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			Preface

			This book was conceptualised to be a comprehensive guide to getting started in the hospitality or the catering sector. It is, therefore, aimed at providing the reader with a basic understanding of the sector. The author(s) have taken due care in writing this book that the pace and the sequence of the chapters are such that it takes the readers on journey that helps them understand the requirements, challenges and advantages of starting up in this industry. What is expected? What is required? Why to do certain things? When not to something? These are all questions that the author(s) hope to clarify regarding the catering industry. Vigorous fact checking and review of academic or published work in these matters have been undertaken to bring to the readers an accurate and helpful guide. However, this book is not meant to be the end-all-be-all in the subject. It is more akin to an guide book that informs regarding the various concepts that need to be taken into consideration while delving into this sector. The chapter 1 of the book defines the historical development of the hospitality industry explicitly. The section also derives about the training of an individual for the operation of reception. Chapter 3 describes the environmental and consumer protection. Hence, it is quite evident for the industrialist to exercise corruption and pollution in the products which are being served to the consumers. Therefore, the chapter discusses the usage of various regulations drafted by the various governments regarding their facility. Hence also, environmental protection must be kept in mind. The basic techniques in the kitchen to the preparation of food commercially, everything has been introduced and detailed in subsequent chapters to give the reader an understanding the requirements of the industry in terms of food. Chapter 14 discusses the provision of various types of beverage to concerned customers. The beverages include tea, coffee, soft drinks, and hard drinks. Thus, the chapter describes the probable ingredients for the production of such beverages and their serving procedure. Chapter 19 discusses the usage and implementation of marketing policies in the hospitality sector. This part of the book encompasses the complete area of marketing, such as, demand and supply of hospitality in the market, along with management of the company, concepts of marketing, communication tools (which is used in marketing for the advertisement and sale of hospitality services), and protected areas. Evaluation of such regions will probably help the reads to gain perfect knowledge about the overall sectors for the marketing of hospitality. So, the whole chapter discusses how good organization and managerial procedures have a positive impact on the implementation of rules and regulations of hospitality management and offering of world-class services.
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			Chapter 

			1	Understanding the Industry

			1.1	A Brief History of Hospitality

			Hospitality industry in today’s world has a wide-reaching influence all over the world as people are growing to be lovers of adventure, travel and leisure activities day by day. The reason why the world nowadays is so much inclined towards travelling and making precious memories by visiting sites of rejuvenating beauty as well as fun activities is because of the immense contribution that the hospitality industry is giving since time immemorial. The basic definition of hospitality industry is a type of industry which deals with all the activities related to fun and frolic during vacations and outings as well as making arrangements for travelling locally or overseas and providing facilities for spending the holidays like hotels, inns, resorts and motels. The fundamental mechanism and dynamics of the hospitality industry thrives on people’s need to be refreshed and rejuvenated every once in a while as the basic need of human nature calls for a break once in a while from the rigorous routine and hectic schedule of everyday life. Therefore, the chief motive of the accommodation industry is to take care of people’s needs whenever they are looking for something fresh and relaxing to do so as to help them break their monotony of their everyday regular lives. However, to achieve this, the hospitality industry has to depend on the large amounts of disposable income that the public gets left with after they are done paying their taxes. One of the fundamental duties of hospitality services is that those services need to be gracious and accommodating to the customers who are availing them, as the word ‘hospitality’ naturally implies being nice and cordial to the guest. Therefore, hospitality industry does their best to make relaxing avenues like hotels, restaurants, amusement parks and other places meant for entertainment in order to make the public attracted to them and make them visit those places more often.

