety and Standards 
Regulations.

food business operators hide info 
about ingredients source (plant or 
animal). The Court observed that 
it should be fairly disclosed as to 
what is the plant source or animal 
source.

Meanwhile, the FSSAI has stated 
that the term “ingredient” was 
defined under Section 3(y) of FSS 
Act 2006 which inter-alia includes 

food additives. “It is clarified that 
the declaration regarding Non-
Veg or Veg food is mandatory 
irrespective of the percentage 
of any ingredient in the food,” 
read the direction by the FSSAI 
while adding, “In view of the 
above regulatory provisions read 
with FSS (Labelling and Display) 
Regulations 2020, every package 
of “Non- Vegetarian” food having 
ingredients including additives, 
from animal sources but excluding 
milk or milk products, honey 
or beeswax or carnauba wax or 
shellac, shall bear a symbol and 
colour code to indicate that the 
product is Non-Vegetarian Food.”

The state food safety departments 
were also asked to carry out 
enforcement drives regarding this 
direction.

NEWS
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The hospitality industry was 
slowly getting into a recovery 

mode on the strength of domestic 
tourism – leisure and events, only 
to be plunged back into uncer-
tainty on account of the Omicron 
COVID-19 variant. Consider-
ing the imperative necessity of 
protecting the industry during 

HAI presents suggestions to Finance Ministry
such prolonged periods of flip-flop 
in business prospects, HAI has 
submitted detailed suggestions 
to the Finance Ministry on some 
easily doable policy reforms that 
will greatly help in revival of the 
industry and will also enable it to 
flourish in the long run.

The body believes that according 
the ‘infrastructure’ status will 
resolve a large number of the 
issues being faced by hotels and 
hospitality companies. It will also 
help survive operationally and en-
courage investments in the sector. 
Access to softer funding, longer 
periods to repay loans, resultant 
shortening of the gestation period 
will make hotel investments more 
attractive and sustainable. More 
hotels would mean more jobs, 

The Indian hospitality industry, 
battered by the pandemic, is 

on alert mode but not panicking 

Hospitality industry on alert mode amid Omicron threat
yet in the face of the Omicron 
variant threatening to derail 
prospects of winter holiday 
season business, according to 
industry players. With states 
imposing restrictions on 
gatherings for Christmas and 
New Year celebrations, hoteliers 
and restaurant operators are, 
however, staring at possible 
booking cancellations even as 
they hope for some support 

from the government like 
what the UK government has 
done for the industry there.
Federation of Associations in 
Indian Tourism and Hospitality 
(FAITH) Consulting CEO Aashish 
Gupta said there is uncertainty 
within the industry about the 
impact of the Omicron variant 
with different inputs coming in 
from various places regarding its 
severity and speed of spread.

more development.

According to a note shared by 
HAI, the sector’s cascading effect 
on the economy has already been 
well established and documented. 
Infrastructure Status will also 
enable hotels to avail benefits of 
lower taxation, utility tariffs and 
simplified approval process for 
projects. Additionally, the road to 
recovery can also be aided through 
measures like extended morato-
rium, rationalization of taxes and 
facilitating ease of doing business.

HAI stated that the support re-
quired from the government can-
not be emphasized enough. Policy 
interventions are imperative for 
the sector’s survival and its early 
and quick rebound to normalcy.
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Just as the hospitality industry 
was beginning to see a 

flickering light at the end of a long 
tunnel towards the end of 2021, 
the spread of the Omicron variant 
of coronavirus and subsequent 
extension of suspension of 
scheduled international passenger 
flights till January 31, 2022, has 
come as a dampener to those 
who were looking to have some 
business in the winter season.

Survival first, revival later: Hospitality industry’s mantra for 2022

With inbound tourist arrivals 
unlikely amidst the pandemic, the 
industry wants the government to 
incentivise domestic travels with 
income tax benefits for a limited 
period so as to help the hospitality 
and tourism sector get up again by 
tapping the pent up demand for 
holidays, within the country.

