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ABSTRACT

premises including the public areas and the lobby were sterilized and sanitized every two

hours in most hotels. The workers were asked to work in staggered shifts. The guest who

come to visit and stay in the hotel were made to feel safe and comfortable with the services.




The economic system of the country is connected with the different sectors. The Novel
Corona virus highly affected sectors like service and manufacturing industry. The Honorable
Prime Minister announced the lockdown from 20 March 2020 onwards in all states and it was
informed to all the Chief Ministers. During the initial period of lockdown, a large number of
people were in a panic mode. These people thought that there were chances of shortage for
food items and FMCG products so they rushed to purchase and stock the essential items. The
Government of India announced that there were no chances of shortage and the Finance
Minister also provided some financial assistance for those who suffered loss of jobs,

especially daily wage workers. The Government asked the banking sector to give a relaxation

for paying the interest for the loan taken. The Government also provided the necessary items

through public supply distribution center to reach to the needy. The Ministry of Health
suggested the people to add more nutritional value in their diet plan and also take safety
precautions and personal hygiene. People were also advised to wash their hands every twenty

minutes.

The entire world passed through the great disaster. There were two major problems that
Indian economy faced. First important thing was controlling the chances of spreading Corona
virus .The other problem was to save the economy from financial crisis. Some of the
Information Technology based companies asked their employee to start work from home
from March 20 onwards. The companies wanted to make a conscious effort to 'break the

chain’ of the virus. During this pandemic situation the economy suffered huge losses.

The corona virus largely affected the hospitality and tourism sector all over the world. The
Hotel business strategy for the rest of 2020 and 2021 was to help the guests have the most
convenient stay in a safe and secure environment. During this pandemic situation there were
many problems that affected the economic system of the nation, specially in the hospitality
and tourism sector. The hospitality and tourism sector lost its business opportunities and lost

the market share as travel came to a standstill (World Health Organisation, 2021).

The hotels, in order to bring their business back, devised user friendly electronic gadgets.
They also provided a centralized service which brought a digitalized communication system
between the hoteliers and their guests. Apart from this, the services providing system was

designed to give all the general information about the hotel regarding the rules and regulation




and its services. The gadgets were also used for the central booking tools of hotel services
such as hotel restaurants, swimming pools, and spas, and each one is integrated with the
central server. Digitalized guest directory should be maintained in the hotels and replace the
traditional system of record keeping.

The food industry had huge increase in the demand for the packed food. In response to this
global epidemic, the corona virus affected all aspects of the world economy. The hotels had
to use more digitalized technology. Once the business restarted, the staff had to be more
cautious about the safety measures to be followed. The MICE activities took a much longer
time to open for the guests. Now a days, the majority of the conference has shifted to online
platform. The hotels were expected to sell their rooms and the restaurant to get some dines —
in business where the staff and the guests had to strictly follow the safety protocols. As the
number of diners in hotels and restaurants came down, focus shifted towards take away and
home delivery. Several measures had to be taken here as well. While receiving the food,

sanitizers were provided to the delivery person. After every delivery, the vehicles and

delivery person had to be sanitized before the next delivery. Before delivery, it had to be

ensured that the food packets were sealed properly and packed in a carry bag. Due to shortage
of services delivery person and also because of increasing the home delivery, a number of
hotels or restaurants decided to hire the services people on the basis of weekly or daily basis.
Most of the food outlets in India followed this system to make a prompt delivery of food to
customer at the right time and in the right place. There was a huge demand for the online
home delivery or take away orders. The food outlets started business with the help of joint
ventures with Zomato, Swiggy etc. to cope up with the increase in the home delivery orders
(Aday & Aday, 2020).




The purchase department made conscious efforts for purchasing the raw materials for the
food production department. The purchasing department had to purchase the raw materials
from the well known places that followed all the standard operating procedures. The Food
and beverage Production department ensure that all the areas in the workplace were cleaned
and sanitized properly. The Kitchen staff had to go through sanitizing process followed by
the hotel before they entered the workplace. The kitchen staffs were to wear mask and gloves
when they were working in the kitchen area. The kitchen staffs had to follow the rules and
regulations of the Food and safety department. They had to do regular medical checkup in
government hospitals. The Kitchen supervisor or Chef de parties had to ensure that the
cleaning area and production areas are sanitized every two to three hours and that should be
documented and should be signed by the executive chef or the kitchen in charge. During the
COVID-19 period the food had to be produced according to need and preferences of the
customers. The Kitchen supervisor or Chef de parties had to ensure that staff members are
following the same recipe as mentioned in their SOPs.

