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A LOT TO HOPE ABOUT THE FUTURE

The gradual relaxation of travel curbs 
and other restrictions coupled with the 
success of the vaccination program led 
to the hospitality industry witnessing a 
return of demand and volumes looking 
up as 2021 bid farewell.

Market reports clearly indicate that ever 
since the pandemic started receding, 
the travel sector started getting a new 
lease of life. The gradual easing of 
international border restrictions in the 
recent months continue to enthuse 
many to start planning their next 
international getaway. International 
travel corridors have long played 
a major role in strengthening the 
economic vitality of destination.

The awakening of the travel sector has 
its direct impact on the hotel industry. 
Many hotel brands are on an expansion 
spree while there are strong signals of a 
host of new global brands occupying the 
scene. Market reports say the country’s 
hotel industry is expected to return to 
the pre-COVID level in 2022 itself on 
the back of a significant improvement 
in demand. Hotel occupancies and 

SIJI NAIR
Managing Editor

tariffs are continuing their upward 
trajectory in the country. More and 
more hotels across the country have 
started to adopt state-of-the-art 
technology for giving the best care to 
their customers. At the same time, 
the hotel industry is also reported 
to encounter some manpower woes 
mainly due to the paucity of trained 
staff to meet the new challenges posed 
by technological revolution which 
has engulfed the hotel industry. The 
associations of hotels and restaurants 
have been taking a number of pro-active 
steps to make the ground free of legal 
and other deficiencies and hassles.

The Government of India has recently 
taken several steps to make India 
a global tourism hub, realising the 
country’s potential in the tourism 
industry. The current edition of the 
magazine carries an exclusive story on 
this.

All these developments give us a lot to 
hope about the future of hospitality 
industry.

EDITORIAL
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KERALA TRAVEL MART 2022

TURNED OUT
TO BE A
BLOCKBUSTER
EVENT N.Vijayagopalan

Kerala Travel Mart 2022 
(KTM 2022) held at Kochi 
from May 5th to 8th turned 

out to be a spectacular success in 
every respect. KTM is a nationally 
acclaimed event and by all means 
one of the largest congregations 
of the tourism industry in the 
country. It is acknowledged as 
India’s biggest tourism Business-
to-Business (B2B) event 
The 11th edition of KTM was 
inaugurated at Grand Hyatt at 
Bolgatty, Kochi, on May 5 by 
Kerala Governor Arif Mohammad 
Khan. The event was organized 
with the objective of giving the 
much needed impetus to the 

efforts under way to revive the 
pandemic-hit tourism sector by 
attracting visitors from across the 
globe.
Inaugurating the event, the Kerala 
Governor said that a meaningful 
engagement among different 
States is crucial for sustainable 
and inclusive development of 
tourism. The event gave a boost 
to the growth of the Kerala 
tourism industry in post-Covid 
world, Kerala Chief Secretary V. 
P. Joy said during the concluding 
ceremony.
The inaugural day saw Kerala 
Tourism presenting an impressive 
curtain-raiser of the second 

FEATURE
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edition of Champions Boat League 
snake-boat race. Director of Kerala 
Tourism V.R. Krishna Teja made a 
presentation on the latest trends 
and products of the State.
A total of 55,000 business meets 
were hosted over three days 
at the event. The KTM 2022 
software enabled 49,000 online 
interactions between buyers and 
sellers and 6,000 allied one-on-
ones also took place, President of 
the KTM Society, Baby Mathew, 
said. There were 1,500 buyers 
from 25 States and over 300 from 
59 countries.
Kerala’s caravan tourism project, 
titled ‘Keravan Kerala’, elicited 

Kerala’s caravan 
tourism project, 
titled ‘Keravan 
Kerala’, elicited 

keen interest 
from foreign and 

domestic buyers at 
the Kerala Travel 
Mart (KTM) at 

Willington Island.
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has, as its objectives, to conduct 
the Travel Mart in particular, and 
to become a mechanism for an 
effective and continuous public/
private partnership to facilitate 
the promotion of tourism in the 
State of Kerala. The motive to 
promote tourism and its related 
activities in the State of Kerala, 
led to the formation of Kerala 
Travel Mart Society in 2000. 
This society’s major objective 
was to create a common ground 
for travel agents from across the 
globe and the service providers in 
Kerala to connect. This not just 
led to promotion of Tourism, but 
also gave rise to a professional 

keen interest from foreign and 
domestic buyers at the Kerala 
Travel Mart (KTM) at Willington 
Island. The concluding day saw a 
heavy rush of visitors at Sagara 
and Samudrika convention centres 
as the fair was thrown open to the 
public in the afternoon.
The biennial event brings together 
the business fraternity and the 
entrepreneurs behind Kerala’s 
unparalleled tourism products and 
services. The main theme of 11th 
edition of KTM was caravan and 
adventure tourism. 
KTM has become an established 
integral part of events in the 
field of Tourism. Right from its 

start, the biennial event has 
been successful in bringing travel 
agents from all over the globe to 
familiarize with the destinations 
and tourism activities in Kerala, 
under one program. The Mart 
has earned a name in creating 
a great learning experience for 
the buyers, while sellers get an 
insight on the requirements. The 
event is positioned as a powerful 
instrument in the progress and 
innovative moves in Tourism.
KTM is organised by the Kerala 
Travel Mart Society which 
is a permanent non-profit 
organisation, constituted and 
registered as a Society. The Society 
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approach to Tourism activities in 
Kerala. KTM claims to be the only 
Travel Mart that concentrates on 
a single state, making it a unique 
brand.
The State of Kerala, which runs 
along the western coast of Indian 
Peninsula, is often referred to 
as ‘God’s Own Country’. With a 
rich history, culture and heritage, 
Kerala has always been a perfect 
example of India’s richness and 
diversity. It has welcomed traders 
from Europe and Middle East 
since the 15th century and even 
today has glimpses of the various 
cultures that were practiced here. 
The rich spices grown here has 
been an attraction to visitors 
since centuries. Even today it 
contributes a major part of pepper 
production in India. It was Vasco 
Da Gama who paved way for 
European sailors to reach Kerala 
by finding the sea route back in 
1498. Since then the visits to 
Kerala by people from across the 
globe has been continuing for 
various reasons.
Among the travel destinations 
in India and also globally, 
Kerala which offers an exquisite 
experience of nature, culture, 
heritage, life and people is 

considered as a super brand 
in itself. The rich beauty and 
preserved art of this ‘God’s 
Own Country’ continues to 
attract travellers to see her 
natural beauty. The brand 
Kerala instantly reminds one of 
the serene backwaters, golden 
sunsets, exhilarating Kathakali 
performances, flavorsome dishes 
with a touch of coconut, ayurvedic 
spas and  more such experiences 
that are unique to Kerala alone.
Globally Kerala is considered as 

‘The Destination’ for innovative 
and unique business as the 
destination offers programs 
and places that can be visited 
by people of all ages and varied 
interests. There are numerous 
options from low budget to 
high-end experiences and each 
comes with its own uniqueness. 
As a business prospect Kerala 
can be explored to offer variety 
of products, whether leisure, 
adventure, culinary, culture- 
oriented, educational or even 
ayurvedic and yoga based products 
can be offered to travellers.
National Geographic Traveller 
India which is the Indian edition 
of National Geographic Traveler 
(USA) the travel magazine 
of the National Geog   raphic 
Society, has observed that “the 
real reason to visit Kerala which 
lies at the southwestern tip 
of the subcontinent, is for the 
intellectual adventure: Kerala is a 
bazzar anomaly among developing 
nations, a place that offers real 
hope for the future of the Third 
World.”
KTM-2022 has eloquently 
demonstrated its strength in 
infusing vibrancy to the Covid-hit 
tourism industry.
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New research undertaken 
by YouGov  and 
commissioned by 

Airbnb shows that ever since 
the pandemic started receding, 
Indian travellers started dreaming 
about and planning their next 
international trip.

The recent months saw 
international border restrictions 
gradually easing, inspiring 
many to start planning their 
next international getaway. 
The research shows that almost 
three-quarters of Indians have 
plans to travel internationally in 

TRAVEL

the foreseeable future and more 
than a third of those plan to do 
so in the next six months. More 
than 70 percent of Indians are 
excited about being able to travel 
internationally. International 
travel corridors have long played 
a major role in strengthening the 
economic vitality of destinations 
throughout the globe.  

Almost three-quarters of working 
Indians say they would consider 
combining work and travel, 
underscoring the fundamental 
changes in how people are living 
and working since the pandemic.

INDIANS GETTING SET TO 
EXPLORE INTERNATIONAL 
DESTINATIONS 
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for destinations in the Asia-Pacific 
region by Indians.

As the travel revolution 
continues to unfold, the way 
we think about international 
travel is also changing

Throughout the pandemic, we’ve 
seen major shifts in the way that 
people think about travel and 
living, with the lines between 
them continuing to blur. For 
many, that also appears to apply 
to international travel.

• In India, more than half of those 
surveyed (59 percent), said they 
were more open to travelling 
internationally during off-peak 
times of the year than they were 
before the pandemic.
• Moving forward, many people 
who are currently working are 
also open to the idea of combining 
work and travel while abroad. That 
was the case for almost three-
quarters of Indian respondents.
Many Indian travellers believe 
that international travel remains 
an important means of expanding 
their horizons and connecting 
with other cultures
• That’s true for more than half 
of the Indian respondents (51 
percent).
• Almost a third of Indians (32 
percent) surveyed also noted 
that international travel plays an 
important role when it comes to 
connecting with their friends and 

Key findings from the research 
include:

• Many Indians are excited about 
travelling internationally again 
and plan to do so more often
• More than 70 percent of Indians 
surveyed reported being excited 
about once again being able to 
travel internationally, with more 
than a third (37 percent) strongly 
agreeing with this.
• Many Indian travellers are 
looking to make that next 
international trip a reality very 
soon
• A vast majority of Indians 
surveyed (75 percent) 
reported having plans to travel 
internationally in the foreseeable 
future.
• More than a third of those 
(34 percent) planning to travel 
internationally plan to do so in 
the next six months.
• The majority of respondents in 
India also expressed a desire to 
travel internationally as soon as 
they’re able to.