			It is a crucial fact to understand that the working of the accommodation enterprise spans decades and centuries and it can be considered to be a fairly old phenomenon. The word ‘hospitality’ has been derived from the Latin word ‘hospes’ which means both visitor and stranger, implying that the roots of hospitality can be traced to the oldest parts of the historical data. During earlier times, hospitality industry was largely centred on families, that is, the hospitality industry gained fruition and gradual recognition as a legitimate working industry when the families started to accommodate guests in the form of lodging and food supply. Talking about the early history of travelling and hospitality, it is a natural observation that travelling used to be quite expensive in the earlier periods of time and not easily accessible to all classes of society as today. Infact, travelling was considered to be a luxury and an extravagant activity that was reserved only for the rich and the royalty. However, there were some exceptions as travelling related to religious and educational purposes were also prevalent. Religious travelling was particularly popular during the prehistoric times as many European monasteries sponsored pilgrimages and religious travelling and also during the Middle Ages, those monasteries were used as locations for lodging and accommodations for rent. Looking at the current scenario of the hospitality industry, it can be safely assumed that travelling has been made accessible and accommodating to even those people belonging to the average middle class and so, it is no longer limited to only the wealthy upper class. So it can be said that with time and progress of technology, everything related to travel, tourism and hospitality has become widely influential because of their accessibility and affordability.

			The word ‘hotel’ and ‘travel’ have always had an intimate connection since the very early days of 16th century America. In the early 1700s, there used to be hotels but they were not called ‘hotels’ as such. Rather, those places which gave accommodation to travelling people were called inns and taverns, and since both these terms fell out of use with the advent of modernity and modernization, these two terms got evolved into one umbrella term, which we, in today’s world, are most commonly familiar with as hotels. However, the concept of hotels did not come up until the late 18th century and the idea of accommodating a huge number of people for their travelling and recreation purposes was an alien concept until then. It can also be said that before the term ‘hospitality’ came into use, tourism was frequently used in the earlier centuries. The word ‘tourism’ was not an umbrella term for many of the varied terms associated with the travelling industry, but it was simply used for meaning the travelling outside the confines of their own home in the early 17th century. The beginning of the Industrial Revolution was the harbinger of the many modern systems that are used in the tourism industry in the contemporary times as the Industrial Revolution was just a rough start, but nevertheless a meaningful beginning of modernization and invention of advanced technology, the results of which are significantly noticeable in the modern-day technological scenario that has made travelling so much faster and easier for the laypeople. The rush of tourists and foreign travellers into destinations has lead to the widespread increase in travelling facilities by hospitality industries which also meant the increase of hotels, restaurants and travelling accommodation.

			The first known travel agency happened to be started in the middle of the 17th century by Thomas Cook in England, who initiated the basics of hospitality industry as we know today by giving out the offer that along with the train tickets, there is also an additional tour book which came in a profitable package. However, before that, the United States had already started its venture of hospitality industry by establishing the City Hotel in New York in the year 1794, which can be cited as the first-ever initiative of starting the hospitality industry in a full-fledged manner. Before the establishment of the hotels, taverns and inns were much popular and in vogue as they tended to the basic staying and eating needs of many travellers. Infact, many travellers found pleasure in stopping by those taverns and inns for simply getting a quick bite to eat or drink or for just relaxing and enjoying for a short amount of time. This practice was relevant several decades before hospitality industry got recognized as a separate and legitimate working industry, but it can easily be traced that the system of providing relaxation and enjoyment facilities had always been there since time immemorial. Boston used to be the most prominent location for American coffeehouses which were hugely popular for their eating and drinking accommodations. At the beginning of the 17th century, which is in the early 1800s, Paris became famous for its establishment of accommodations that most commonly resembled our modern-day establishment of restaurants. Those restaurants were reserved solely for the wealthy class and catered to the needs of the affluent clientele which stands in contrast to the inns and taverns that catered to only the poor and the middle-class travelling needs.

			Before the advent of modern civilization, when anyone was travelling outside their home or their country, they had to rely on their camping skills as well as the graciousness and kindness of the local people who might be willing to offer them shelter. Travelling during the early days of civilization was considered to be tedious and bothersome since no easy and convenient means of travelling was available during that time. However, after the Industrial Revolution took place and modern inventions started to come up, easier modes of travelling also started to get establishment triggered by the invention of steam engines, jets and planes which made travelling to long distances much easier for the public.