The Food & Beverage department staffs had to keep social distancing regulation in the
workplace with their co-workers as there was limited space in the restaurant and bars. The
rules had to be followed more strictly during the business hours such as breakfast, lunch and
dinner time. During the time of delivery and services the staff should have personal hygiene
and he/she should follow the protocol. The guests visiting the hotels avoided the restaurant
area or refrained from leaving the hotel to eat out altogether. This presented an opportunity
for hotels to earn revenues from In Room Dining facilities. The bills were sent through the
electronic gadgets provided by the hotel to the guest.

The Front Office staffs had to welcome the guest with face to face interaction by keeping

social distancing. After the guest’s arrival at the hotel, he/she had to go through the
sterilizing, sanitizing procedures and their luggage’s had to be kept outside in a area where
it was sanitized and the luggage was handed over to the guest and the bell boy were not

allowed to enter the guest rooms.

The hotel management had fear that housekeeping staff can easily spread the virus. As they

moved from room to room, there were chances to get infected easily. The Housekeeping




departments had to provide PPE kits, proper sanitization facilities to sanitize the room after
the guest had checked out. Even the electronic keys, lights switches were to be sanitized. The
housekeeping department should be made available for the intermediate services such as
replacement of the towels, shampoos and soaps, which should be kept outside the room. The

staffs should not go for deep cleaning, while the guest is staying in the room.

The hotel industry had decided to reduce the manpower to the run the hotel. The hotel

companies decided to cut down the salary of the staff. The various factors that affected the

staff were factors like financial problems, family issues etc. that created stress. These

problems led to absenteeism, mental illness of the hotel staff etc.

(Andrews, 2020) The researcher conducted study about the impact of COVID -19 on the
hotel industry and suggested for post —pandemic recovery. The study focused on the impact
of Covid-19 and the possible recovery of the Indian hotel Industry. In his study, he concluded
that the hotel business will slowly tread to reopen.(Kaushik, 2020) In the article, COVID -19,
an impact on Hospitality sector said that the economy shows sign of improvement in all the
sectors. The hospitality sector continues to turn round under the impact of COVID -19. In the
pre COVID times, there is a growth in the field of travel industry was directly related with the
growth of the hospitality sector.(Khan, 2020) In his article, the author on stated that the

business and leisure tourism came to standstill because of the pandemic situation. The



pandemic and the restrain measures resulted in a fall down in foreign and domestic travel

across the globe.

Obijectives of this study were:

To study about the cause and effect of corona virus in the hotel industry.
To identify the re-building strategies adopted by hotels.

To identify the amenities provided to the guest during the time of the novel corona

virus.
To study about the safety measures taken by the hotel during this pandemic situation.

To provide suggestions and recommendations for the smooth working of the hotels

during this pandemic situation.

METHODOLOGY
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CONCLUSION

The Novel Corona Virus has caused an unpredictable market crisis in the hospitality sector.
The Hospitality and tourism sector has been affected more in the pandemic situation. The
Hotel industry had to adopt certain strategies to overcome the novel corona virus during the
POST COVID-19. The main challenge faced by the hotels was to maintain the demand for
their services and service providers. Decline in the productivity ultimately affected the
profitability making it a very dangerous situation to run the business. The management had to
reduce the manpower. In this pandemic situation the hotel structures became more difficult.
Those who were working in the hotel had to maintain social distancing with the guest and all
the services had to be provided at the right place and at the right time through the help of
electronic gadgets. Many of the routine activities started steadily and slowly with electronic
gadgets and less personal contacts. The hotels shifted to automated technology .The hotels
have to adapt the new technology to avoid personal contacts. They have to spend more
money to invest their modern automated technology and serving the customer to make them
feel safe and have a comfortable stay in the hotel. It is very difficult time for the hospitality
industry everywhere to serve the guest who visits the hotel. Doing so it will help the hotel to
build a valuable relationship with the guest and will retain the guests. The hotel should
reopen by following the rules and regulations laid down by the government. During this

pandemic situation the hotel staff should be very alert in their job and they have to be very




cautious about the health of the guest. The management has to give instruction for running

the hotel by providing standard services to the guest. The core and ancillary department have
to implement their rules and regulation given by the head of the department or the authority.
The department heads have to brief the workers about the precautions while they are working
at the workplace. The workplace should be kept always neat and clean. During the time of
this pandemic situation, the hotels have introduced new package for guest. The novel corona
virus have reduced the turnover of the hotel industry, the hotel industry have adopt some
strategies such as food outlets should be opened for 24 hours and provide home delivery to
customers. The hotel industry has introduced new techniques to reach the customer like food
on delivery for the customer. The hotel industry has to cut down the salary of the staff to
overcome this pandemic situation Introduced new packages to the guest when they stay in the
hotel package like sightseeing provide vehicle to visit the tourist destination etc. The hotel
industry has to strictly implement the new policies for the protection of the staff and the
guest. The hotels have started joint venture with popular food outlet like Zomato, Domino’s

pizza. The food should be packed properly with paper bag.
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