According to industry body 
Federation of Hotel & Restaurant 
Associations of India (FHRAI), 

already 25 to 30 per cent of 
establishments in the organised 
sector comprising around 60,000 
hotels and 5 lakh restaurants have 
already shut shop and another 
15 per cent could follow suit if 
there is no impetus from the 
government to revive the sector. 
“Right now, we are not even 
talking about revival because I 
don’t think we should. We can’t 
revive. Revival is when you bring 
back something that’s gone,” 
FHRAI Vice-President Gurbaxish 
Singh Kohli said. Expressing 
similar views, National Restaurant 
Association of India (NRAI) 
President Kabir Suri said, “Most 
of us are still trying to survive. 
There are a few that are sort of 
trying to revive but I cannot say 
that everyone’s on revival. I would 
assume 60 per cent of people are 
still trying to survive and any 
new disruption would only cause 
further pain.”

Mahindra Holidays & Resorts, 
which operates under the 

flagship Club Mahindra brand of 
membership-only resorts, plans 
to add over 300 rooms by March 

Mahindra Holidays & Resorts to add over 300 
rooms by March

to take the overall inventory to 
4,500 keys, a top company official 
has said. The Mahindra group firm 
had reported the highest quarterly 
profit of Rs 40.6 crore in the three 

months to September 2021 amid 
the pandemic that has hit the 
hospitality and tourism industry 
badly. It operates 78 properties 
offering 4,233 keys as of now 
and has been clocking about 80 
per cent occupancy in the third 
quarter and hopes to better it 
going ahead provided there is 
no third wave and the resultant 
mobility curbs. The third quarter 
is already close to the FY20 level 
as resort income has been steadily 
growing and is above the pre-
pandemic level, he said stopping 
short of saying they will close 
FY23 better than FY22 numbers 
given the uncertainty about the 
third wave. 

NEWS
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The Indian travel and 
hospitality industries owes 

Indian banks ₹48,687 crore 
as of October 2021 as against 
₹41,373.14 crore two years 
ago. Hit hard by the Covid-19 
pandemic, the tourism and 
hospitality sectors have seen 

Indian Hospitality Sector Sees 17.5% hike in deployment of gross bank credit

a 17.5 per cent increase in 
deployment of gross bank credit.

According to the Reserve Bank of 
India’s data, the Indian tourism, 
hotels, and restaurants owed 
an outstanding credit amount 
of ₹48,687 crore as of October 
23 this year to the banks, as 

compared to ₹41,373.14 crore on 
October 25, 2019. 80 per cent 
of the industry borrowed more 
money to restart businesses 
and over 30 per cent of the 
establishments are still not 
open. While operations may have 
resumed, it does not translate into 
immediate revenues and it surely 
does not make up for the losses 
that the players have incurred due 
to the pandemic.

The travel and hospitality industry 
was the worst-hit due to the 
pandemic and the lockdown that 
followed with limited domestic 
travel and a complete ban on 
international travel.  

Hospitality Industry Awaits Govt. To Notify Rs.60,000 Cr Loan 
Guarantee Scheme; FHRAI Requests FM’s Urgent Intervention

Federation of Hotel & 
Restaurant Associations of 

India (FHRAI) has submitted a 
representation to the Finance 
Minister Nirmala Sitharaman 
requesting her urgent 
intervention in notifying the 
Rs.60,000/- crore sanctioned 
under the Loan Guarantee Scheme 
for COVID affected sectors. The 
announcement was formerly 
made by the FM in a Press 
Meet held on 28th June 2021. 
Close to five months since the 
announcement, the Hospitality 
industry continues to wait for the 

Government to notify it while the 
same scheme has been notified 
for both the health and tourism 
sectors. The FHRAI has expressed 
its disappointment with the 
Government’s apathy towards 
the Hospitality industry and has 
requested the Hon’ble FM to take 
urgent measures to notify the 
Rs.60,000 crore Loan Guarantee 
Scheme with 100 per cent 
Government guarantee and long-
term repayment options to help 
the hospitality sector come out of 
the deep distress and support it in 
its survival efforts. 

