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Vice Chancellor’s Message

I wish to congratulate the ‘School of Hospitality & Tourism’ for

bringing out their second volume of newsletter “La Chronique”. It

really covers a wide range of information related to various

activities, events and achievements of both students & faculty

members in their domain areas and extra-mural activities.

Kudos to the editorial team and all the students & faculty members

of SOHT.

I wish Team-SOHT all the very best for their future endeavours.

With Best Regards,

Dr. Preeti Bajaj

Vice Chancellor



Dean’s Message

“The hospitality industry deals with two basic needs of human

beings - food and shelter, a vista which can never wane away with

time. So much for the prospect of choice in a red-carpetmarket!”

Hospitality and tourism industry is normally regarded as

‘customer industries’; consequently making it the second largest

employer in the world. SOHT has always been successful in

inspiring students to become better citizens apart from

transforming them into successful industry professionals. We

focus on holistic development of our students by encouraging

them in various scholastic, co-scholastic and practicum activities

to ensure that they become great achievers. It has always been

very pleasing to see the enthusiasm of both students & faculty

members in all such activities.

I would like to congratulate and appreciate the efforts of the

editorial team, and all the students & faculty members of SOHT

for bringing-out this bimonthly ‘La Chronique’ as a beautiful

flashback of delighting moments & memories.

Happy reading!

Prof. (Dr.) Rajiv Mishra

Dean



The Editorial Team speaks…

Hello Readers!

‘Indian Hospitality & Tourism’ is famous across the globe, as we

follow the age-old concept of “Atithi Devo Bhawa” which means,

guests are equivalent to God. The etiquettes & attributes of

treating guests as God are taught to us by our parents, which

induces hospitality in every individual of this country even

without having any professional qualification of Hotel

Management.

During this unprecedented time, we are continuing the entire

teaching-learning process thru online & virtual mode, and in

order to retain better exuberance among all the associated

stakeholders, we are introducing the second issue of our

newsletter “La Chronique” for you all.

This edition of La Chronique is an attempt by the Editorial Team

to capture all the jittering moments and memories; some

gloomy, some happy and few exciting flashes; and present to

you the glimpses of last two months by SOHT.

The Editorial Team appreciates and thanks all those from the

management, staff and students for their continued help and

support in their own special ways.

Happy reading!!

Himanshu Sharma 
Assoc. Professor

Rohit Jaswal
Asst. Professor

Navendu Bhatnagar 
Student



School of Hospitality & Tourism is empaneled as Ambassador of

India’s National Education Policy (NEP - 2020), which is a

gateway to academic excellence.

SCHOOL OF HOSPITALITY AND TOURISM (SOHT)

SOHT – Ambassador of NEP - 2020

Dean - NEP Ambassador & Achiever



• In order to hone the students’ skills & exposures, they are sent

to Out Door Catering to various five-star deluxe hotels such

as: Crowne Plaza, Radisson Blu, Jaypee Greens, ITC Maurya,

The Imperial etc. in Delhi-NCR.

• Our students not only learn the service concepts but also earn
stipend from the hotel for their practicum, which justifies the
slogan of Hospitality “Learn And Earn.”

• This facilitates our students to start their journey of preparing
them to transform from students to future leader.

SCHOOL OF HOSPITALITY AND TOURISM (SOHT)

Students Practicum



PG, UG & Diploma Students of Tourism program interacted with

different international companies for their carrier prospects at

India Expo Centre, Greater Noida (24th till 26th March 2021)

during the South Asia’s Travel & Tourism Exchange (SATTE) -

2021, which is recognized as Asia’s Leading & internationally

acclaimed travel & tourism exhibition platform, and is well-

supported by Ministry of Tourism, Government of India;

National & International Tourism Boards; including Indian &

International travel & trade associations.

SCHOOL OF HOSPITALITY AND TOURISM (SOHT)

Students Field Visit & International Exposure



An Alumni Meet was organized on 12th March 2021

in SOHT, wherein our B.Sc. (Hotel Management)

alumnus of 2012-’15 batch, Mr. Siddharth Arya

(Front Office Supervisor at ITC Maurya, New Delhi -

A Luxury Collection Hotel) shared his experience,

and motivated our existing students on various

contemporary hospitality skills and career guidance.

Alumni Meet



School of Hospitality & Tourism organized

its first Curriculum Conclave on 25th

March, 2021 at University campus; wherein

detailed deliberation on curriculum revision

took place across the diverse programs &

domains of Hospitality & Tourism.