The Asia-Pacific region is 
front of mind for many Indian 
travelers.

• Almost half of the Indians (48 
percent) surveyed said they would 
consider visiting international 
destinations within the Asia-
Pacific region when they’re able to.
• Australia, Thailand and 
Indonesia are the most searched 

family.
• A significant number of those 
respondents looking to travel 
internationally also expressed 
a desire to experience off-the-
beaten-path destinations they 
hadn’t visited before. This 
included more than a quarter 
Indian respondents (27 percent).

Amanpreet Bajaj, General 
Manager - Airbnb India, Southeast 
Asia, Hong Kong, said: “As border 
restrictions gradually ease across 
many countries in the region, 
we’re seeing a lot of enthusiasm 
for cross-border travel. After 
being unable to travel abroad 
for so long, many people are 
excited to take that long-awaited 
overseas trip - something we’ve 
seen reflected in the searches on 
Airbnb, following a number of 
border reopening announcements. 
We’re committed to continuing 
to work collaboratively with 
governments and communities 
around the world to rebuild 
tourism and maximise the 
benefits of this travel revolution 
for our community of Hosts. 
We’re incredibly excited to 
welcome travellers’ to an Airbnb 
Home and make their much 
awaited international trip a 
memorable one. We continue to 
focus on innovation so guests can 
experience both well-travelled and 
new destinations in fresh ways.”
(Courtesy : Airbnb, Travel Trends 
Today)
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The Government of India 
has recently taken several 
steps to make India a 

global tourism hub,  realising the 
country’s potential in the tourism 
industry. The following are some 
of the major initiatives planned by 
the Government of India to boost 
the tourism and hospitality sector 
of India.

.From November 15, 2021, India 
allowed fully vaccinated foreign 
tourists to visit India, which in 
turn will help revive the Indian 
travel and hospitality sector.

.In the Union Budget 2022-23, 
an additional US$ 316.3 million 
was earmarked for Ministry of 
Tourism.

.In November 2021, the 
Ministry of Tourism signed a 
Memorandum of Understanding 
(MoU) with Indian Railway 
Catering and Tourism Corporation 
to strengthen hospitality and 
tourism industry. The ministry 

Our Bureau

has also signed an MoU with Easy 
My Trip, Cleartrip, Yatra.com, 
Make My Trip and Goibibo.

.In November 2021, the Indian 
government planned a conference 
to boost film tourism in the 
country with an aim to establish 
domestic spots as preferred 
filming destinations. This move is 
expected to create jobs and boost 
tourism in the country.

.In October 2021, Prime 
Minister, Mr. Narendra Modi 
launched the Kushinagar 
International Airport in Uttar 
Pradesh to boost tourism.

.The COVID-19 pandemic has 
greatly disrupted the Tourism 
industry. In September 2021, the 
Ministry of Tourism announced 
plans to allow international 
tourists to enter India and formal 
protocols are under discussion. 
According to the previous 
announcements, the first five 
lakh foreign tourists will be issued 
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visas free of cost.

.In September 2021, the 
government launched NIDHI 2.0 
(National Integrated Database 
of Hospitality Industry) scheme 
which will maintain a database 
of hospitality sector components 
such as accommodation units, 
travel agents, tour operators, & 
others. NIDHI 2.0 will facilitate 
the digitalisation of the tourism 
sector by encouraging all hotels 
to register themselves on the 
platform.

.In July 2021, the ministry 
drafted a proposal titled ‘National 
Strategy and Roadmap for Medical 
and Wellness Tourism’ and has 
requested recommendations and 
feedback from several Central 
Ministries, all state and UT 
governments and administrations 
as well as industry partners 
to make the document more 
comprehensive.

.In May 2021, the Union Minister 
of State for Tourism & Culture Mr. 
Prahlad Singh Patel participated 
in the G20 tourism ministers’ 
meeting to collaborate with 
member countries in protecting 
tourism businesses, jobs and 
taking initiatives to frame 
policy guidelines to support the 
sustainable and resilient recovery 
of travel and tourism.

.Government is planning to 
boost the tourism in India by 
leveraging on the lighthouses in 
the country. 71 lighthouses have 
been identified for development as 
tourist spots.

.The Ministry of Road Transport 
and Highways has introduced 
a new scheme called ‘All India 
Tourist Vehicles Authorisation 
and Permit Rules, 2021’, in 
which a tourist vehicle operator 
can register online for All India 

Tourist Authorisation/Permit. 
This permit will be issued within 
30 days of submitting the 
application.

.In February 2021, the Ministry 
of Tourism under the Government 
of India’s Regional Office (East) in 
Kolkata collaborated with Eastern 
Himalayas Travel & Tour Operator 
Association (resource partner) and 
the IIAS School of Management 
as (knowledge partner) to 
organise an ‘Incredible India 
Mega Homestay Development 
& Training’ workshop. 725 
homestay owners from Darjeeling, 
Kalimpong and the foothills of 
Dooars were trained in marketing, 
sales and behavioural skills

.On January 25, 2021, Union 
Tourism and Culture Minister Mr. 
Prahlad Singh Patel announced 
plan to develop an international-
level infrastructure in Kargil 
(Ladakh) to promote adventure 
tourism and winter sports.

.The Indian Railway Catering and 
Tourism Corporation (IRCTC) 
runs a series of Bharat Darshan 
tourist trains aimed at taking 
people to various pilgrimages 
across the country.

.On November 4, 2020, the 
Union Minister of State (IC) for 
Tourism & Culture Mr. Prahlad 
Singh Patel inaugurated the 
“Tourist Facilitation Centre” 
facility constructed under 
the project “Development of 
Guruvayur, Kerala” (under the 
PRASHAD Scheme of the Ministry 
of Tourism).

.Under Budget 2020-21, the 
Government of India has allotted 
Rs. 207.55 crore (US$ 29.70 
million) for development of 
tourist circuits under PRASHAD 
scheme.

June-July 202216 SIHRA News



June-July 2022 17SIHRA News

.The Ministry of Tourism’s 
‘DekhoApnaDesh’ webinar series 
titled ‘12 Months of Adventure 
Travel’ on November 28, 2020, 
is likely to promote India as an 
adventure tourism destination.

.On January 26, 2021, 
Maharashtra Chief Minister Mr. 
Uddhav Thackeray inaugurated 
Balasaheb Thackeray Gorewada 
International Zoological Park 
in Nagpur. It is India’s largest 
zoological park spread over 564 
hectares and expected to attract 
~2.5 million tourists a year.

.The Ministry of Tourism 

developed an initiative called 
SAATHI (System for Assessment, 
Awareness & Training for 
Hospitality Industry) by 
partnering with the Quality 
Council of India (QCI) in October 
2020. The initiative will effectively 
implement guidelines/SOPs issued 
with reference to COVID-19 
for safe operations of hotels, 
restaurants, B&Bs and other units.

.Statue of Sardar Vallabhbhai 
Patel, also known as ‘Statue 
of Unity’, was inaugurated in 
October 2018. It is the highest 
standing statue in the world at a 
height of 182 metre. It is expected 
to boost the tourism sector in the 
country and put it on the world 
tourism map.

.Under Budget 2020-21, the 
Government of India has allotted 
Rs. 1,200 crore (US$ 171.70 
million) for development of 
tourist circuits under Swadesh 
Darshan for eight Northeast 
states.

With the pandemic having 
receded, signs demonstrating a 
significant revival of the tourism 
and hospitality sector are aplenty. 
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INDIAN HOSPITALITY 
INDUSTRY STANDS 
POISED TO SHINE AGAIN

The last two years were 
largely challenging for the 
Indian hospitality industry, 

which encountered problems after 
problems. But with the gradual 
relaxation of travel curbs and 
other restrictions, prompted by 
the success of the vaccination 
program, the industry witnessed 
a return of demand and volumes 
picked up as 2021 bid farewell. 

There are a few contributing 
factors behind the gradual 
recovery of the hospitality 
industry, the prominent among 
them being the emergence of 
hybrid working models, enabling 
professionals and leisure travellers 
to work from anywhere, in-city 
staycations, weddings, special 
purpose groups and some 
traction in domestic business 
travel towards the final quarter 
of last year. Between managing 

health precautions and ever 
changing consumer trends, the 
hotel industry is embracing 
innovation and smart technology 
to cater to consumers’ new travel 
preferences.

According to McKinsey, the 
pandemic has hastened digital 
transformation by 10 years, and 
today’s travellers are far more 
tech-savvy than ever before. From 
online planning and booking to 
preferences for contactless check-
in, mobile keys, voice assistants, 
and texting with hotel employees, 
many of today’s tourists’ service 
expectations revolve around self-
service and do-it-your self.

There are a few clear emerging 
trends that are expected to 
continue and shape the industry 
in 2022 and beyond. Let us have a 
look at them.
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1. More Hi-tech Smart Rooms

Services offered in a guest 
room are now being enhanced 
by leveraging Internet of 
Things (IoT). Hotel amenities 
are now increasingly going 
digital by streaming content 
from smartphones on the in-
room television, e-concierge, 
temperature and light controls 
on the smartphone, digital keys 
etc. Completely voice activated 
controls could be a distinct 
possibility in the near future. 
Most of these innovations require 
minimal changes to modern guest 
rooms and the ‘smart hoteliers’ 
would be quick to implement the 
newest technologies to stay ahead 
in the game. This is another factor 
that will enhance the pace of tech 
adoption is that

2. Increasing Focus on ESG & 
Sustainable Practices

Focus on going green and 
environmental sustainability 
is not something new. But the 
importance today’s travelers and 
hotel guest attach to a brand’s 
attitude and actions towards 
sustainability, has increased quite 

a lot. Today’s informed customer 
prefers  to stay in hotels that have 
integrated green practices in every 
aspect of their business. Simply 
offering guests to opt out of daily 
linen change and other token 
gestures are not enough anymore. 
Today’s guests want hotels to 
adopt environment friendly 
practices and invest in green tech 
like installation of solar panels, 
offering vegan/vegetarian menu 
choices, LEED certifications, waste 
management, water conservation, 
minimize plastic usage, to name 
a few. 