			Hospitality Industry is all about providing with our requirements at the earliest and in a most efficient manner. It refers to taking care of persons. And care here signifies total attention encompassing, medical facilities, entertainment, in short everything a person requires at any point of time even if he/she is in the remotest part of the world. Our world is full of beautiful places, oceans, mountains and all other captivating locations which attract people to travel around. But travelling would be rather inconvenient and boring if we can’t find a nice place to stay and nice foods to eat. For example, if we are travelling to Negev Desert in Israel, and there, we quite unexpectedly get sight of chilled cokes along with fries from Macdonald’s, we don’t feel like we are away from the main city and this enhances our enjoyment making it worth our money. Hospitality Industries have contributed a lot in changing our whole world into a global village. As everybody loves travelling from their heart and soul, hospitality industries have made that easier. These help them to interact and connect with the different cultures all around the world. The people connected with the hospitality industry have made our world a better place to live and to travel.

			The word ‘hospitality’ has its origin in France. In the French language, the word ‘hospice’ means to look after the travellers and the word ‘hospitality’’ has been adopted from the French language. There is a valuable idea of appreciation and thought underlying the word ‘hospitality’. Various care organisations or Hospitality Industries around the world have the objective of taking care of people, helping them or in simple words, just pampering the guests. Hospitality Industry encompasses within its field various aspects. For example, lodging, execution of special events, fun parks having attractive themes, cruise lines and transportation, and in brief everything to make a person feel comfortable. Hospitality Industries have varied groups with multifarious workers like servers, workers, housekeepers, bartenders, tour guides, marketing and management assistance and many more. The requirement from a hotelier is not only to satisfy or fulfil the expectations of a customer but to excel in this field, that is, to surpass the demands or expectations of a customer. To achieve this, total professionalism and superb interpersonal skills are required. To understand the concept of Hospitality Industries, we should have a good idea about the historical background of this industry. A modern traveller always wants to get away from the crowd and noise of city life to relax and ease out their systems. Modern facilities like television, minibars and en-suite showers make them comfortable but some prefer the ambience of ancient inns but with modern amenities and facilities.

			

			Hospitality Industries are said to have their origin in the ancient Greek civilization. However around 40 BC in most social and religious gatherings, services of Hospitality Industries became a regular occurrence. During this time, the Greeks invented hot water baths for the relaxation of body and mind. Modern day’s spa has actually originated from the concept of a thermal bath. The Romans have come up with the idea of giving accommodation to travellers in premises that were under government supervision. During the medieval period, the building of inns became prevalent. Monasteries were meant for nobilities. There were the caravanserais which were the resting destination for Caravans along the Middle Eastern Routes. The Persians invented both inns and post houses along the caravan routes. Soldiers and couriers were taken care of in these post houses. When Marco Polo undertook a journey to the Far East, he gave the estimate of 10,000 post houses which were situated 25 miles apart. According to him, the post houses were worthy of kings because of their cosiness. Travel diaries which are maintained by modern day’s travellers had their origin in Marco Polo’s memoirs. His memoirs have helped travellers with many ideas about exploring the world. During the 16th century, after the Renaissance and French Revolution, the demands for building inns and taverns increased to a great extent. ‘Hotel’, which was the first hospitality establishment, was built in this century. In the year 1788, the first hotel named Hotel de Salm was constructed. However, the label of the first hotel built in the world is given to Koshu Nishiyama hotel that was built in Japan and is over 1300 years old. Amazingly, this hotel is providing accommodation to guests even now and is managed by the people of the same family generation after generation. The hotels also gave rise to many other eateries and rest houses. The era of luxury hotels and resorts started in the 19th century. Hotel Delmonico in New York and the Savoy Hotel in London started an era of hotels with exotic luxury and comfort. After that, the hotel business became very common giving rise to innumerable hotels creating new parameters for Hospitality Industries. There was great change in Hospitality Industries since the Colonial Period. During the 20th century, Hospitality Industries suffered a great set back due to the sad occurrences of the two world wars. The growth of Hospitality Industries was hampered a lot by the wars.