The Dean of School, Prof. (Dr.) Rajiv Mishra

was the moderator of the conclave, and he

divided the groups into three clusters:

Junior Faculty Team, Senior Faculty Team

and Existing Student Team; and all the

groups presented on their dream

curriculum with insightful notions &

proposed revision based on the

contemporary requirements of industry

and regulatory bodies.

Various associated stakeholder viz. alumni

& young entrepreneurs, practicing industry

professional and academic expert from

another prominent Institute were also

present during this academic event, and

they all contributed their suggestions to

make the curriculum multifarious and

integrative with latest trends & innovations

happening in the contemporary industry.

First Curriculum Concave in SOHT 



Media Coverage of First Curriculum Concave



Napkin Folds

Students learnt different types of Napkin Folds as
part of their "Food & Beverage Service Practical”:

1. Necktie Fold
2. Pyramid Fold
3. Book Fold
4. Rose Fold
5. Silverware Pouch
6. Diamond Fold 
7. Bishop's Fold
8. Candle Fold



1. Precautionary measures taken by Restaurants post Covid-19

Despite being one of the most affected sectors due to Covid-19, the
hospitality industry is still trying to recover from the wounds given by
this virus. For this restaurant management are following some
protocols which were made compulsory by WHO and Indian
Government. They are listed below:

• Wearing mask and PPE kit has been made compulsory for every
employee.

• Maintaining social distance between each other is must.
• Regular Covid-19 check-ups are conducted for all the employees.
• Disinfecting and sanitization of the outlet is done multiple times a

day.
• Plexiglas (transparent) walls have been installed on tables.
• Foot accessible bottle hand sanitizers are installed at the entrance.
• Temperature of every guest is checked before entering the

restaurant.
• Restaurants are running on half capacity.
• Contactless ordering system has been introduced in many places.
• Certain Standard Operating Procedures (SOP) and protocols have

been set by management, just in case if the restaurant gets infected
by Coronavirus.

• Staff trainings are conducted by the management team, regularly.
• Disinfectants are sprayed on the seats whenever guests leave.

Reference: https://www.aftermath.com/blog/covid-safety-for-restaurants/

Navendu Bhatnagar

BHM, VI Semester

Article by Student 1



Article by Student

Hospitality means the friendly and generous reception and

entertainment of guest, visitors and strangers.

As I am the part of hospitality program, I personally feel and

learn many things like - how to greet the guest & how to do

cordial welcome.

This industry requires more practical and my School always

organizes some interesting activities to enhance our knowledge

viz. online seminars, workshops, sessions, ODC in hotels etc. I

feel proud to be part of hospitality program in Galgotias

University, which always facilitates in building my overall

personality & skills.

Thanking You!

Saranjeet Singh

B.Sc. (HM), IV Semester
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Reopening of Hotels

The reopening dates and the various possible scenarios remain

very uncertain. Domestic and international markets are

differently impacted, and no one is certain when borders will

open and international travel will be possible.

Smooth re-opening of local hospitality markets under tight

restrictions of local authorities should be done including the re-

opening of national & international hospitality & tourism

markets.

Social distancing and new health regulations will become a new

norm for restaurants and hoteliers to integrate as quickly as

possible. The implementation of these activities also consumes

additional resources which should not be underestimated. The

health of staff must become a prerequisite for rebuilding trust

and safety into any service business.

Social distancing, partial use of available space, conscious

limitations on available rooms and reduction of certain service

offerings need to be carefully taken into consideration. This is

easier said than done as it means putting “safety and health”

first and financial and economic interests second.

Payal Singh

B.Sc. (HM), IV Semester

Article by Student 3



Article by Faculty Member

Searing-Sealing Story (Fact or Myth)

As a chef and an academician, since my days when I was a student way back in

1996 in a culinary Institute, I was made to learn a prominent phrase: “Sear the

meat to seal in the juices.” With this concept I grew up in the culinary world.

The eminent German Chemist Justus Von Liebeg came up with this idea around

1850. However, it was disapproved a few decades later. Yet the myth lives on,

even today among many of the professional chefs and academician and

students.

Before Liebig, most cooks in Europe cooked roasts through at some distance

from the fire or protected by a layer of greased paper, and then browned them

quickly at the end Juice retention was not the concern.