The hotel architecture too is 
undergoing changes. Instead 
of including as many rooms as 
possible in a large structure, 
importance is given to 
environments that promote 
physical and mental wellness to 
their guests. The use of material 
innovation also helps us create 
more virus-resistant surfaces 
with the goodness of natural 
raw materials is also on a rise. 
Going green not only increases 
the guest’s satisfaction levels but 
also helps hotels bring down the 
operating costs substantially. 
Focus on ESG is gaining traction 

amongst hotel companies and 
investors, customers, and even 
prospective employees.

3. Changing Workforce & 
Talent Management

Thanks to increased integration 
of technology in hotels, an 
employee’s tasks are changing and 
the workforce itself is changing. 
There is a growing focus on health 
and safety, work-life balance, and 
human resources technology.

Many businesses and sectors other 
than hospitality are undergoing 
transformation and adopting 
a customer-centric approach. 
This has necessitated a need of 
employees with a customer centric 
mindset and   better honed soft 
skills. Having already undergone 
specialised trainings and worked 
in a totally customer focused 
industry, hotel employees are 
a natural fit for these new jobs 
in other industries and sectors 
like banks, insurance, financial 
services and even hospitals. 
These sectors often offer better 
compensation and seemingly an 
overall better work life balance. 
There has been an exodus of hotel 
employees to other industries 
in the past few years creating a 
talent crunch for hotels. Hotel 
leaders are  aware of these changes 
and trying to attract, retain the 
right talent and keep employees 
‘happy’.
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4. Technology Coming to the 
Centre Stage

The pandemic prompted the 
hospitality industry to leverage 
technology quickly to tackle 
the new challenges thrown 
by the pandemic. Several tech 
innovations like electrostatic 
sprayers to sanitize guest rooms, 
digital keys, e-concierge, e-menus 
helped the industry in dealing 
with the challenges and meeting 
new customer expectations. In the 
last two years, many traditionally 
customer facing services have 
become contactless to reduce the 
transmission of the virus with 
contactless mobile check-in/check-
out and contactless payments. 

With technology innovation 

continuing to evolve, hospitality 
institutions will need to adapt 
to remain ahead of the curve, 
for instance, fingerprint or face 
recognition could soon become an 
expected convenience for guests 
accessing their hotel rooms, 
much like how it is expected with 
smartphones. Implementation of 
smart technologies like IoT and 
AI helps optimise costs, improve 
productivity and predictive 
maintenance. Most of these 
technologies start yielding returns 
within a short span of time and 
have short payback periods. 

As technology innovation 
continues to evolve, hospitality 
institutions will need to 
continuously adapt to remain 
ahead of the curve. Fingerprint 
or face recognition could soon 
become an expected convenience 
for guests accessing their hotel 
rooms, much like how it is 
expected with smartphones

5. Changing Traveller 
Preferences

Today’s travellers are looking for 
new experiences, whether through 
activities, gastronomy, sporting 
activities, or specific interests like 
music, etc. Armed with internet 

sourced knowledge and with an 
open mind, the global traveller of 
today is choosing funky motels, 
camping/glamping, even emerging 
destinations that are not popular 
yet, and lifestyle hotels. With 
more diverse options on offer and 
travellers selecting destinations 
andhotels based on multiple 
different criteria it’s important 
that the hoteliers stay on top of 
the changing traveller preferences.

6. Hotel Business

The last two years witnessed a lot 
of changes in the industry and the 
way forward for hotels is going to 
be different from the past. Focus 
has shifted from over-pampering 
guests with often meaningless 
frills (that came at a heavy cost 
and added little value) to offering 
services that today’s guest values 
and appreciates. Hotels will have 
to shift to leaner cost structures 
and invest in automation and 
technology. With increasing 
wage costs, it is also imperative 
that brands evaluate their 
services and not waste money 
on irrelevant brand standards. 
For example, why waste money 
on an alarm clock in guest rooms 
when everyone today uses their 
smart phones to set alarms & 
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reminders! Minimising Capex and 
maintaining flexible Opex will be 
the way forward.

7. Transforming Hotel Design

Hotels design trends have a lot to 
say about art, local community, 
uniqueness and sustainability. 
Many travellers want to stay in 
hotels whose design captures 
the character of the destination, 
whether with local art or the 
architecture itself. Lobby, 
public areas, open spaces, and 
guestrooms all need to showcase 

nature as people today appreciate 
nature more than ever before. 
Hotels are treating lobby and 
public areas as social spaces and 
designing these as experiential 
spaces with unique designs 
incorporating shared workspaces 
to open kitchens to game rooms. 

Many brands are focusing on eco-
friendliness and designing ‘green’ 
hotels. Guests want to dine, work, 
and rest in environments that 
promote physical and mental 
wellbeing. Material design 
can help achieve this, whether 

through the development of more 
bacteria/virus resistant surfaces 
or more natural materials.

The fast changing hotel industry 
scenario necessitates hoteliers 
focusing  on building resilient and 
more responsive business models. 
If the Corona virus doesn’t strike 
again through a fourth wave, the 
hospitality industry stands poised 
for a strong bounce back.

(With inputs from CEO Insights 
India.)

June-July 202222 SIHRA News



June-July 2022 23SIHRA NewsJune-July 2022 23SIHRA News



June-July 202224 SIHRA News

Indian Hotels Company (IHCL) 
is aiming to be “debt-free” 

by April 2023, according to its 
managing director and CEO 
Puneet Chhatwal. The Tata Group-
backed hospitality chain’s annual 
losses narrowed to Rs 265 crore 
in 2021-22 from Rs 796 crore 
in previous year, as per results 
declared on April 27. Their aim is 
to repay all debt as and when it 
gets due to obviate the need for 
paying unnecessary premiums and 
to become a debt-free company in 
all cases by April 2023.

Hotel Association of India 
(HAI), an integrated platform 

of the Indian hospitality industry 
submitted a recommendation 
to finance minister Nirmala 
Sitharaman highlighting the 
steep rise in insurance premiums 
for hotel properties in the last 
few years. HAI has urged the 
government to restore the 
insurance premium rates for hotel 
properties to the level of FY 2018-

Hotel Association urges FinMin to restore insurance premium rates 
for premium hotel properties FY19 levels

19. The industry body pointed 
out that the General Insurance 
Corporate of India Ltd (GIC) and 
other re-insurers have increased 
the premium rates substantially 
by more than two-and-half times 
from the pre-FY 2018-19 levels.

The insurance premium rates for 
property insurance comprise of 
parameters like Fire, Lightning, 
Explosion, Aircraft Damage 
(FLEXA); Natural Catastrophe 

Loss (Earthquake & Storm 
Tempest, Flood Inundation); Loss 
of Profit/Business Interruption 
(LOP), and Terrorism damage 
cover. HAI added that the 
increased premium rates put 
all hotels at par and don’t 
differentiate between the 
quality of risk undertaken, as no 
flexibility is offered to insurance 
companies to quote according to 
the risk category of the insured. 
Due to this, better-managed 
hotel properties that have 
invested more towards safety 
and preventive measures towards 
various risk exposures are charged 
the same premium rates as others. 
HAI also stressed that till FY 
2018-19, the insurance companies 
in India were permitted to offer 
discounts for FLEXA based on 
their respective underwriting 
parameters. As a result, the 
insured which were considered 
at better risk were able to benefit 
from extremely competitive 
premium rates which are not 
applicable now.

IHCL aims to be debt-free by next April

NEWS

According to the Group chieftain, 
they are well capitalised and 
have enough positive cash flow 
and the fourth quarter is the 
second consecutive quarter of 
profitability and growth for the 
chain and margins have been the 
highest in the last ten quarters. 
He observed this is reflective 
of the change in their business 
model, focus on fee-based 
business, new businesses which 
are high margin, and reimagining 
some old brands. 
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The country’s hotel industry is 
expected to return to the pre-

COVID level in the current fiscal 
itself on the back of a significant 
improvement in demand, 
according to a report.

According to rating agency ICRA’s 
Assistant Vice President and 
Sector Head Vinutaa S, demand 
in the near term is expected 
to stem largely from domestic 
leisure travel, although there will 
be gradual recovery in business 
travel and free trade agreements 
(FTAs). According to its report, 
the hotel industry is expected to 
clock 60 per cent of pre-COVID 
revenues in FY22, despite almost 
four months of impact because 
of COVID 2.0 and COVID 3.0. 
Further, the industry is also likely 
to report operating profits in 
FY22 aided by improved operating 
leverage and sustenance of some 
of the cost-optimisation measures 
undertaken in FY21. Inspite of the 
potential impact on demand with 
further COVID waves, if any, ICRA 
expects the industry to return 
to pre-COVID levels in FY23, as 
against FY24 earlier.

Domestic hotel industry to return to pre-COVID level this 
fiscal, says report

Hotels are likely to report pre-
COVID margins at 85-90 per 
cent of revenues going forward. 
Accordingly, ICRA has revised 
their outlook on the Indian hotel 
industry to stable from negative 
in March 2022, following the swift 
demand recovery. About 49 per 
cent of ICRA’s ratings are on stable 
outlook currently. Leisure markets 
continued to report strong 
occupancy in the second half of 
FY22, ICRA said in the report.

Goa’s occupancy has been better 
than pre-COVID levels since 
September 2021 while gateway 
cities like Mumbai and the NCR 
region have also witnessed healthy 
improvement in occupancy. 
Bengaluru and Pune were laggards 
because of muted business 
travel, it stated. However, ICRA 
expects sequential improvement 
in occupancy in these markets 
over the next few months and 
the recovery has largely been 
occupancy driven, with average 
room rates lagging in most 
markets.