			

			In today’s world, hoteliers at first have a good grasp of the new trends and current demands and expectations of the customers to keep them totally satisfied with their quality service. They apply the latest innovations and appliances to keep pace with the time’ and to come up to their customer’s preferences. They employ the best architects, designers, engineers, developers and managers for their Hospitality industries to make them more alluring. The casual dining has thus gone through a tremendous change and the chain of hotels has accelerated in incredible numbers. Renowned hotel brands like Hyatt, Starwood, Ritz, Hilton and Marriott etc have helped a lot in the growth of Hospitality Industries by attracting wealthy and classy customers. Along with Hospitality Industries, tourism Industries have also chances of new growth and innovations. The future of Hospitality Industries looks quite bright as people’s urge for travelling is increasing day by day. While the world is becoming mechanical, materialistic, and artificial, Hospitality Industries are encouraging appreciation of nature and human values. By welcoming, entertaining, and taking care of people the message of peace and unity is also spread. Hospitality Industries have other unique characteristics. They can employ anyone. While employing they don’t discriminate between countries, races or genders. People from any industry are employed with different experiences. There are a good number of posts pertaining to the accommodation industry which is creating better job opportunities. There are posts of executive managers, gardeners, bell boys, cleaning staff, security guards, cooks and chefs, and many more. There is a consistent growth in the goals and objectives of people connected with Hospitality Industries, as the competition is very high. Thus Hospitality Industries have come a long way to serve the global travel community and have much better prospects in future.

			1.2	Role of Innovation

			Innovation is undeniably the most important factor when it comes to advancing and developing the existing mechanisms of the accommodation industry in order to suit the current criteria of being innovative. The rise of the internet as well as artificial intelligence has undoubtedly made the innovation game of the hospitality industry strong as nowadays every promotional facility needs to be digitalized. The internet also has a huge contribution in making things readily available at palms of one’s hands, including prospective information about a particular client or guest. That information proves to be immensely useful for the hospitality industry to advance their potential as they can tailor their services according to the client’s needs, thereby opening up plenty of scope for a friendly and accommodating interaction with the clients and establishing a strong client base. Artificial intelligence has proved to be a valuable commodity for making the hospitality industry a positively innovative approach. Nowadays, companies associated with the hospitality industry are doing their best in making hotel rooms hi-tech by installing smart features in their facilities. Taking such a step indicates a high chance of getting their customers to come back and revisit their hotel and experience those facilities once again. Replacing the traditional way of using things with smart features that enable objects to function by themselves can make the experience of guests more lively and exciting. For example, fans and lights that can turn on by themselves as well as voice recognition software that dismisses the use of hands to use electrical appliances have a certain visionary appeal to guests.

			The dominant position in establishing hotels and hotel keeping had been taken by most European countries and their endeavours were mostly restricted to Switzerland. Since we have already learned about inns and taverns, we should also know that in France, hotels were known as hotelliere reserved for only the rich and the affluent and cabarets were those establishments which were a little less fancy. After several decades, the term hotel finally gained prominence in the year 1760. After the establishment of the first-ever hotel in New York in 1794 called The City Hotel, which had a tremendous influence on the hospitality potential of the United States, there had also emerged a competitive vibe amongst the different cities of the USA to establish successful and influential hotels. Before the Great Depression occurred, a lot of hotels were already built in the USA, but in 1930 that is after the Great Depression, the hotel industry of America experienced a severe blow. But they also recovered from their Depression after World War II. Even after the world war ended, the establishment of hotels continued to flourish and the hospitality industry never faced a downward spiral since then. The independent owners of hotels held a collective opinion that there should be an engagement of modern technology and a strong marketing vibe which they by themselves cannot provide. Therefore, seeking the help of international chain operation would prove to be the most fruitful collaboration for individual hotel owners. Collaboration with influential international hotel establishments like Holiday Inn, Sheraton and Hilton give certain facilities to individual owners like partnership, contractual relationship and management.