However, Liebig thought that the water-soluble components of meat were
nutritionally very important, so it was worth minimizing their loss. In his book
Researches on the Chemistry of Food, he said that this could be done by heating
the meat quickly enough that the juices are immediately sealed inside. He
explained what happened when a piece of meat is plunged into boiling water,
and then the temperature is reduced to a simmer:

When it is introduced into the boiling water, the albumen immediately
coagulates from the surface inwards, and in this state forms a crust or shell,
which no longer permits the external water to penetrate into the interior of the
mass of flesh. The flesh retains its juiciness, and is quite as agreeable to the taste
as it can be made by roasting; for the chief part of the sapid [flavorful]
constituents of the mass is retained, under these circumstances, in the flesh.

And if the crust can keep water out during boiling, it can keep the juices in during
roasting, so it is best to sear the roast immediately, and then continue at a lower
temperature to finish the insides.

Liebig’s ideas caught on very quickly among cooks and cookbook writers,
including the eminent French chef Auguste Escoffier (Emperor of the Culinary
world). But simple experiments in the 1930’s revealed that Liebig was wrong.
The crust that forms around the surface of the meat is not waterproof, as any
cook has experienced: the continuing sizzle of meat in the pan or oven or on the
grill is the sound of moisture continually escaping and vaporizing. In fact,
moisture loss is proportional to meat temperature, so the high heat of searing
actually dries out the meat surface more than moderate heat does.

1



Article by Faculty Member

But searing does flavor the meat surface with products of the browning

reactions (maillard reaction), and flavor gets our juices flowing. Liebig and his

followers were wrong about meat juices, but they were right that searing makes

delicious meat.

The popular culinary school text, Essentials of Professional Cooking, by Wayne
Gisslen (2004), defines the term sear as: “To brown the surface of a food quickly
at high temperature” (p. 62). This text makes no mention about the searing
process as having anything to do with preserving juices by creating a protective
layer. Another popular culinary text, On Cooking, by Labensky and Hause (2007),
defined to sear as: “To brown food quickly over high heat; usually done as a
preparatory step for combination cooking methods” (p. 200). This text also
contains no mention of the searing process as effective for preserving juices in
cooked meats.

Until few years back I was also under the same impression that searing means

sealing the juices, but with research and practically experiencing the concept

that actually it is not true and have studied many chefs like Heston Blumenthal

and various research papers have proved that this is not right.

So, dear friends we can conclude that the concept that searing seals the meat is
absolutely wrong and a myth, rather we can say that searing makes a more
crispier and flavorful dish.

References: 

• Labensky, S. R., & Hause, A. M. (2007). On cooking (4th ed.). New York, NY: Prentice Hall

• McGee, H. (1984). On food and cooking: The science and lore of the kitchen. New York,

NY: Collier

• Gisslen, W. (2004). Essentials of cooking. New York, NY: Wiley.

Chef Vikas Singh
Program Chair

Associate Professor

Contd...



Article by Faculty Member

Significance of Ayurveda in exhilarating Covid-19 

Ayurveda is considered as an ancient medical system which came into

existence in India almost 3000 years ago. In today’s world when allopathy

medicine holds the major share of heath care sector, Ayurvedic treatment

has emerged as “science & knowledge of life”, which enables in curing the

root cause of the disease but not only the symptoms.

It is a divine blessing to mankind. At the present situation, when whole

world strives against covid-19 pandemic; Ayurveda outlook this covid-19 as

raid on our immune system and respiratory system, which are also known

“ojas and pranavaha system”.

But the major difference which can be noticed in the Ayurvedic approach is

its focus on treating the root cause of disease & then curing it. As of now

the whole world is busy in the experimentation of vaccination for covid-19.

At the same time Ayurveda’s main focus is to upgrade the immune system

(ojas). As it is said that if immunity is strong, no disease can harm the body.

With respect to build strong immune system (ojas), one can have the

following food items:

• Whole organic food items such as grains, nuts, vegetables & fruits.

Eliminate or cut-off the consumption of any sort of fried or ready to

food item, as it could toxicate our body.

• Consume herbal teas and warm water more often.

• Try to eliminate or reduce the consumption of caffeine, alcohol or any

drug, as they lower down the immunity of the body & create various

imbalances.

• Always eat fresh food & make sure that food should be cooked at the

right temperature.

• Try to consume food cooked in desi-ghee, as it has various health

benefits.