Easing restrictions, high pace of 

vaccination and pent-up demand 
resulted in recovery in leisure 
travel within the country in the 
second and third quarter of FY22. 
Domestic business travel also 
started picking up, mainly to 
project sites and manufacturing 
locations from specific sectors, in 
the third quarter of FY22.

ICRA’s sample of 11 large listed 
entities reported 50 per cent 
growth in revenues on a quarter-
on-quarter basis in the third 
quarter of FY22, better than its 
estimates. Owing to improved 
operating leverage and sustenance 
of some of the cost saving 
initiatives, the operating margins 
also jumped closer to pre-COVID 
levels, it said.

Despite the Omicron impact, ICRA 
expects the fourth quarter of FY22 
revenues and margins to be better 
than the second quarter of FY22. 
The staff-to-room ratio continues 
to remain significantly lower 
than pre-COVID levels, aided by 
redeployment of staff, reskilling 
employees and centralisation of 
business functions. While the 
fourth quarter of FY22 interest 
coverage is likely to witness some 
sequential moderation because 
of the Omicron wave, it is still 
expected to be better on a year-
on-year basis.

Compared to the previous 
downcycle in FY09, which saw 
untimely supply increases of over 
15 per cent of the inventory at the 
bottom of the cycle in FY09-FY13, 
the current pipeline inventory is 
about 3-4 per cent for the period 
FY22-FY25. This will facilitate an 
upcycle, as demand improves over 
the medium term, and supply lags 
demand.
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Hotel occupancies and tariffs 
are continuing their upward 

trajectory in the country and 
booking volumes are not getting 
impacted by an uptick in Covid-19 
cases just yet, hoteliers and online 
platforms have said. According 
to reports, many properties are 
seeing occupancy for weekdays 
also going strong and bookings 
and queries being received for 
events and weddings. Many 

In Chennai, now in many star 
hotels late night restaurants 

and coffee shops are not kept 
open beyond midnight. The root 
cause is the pandemic, which has 
changed the hospitality industry, 
among the sectors hit the hardest 
in the past two years.  Employees 
say they cannot keep restaurants 
open because of the pandemic 
conditions and shortage of staff. 
There are at least 30 star-category 

Hotel bookings, rates continue to rise as Covid lurks beneath

Manpower woes keep Chennai star hotels in gloom

properties also have business 
conferences and offsites that are 
being hosted indicating that MICE 
travel is not being impacted by the 
rising number of cases. Industry 
reports say that the occupancy is 
even better than pre-pandemic 
times for summer months, in 
some centres.

While there have been early signs 
of increased Covid-19 cases across 
some India markets, the country’s 
hotels is reported to have shown 
resilience thus far. MakeMyTrip 
data indicates that hotel bookings 
continue to see an uptick 
with people looking forward 
to travelling while keeping all 
precautions in mind. Bookings 
for stays in Delhi-NCR, Mumbai 

and Bengaluru continue to grow. 
Also, there is increase in  bookings 
to leisure destinations including 
Rishikesh, Manali, Mussoorie, and 
Ooty among others.

Metros like New Delhi, Mumbai, 
Bengaluru, Chennai and Kolkata 
continue to be some of the most 
booked destinations on Booking.
com but travellers are also looking 
at hill stations and beaches to 
beat the heat. In spite of a rise 
in Covid-19 cases in April, many 
hotels continue to clock higher 
occupancies and average room 
rates as compared to the same 
period last year when the country 
was in the grip of a brutal second 
wave. 

hotels in the city. Hospitality 
industry representatives said 
many of the trained staff who 
had returned to their native 
states have not rejoined and have 
switched professions because of a 
slump in the sector.

Reports say lack of trained staff is 
showing in the quality of service, 
with complaints being raised over 
delay in room service, readying 
of tables and absence of service-

with-a-smile concept. Some 
idustry chieftains observe at least 
20% more people are needed than 
what they have in the sector, with 
business having picked up fast 
after the Omicron wave subsided.

The hospitality sector is also a 
hunting ground for resources 
for retail, malls, airlines or any 
business that needs people 
with soft skills. This is one of 
the reasons for the shortage 
of staff at the hotels, many 
switched in search of better 
opportunities. Reports indicate 
there are not enough people to 
work in restaurants, bars, room 
service, front office, kitchen and 
housekeeping in many hotels 
in the city. In some hotels as 
occupancy has touched over 80%, 
the existing employees are used on 
a rotation basis. It is reported that 
those with experience are offered 
double the salary to work in UAE 
and Maldives.



June-July 2022 27SIHRA News

The food authority has issued 
a direction saying that food 

businesses governed by the FSS 
Nutra Regulations 2022 may use 
some of the additives which are 
not present in the GMP (good 
manufacturing practices) table of 
the FSS Food Product Standards 
and Food Additives –Regulations 
(FPS & FA-R). These additives, 
however were part of the Schedule 
VE of the previous FSS Nutra 
Regulations 2016 and include 
ammonium acetate, ammonium 
lactate, choline salt and esters, 
croscarmellose sodium, potassium 
hydrogen malate, sodium starch 
glycolate, and sucrose oligoesters 
–type I and II. These additives, the 
FSSAI direction says that FBOs 
may use at GMP level in addition 
to additives listed under the GMP 
table (Appendix A) of the FSS FPS 
& FA-Regulations. Meanwhile, the 
direction added that enzymes and 
proteins listed under schedule III 
of the FSS Nutra Regulations 2022 
are allowed in the manufacture of 
health supplements.

Kaam.com, a tech-enabled 
staffing and employment 

platform for the hospitality 
sector that has been co-built 
with The National Restaurant 
Association of India (NRAI) has 
taken a holistic approach by 
offering access to employment 
opportunities as well as upskilling, 
training, and financial inclusion. 
Kaam.com is spearheaded by 

Food businesses may 
use additives not 
present in GMP table: 
FSSAI

Kaam.com partners with NRAI to launch 
skilling platform for hospitality industry

entrepreneur Rishi Khiani and 
Agnelo Miranda. This is the first 
ever industry driven solution to 
mobilise a large part of India’s 
fragmented talent pool. The 
platform uses Web3 technology 
including blockchain, machine 
learning, AI, and multimedia to 
create a modern interactive profile 
that replaces the dated CV. The 
hybrid online-offline approach 
to sourcing talent addresses the 
existing inefficiencies within the 
recruitment process. Kaam.com 
has adopted an offline-online 
hybrid model of talent sourcing. 
Its blockchain-powered employee 
profiles provide authenticated 
employment and certification 
history.

Radisson Hotel Group has 
unveiled plans to more than 

double its Indian footprint, with 
148 hotels and resorts to be added 
by 2025. These will be in addition 
to over 140 properties Radisson 
Hotel Group currently has in 
operation or under development 
nationwide. 

The company is also launching 
a new lifestyle brand extension 

Radisson Group to add 148 hotels and 
resorts by 2025; also plans to launch 
‘Retreats’ 

Radisson Individuals Retreats 
amid a rise in demand for curated 
travel and experiential stay from 
new-age travellers. Each retreat 
property will be in unique leisure 
destinations including, Goa, 
Kashmir, Coorg and Kabini or 
offbeat locations such as the 
mountain ranges of Himachal 
Pradesh or Uttarakhand, the hills 
of Karnataka or the historical 
lands of Rajasthan. 

Radisson Individuals Retreats 
is an extension of Radisson 
Individuals, the soft brand 
concept that made its debut in 
South Asia in 2021. At present, 
Radisson Hotel Group operates 
106 hotels and resorts in India, 
covering 7 of its industryleading 
brands in all parts of the country
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The Central government has 
notified the Food Safety and 

Standards (Ayurveda Aahara) 
Regulations, 2022, stipulating 
standards and regulations 
related to food prepared in 
accordance with the recipes 
or ingredients or process as 

The Leela Palaces, Hotels 
and Resorts announced the 

launch of their signature wellness 
programme – Aujasya by The 
Leela aimed at redefining the road 
to holistic wellbeing. A unique 
blend inspired by traditional and 
modern practices, Aujasya by The 
Leela encompasses a collection 
of authentic experiences that 
build vivacity and promote the 

Centre notifies Ayurveda Aahara regulations for food prepared 
based on Ayurveda books

The Leela Palaces, Hotels and Resorts embarks on a journey of 
holistic wellbeing with ‘Aujasya by The Leela’

per method described in the 
authoritative books of Ayurveda. 
The Food Safety Standards 
Authority of India (FSSAI) 
will form an expert committee 
under the Ministry of Ayush to 
provide recommendations and 
others. FSSAI has issued the 
final notification for the new 
regulation, after issuing a draft 
notification which was published 
in July, 2021 and after considering 
the objections and suggestions 
from the public.

The regulation defines Ayurveda 
Aahara as a food prepared in 
accordance with the recipes 
or ingredients or processes as 
per method described in the 

authoritative books of Ayurveda 
listed under Schedule A of the 
regulation including products 
which have other botanical 
ingredients in accordance with 
the concept of Ayurveda Aahara, 
but does not include ayurvedic 
drugs or proprietary ayurvedic 
medicines and medicinal 
products, cosmetics, narcotic or 
psychotropic substances, herbs 
listed under Schedule E-I of Drugs 
and Cosmetics Act, 1940 and 
the drugs and Cosmetics Rules, 
1945. It should also not include 
metals based on ayurvedic drugs 
or medicines, B has a or pishti and 
any other ingredients notified by 
the Authority from time to time.

vigour of life, 
built around the 
2 Rs of Wellbeing 
– Restore (Food) 
and Renew 
(Mindfulness). 
Taking origin 
from the Sanskrit 
word, Aujasya 
– translated as 
beneficial to 

strengthening vitality or energy, 
this initiative will truly allow 
guests to embrace an enriching 
and healthy lifestyle. 

The food menu includes 
wholesome and well-balanced 
dishes that take into account 
nutritional values and food 
synergies.