			1.3	Importance of Laws

			Like any other industry, rules in the hospitality industry have a huge role in making the industry safe and workable. The reason why rules are so important in the hospitality industry is that there are certain guidelines that need to be followed which helps in making the industry highly efficient as well as safe to work in. Failure in meeting those guidelines would result in severe penalties or even cause the companies to be shut down. There are several guidelines regarding food safety which need to be thoroughly followed. The owners of restaurants need to make sure on a regular basis whether the food served in their restaurants is in proper hygienic condition. Also, the restaurant needs to be properly sanitized on a regular basis. The reason why food safety laws are so important is that if by any chance food is served in unhygienic conditions, then it would lead to negative publicity tarnishing the restaurant’s image. Apart from looking after hygienic conditions, it is also important to look after the civil conduct of the employees working in hospitality establishments. Employees accused of racist or any kind of discriminatory behaviour based on colour, gender, religion or caste would have to face severe consequences and would also result in immediate termination, thereby putting the reputation of the establishment at high risk. Therefore, it is important that the owners of such establishments make sure that the employees are aware of racism and discriminatory behaviour and they go through a rigorous training session to avoid encouraging such behaviour. Fair marketing is also considered to be an important factor in the hospitality industry because it is important that the company indulges in a fair strategy of marketing the company’s potential and not adopt and unfair means of luring customers. When it comes to fair marketing, it is important that the company provide the prices exactly the way it is advertised. For example, if a company claims that a particular product or service has a significantly low price, then that company should stick to the claims that it is advertising. If a company fails to do so, then that company would face charges of deceptive marketing, which implies advertising one thing and offering a completely different thing. Such a business tactic is never encouraged in the hospitality industry which falsely allures people with the promise of a cheap package and is lead towards an expensive package instead. The usefulness of the awareness of rules and regulations in the industry of accommodation cannot be emphasized enough when it comes to maintaining the records of a particular company. Every company requires that a certain record should be kept of each of the employees’ activities taking place throughout the day. For example, in a restaurant, tip sheets are maintained so that the tips received by the workers throughout the day are recorded. Also, keeping records of the company helps the company to remain up to date about payroll tax. When the owner of any such establishment is aware of these rules and regulations, it makes easier for the organization to run smoothly and efficiently as there is little scope for any illegal activities or debaucheries once the awareness of the laws are spread. If the person running the establishment is aware of the laws quite well, then he/she would never overpay or underpay any worker on account of sheer ignorance and would also be thoroughly aware of doing the taxes of the company timely. Therefore, record keeping is an important aspect of the knowledge of laws as record keeping functions as valid proof of the awareness of such laws. Not just the owner of the company, but the employees should also be equally aware of the laws of the company so that they can make sure that the record-keeping of their company is accurate and precise. Not only that, but doing so would also ensure that no important data is deleted, lost or misplaced.

			1.4	The Importance of Training and Development

			In any working industry, it is important that all the employees are well trained in their jobs so as to ensure better management and facilities and a productive work environment. Similarly, in the hospitality industry, the same is expected from the employees who are engaged with the different sectors of the industry. However, when it comes to quality, similar services can be expected from the employees engaged in diverse areas, but the qualification does not always have to same when it comes to working in diverse fields. For instance, there is a difference in the qualification of one working as a cleaning professional and one working as a clerical professional. Certainly, not the same qualifications are required for these two different professions, as the latter profession requires more qualification, knowledge and insight than the former profession. Every company follows a particular company culture which reflects its credibility and potential to stand out amongst others. Depending on how the company culture flourishes, the overall image of the company would also flourish accordingly. A particular company provides certain perks and facilities which attract consumers and customers, and those offers automatically reflect the company culture. For example, one company might provide free gifts and chocolates to its customers and a particular hotel might also make fancy customized towels for the customers. Such kinds of gestures have the potential of attracting customers and also to upgrade the status of the company. Enhancing guest experience is one of the primary objectives of the hospitality industry and therefore, it is important that the employees are given professional training so that they are well trained in providing the best services to the customers without any inhibitions. However, training is important not just for delivering attractive services but also to maintain a certain level of consistency in the deliverance of those services. Maintaining consistency in the deliverance of those services is of vital importance because a particular chain of hotels needs to maintain the same company culture.