 “The Ministry has neither released 
any Operational Guidelines nor 
any other details of the scheme so 
far. The Loan Guarantee Scheme 
introduced simultaneously for 
the Health Sector was notified 
immediately and necessary 
guidelines were introduced by 
NCGTC. More recently, the Loan 

Guarantee Scheme for Covid 
Affected Tourism Service Sector 
(LGSCATSS) was notified for 
the travel industry as well. It 
is as if the hospitality sector is 
being deliberately neglected. The 
inaction and delay makes the 
industry wonder about the intent 
of the announcement made back 
in July 2021,” says Mr Gurbaxish 
Singh Kohli, Vice President, 
FHRAI. 

 “The industry is continuing 
to suffer the repercussions of 
the lockdowns and the severe 
restrictions imposed on it for over 
eighteen months. This is the third 
occasion that we are reminding 
the Hon’ble FM for taking urgent 
measures to notify the Rs.60,000 
crore Loan Guarantee Scheme 
which should be backed by 100 per 
cent Government guarantee and 
long-term repayment options,” he 
adds. 
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IHCL collaborates With CII and EHL, Switzerland, Will Impart 
Vocational Education To Hospitality

Gladvin Rego appointed as Principal of Lexicon Institute Of 
Hotel Management

Indian Hotels Company 
(IHCL), Confederation of 

Indian Industry (CII) and EHL 
Education Group, Switzerland 
have collaborated to offer a 
Professional Diploma Program 
to hospitality industry students 
at CII’s Vocational Education and 
Training by EHL (VET by EHL) 
Learning Centres across India. 
The 18-month program offering 
Swiss quality education will 
include six months of academics 

The Lexicon Group of Institutes 
has appointed Gladvin Rego as 

the Principal of Lexicon Institute 
of Hotel Management. Rego 
brings with him, rich experience 
spanning three decades that 
covers areas like Institutional 
Administrative Management, 
Educator Leadership and Training 
within the hospitality sector.

Rego has successfully led his 
professional career through 
a significant period of 

at CII accredited institutes and 
12 months of hands-on field 
experience at select IHCL hotels. 
IHCL sees this as a vital step 
towards increasing the talent pool 
of hospitality professionals in the 
industry

The students undertaking the VET 
by EHL program will go through 
multiple skill-based certification 
levels, including internship and 
apprenticeship at select IHCL 

hotels. The program will focus on 
key areas such as culinary, F&B 
service and accommodations. 
Post successful completion of the 
program, students will be awarded 
the VET by EHL Professional 
Diploma.

In line with its vision to develop 
and nurture talent, IHCL has 
undertaken several initiatives. 
Recently, IHCL announced 
100 per cent placement for the 
graduating class of 2020 at the 
Institute of Hotel Management, 
Aurangabad (IHM-A). The 
company has also partnered with 
Les Roches Global Hospitality 
Education, Switzerland and ESSEC 
Business School in France to offer 
scholarship programs to deserving 
individuals.

comprehensive change, providing 
stability and support to facilitate 
sound educational improvements 
and building bridges with 
students and their families with 
the sole objective of their interest 
at helm. He has held important 
administrative positions like Vice 
Principal of Hospitality College of 
the Mumbai University for 8 years 
apart from passionately training 
hospitality teachers & staff for 
more than 23 years. His area of 
exposure took him to Maldives, 
Bhutan and Sri Lanka as well. His 
core competencies in leadership 
roles comprise management, 
hospitality curriculum, student 
wellbeing, quality of education, 
along with strategic planning and 
implementation.

Rego started his career in the 
field of hospitality as a shop 
in-charge, working his way up 
to becoming a lecturer and then 
Director Hospitality Training 
Institute. He returned as a Vice 
Principal and continued to delve 
deep into training and mentoring 
teachers across the country. 
Rego holds a Master’s degree in 
Travel & Tourism Management 
with a BA in Psychology and 
Political Science. He is a Certified 
Hospitality Educator (CHE) and 
a Certified Food & Beverage 
Executive (CFBE) from the 
American Hotel and Lodging 
Educational Institute (AHLEI). 
Mr. Rego is a CHE Facilitator 
and an empaneled Faculty of the 
AHLEI.