The Leela has re-imagined culinary 
experiences across the country 

by improving the nutritional 
profile of food menus and offering 
healthy alternatives. The brand 
has launched the first pillar, 
Restore (Food), in collaboration 
with renowned nutritionist and 
food consultant, Dr. Ankita Jalori. 
The Leela has re-imagined culinary 
experiences across the country 
by improving the nutritional 
profile of food menus and offering 
healthy alternatives. Executive 
Chef, Simran Singh Thapar at 
The Leela Palace Udaipur and 
Chef Rishabh Anand at The 
Leela Palace New Delhi along 
with their culinary teams across 
the country have thoughtfully 
curated menus to achieve the right 
balance between health needs 
and gastronomic expectations by 
focusing on millets, lean proteins, 
low-fat dairy and whole grains. 
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Citing the unprecedented rise 
in inflation, India’s apex 

Hospitality Association and the 
voice of the hospitality industry 
– The Federation of Hotel & 
Restaurant Associations of India 
(FHRAI) has requested the GST 
Council to evaluate the present 
GST structure for the hospitality 
sector and appealed for it to 
be rationalized. With prices of 
edible oils, cooking gas, fuel, 
transport and other essentials 
going through the roof, FHRAI 
has asked the Government to 
consider simplification of GST 
rules to enable the establishments 
to avail of Input Tax Credit (ITC). 
FHRAI has suggested that all F & 
B revenue of hotels be delinked 
from their hotel room tariff slabs 

FHRAI Appeals for GST Rationalization for the Hospitality Sector 
and allowed to charge GST at 5 
per cent without ITC under the 
composite scheme and 12 per cent 
GST with ITC. Similarly, also for 
standalone restaurants, FHRAI 
has asked that two slabs of GST 
rates be maintained as stated 
above as was being done in the 
earlier Service Tax regime. 

FHRAI has suggested a reduction 
in GST on LPG used in hotels 
and restaurants from 18 per 
cent to 5 per cent to bring down 
the operational costs which will 
benefit customers. It has also 
asked for either the removal 
of GST on rent payments or be 
allowed input credit on rent 
payments to cushion the blow of 
the rising inflation. 

FHRAI has also stated that 
post the easing of restrictions 
worldwide, GST in most countries 
that depend on FTAs has been 
reduced. However, GST rates in 
India continue to remain one of 
the highest in the world, making 
both domestic and inbound 
tourism extremely expensive. 

“At present, the threshold limit of 
hotel room tariff with GST at 18 
per cent is Rs.7500/-. This needs 
to be increased to Rs.9500/-. At 
the time, when the threshold was 
fixed at Rs.7500/-, the exchange 
rate of Dollar per Rupee stood at 
Rs.64, but the same has breached 
Rs.76 per dollar today. Raising the 
threshold limit will bring parity 
of rates between the Rupee and 
the Dollar. Also, the threshold 
limit for zero GST on hotel 
rooms should be increased from 
Rs.1000/- to Rs.2000/- per room 
per day. This will help give boost 
to the budget segment hotels, 
encourage more domestic tourists 
to travel and promote tourism 
in the country. IGST billing also 
should be allowed to hotels for 
corporate bookings and MICE. 
This will enable the companies to 
avail GST input credit which will 
incentivize them to spend their 
annual budgets in Indian cities 
other than holiday destinations 
of South East Asia,” concludes Mr 
Kohli.

The Food Safety and Standards 
Authority of India (FSSAI) has 

issued a direction to food safety 
departments of all the states for 
ensuring compliance with respect 
to the provisions of labelling of 
Multi Sourced Edible Oil (MSEO).

The FSSAI has stated in its 

FSSAI issues direction on labelling of oil; seeks action against violators
order that the provision should 
be checked and verified for 
compliance and an action taken 
report should be submitted to the 
food authority in this regard. The 
order added that action must be 
initiated against the violators.

“It is requested to check and 
verify compliance of labels of all 
such oil products/manufacturers 
under your jurisdiction and in 
case of any violations with respect 
to labelling such as name of the 
oil or deceptive labels creating 
erroneous impression regarding 
nature of the product, FBOs may 
be immediately issued notices 
under intimation to FSSAI HQ,” 
reads the order.

According to the FSSAI, as per the 
FSS (Prohibition & Restriction on 
Sales) Regulations Multi Sourced 
Edible Vegetable Oil shall not be 
sold under common or generic 
name of the oil used in the blend 
but shall be sold as Multi Sourced 
Edible Vegetable Oil. 

“Also FSS (Labelling and Display) 
Regulations 2020 stipulate that 
‘every package containing an 
admixture of edible oil shall carry 
declaration immediately below the 
brand name/trade name on front 
of the pack regarding the name 
and nature of each vegetable oil 
used in its preparation and their 
percentage by weight’,” added the 
FSSAI statement.
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The FHRAI Institute of 
Hospitality Management 

(FHRAI-IHM) has signed a 
Memorandum of Understanding 
(MoU) with the Sattvik Council 
of India (SCI) to offer hospitality 
students a course in ‘Sattvik 
Lead Auditor Program’. The 
MoU was signed between Mr 
Gurbaxish Singh Kohli, Vice 
President of Federation of Hotel 
& Restaurant Associations of 
India (FHRAI), and Mr Abhishek 
Biswas, Founder of SCI. The 
course is a comprehensive three-
week training programme for 
students and professionals 
interested in pursuing a career in 
the rapidly growing vegetarian 
certification vertical. The course 
will be particularly beneficial for 
those students who choose to 
pursue a degree in vegetarian 

FHRAI-IHM signs MOU with Sattvik council of India to offer Sattvik 
lead auditor training program to hospitality students 

specialisation. The programme 
aims to provide students with the 
required knowledge and skills to 
plan and conduct internal and 
external audits in accordance with 
Sattvik management systems in 
various industries. 

“We are pleased to inform 
FHRAI-IHM will now be offering 
another value-add to students’ 
academics through the latest 
collaboration with the Sattvik 
Council of India. The course will 
be process driven approach to 
Sattvik management systems and 
auditing prominent industries 
within the Sattvik umbrella. We 
applaud SCI for crafting such a 
well-designed programme and 
urge hospitality students and 
professionals especially; those 
who are pursuing a degree in 

vegetarian specialisation to 
consider enrolling for this course,” 
says Mr Gurbaxish Singh Kohli, 
Vice President, FHRAI. 

FHRAI is the third-largest 
Hospitality Association in the 
world and, FHRAIIHM is the 
first and only private institution 
run by an Industry Association 
to be affiliated with the National 
Council for Hotel Management & 
Catering Technology (NCHMCT), 
an autonomous body under 
the Ministry of Tourism, 
Government of India. FHRAI-
IHM provides the best-in-class 
training infrastructure, backed by 
experienced and knowledgeable 
professors, to students interested 
in pursuing a career in hospitality. 
FHRAI-IHM is built on a sprawling 
7-acre campus with state-of-the-
art facilities and infrastructure 
at Knowledge City in Greater 
Noida. It hosts a well-equipped 
70-bedded hostel for girls and 
200-bedded hostel for boys on the 
campus. The institute boasts of 
dedicated and experienced faculty 
working under the Director of the 
Institute – Arun Kumar Singh, 
former Principal of IHM, Mumbai

Hilton has announced the 
signing of an agreement with 

CKR Resorts Private Limited to 
launch Hilton’s flagship brand 
in Hyderabad, with Hilton 
Hyderabad Resort & Spa. Hilton 

Hilton continues to expand with signing of Hilton Hyderabad Resort & Spa
continues to expand its presence 
in India and currently operates 24 
hotels, seven of which are Hilton 
Hotels & Resorts properties.

The resort is spread across 15 
acre and is situated in Shamirpet, 
Hyderabad, near Genome Valley - 
a high-tech business hub focussed 
on pharmaceutical research and 
development. With 115 rooms 
and 13 villas with private plunge 
pools, Hilton Hyderabad Resort 
& Spa will offer an exceptional 

guest experience. Additionally, 
with its expansive lush green 
lawns, modern architecture 
and design, along with its large 
banquet and meeting spaces, the 
resort will offer excellent options 
for guests to host corporate 
events, meetings, social events 
and weddings. The resort will be 
equipped with a fitness centre 
and a spa, as well as multiple 
specialised dining outlets and a 
bar to cater to food connoisseurs.
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Hospitality industry 
body FHRAI has sought 

intervention of the parliamentary 
standing committee on finance 
for regulation of online travel and 
food aggregators, alleging anti-
competitive practices by the tech 
platforms. 

In a letter to the parliamentary 
standing committee on finance 
chairman Jayant Sinha, FHRAI 
said a handful of Online Travel 
Aggregators (OTAs) as well 
as Food Service Aggregators 
(FSAs) have created havoc. The 
parliamentary panel is examining 
alleged illegal practices of big 
tech players and technology 
platforms that could adversely 
impact competition in the Indian 
market. “The primary reason for 

The Leela Palaces, Hotels and 
Resorts recently announced the 
launch of the Leela Leadership 

Hospitality industry body seeks regulation on travel food 
aggregators 

Leela’s leadership programme in partnership with Indian School of Hospitality

the intervention of the committee 
is enormous public interest /
consumer interest in this matter. 
The customers face continuous 
problems of non-fulfilment of 
prior commitments coupled with 
almost zero complaint redressal 
mechanism from the OTAs and 
FSAs,” Federation of Hotel & 
Restaurant Associations of India 
(FHRAI) vice president Mr. 
Gurbaxish Singh Kohli wrote. 

He further said, “Due to 
plundering of business interests 
of lakhs of hotels and restaurants 
in the country, it is imperative to 
ensure a protective mechanism 
in the face of predatory pricing 
and anti-competitive tactics 
adopted by OTAs and FSAs.” It 
is also a matter of concern that 
through international funding the 
FSAs and OTAs used to garner 
customers or divert them to their 
forum, Mr. Kohli added. 