			Training forms an important part of the hospitality industry because training can help to determine each individual’s talents that they possess in a certain field. When training is given to an employee, it will decide which position would be fit for the individual to work in. The levels of training in the hospitality industry are multifarious and varied for different positions varying from intermediate to higher management. The basics of training lie in the structuring of the ability to communicate and interact with potential customers and also with people belonging to the higher management positions. The second most important aspect of training is to teach the employees the spirit of teamwork and the ability to work in a team using a collective mind. Training is crucial in making the workers aware of the diverse backgrounds that the guests belong to. This is done to make sure that the guest experience is alike for anyone irrespective of diversity of background. Also, rigorous training is provided to the staff so they are aware of the methods of problem-solving in a calm and friendly manner. It is absolutely mandatory that the hospitality industry takes care of the problems that the guests might be facing in terms of booking and reservations. Therefore, training is important in such a scenario so that the staff can be cool and rational when it comes to solving the customer’s problems. Training is crucial in such scenarios because it is important that the guests feel cared for and looked after whenever they are facing an issue. Ensuring the safety and security of the customers is also a crucial aspect of training in the accommodation industry. The staffs of the accommodation industry are meticulously trained to perform CPRs and applying first aid whenever there is any accident or danger. One of the primary duties of the hospitality industry is to hatch out plans and prepare escape routes whenever there is a natural disaster or a terrorist activity. It is of utmost importance that the staffs are well trained and aware of the events of danger and also their potential solutions. Being well trained in such situations would help guests in determining the best course of action and make them stop panicking if possible.

			1.5	Employee Engagement

			The engagement of employees is a matter of utmost importance to any sector, but this becomes very special process for Hospitality Industries because the motto or main objective of these industries is the satisfaction of customers at any cost. The employees in these industries actually turn into brand ambassadors carrying a great responsibility upon their shoulders. Little negligence on their part can irritate or dissatisfy their customers, whereas sincerity and good work can bring a good reputation and good revenue. Experienced and seasoned employees are the most sought out workers in these industries. Thus, to employ, give proper training and to retain them in the industries takes a lot of effort. The employees reach a level of perfection through proper training and experience. For example, the experienced wait staff would find ways to motivate the guests to try new items in the menu thus, opening up chances of more revenue. Similarly, an efficient desk person will succeed in motivating the customers to repeat their visits to that place through positive and cheerful conversation thus ensuring more business. It is important that the employees feel that they are a part of a particular organization as the work of the employees would have a reflection on the company’s image. Since employees are the brand ambassadors of the company, it is imperative that the employees are taught to enjoy their own work so that they can transfer that joy to the customers. The employer of a particular company should endeavour in bringing out the hidden potential of his/her employees so that the staff can feel motivated to give something back to the company. There are several methods to boost the employee engagement of the hospitality industry. The first and foremost method is to appreciate the efforts of the employees. The second method is to create a fun and friendly environment for the employees. The third method is to make the employees feel important and stand up for them whenever the need arises. The fourth method is to keep a thorough check on their training and performance. The fifth method is to make sure that the employees are equipped with the necessary tools for working. The sixth method is to share the company’s goals and achievements with them. The last method is to match the employee’s individual goal with the company’s goal so that the employees feel that they have achieved something worthwhile.

