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Effects of COVID-19 ON Tourism: India to Global Level
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Era of Digitalization in the Hospitality Industry
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The post-pandemic emergence of fresh styles and innowvations in the

hospitality and travel sectors

Vinay Indulkar, Assistant Professor (B.5c., P.G.D.M - HR, M.5c.)

ABSTRACT:

The COVID-19 pandemic significantly impacted the hospitality and tourism sector,
resulting in a sharp drop in revenue, the loss of jobs, and the closure of numerous
businesses. Indusiry has seen the emergence of new trends and innovations in response
to the pandemic, with the goal of adjusting to the new normal and ensuring the safety of
customers and employees. This research paper aims to investigate the fresh
developments and innovations that the pandemic has brought about in the hospitality and
tourism sectors.

The COVID-19 pandemic's effects on the hospitality and tourism sectors are examined in
this essay. as well as the emergence of recent trends and innowvations that aim to cope
with the new normal. The adoption of health and safety guidelines, contactless
technology. sustainability, local travel, and virtual experiences are discussed as the most
recent trends and innovations to hit the market. The significance of these developments
for the future of the market and the distinctive customer experiences they provide are
highlighted in the paper. This paper offers insights into the most recent patterns and
developments in the hospitality and tourism sectors in response to the pandemic, which
are likely to have an impact on the sector's future. To understand the changes in the
indusiry and the opportunities and challenges brought by the new trends and innovations,
the paper provides industry participants, policymakers, and researchers with valuable
information.

KEYWORDS: New Trends, Innovation, Hospitality, Pandemic

INTRODUCTION: The global hospitality and tourism industries have been severely and

profoundly affected by the COVID-19 pandemic. Due to numerous nations' travel bans,
border closures, and restrictions on public gatherings meant to stop the virus's spread,
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Popularity of Wine Tourism in Maharashtra - A Case Study
Assistant Professor - Bachhan Rawat (B. Com, Dip. AHMCT)

Assistant Professor - Dimpal Parmar (B. Com, M. Com)
ABSTRACT

Tourism is an important activity for the development of the economy of society. Wine
Tourism is one of the new forms of tourism. Wine tourism which can be developed with
the help of wine yards and wine industries activity. This activity can be carried out without
destroying the environment and leads to sustainable development. Potential of wine
making wine industry converted to wine tourism destination and also its development. In
MNasik the wine yards are converted into not only a place for wine making but also a
potential place for enjoying food with wine and wine yards’ tour. A place to stay in the
midst of the wine yvards actively participating in the harvesting of grapes stomping,
crushing, wine testing, wine festivals etc. The study emphasis on wine tourism is
developed and growing in Nasik district. This study is focus on improving the social and
economic condition of Nasik district. In Nasik district the wine tourist is quietly significant
than other tourist. Day by day this tourism activity increased rapidly. This will lead to the
economic development to the MNasik district. Wine tourism is the new concept of tourism
from in last decade of 21th century. Whose purpose is including the testing consumption
or purchase of wine often at near the source, where other types of tourism are often
passive in nature wine tourism can consist of visits to wineries, testing wines wine yards
walks or even taking on active part in the harvest. Wine tourism is relatively new form of

tourism its history varies greatly from region to region.
KEYWORDS

Wine yards, Wine Industry, Wine tourism, Problems and prospects of wine Tourism, food
and wine tourism, viniculture, emerging wine tourism.
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An analysis on the working module of cloud kitchen post pandemic: Its

growth and future

Assistant Professor, Anjana Sen, AHMCT, Mumbai

ABSTRACT

Cloud kitchen works on the principle that the customer is only interested in the food
and the other attributes of a conventional dining joint as per pre-established
standards are bypassed. In other words cloud kitchens only offers food to its
customers through food delivery (mostly food delivery aggregators) or orders and
are not establishments to carter to walk-in clients. They lack the infrastructure and
the physical presence of a conventional restaurant by not having any space allotted
for dining, but offer the same andsometimes even more than that of a physical
outlet. This study will analyses the pre requisite required to start a cloud kitchen
business, its operating module and its pros and cons.

INTRODUCTION

The testing times of the pandemic and the changes it enforced, has also influenced
the waywe view food and the way it's supplied. At times when dining out was not
possible because of the strict lockdown regulations the only way for foodies to relish
restaurant style food was through home delivery. This struck a chord with the
majority of the people and the demand for food delivery has increased with the
future looking even more glorious. In 2020, the Indian online food delivery market
was worth nearly three billion U.S. dollars. The delivery market was expected to
regain fraction by 35 percent to reach nearly 13 billion dollars by 2025.

(hitps/ivww. statista. comistatistics/744350/online-food- delivery-market-size-
india/).

In this race cloud kitchen are the up and running contenders to lead the food
distribution chain. Cloud kitchens don’t have any physical presence in term of dine
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Innovation in the Media landscape - Opportunities, Challenges and role of Al

Ms. Geeta Nair, Assistant Professor

Atharva College of Hotel Management & Catering Technology [Department of Film and Television)

The media landscape has changed immensely in the recent past. With technology changing at a rapid pace,
the conventional modes of consuming information through print. television, or radio have given way to
clicks and swipes. Not without reason. Internet usage rose - from 500 million users in 1990 to 658 million
in Jammary 2022 fuelling increasing demand for digital devices. Smartphone penetration increased
tremendousty. In 2021, smart phone users in India stood at about 750 million as per a Feb 2022 Deloitte
study published in Business Standard and the same is expected to rise to one billion by 2026,

With increasing mumber of people accessing the internet on their mobiles not just for emails or chat but to
engage on social media, watch movies. digital is truly in The digital disruption in the media and
entertainment industry has given birth to varying consmner segments across platforms and rapid changes
in viewer patterns. The stupendous rise of OTT as a platform during the pandemic period changed dynamics
further. The lockdown came as a boon to many. OTT subscription went up by 60%. Reports state that ZEES,
a popular OTT platform registered around 200% growth during the period. According to the Over the Top
Platforms Report 2021 published in the Indian Express that captured trends between April 2020 and March
2021, digital subscription went up by a wi ing 49% while traditional media regi d negative growth

It was observed that viewers in the 15 to 34 age group were the biggest consumers of OTT platforms.
Television has more or less become obsclete while movie makers and muitiplex owners are worried about
theatrical films unable to pull in the crowd.

With a large section of the audience moving to the digital medium and disruption being the name of the
game, this paper aims at bringing to the fore the innovation in business models in the media. the related
challenges as a result of the shift and role of Artificial Intelligence.

KEYWORDS: Innovation, artificial intelligence, OTT. digital disruption. business models

Traditionally, people subscribed to newspapers and magazines to vpdate themselves with the latest while
publishing houses raked in advertising revenue by selling space. Editors picked news items to be published
depending on the target audience of the publication and the impact factor. Being unbiased, objective,
authentic with an aim to inform. educate the audience and provide deep insight on a range of topics was the
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