According to FHRAI, the common 
problems from FSAs and OTAs 
arise from their inability to 
service customers. “At times, the 
OTAs and FSAs show on their 
platforms that the restaurants 
are not operating and rooms are 

sold out, but in fact, they are 
unable to service their customers 
thereby causing great trouble to 
both the customer and the service 
provider,” it said. 

Alleging hidden charges levied by 
OTAs and FSAs, the hospitality 
industry body said these 
platforms “often indulge in double 
dipping by inflating charges 
payable by consumers through 
levies raised under different 
names and pretexts, and which 
consumers are often confused to 
think that the same is levied by 
hotels and restaurants.” 

These charges include convenience 
fees, service and packaging 
charges which are not levied by 
the business, delivery charges, 
transaction fees to offset credit 
card commission, tips which are 
supposed to be paid to delivery 
persons, and donations collected 
for different charities. 

“None of these charges are levied 
by the hotel or the restaurant and 
the consumers are made to believe 
that the charges are levied by the 
hospitality industry,” it pointed 
out.

Development Programme 
(LLDP) with its first batch 
of 25 candidates atThe Leela 
Ambience Gurugram Hotel and 
Residences. Built around a world 
class curriculum, in partnership 
with Indian School of Hospitality 
(ISH) in alliance with Les Roches, 
the class of 2023 will kickstart 
learning through blended 
modules that include boot camps, 
classroom training, online classes 
and on the job experience across 
Leela hotels.

The LLDP is a 15-month 
programme that identifies 
and mentors the talent in the 
industry with capstone projects, 
assessments, and extensive 
guidance at the iconic Leela 
properties. The programme will 
also include immersive knowledge 
sessions at ISH’s world class 
campus in Gurugram and will 
offer an applied learning format 
through various expert sessions 
and workshops delivered by their 
faculty.
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Lavazza India launches its third training center in India

Lavazza, the Italian brand that 
is among the world’s leading 

coffee roasters, brings its training 
center to the capital of India – 
Delhi. The newly launched coffee 
training center in Delhi is located 
in Naraina Vihar, which aims to 
provide training on the perfect 
coffee preparation, according to 
Italian tradition.

Lavazza started its first training 
center in India in March 2015 
in Chennai. Thereon, another 

center was 
established 
in Mumbai. 
With over 
28 years of 
commitment 
to training 
on coffee and 
promoting 
the Lavazza 
coffee 

experience all over the world, 
the brand has trained over 7,200 
baristas in the country between 
2016 – 2022.

There are 54 Lavazza Training 
Centers all over the world, 
dedicated to catering and 
distribution professionals as well 
as to consumers and coffee lovers. 
Lavazza has the largest coffee 
training network, 54 Lavazza 
Training Centers all over the 
world, dedicated to catering and 

distribution professionals as well 
as to consumers and coffee lovers. 
The Lavazza Training Center is 
a veritable university of coffee: 
they have organized training 
courses for baristas, catering staff, 
sales force teams, distributors, 
newly-hired staff, consumers and 
opinion leaders. The mission of 
the Lavazza Training Center is 
to create a culture out of the art 
of coffee, generating a legacy of 
knowledge to be shared through 
their trainers.

Lavazza training center was 
founded in Turin in 1989 and 
officialized its premier training 
campus in 2018. Lavazza training 
centers globally have 6267 courses 
with 34,500 participants while the 
India training centers have 120 
clients with 1,100 participants 
between 2020-21.

India’s first authentic Brazilian 
restaurant and bar Boteco – 

Restaurante Brasileiro opens its 
doors in the heart of Bengaluru’s 
shopping and entertainment 
district at Magrath Road, 

Boteco-Restaurante Brasileiro opens at Bengaluru 
Bengaluru.  ‘Botecos,’ traditionally 
neighborhood bars that one can 
find in street corners in Brazil, 
translates in Portuguese to a 
place for great drinks and easy 
conversation. 

With its casual and relaxed 
vibe, an extensive menu of 
both authentic and reimagined 
dishes and heady cocktails, 
Boteco- Restaurante Brasileiro 
captures the essence of a Brazilian 
watering hole with an emphasis 
on delicious, high-quality food and 
great drinks.

From quick bites like Coxinhas, 
a popular street food of lightly 
spiced chicken golden-fried to 
perfection; Entradas’ – including 
favorites like Pão de Queijo 
– traditional cheese breads, 
and Linguiça com Mandioca – 

seasoned pork sausages with 
cassava fries, this first-of-its-
kind restaurant and bar in the 
City promises to introduce 
Bangaloreans to the vibrant and 
diverse cuisine of Brazil. Drawing 
inspiration from the Brazilian 
style of barbeque, Boteco also has 
its own ‘Churrasqueira’ section 
and a specially designed charcoal 
grill to cook meat to perfection. 
The country is known the world 
over for its diverse food culture, 
influenced by various global 
cuisines including Europe, Africa 
and even Asia.

Brazilian cuisine is an exuberant 
mix of native, European and 
African influences and varies 
greatly by region, reflecting the 
country’s mix of indigenous and 
immigrant populations. 
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CEO, FSSAI, stresses on enforcement & quality of products

FHRAI Institute of Hospitality 
Management (FHRAI-IHM), 

Greater Noida celebrated the 
successful completion of its 
academic year by organising the 
Annual Day on May 20, 2022. 
To commemorate the crossing 
of this milestone, the hospitality 

The CEO, FSSAI, has asked 
food safety officials (FSOs) to 

focus on enforcement activities 
and ensure quality of the food 
products under their jurisdiction. 
He urged the above while speaking 
to them in Hyderabad during his 
recent visit.

FHRAI-IHM completes one academic year, hosts Annual Day festivities

management institute hosted its 
Annual Day function with cultural 
events organised by students.

Chief guest of the evening Vinod 
Gulati, executive committee 
member of FHRAI, inaugurated 
the first issue of FHRAI-IHM’s 
magazine ‘Insperia’ dedicated 

to hospitality education. Guest 
of honour, Rishabh Tandon, 
area director human resources, 
Intercontinental Hotels Group; 
eminent dignitaries Satveer 
Singh, director studies NCHMCT, 
Rajeev Malhotra - former IHM 
principal, T.K. Razdan- hospitality 
skill trainer, Aswani Kumar- 
assistant director, NCHMCT, 
Jaison Chacko, secretary general 
of FHRAI and Arun Kumar Singh, 
director, FHRAI-IHM attended the 
function.

FHRAI-IHM is India’s first and 
only private institution run by 
an industry association that 
is affiliated with the National 
Council for Hotel Management & 
Catering Technology (NCHMCT), 
Noida affiliated, an autonomous 
body under the Ministry of 
Tourism, Government of India.

The FSOs were particularly asked 
to regularly collect samples of high 
risk food categories like meat and 
milk with an increased frequency. 
The officials were also asked to 
maintain transparency while 
conducting searches, sampling 
and other enforcement activities. 

Further, the FSOs were asked to 
conduct regular inspections of 
food at railway stations, canteens 
of educational institutions, 
government establishments, and 
public and private offices.

Commenting on the subject, 
Ashwin Bhadri, CEO, Equinox 
Labs, says, “The decision of 
conducting strict inspection 
helps to ensure the FBOs adhere 
to the norms and regulations 
framed by the FSSAI.The FBOs 
are recommended to maintain 
the quality of the consumables 
they provide. There are different 
methods by which the FBOs can 
easily communicate with the 
consumers to know the feedback 
to enhance  consumer satisfaction 
while through inspections and 
audits the quality of the food 
product can be maintained.”
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25 hotels and resorts managed by Concept Hospitality win award 
for year 2022

SteppingOut CEO and VRO co-founder Adoor is IHC Entrepreneur of 
the Year

As many as 25 Fern and Beacon 
hotels and resorts managed 

by Concept Hospitality have won 
the prestigious Trip Advisor’s 
Travellers Choice Award for the 
year 2022, said Noshir A Marfatia, 
senior VP, sales & marketing, The 
Fern Hotels & Resorts.

The Fern Hotels & Resorts is 
India’s leading environmentally 
sensitive hotel chain and amongst 

One of India’s youngest and 
most dynamic leaders in 

the hospitality industry Safdhar 
Adoor, CEO of SteppingOut and 
co-founder of VRO, was awarded 
the IHC Entrepreneur of the Year 
at the 7th edition of Hospitality 
Awards organised by the 
International Hospitality Council 
London and the prestigious 
IIHM (Indian Institute of Hotel 
Management) in Kolkata recently.

The event was held to celebrate 
April 24 as International 
Hospitality Day. It was 
participated by Dr.Suborno 
Bose, chief mentor of the 
Indismart Group & IIHM & CEO, 
International Hospitality Council, 
UK, Lord Karan Bilimoria, founder 

the fastest growing hotel brands 
in India, with 88 hotels & resorts 
currently operational under 
management or opening shortly 
across 72 locations in India and 
internationally, under The Fern, 
The Fern Residency, Zinc by The 
Fern and Beacon Hotels brands. 
The company is a part of CG 
Corp Global, a multi-dimensional 
Nepalese conglomerate.

and chairman of Cobra Beer, 
Prof. David Foskett, chairman, 
International Hospitality Council 
(IHC), and Alastair Birt, senior 
head pastry chef, Harrods.

Adoor, 29, is the co-founder of 
Bengaluru-based VRO Hospitality 
and CEO of SteppingOut by 
Dineout, India‘s fast-growing 
event curation platform. VRO 
Hospitality is also India’s fastest 
growing hospitality group that 
has its footprint in Bengaluru, 
Mumbai, and Goa, owns around 
10 popular fine-dining brands 
and cloud kitchens. The brand is 
set to venture into new markets 
like Kochi, Chennai, and Kolkata 
and create its first international 
imprint in Dubai.
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FHRAI submits representation to minister for revival of hospitality 
industry

IHCL plans ‘Ahvaan 2025’ to map three-pronged growth strategy

India’s apex hospitality 
association, Federation of 

Hotel & Restaurant Associations 
of India (FHRAI), recently met 
with G Kishan Reddy, Union 
Minister for Tourism, Culture 
and Development of North-
Eastern Region, and submitted a 
representation with suggestions 
for the revival and growth of the 
hospitality industry.