			1.6	Hospitality Trends in Today’s World

			In today’s hi-tech and technologically advanced world, it is difficult to get by even without the basic services that technology is providing us. For example, it is impossible to even think about going about in our lives without our smartphones. It has also become virtually impossible to get by without the internet - the world’s most gigantic home to all the news, information, knowledge and services. Nowadays, literally, everything is at the palm of our hands and the hospitality industry needs to keep up with the rising global trends of the world. The Millenials in today’s world have high expertise in technology and prefer everything spontaneous and personalized. Therefore, the hospitality industry needs to cater to the tastes of the Millenials who happen to be passionate and frequent travellers and make their travelling experience hi-tech and technologically smooth and efficient. The Millenials cover about 50% of the USA’s total travelling population and if they are satisfied with the services that the hospitality industry is providing, it would indicate a boost in the overall reputation of the hospitality industry. Since the Millenials are active users of the internet, they would leave no stone unturned in promoting their businesses on social media and online websites. Also, high-quality tech equipment and knowledgeable staff are highly preferred by today’s customers who are acquainted with advanced technology. Also, in today’s world, there is a huge rush of international travellers who are keen on travelling foreign, abroad and overseas. In different countries, a large number of tourists and international travellers are visible and the hospitality industry needs to give special attention to their needs. Consequently, the accommodation industry needs to adopt diverse facilities to cater to the needs of international travellers who belong from diverse cultures and backgrounds. Hotels need to implement diverse facilities which should perfectly suit the diverse needs of international travellers. Employing hi-tech pieces of equipment for gym facilities is also mandated by the hospitality industry nowadays as the maintenance of health is given considerable importance by the guests. Therefore, fancy and advanced equipment that promotes health wellness like shower water infused with vitamins and also plenty of healthy food options are implemented by the hospitality industry in order to attract innovation-seeking travellers. Seamless and effortless technology is the benchmark for any hospitality industry that seeks to be technologically advanced as well as efficient. Several hotels are taking the initiative to implement harmonious technology so that the guests are constantly connected with the internet and social media. Several resorts have the facility of high tech cards which detect the guest’s presence beforehand and open the doors automatically. Nowadays, hospitality industries are also focusing on the green initiative and implementing the use of renewable energy sources. Hotels are implementing advanced technology so that the use of air-conditioners and lights are reduced to a considerable extent. Installation of solar panels and updating systems are being initiated by many hotels and resorts so that energy usage can be lowered. Such initiatives would make the air-conditioners switch off by themselves whenever a guest leaves the room and in this way, energy usage can be brought down to a significant extent. Nowadays, the trends in the hospitality industry feature a lot of social media promotion so that hotels get enough exposure and promotion in the social networking world. Nowadays, hotel companies advertise themselves on websites featuring pictures of their guests. Websites are not simply made for the purpose of promotion and advertisement but they also provide the scope of putting customer complaints. Social media sites like facebook, twitter and yelp provide enough scope for complaints and feedback which give the hotels better opportunities to have a friendly interaction with the guests. Hotels give out several perks and benefits for the appeasement of the guests like free Wi-Fi, free wine tastings and a curated list of downloadable music which implies that the hospitality industry is indeed advancing in its scope of providing the best service to its guests.

			

			In today’s world, due to the invention of science and technology, human civilization is going through new and better changes in all aspects. The consistent growth of the middle class and a great enhancement in the disposable income, Hospitality Industries are getting wider dimensions. These industries constitute atleast eight percent of any country’s GDP. Now, these industries are considered as the providers of new jobs, in a direct or indirect manner. It also contributes a lot to Foreign Direct Investment (FDI) and is one of the most important earners of foreign exchange in any country. At the state and central level of the government, indirect tax revenues are earned by these industries. Revenues from VAT, Service Tax and Luxury Taxes are quite dependent on Hospitality Industries. Hospitality Industries have got the potential of being the prominent factor behind the economic growth of a country. But, to make this happen, the government should provide with proper support and incentives for these industries.
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			Chapter

			2	Hygiene

			2.1	Introduction

			Hygiene is a set of practices that are taken into account to preserve human health. As stated by the WHO (World Health Organization), “Hygiene refers to conditions and practices that help to maintain health and prevent the spread of diseases”. Some people use hygiene as a synonym to cleanliness but in reality, it is quite a broad term. It includes practices like washing and changing clothes, trimming nails, washing hands, taking a bath or shower at least once in a day. It also includes the habit of keeping the surroundings clean including the home as well as the workplace; having washroom facilities in a pathogen-free and clean state. Proper maintenance of hygiene is considered to be a good habit, beneficial for the society whereas negligence towards it is found as threatening, disrespectful and disgusting. Hygiene is very intricately related to the concepts of medicine, health, and cleanliness. It is not only related to the personal life of the individuals rather one should maintain theses even at their workplaces as well. The practices included in the subject matter vary from one place to another. What is acceptable in one place or culture may not appear to be suitable in other places. The quality assurance provided by a good manufacturer like cosmetics, pharmaceutical, and food is dependent on the hygiene factors. Therefore, the terms hygiene and cleanliness are often used interchangeably with each other. But to specific enough, hygiene is the practice to keep safe from the organisms that cause diseases whereas cleanliness includes the removal of the infectious organisms. Other uses of the terms can be referred to the phrases like occupational hygiene, dental hygiene, mental hygiene, sleep hygiene, personal hygiene, body hygiene, etc. Medical hygiene refers to the practices that have a relation with the medical care and administration of medicines. These are helpful for the prevention and minimization of diseases. Home hygiene is the set of practices that prevents diseases from spreading at home as well as other places such as public places, workplaces, public transport, social setting, etc. However, the most significant practice in the maintenance of hygiene is hand washing. It refers to the washing of hands or nails with the help of water, soap or hand sanitizers.