• Consumption of processed food or drinks should be cut-off from the

daily life.

• Spices & herbs like turmeric, cumin, fennel etc. has energetic effect on

the body.
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• Food rich in Vitamin-C, like citrus fruits such as lemon, oranges, lime,

broccoli etc. intake should be more as they are the major immunity

booster.

• Food items containing Vitamin-A is also an energy booster which is

available in spinach, carrot, papaya, pumpkin etc.

Despite of so many testing & experimentations, no particular remedy has

been achieved for covid-19 but it is stated that consumption of

Chyavanprash has a good effect on building strong immune system, which

can also help in fighting against the disease.

Along with all these measures, Yoga is also one of the effective ways to fight

against various respiratory disorders. Techniques like Yoga - Nidra & Neti

are an effective step to benefit respiratory system including good sleeping

routine during this tuff pandemic time. It is stated in Ayurveda that, by

applying coconut or sesame oil in the inner lining of nasal passage would

help in curing extreme congestion & improves the flow of water through

naval cavity.

Most importantly during this crisis time try to be positive, keep your mind

calm & relaxed, because whatever we think and feel, our body reacts

accordingly. So not only by having healthy & diet rich food but by creating

positivity around yourself would also help to boost your immune (ojas).

Reference:

• https://www.kaayurveda.com/articles/ayurveda-amp-covid-19-qampa-with-

kirsten-ahern, article on Ayurveda & Covid19 on April 7, 2020.

Chef Vikas Sharma
Assistant Professor

Contd...
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The Psychological Impact of Covid-19 on Mental Health

“It is okay to have depression, it is okay to have anxiety, and it is
okay to have an adjustment disorder. We need to improve the
conversation. We all have mental health in the same way we all
have physical health.” – Prince Harry

Like physical health and spiritual health, mental health is all
about keeping the mind fresh, alive, and welcoming, not to fill
up with negative thoughts over the influences of certain
unavoidable circumstances or factors. The discovery of the
coronavirus disease 2019 (COVID-19) outbreak in the Chinese
city of Wuhan, brought down extreme acute respiratory
syndrome coronavirus 2 (SARS-CoV-2) infection which triggered
a worldwide situation of socio-economic crisis and psychological
distress. While social activities were constrained in most
regions, confinement restricted almost all non-essential
individual movements, while local hospitals were forced to
enforce their emergency protocols after receiving thousands of
critically ill COVID-19 patients. Due to both the pandemic and its
worldwide repercussions, the general public, as well as the
majority of front-line healthcare staff, became vulnerable to the
emotional effects of COVID-19 infection.

During the COVID-19 outbreak, many mental health issues and
toxic consequences associated with mental wellbeing arose
gradually, including fatigue, panic, exhaustion, irritation, and
ambiguity. The psychological effects of the COVID-19 pandemic
can range from fear or epidemic hysteria to profound low self-
esteem and depression, which have been linked to adverse
consequences such as suicidal thoughts. Other health
interventions can be harmed as a result of abnormally high
anxiety.
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As the general populace became more aware, paranoia issues
related to the advent of the health and socio-economic crisis
needed to be detected quickly to diagnose unhealthy mechanisms
and maladaptive lifestyle changes that could lead to the occurrence
of psychiatric disorders early on.

Lockdown initiatives have intensified feelings of loneliness, solitude,
tiredness, and anxiety for those who have not tested positive, while
millions of people have been forced to rapidly adjust to new
realities and make dramatic lifestyle changes.

Throughout history, pandemics have harmed the mental health of
those who have been affected. The Lancet, for example, stated that
Ebola virus outbreaks resulted in "widespread fear and anxiety,"
"depression resulting from the sudden deaths of friends, family, and
colleagues," and "stigmatization and social isolation of survivors."

So, it is very important to keep the mind calm and indulge in
positive thoughts and activity to build positive mental health.

References:
https://academic.oup.com/qjmed/article/113/8/531/5860841
https://www.gavi.org/vaccineswork/anxiety-depression-and-insomnia-
impact-covid-19-mental-health

Ms. Monalisha Dash
Program Chair

Assistant Professor

Contd...
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Language of Cutlery

Hospitality Industry provides immense knowledge and skills to its professionals,
although the first lesson of learning these skills start from our home itself. If we
want to start understanding the depth of this knowledge ocean, then we must
go through the basics of its etiquettes. However, we all definitely know the use
of the cutlery in our day-to-day life, therefore it is best time to recognize the
language of cutlery. Yes, every cutlery on our table says something very silently,
only the requirement is to understand and utilize that language for the better
understanding of these skills.