Recommendations include making 
tourism a national priority 
sector, according hospitality 
Infrastructure status, better 
credit facilities, subsidies and 

Tata Group-backed Indian 
Hotels Company (IHCL) is 

launching a new strategy, called 
‘Ahvaan 2025’ that aims to re-
engineer margins, re-imagine its 

incentives, rationalisation of GST, 
continuation of EPCG scheme, 
favourable liquor licence policies, 
and the need for a platform 
similar to Open Network for 
Digital Commerce (ONDC) for 
hospitality industry, among 
others. As part of Azadi Ka Amrit 
Mahotsav celebrations, FHRAI 
and its regional associations 
have promised their whole-
hearted support and proposed 
organising region-specific food 
festivals across the country with 
the support of the Ministry 
of Tourism. FHRAI has also 

advised its hotel and restaurant 
members to display the 75 years 
of Independence logo of Azadi Ka 
Amrit Mahotsav in their premises 
and on their stationery.

“With the pandemic restrictions 
being eased slowly across the 
country and man being a social 
animal, people are eager to get 
out and socialise. The future of 
culinary tourism is bright in 
India. People are very aware of 
the different cuisines and are 
ready to experiment with the 
variety to try out good food. It is 
the right time to take initiatives 
that can promote tourism in the 
country. To commemorate 75 
years of Indian Independence, we 
are proposing that FHRAI and its 
associations with the support of 
the Tourism Ministry would like 
to highlight and host 75 regional 
cuisines in each of the food 
festivals,” says Gurbaxish Singh 
Kohli, VP, FHRAI.

“brandscape” and restructure its 
portfolio. By 2025-26, IHCL aims 
to build a portfolio of 300 hotels, 
clock 33% Ebitda margin with 
35% Ebitda share contribution 

from new businesses and 
management fee, chief executive 
and managing director Puneet 
Chhatwal said.

IHCL signed over 100 hotels and 
opened over 40 new properties 
over the last five years, making it 
the “fastest growing” hospitality 
company in India. Chhatwal 
said IHCL’s “iconic and strongest 
brand Taj, Paathya an industry 
leading ESG+ framework, and 
a strong focus on digital will 
be key enablers.” The company 
said Ahvaan 2025 maps IHCL’s 
three-pronged strategy to grow 
profitably in the coming years.
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E-com FBOs told to furnish details on grievance redressal mechanism

The Union Government has 
asked e-commerce food 

business operators (FBOs) to 
furnish the details of the current 
framework as well as a proposal 
on improving the consumer 
grievance redressal mechanism 
by June 30th.Rohit Kumar 
Singh, Secretary, Department of 
Consumer Affairs, Government 
of India, has given this direction 
to major e-commerce FBOs, while 
chairing a meeting to discuss 
pertinent issues which affect 
consumers in this sector.

E-commerce FBOs were 
directed by the department to 
transparently show consumers the 
breakup of all charges included in 
the order amount such as delivery 
charges, packaging charges, taxes, 
surge pricing etc. Platforms must 
also show individual consumer 
reviews transparently and 
refrain from showing only the 
aggregation of reviews.

According to the Department 
of Consumer Affairs, during the 
last 12 months, the National 
Consumer Helpline No. (1915) –
NCH received 3,631 grievances for 
Swiggy and 2,828 grievances for 

Zomato. Both the companies are 
convergence partners on NCH.

The grievances were for deficiency 
in services, non or delay in 
delivery of product, defective 
or damaged products’ delivery, 
delivery of wrong products, non 
refund, charging more than MRP, 
non-veg food delivered instead of 
veg or vice versa, wrong promises, 
account suspension and amount 
debited but not credited to 
beneficiary.

The department official stated 
that during the meeting, major 
issues raised by the consumers on 
National Consumer Helpline of 
DoCA were discussed including 
veracity of the amount of delivery 
and packing charges and the 
reasonability of such charges, 
disparity between the price and 
quantity of food items shown on 
the platform and actually offered 
by the restaurant, inconsistency 
in the delivery time shown to 
consumers at the time of placing 
an order and the time at which 
the order is actually delivered, 
and absence of any mechanism 
to separate genuine reviews from 
fake ones.

Present on the occasion, 
representatives of the National 
Restaurant Association of 
India (NRAI) raised the issue 
of customer information not 
being shared by the e-commerce 
FBOs with the restaurants which 
impacts their ability to serve the 
consumer needs better. Further, 
delivery charges are determined 
and levied by the online FBOs. 
Also, a commission of around 20% 
was charged by the online FBOs 
on each order, the officials were 
informed.

The meeting was attended by 
major online food business 
operators including Swiggy and 
Zomato as well as the NRAI.

According to a statement by 
the DoCA, during the meeting, 
stakeholders acknowledged 
the need to address consumer 
grievances closely and develop 
a robust grievance redressal 
framework. They assured that the 
concerns raised in the meeting will 
be duly taken into consideration 
and the proposed improved and 
transparent framework will be 
shared with the department in 15 
days.
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New deals, investments return to hospitality industry following two 
year lull

Hilton continues to expand its presence in India with the signing of 
Hilton Hyderabad Resort and Spa

The hospitality industry in the 
country has started witnessing 

fresh investments on both new 
hotel projects and sales of existing 
ones after a two-year lull induced 
by the Covid-19 pandemic.

Ludhiana-based Jujhar Group has 
acquired around 12.5 acres of land 
in its home city for construction 
of two hotels at prime locations, 
and will invest around Rs 350 
crore in the construction. It has 
also acquired Fairfield Marriott 
hotel in Amritsar from NCLT for 

Hilton signed an agreement 
with CKR Resorts Private 

Limited to launch Hilton’s flagship 
brand in Hyderabad, with Hilton 
Hyderabad Resort and Spa. Hilton 
continues to expand its presence 

Rs 67.5 crore. This is an indication 
of the fact that the hospitality 
sector is back in demand. 
Hoteliers are getting bullish with 
leisure travel returning to pre 
Covid levels and business travel 
making a promising comeback as 
well.

Real estate service firm JLL said 
it is working on deal closures 
amounting to 1,450 keys across 
four and five-star hotels, mostly in 
business cities. According to them 
people keep asking about leisure 
destinations but, regrettably, not 
enough assets are available that 
could be worth transacting in 
terms of valuation or inventory.

As per JLL’s findings, in the first 
quarter of 2022, about 70% of 
hospitality transactions comprised 
of new projects and the rest were 
conversions with some cases of 
brand change. Most conversions 
were a change from non-branded 

to branded hotels.

It is learnt that the hospitality 
advisory firm Noesis Capital 
Advisors is in discussions for a 
pipeline of 1,900 hotel rooms and 
is in talks with high net-worth 
individuals (HNIs) and family 
offices. Reports indicate that the 
sector is currently the most active 
since the pandemic outbreak. 
The market has rebounded 
strongly post Covid and investors 
are venturing out for new 
potential opportunities in hotel 
development as they recognise 
domestic demand.

More properties are being signed 
this year than pre-pandemic 
times. As per JLL’s Hotel 
Momentum India (HMI) quarterly 
hospitality monitor, 56 hotel deals 
were signed in the first quarter of 
2022 against 53 hotels in quarter 
one of 2019.

in India and currently operates 24 
hotels, seven of which are Hilton 
Hotels and Resorts properties.

The resort is spread across 15 
acres and is situated in Shamirpet, 
Hyderabad, near Genome Valley – 

a high-tech business hub focused 
on pharmaceutical research and 
development. With 115 rooms 
and 13 villas with private plunge 
pools, Hilton Hyderabad Resort 
and Spa will offer an exceptional 
guest experience. Additionally, 
with its expansive lush green 
lawns, modern architecture 
and design, along with its large 
banquet and meeting spaces, the 
resort will offer excellent options 
for guests to host corporate 
events, meetings, social events 
and weddings. The resort is 
equipped with a fitness center 
and a spa, as well as multiple 
specialised dining outlets and a 
bar to cater to food connoisseurs.
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E-com FBOs told to display nutritional info against item for sale

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 
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.

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.

Health star rating system on food & beverage products under fire

To remove ‘ambiguity’, the FSSAI 
has issued an advisory with 
respect to the revised SOP for 
applying +F endorsement for 
fortified food products in FoSCoS 
and has issued a list of identified 
products for +F endorsement. 
Some 82 products under various  
product categories of milk & milk 
products, edible oil, fortified fruit 
juices, cereals & cereals products, 

bakery products and salt were 
included in the list which are 
covered for the endorsement 
to make it easy for the food 
businesses to identify their 
product.

The advisory by the food authority 
says, “To remove the ambiguity 
regarding the food products which 
can be fortified as per Food Safety 
and Standards (Fortification 
of Food) Regulations, 2018, 
and subsequent Amendment 
Regulations, 2020, a list of 
identified products has been 
created and made available in 
FoSCoS for +F endorsement.”

FSSAI in its order of April 
2021 issued SOP (Standard 

Operating Procedure) regarding 
the provision for applying +F 
endorsement of processed food 
products made in the Food Safety 
Compliance System (FoSCoS) 
as per the Food Safety and 
Standards (Fortification of Food) 
First Amendment Regulations, 
2020, and incorporated coverage 
of processed food in the list of 
product categories. However, the 
order was proved ambiguous for 
the food businesses as general 
references were given about the 
product categories and the FSSAI 
was requested for clarification. 
Subsequently, the food authority 
issued the list of products to 
remove the ambiguity related to 
+F endorsement.
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Hyderabad Tourism: From Hussainsagar lake to Golconda Fort; 
how tourism is reviving in city of Nizams

Hyderabad is a great blend 
of regal history and bold 

modernity and a delightful place 
to visit after a slump of a couple of 
years, tourism in the city is back 
to normal. Char Minar, Ramoji 
Film City, Golconda Fort, Shri 
Jagannath Temple, Birla Mandir, 
Hussain Sagar Lake, Qutub Shahi 
Tombs, Birla Science Museum, 
Snow World, and Paigah Tombs 

are only some of the must-see 
monuments in Hyderabad.