NEWS
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Industry body Hotel Association of India submits pre budget 
recommendations for FY-2022-23

Hotel Association of India 
(HAI), the apex body of the 

Indian hospitality industry has 
submitted its suggestions for 
the union budget of 2022-23 
to the ministry of finance. The 
recommendations include a higher 
rate of depreciation, which should 
be extended to hotel buildings 
when it comes to direct taxes, 
business losses to be allowed to 
be carried forward for up to 12 
years instead of eight financial 
years and hotels to be accorded 
an infrastructure industry status. 
Modifications of the Leave Travel 
Allowance (LTA) rule and allowing 
citizens to avail LTA benefit for 
hotel stays too for a period of 
two years, one-time financial 
assistance, waiver of property 
tax, deferment of GST through 
uniform policies across states to 
provide financial assistance were 
among the other suggestions. 

The delegation that submitted 
these recommendations included 
Charulata Sukhija, deputy 

secretary general, HAI; R Shankar, 
head- corporate affairs, EIH 
(The Oberoi Group of Hotels) 
and member, HAI executive 
committee; Mohit Gupta, vice 
president (finance) at IHCL (Taj 
Group of Hotels) and Milind 
Wadekar, chief finance

Officer at Chalet Hotels. The 
delegation has recommended 
a higher depreciation rate for 
hotel Buildings from 10% to 
35%. The association said the 
capital expenditure in plant and 
machinery is allowed at 15% + 
20% (additional depreciation). 
In comparison, hotels buildings, 
which comprise of 70% of the 
project cost only get deprecation 
at 10%.

They have also asked to bring 
petroleum products and alcohol 
under the GST net from excise 
and have sought an increase of the 
SEIS rate of rewards. The current 
rate of rewards.   The current rate 
of rewards available to hotels is 
5%. It should be increased to 10% 

for the next three to four years at 
least, it said.

The association is of the opinion 
that granting an infrastructure 
status to hotels will encourage 
investments in the hotels sector 
and hotels of above Rs 25 crore 
capital expenditure (excluding 
land) should be recognised under 
infrastructure.

HAI said due to the prolonged 
pandemic impact, the hotel 
industry has incurred significant 
losses. As a result, many of the 
hotels are unable to service their 
debt obligations and manage 
their operational costs etc. It said 
the current NCLT process takes 
long for financial restructuring 
of loans and the induction of 
new investors in sick hotels. It 
has sought a faster resolution of 
NCLT matters, besides subsidised 
power tariffs. Hotels should be 
charged power rates applicable to 
industries as per the association.

It said liquidity has been identified 
as a key factor for the sector’s 
survival and that government’s 
support is crucial in speeding 
up the return to normalcy of 
the hospitality industry at a fast 
pace. It said this can be achieved 
through policy interventions 
including moratoriums, 
rationalization of taxes and tax 
rates besides easy compliance and 
ease of doing business
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SOUTHERN INDIAN HOSPITALITY INDUSTRY
DOYEN PASSES AWAY

P. C. M. Santhanam, the 
doyen of the Southern Indian 

hospitality industry passed away 
on December 22nd, 2021. He was 
Chairman and Managing Director 
of Pandyan Hotels Limited, 
Madurai, which owns the Fortune 
Pandyan Hotel, one of Madurai’s 
oldest hotels and Director of PCM 
Hotels Pvt. Ltd.Santhanam has 
also been a member of SIHRA’s 
Executive Committee since 2012, 
when he was co-opted as an 
Additional Executive Committee 
Member.

On December 23rd, hoteliers 
in Madurai along with SIHRA 

Executive Committee members 
paid rich tributes to the 
late Santhanam in Madurai. 
Santhanam’s family received a 
souvenir from SIHRA President K. 
Syama Raju.