Eight basic rules in the ‘Language of Cutlery’ is a guideline for the language of
hotel cutlery for fine dining:

1. 'I am still eating.' If you are not done with your meal and wishes to relay this
message without talking, just rest your cutlery on the plate in an upside-down
position. You can also rest the knife along the plate's top and place the fork
vertically.

2. 'I am done eating.' When you are done with your food, you centrally put the
knife and fork on your plate and point them to noon. You can also indicate you
are done with the food by placing the fork and knives parallel to each other
without any specific direction. This allows those serving you to take the utensils
away.

3. 'Ready to be served with the next meal.' If you are fine dining, it is expected
that there could be several meals to be served. If you have finished your meal
and you want to be served with the next one, just cross the fork and knife on the
plate with the positioning of the blade being horizontal and that of the fork
being vertical.
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4. 'I enjoyed the meal.' If you are done eating and feel the food was fantastic,
you can easily show the server by arranging your cutlery. To tell the attendee
that the meal was excellent and you enjoyed it, place the fork and knife
horizontally across the plate while ensuring that the blade tine is facing right.
The positioning will also alert the person serving you that you are done eating.

5. 'Did not like the meal.' When you did not like the meal and want to tell the
attendee, just position the knife through the fork's tines to form a V. The
language is very similar to when you are not done eating, and they should not be
mixed up.

6. 'Know the forks to use.' If you are not familiar with fine dining, you might find
the entire table cutlery hard to use. It would help, therefore, that you start
familiarizing yourself with how to use forks and knives. The simple rule is 'start
by using those from the outside and find your way in.' The pairs that are closest
to the plate should be used last and those furthest to the plate used first.

7. 'I respect the table cloth.' When fine dining, it is vital to show respect to those
serving you. If you are going to stain the table cloth, it will be a sign of
disrespect. To indicate that you are respectful and appreciate the service, always
place the cutlery back in the plate.

8. 'I value hygiene.' You can indicate that you value the hygiene of those around
your table by ensuring that you do not use your spoon to serve foods that will be
shared. Use the designated utensils for self-service.

References:
• www.slideshare.com
• https://shop.lucernahospitality.com/
• https://www.youtube.com/watch?v=MF13bVu7imw
• Food and Beverage Service, 9th Edition, by John Cousins, Dennis Lillicrap
• https://www.google.com/search?q=cutlery+language&tb

Contd...

Mr. Rohit Jaswal
Division Chair

Assistant Professor
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Upselling Strategies used in Restaurants

Waiters and waitresses are the most important parts of a restaurant. Their

main job is to prepare for restaurant operations, welcome and serve the

guests, sell food & beverage, make sure the guests are satisfied and keep

the restaurant clean and neat. A competent waiter and waitresses have to

possess the skills, attitude and knowledge about their restaurants’ products

and services. They do not only work to serve or wait the guests, but also as

salespersons and representatives of the restaurants. Every restaurant has

unique techniques in doing upselling. The upselling is selling something so

smooth; the guests will think they need it and they finally want to order it.

The key to a successful upselling is in the attitude of the salesperson, in this

case the waiters and waitresses.

In order for one to successfully upsell one needs to be in full control of the

situation. Upselling can be seen less as a selling process and more as a

customer service; the technique must be smooth enough to avoid annoying

the customers. There are a few techniques in restaurant upselling:

1. Decide what to upsell and when: Upselling to a diner is an art, and one

should be absolutely certain about which items to upsell and the right time

to do it. If your restaurant is a fine dining one, you should know which wines

to suggest to the guests when they order food.

2. Upsell with class: Offer suggestions and alternatives tactfully and make it

a point to be asked. One shouldn’t try to upsell all the time at the same

table in the process losing a permanent customer.

3. It’s all about suggesting and not sales: Anybody coming to enjoy a meal

at a restaurant has not come to be nagged. They want to enjoy their food in

peace alone or in the company of people. While it might be a great idea to

helpfully make suggestions and gently offer them something you would like

them to order, it is not done to override their own wishes and seemingly

coerce them into ordering.