It is reported that the rush 
of people visiting Tank Bund 
Road, NTR Marg, and PVNR 
Marg leading the city’s iconic 
Hussainsagar lake in Hyderabad 
is now similar to the pre-Covid 
times. The hustle and bustle at 
Lumbini Park, NTR Gardens, 
NTR memorial, and other nearby 
business establishments and 
the presence of a large number 
of vendors and hawkers in the 
adjoining area are all signs of the 
return of normalcy in the city of 
the Nizams.

According to Abdul, a street 
vendor near Imax circle people has 
overcome the fear and the virus. 
He said that life will continue as 
usual. The Telangana Tourism 
Development Corporation’s 
revenue during the first three 
months of 2022 has been higher 
than the same period last year. 
According to a senior official, the 
highest revenue collection from 
the water fleet operations at the 
Hussainsagar lake was around Rs 

5 lakh a day before the outbreak 
of the pandemic. A present, on 
some days, the single-day revenue 
collected from the fleet is around 
Rs 9 lakh.

According to the Corporation, 
the positive response to the 
tourism industry shows that the 
sector is on the road to recovery. 
During the month of October, the 
corporation’s water fleet operators 
generated over Rs 1.15 Cr by just 
proving boating facilities to the 
tourists at the lake.

The recent observations of the 
tourism department found that 
the number of foreign visitors 
has decreased but the number 
of domestic and local tourists 
is also increasing. This is a clear 
indication that the sector is on 
the road to recovery. According to 
the data collected by the tourism 
department, the number of 
foreign tourists visiting the state 
during the pandemic was almost 
a hundred percent lower than the 
number of people who visited the 
state before the outbreak.

Health star rating system on food & beverage products under fire

The Food Safety and Standards 
Authority of India’s (FSSAI) 

plan to launch a health star rating 
system for packaged food and 
beverage products has come under 
fire from consumer and health 
advocacy bodies.

Israel and Chile were among 
the first countries to mandate 
nutritional information on the 

front of packaged food and 
beverage product, India will be 
next in line to follow suit.

The health star rating is a front 
of pack labelling system that 
rates overall nutritional profile 
of packaged food and beverage 
products. Instead of asking 
companies to use warning labels 
on the basis of ingredients, the 
companies will now assign a rating 
from half a star to five stars on 
each of their packaged food and 
beverage products.

The idea behind the health star 

rating system is to provide every 
consumer with a standard way to 
compare similar packaged foods, 
in order to make healthier choices.

However, the move has been 
criticised by consumer and 
health advocacy bodies across 
the country. The argument 
they propose is that the health 
star rating system won’t help 
consumers looking to eat healthy, 
and will further down play 
warnings on packaged food and 
beverage products that are high in 
sugar, salt and saturated fats.
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FHRAI REQUESTS GST COUNCIL TO EVALUATE 
HOSPITALITY SECTOR’S TAX STRUCTURE

Citing the unprecedented 
rise in inflation, the 
Federation of Hotel & 

Restaurant Associations of India 
(FHRAI) has requested the GST 
Council to evaluate the present 
GST structure for the hospitality 
sector and appealed for it to be 
rationalized. With prices of edible 
oils, cooking gas, fuel, transport 
and other essentials going 
through the roof, FHRAI has 
asked the government to consider 
simplification of GST rules to 
enable the establishments to avail 
of Input Tax Credit (ITC). It also 
suggested that all F&B revenue of 
hotels be delinked from their hotel 
room tariff slabs and allowed to 
charge GST at 5 per cent without 
ITC under the composite scheme 
and 12 per cent GST with ITC.  
Similarly, also for standalone 
restaurants, it has asked that two 
slabs of GST rates be maintained 
as stated above as was being done 
in the earlier Service Tax regime.

The hotel body suggested a 
reduction in GST on LPG used in 
hotels and restaurants from 18 
per cent to 5 per cent to bring 
down the operational costs which 
will benefit customers. It has 
also asked for either the removal 
of GST on rent payments or be 
allowed input credit on rent 

payments to cushion the blow of 
the rising inflation.

“All F&B revenue should be 
delinked from any room tariffs, if 
they are part of hotels, by allowing 
5 per cent composite scheme for 
units that are not availing ITC 
and 12 per cent GST for units that 
are availing ITC. Simplification 
of GST rules will lead to greater 
compliance especially from small 
units. A mechanism should be in 
place to enable the establishments 
to avail input of GST paid on 
rent and other GST costs. This 
will make the businesses more 
viable. For restaurants too, two 
separate GST slabs should be 
allowed; a composite slab rate 
at the present 5 per cent GST 
without ITC and the other, at 10 
per cent. The steady rise in the 
prices of commercial LPG almost 
every month, fuel, oil nd essential 
commodities are hampering the 
revenue. The industry is trying 
to overcome the crisis of over 
two years and is only trying to 
make a recovery. At such times, 
rationalizing the GST rates for the 
industry could make a difference,” 
says Gurbaxish Singh Kohli, vice-
president, FHRAI.

The body also stated that post the 
easing of restrictions worldwide, 

GST in most countries that 
depend on FTAs has been reduced. 
However, GST rates in India 
continue to remain one of the 
highest in the world, making both 
domestic and inbound tourism 
extremely expensive. 

“At present, the threshold limit of 
hotel room tariff with GST at 18 
per cent is INR 7500. This needs 
to be increased to INR 9500. At 
the time, when the threshold was 
fixed at INR 7500, the exchange 
rate of USD per INR stood at INR 
64, but the same has breached 
INR 76 per USD today. Raising the 
threshold limit will bring parity 
of rates between the INR and the 
USD. Also, the threshold limit for 
zero GST on hotel rooms should 
be increased from INR 1000 to 
INR 2000 per room per day. This 
will help give boost to the budget 
segment hotels, encourage more 
domestic tourists to travel and 
promote tourism in the country. 
IGST billing also should be allowed 
to hotels for corporate bookings 
and MICE. This will enable the 
companies to avail GST input 
credit which will incentivize them 
to spend their annual budgets in 
Indian cities other than holiday 
destinations of South East Asia,” 
Kohli concluded.
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APPOINTMENTS

Sneh Jha 
Director of Marketing and 
Communications for India and 
South Asia TWAccor

Sumit Punn 
Director of Loss Prevention
The Ritz-Carlton, Bangalore.

Sneh Jha has over 14 years of 
versatile experience in handling 
brand marketing, corporate 
communications, and strategy 
functions for brands across the 
hospitality, advertising, and 
technology industries to the role.  In 
the past, Sneh has been associated 
with brands such as PMG Asia, 
OYO Life and Stanza Living. In her 
previous role, Sneh oversaw the new 
marketing initiatives and planning of 
content and communication as Head 
of Brand Marketing and Corporate 
Communications at Blackberry 
Menswear

Sumit Punn has over thirteen years of experience 
across hotels in the domestic and International 
market spanning India and Australia. Sumit 
ascended his growth graph with diverse roles 
at hotels such as Jaypee Hotels and Resorts, 
Courtyard by Marriott Agra, opening countdown 
team at JW Marriott Chandigarh, JW Marriott 
Mussoorie Walnut Grove Resort & Spa, Ramada 
Plaza Chandigarh, Courtyard by Marriott Amritsar 
and Hyatt Regency Dehradun. 

Rohit Chopra 
Director of Food and Beverages
Conrad Bengaluru.

Rohit Chopra has a qualitative ex-
perience of 13 years in the industry. 
He has worked with some of India’s 
leading luxury hospitality brands 
like Hyatt Hotels and The Indian 
Hotels Company Limited. During his 
previous assignment at Hilton Goa 
Resort as the pre-opening Food 
and Beverage Manager, Rohit has 
worked towards conceptualizing and 
planning Food and Beverage con-
cepts, developing an array of menu 
concepts, identifying and developing 
revenue streams for the division
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Blue Tribe, India’s leading foodtech company has launched two plant-based 
alternatives of chicken and mutton patties. The latest addition in the company’s 
long list of plant-based meat products is available from June 2022.

Consumers can buy the newly-launched planet-friendly chicken and mutton patties 
through both online and offline forums. The company claims these plant-based 
chicken and mutton patties are made with handpicked ingredients like soy protein, 
natural spices and an ingenious fusion of plant-based fibres.

Blue Tribe beefs up portfolio with plant-based chicken & mutton 
patties

PRODUCTS

Nourish Organics launches its new and elevated Nutrition Bars 2.0 with new 
packaging. The new addition to the range includes Amla Cashew Bar, Banana Nut 
Bar, Coconut Lime Bar, Apple Cinnamon Bar, Choco Nut Bar, Vanilla Nut Bar and 
Variety Bars Pack.

The new nutrition bars are shaped slimmer and taller to easily fit into pockets, 
purses and travel bags making it an easy on-the-go snack for long travels. The new 
and improved packaging signifies innovation and is a pivotal move for the brand as 
it helps differentiate the various categories, and be more easily identifiable by the 
customers.

Nourish Organics launch Nutrition Bars 2.0

Continental Coffee, leading Indian-origin coffee company with a global presence, 
has launched Continental THIS Turmeric Coffee Latte – a 3-in-1 premix and the 
only branded player in the market offering coffee with the goodness of turmeric. 
The launch is in line with the brand’s goal of introducing functional drinks that can 
become a part of a consumer’s daily routine.

The ready-to-drink (RTD), coffee is one of the fastest growing categories in the 
industry. It is claimed that this premix is made of high grade coffee beans sourced 
from the most famous coffee plantations of India and that THIS Turmeric Coffee 
Latte’s bold flavour with an extra kick of aroma and anti-inflammatory properties 
is therapeutic for the body and mind.

Continental Coffee launches Continental THIS Turmeric Coffee 
Latte
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