			2.2	Microbe

			Microbe is a microorganism or a microscopic organism that can be found in the form of a single cell or maybe within a cluster of cells. Microbes are considered to be one of the important factors in the cultural and health aspects of human beings. These are helpful in the production of enzymes, fuel, and the different bioactive compounds, treatment of sewages and fermentation of food items. In the studies of the model organisms and biology, these are considered to be very important tools. They are also required for the processes which are important for soil fertilization. Microbes are also found to be responsible for various infectious diseases in human health. The organisms responsible for diseases like anthrax, tuberculosis and plague are pathogenic bacteria. Moreover, diseases like toxoplasmosis, dysentery, sleeping sickness and malaria are caused by protozoan parasites. However, pathogenic viruses cause other diseases like AIDS, yellow fever and influenza. The concept of microbes and hygiene are closely related as the hygiene is maintained to prevent food spoilage or infection caused by the microbes. Since the existence and spread of the microorganisms like bacteria can be found almost everywhere, the infections caused by them can only be reduced and is not possible to eliminate completely. In the food preparation processes, the effects of these microorganisms are tried to be reduced in several ways. The preventive measurements taken into account in this regard are preservation, storing of food, cleanliness in and around the kitchen, cooking, etc. To bring complete sterility, with the use of pressure and heat the microorganisms are killed by an autoclave.

			2.2.1	Occurrences of Microbes

			These are microscopic organisms and play a very important role in the everyday life cycle. Dead animal and plant body is decomposed by the microbes, they are also used in any kind of industrial and commercial purposes. Microbes also help in the production of substances that are used for human consumption such as enzymes food and medicines. Microbes with the process of Bioremediation helps in dissolving sewage and other toxic wastes. They are very small unicellular organisms and cannot be viewed under the naked eye. Microbes are so tiny in size that in an area of 1 square inch we would find a million microbes. The microbes could easily be found in soil, water and in air. The human body also acts as a native place for millions of microbes. They reproduce through binary fission. Some of the microbes are good for our health and many others are harmful to human living conditions. The microbes can grow in damp places, from a body that is decomposing, etc. The most common types of microbes that are widely known are bacteria, fungi and viruses. The microbes which come from the family of protozoa cause harmful diseases such as malaria and Toxoplasmosis.

			2.2.2	Different Species of the Microbes and their Method of Reproduction

			Microbes are very tiny living organisms and comprise almost 60% of the living matters. Through research and constant studies, scientists have found that we are living around 2-3 billion species of microbes. Micro-Organisms don’t have a definite shape and size and are available in varied forms. The major forms of microbes are discussed, they are basically of six types under which different classes of microbes are included.

			•	Bacteria

			•	Viruses

			•	Fungi

			•	Protozoa

			•	Alg-ae

			•	Archea

			Bacteria

			Bacteria are very tiny organisms with a very simple body structure, they only have a cell wall which is made up of the Peptidoglyclan and bacteria also lack a nucleus that is why they are called as prokaryotic organisms. The size of the bacteria is smaller than that of the cell, the bacteria just have an outer membrane to protect themselves. The bacteria are found in for different shapes and sizes namely Bacillus which is rod shaped, Coccus is spherical, Spirilla is spherical in shape and Vibrio, is of a curved shape. Bacteria reproduce by Binary fission and they also contain flagella for their mobility. The structure of the cell wall of Bacteria stains and based on it the bacteria is divided into Gram-positive and Gram-Negative. Bacteria are further classified when they react with the gaseous state of oxygen, they are classified as Aerobic, Anaerobic and facultative anaerobes.

			•	Aerobic – oxygen is required for this bacteria to survive and for its proper functioning.

			•	Anaerobic – This type of bacteria can only survive when there is a lack of oxygen. They grow in damp places or in areas that are away from air or oxidation.
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