4. Upselling should be earnest and convincing: The person upselling should

come across as being passionate about food and serving people. They

should get involved in the meal of their guests and make helpful suggestions

so that they thoroughly end up enjoying the meal and not spare a thought

about the extra money they may be paying.
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5. Extras: Many restaurants rely on simple strategy to sell more by offering

extras. A fast-food restaurant may ask the customers if they want to upsize or

they want extra French fries with their meals.

6. Innovate: If your guests have had a hearty meal and can’t bear the thought of

a dessert, suggest they take it home. A good upseller can always find an

opportunity even in adversity.

7. Bespoke upselling: The servers should try and become experts at customer

behavior. For example, people who are tentative in ordering from the menu are

more often than not prime candidates for upselling. If a customer seems to have

come with business guests, he sure wants to impress them, and it would be a

great move to suggest they order expensive liquor.

8. Train the servers well: The servers should know the food and liquor on the

menu like a connoisseur. They should also be well versed with what is in stock

and what is not readily available.

9. Demonstrate Enthusiasm: One of the most effective upselling techniques is to

show enthusiasm about the food the customers want. When they can give

details about the food, their personal experience and preference, it can be more

ensuring than just showing expensive items. This technique requires the waiters

and waitresses to be convincing and thorough in upselling.

10. Watch your Body Language: It’s a fascinating fact that the majority of how
we communicate is through nonverbal or body language. You need to be aware
of the nonverbal effects your body language is having on the guest and how it
subconsciously shapes their dining experience.

References:
• www.therestaurantcoach.com
• https://www.thewaitersacademy.com/
• Food and Beverage Management - 6th Edition - Bernard Davis
• https://blog.typsy.com/

Contd...

Mr. Himanshu Sharma
Associate Professor
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Latest Technology Trends in the Hospitality Industry

Since the inception of hospitality industry all the work that used to be performed in
the hotels was done manually, a hotel room booking took a lot of time during those
days due to the absence of technology. The technological advancements that took
place changed the entire experience of room reservation and speed of deliverance of
the services. Understanding technology innovation is a key strategic management
concern in hotels. Following are some new technological developments and
implementation being used in hotel industry:

1. Voice Search & Voice Control - Voice search is growing technology trend within
hospitality because a growing number of guests or customers are turning to voice
search in order to find hotels, restaurants and cafes, so it is worth taking the time to
properly capitalize on this. Website and booking engine are structured so that the
voice search can be used properly. In some settings, demand for voice control is also
growing. This could include everything from the use of smart speakers in hotel rooms,
allowing for control of the various in-room devices, through to automated order
taking in restaurants and cafes, meaning customers will no longer need to wait for
waiting staff to take their order.

2. Contactless Payments - Contactless payments offer a number of advantages for
hotels, resorts, restaurants, bars and cafes, which is why this has been among the
main technology trends within the hospitality industry in recent times. Aside from
speeding up payments and improving customer satisfaction, contactless tech is also
easily compatible with loyalty programs.

3. Robots in Hotels & Restaurants - One of the most exciting technology trends the
hospitality industry is getting to grips with is the rise of robotics and the use of robots
to carry out tasks traditionally performed by humans. For instance, robots can occupy
a concierge role within hotels, welcoming guests and providing them with important
customer information. Similarly, some hotels have started to use robots for cleaning
purposes, such as vacuum cleaning floors and even for germ killing. This is a practice
that can be replicated across the rest of the hospitality industry too, including in
restaurants, and the use of robots can also help to make an environment more COVID
secure.

4. Chatbots - A good chatbot will answer the most common questions without the
need for any human involvement. In more advanced cases, the chatbot can obtain
information from the customer and then pass the query on to a human staff member
at the earliest opportunity.

5. Virtual Reality - During the COVID pandemic, those working in hospitality
marketing have a particularly good opportunity to capitalize on virtual reality
technology and gain an edge on rivals, because it provides customers with the ability
to experience elements of a hotel or to see the layout of a restaurant prior to booking.
Most modern virtual reality tour videos can be viewed within a web browser, making
them easily accessible. A greater level of immersion can also be achieved if users have
access to a VR headset.
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6. Mobile Check-In - Mobile check-in hospitality tech is another important area to give
consideration to, because it can help to improve the customer experience at the point
of their initial arrival. This is especially beneficial, because first impressions can have a
huge bearing on how customers ultimately feel about their visit or stay. Crucially,
mobile check-ins serve the need for face-to-face customer interactions, meaning
customers can potentially have greater flexibility in terms of when they check-in. This
ties in with wider contactless technology trends within the hospitality industry, and
can be especially welcoming for those who are nervous about COVID.