Santhanam belonged to one of 
the oldest families of Madurai. 
His forefathers were big time 
landlords who migrated to the 
city from Thanjavur and built the 
125 years old Vinayagar Temple 
on East Masi Street and his family 
gave the city its first big star hotel 
in Madurai, known as the Fortune 
Pandiyan today. Though PCM, 
as he was known as, moved out 

of Madurai after the demise of 
his father P.C.Muthu Chettiar in 
1940, he was destined to return 
to the city and help it grow as a 
tourist centre. For, that is one 
aspect that PCM’s family focussed 
on at the behest of erstwhile Chief 
Minister K. Kamaraj, who came to 
Madurai looking for people who 
would build a hotel.

A soft spoken gentleman filled 
with humility and kindness, 
Santhanam contributed a lot to 
protect Madurai’s rich cultural 
heritage and development of 
Tourism in the region over three 
decades.

OBITUARY
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Tokyo-based Company Next Meats has teamed up with Indian food-tech 
startup Vegan Meat India Private Limited to launch meat-free alternatives with 
the motive to prioritise sustainability in food production and pare down the 
incremental burden on the environment using crossover technology. They are also 
attempting to reduce the acute problem posed by NCDs and carbon footprint in 
the country by introducing plant-based food items.

The company listed in the American Stock market aims to provide a series of 
delicious servings of Next Tandoori Chicken, Next Herb Chicken, Next Classic 
Chicken, Next Chicken Biryani, Next Butter Chicken Curry, Next Yakiniku 
Japanese Taste, Next Spicy Yakiniku and Next Burger Patty for their Indian consumers.

Next Meats, which is making its debut in Indian market with Vegan Meat India 
Private Limited is planning to expand its product assortment by introducing 
plant-based cakes, vegan cheese, tuna, egg and soya milk especially for their 
consumers in India, will have their online retail presence in five cities including 
Delhi/NCR, Bangalore, Hyderabad, Pune and Mumbai.

Japanese plant-based company Next Meats forays in Indian 
market

As part of its product portfolio expansion, Blue Tribe, India’s leading food 
technology company encouraging consumption of planet-friendly products, has 
launched another new green product - plant-based Mutton Keema.

The company claims that the new product made with cherry-picked vegetarian 
ingredients and exquisite spices is an eco-friendly product that tastes, cooks, and 
feels exactly like traditional animal-based Mutton Keema and that  leveraging 
advanced food technology and extensive research and development, the product 
can equal nutritional elements like protein, phosphorus, iron, and Vitamin B12, 
albeit without instigating cholesterol or carbon footprint. 

Blue Tribe launches another green product – plant-based Mutton 
Keema

Leading DTC coffee brand Sleepy Owl launches premium instant 
coffee
Sleepy Owl, the country’s leading DTC coffee brand, has announced the launch of 
its Premium Instant Coffee, thereby expanding its product portfolio and widening 
its accessibility as a brand.

According to the company, the coffee is made with its signature 100% Arabica 
beans, and uses Microground Technology, which consists of 95% soluble coffee 
crystals and 5% freshly roasted high-quality beans and this preserves the rich 
aroma of real coffee and allows the user to brew a cup of coffee in seconds. The 
Premium Instant Coffee is available in three delicious flavours - Original, French 
Vanilla and Hazelnut. The company claims these contain no artificial flavours or 
preservatives and the coffee has been thoughtfully packaged in a multi-serve tin, 
made of infinitely recyclable material, making it a 100% sustainable offering, just 
like their other products.

Sleepy Owl, a DTC coffee brand, has announced the launch of its Premium Instant 
Coffee, thereby expanding its product portfolio and widening its accessibility as a 
brand. Through this product, the brand aims to close the gap between convenience 
and experience, which has been one of the key USPs of the brand and reflects across 
all its product offerings. The brand claims Sleepy Owl’s premium instant coffee is 
made with 100% Arabica beans, and uses microground technology and this consists 
of 95% soluble coffee crystals and 5% freshly roasted high-quality beans, which 
preserves the rich aroma of real coffee and allows the user to brew a cup of coffee 
in seconds. The premium instant coffee is available in three flavours – Original, 
French Vanilla and Hazelnut.