7. Recognition Technology - Biometrics is being used to usher in a new age of
seamless authentications, and this could benefit hotel processes and customer
purchases. For example, imagine if a fingerprint or facial recognition technology could
be used in hotel to unlock rooms. In the future, this technology is also likely to allow
for completely seamless purchases, with payments being authenticated by touch.

8. Artificial Intelligence - In the modern age, customers expect to be able to interact
with hospitality companies across a variety of digital channels and receive rapid
responses. Of course, actually having staff monitoring all of those channels and
delivering swift responses can be difficult, if not impossible, which is where chatbots
and artificial intelligence (AI) come in. Chatbots are able to understand simple
questions and provide answers almost instantaneously, taking the burden away from
customer service staff and improving the experience for customers. Meanwhile, AI’s
uses extend into other important areas for hotels too, including data analysis. In short:
definitely a tech trend to watch out for.

9. Cybersecurity - Finally, the increased need for cybersecurity is among the most
vital technology-trends in the hospitality industry. Today, hotels and restaurants are
more reliant on data than ever before, and make more use of IT systems than ever
before too. However, this potentially leaves them in a much more vulnerable position.
Some of the biggest threats here include ransomware attacks, phishing attacks,
distributed denial-of-service (DDoS) attacks and human error within the company.

References:

• http://epgp.inflibnet.ac.in/epgpdata/uploads/epgp_content/ET/15242164207.28_Q1.p
• https://www.revfine.com/technology-trends-hospitality-industry/
• https://moneyinc.com/10-pieces-of-hotel-technology-changing-the-business/

Contd...

Ms. Jyoti
Examination Coordinator

Assistant Professor
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SOHT’s cordial contribution of 
Fruit-Cake in the celebration 

of International Women’s Day   



SCHOOL OF HOSPITALITY AND TOURISM (SOHT)

Publication of Faculty Members
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Appointment as Dean - SOHT



Prof. (Dr.) Rajiv Mishra has been awarded as the Best

Dean of Hospitality & Tourism on 10th April, 2021 in the

‘Global Hospitality & Tourism Leadership Award - 2021’,

conferred by Swami Vivekanand Subharti University,

Meerut, India during the 6th International Conference on

“Advanced Technologies & Innovations in Tourism &

Hospitality Industry (ATITHI) - 2021”.

Best Dean Award conferred to 
Prof. (Dr.) Rajiv Mishra



Awards & Accolades to
Prof. (Dr.) Rajiv Mishra
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Awards & Accolades to
Chef Vikas Singh
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Awards & Accolades to
Chef Vikas Sharma

External Examinership 
at various University



In Loving Memory of Dr. Sameer Koranne

SCHOOL OF HOSPITALITY AND TOURISM (SOHT)

We deeply mourn the tragic demise of Dr. Sameer

Koranne (Former Associate Dean - SOHT) who left this

world on 28th April 2021.

A jovial and selfless soul with unwavering positivity in

every situation and one who truly lived on less and gave

more to all. Some truth in life are hard to accept.

Your memories will remain with us forever.
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Fun Facts about Mushrooms!!

▪ Mushrooms are also called toadstools.

▪ Modern studies suggest mushrooms can be useful for

antibacterial, anti-inflammatories and antioxidants. While

also helping to reduce blood pressure, moderate blood sugar,

reduce cholesterol, enhance the immune system, reduce

stress and help in fighting many types of cancer.

▪ A single Portabella mushroom can contain more potassium

than a banana.

▪ Mushrooms are made up of around 90% water.

▪ The mushroom is used in many cuisines throughout the world

and it is known as the "meat" of the vegetable world.

▪ The worlds largest producer of edible mushrooms is

China which produces about half of all cultivated mushrooms.

▪ There is an entire genus of mushrooms, found all over the

world, that tastes like fried chicken. It's even referred to as

the "chicken of the woods." It is most commonly found in

eastern North America and is bright orange.

▪ There are over 30 species of mushroom that actually glow in

the dark. The chemical reaction called bioluminescence

produces a glowing light known as foxfire.

▪ Before the invention of synthetic dyes, mushrooms were

widely used for dyeing wool and other natural fibers.

*******

Did you 
know? 
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SOHT’s Upcoming Infrastructure

Welcome to the leading Hospitality & Tourism Institute