Sleepy Owl launches premium instant coffee

PRODUCTS
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What happens when Doritos takes one of its most iconic flavours and unleashes 
the heat? Introducing new Doritos Flamin’ Hot Cool Ranch Flavored Tortilla Chips, 
an all-new mash-up that combines the classic Cool Ranch flavour fans love with a 
spicy, bold crunch. The latest addition to the Flamin’ Hot family, Doritos Flamin’ 
Hot Cool Ranch is heating up the chip aisle.

From the original Cheetos Crunchy Flamin’ Hot to this latest Doritos’ innovation, 
the Flamin’ Hot line-up of snacks has exploded over the years with products like 
Doritos Flamin’ Hot Nacho and Doritos Flamin’ Hot Limon, providing consumers 
with the perfect combination of delicious heat. Fans have even taken it a step 
further — embracing the flavourful franchise as more than a spicy sensation – and 
making it an attitude. One that, if you allow it, pushes you to reject the status quo 
and embrace your inner edge.

As one of the most popular Doritos flavours for decades, Doritos Cool Ranch has 
become a staple snack in chip fans’ pantries around the world. In 2020, Doritos 
introduced fans to a new era of cool by launching a revamped Doritos Cool Ranch, 
made with even more “cool” seasoning. Today, Cool Ranch is stepping into the fire, 
as the latest product to join the Flamin’ Hot line-up.

Doritos Flamin’ Hot Cool Ranch Flavored Tortilla Chips, an all-
new mash-up

McDonald’s India – North and East has introduced two new grilled burgers- Butter 
Chicken and Butter Paneer. The company claims these new burgers perfectly blend 
authentic Indian taste with international burger style that is sure to delight the 
hearts and taste buds of customers across North and East India. According to the 
company, both the burgers come with grilled patties oozing with deliciousness in 
every bite. They claim the Butter chicken grilled burger is a sumptuous treat for 
chicken lovers and it comes with a premium, juicy grilled chicken patty topped 
with rich makhani sauce, layered with shredded onions and placed between freshly 
toasted buns with black and white sesame seeds. The Butter paneer grilled burger 
has a mildly spiced grilled paneer patty topped with makhani sauce, sprinkled with 
shredded onions for the perfect crunch and placed between freshly toasted buns 
with black and white sesame seeds. 

McDonald’s introduces butter chicken & butter paneer grilled 
burgers

Amrut Distilleries has launched the Spectrum 004 in India, to coincide with the 
third global release. Enthused by the response to the recent releases in India of 
Amrut Fusion X, Triparva and Neidhal, Amrut is bringing the exclusive Spectrum 
Single Malt Whisky which is aged in a one-of-a-kind barrel. The brand claims 
this custom-built barrel also christened as Spectrum casks that is only available 
in Amrut, is made with not one kind of Oak staves but four different types. It is 
claimed that to make the Spectrum 004, a two-part maturation technique has been 
employed, the first being maturation of New Make spirit in an ex-Bourbon cask 
then the innovation follows where the spirit is transferred to a custom build barrel 
fusing American and European type barrels into one single barrel a.k.a Spectrum 
cask, where the aged spirit is matured for the remaining period into this magical cask. 

Amrut Distilleries releases Amrut Spectrum single malt whisky

Naturals Ice Cream introduces Tilgul flavour to celebrate Makar 
Sankranti
Naturals Ice Cream has presented Tilgul flavour, its exclusive seasonal ice-cream 
ahead of the festival of kites. The brand claims the flavour packs the good-old 
tilgul made from jaggery and sesame seeds in the form of an ice-cream without 
compromising on the flavours that are synonymous with the festival and that the 
ice cream is made using ingredients like milk, sugar, peanut, cashew, sesame seeds, 
jaggery and cardamon powder that add the required crunch associated with the 
sweet. The product will be available in variants like single and double scoop and 
family pack, at all outlets and aggregator platforms like Swiggy, Zomato and Thrive.
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