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Introduction

Generally speaking, the COVID-19 pandemic has significantly altered how hotel kitchens operate throughout India, which
means hygiene protocols need a thorough re-evaluation. Because the hospitality industry faces the paired difficulties of
guaranteeing food safety and winning back customer confidence, putting strict hygiene policies into practice has become
incredibly important. Research suggests that changes in dining habits, especially the growth of fine dining and cloud
kitchens, have exposed weaknesses in conventional food service procedures, which further complicates following these
new guidelines (Gopalakrishnan et al., 2022)(Harini et al., 2025). While the quick implementation of technology to support
contactless interactions and improve kitchen processes is becoming increasingly necessary, integrating these innovations
also presents difficulties. Knowing the current challenges and effective strategies is essential for the industry's long-term
recovery. The importance of overcoming these challenges is highlighted by the need for hotels to maintain strict hygiene
standards, thus guaranteeing the safety and satisfaction of their guests. serves as a relevant representation of the various
sources of food waste in this changing environment, highlighting critical areas where effective protocols should be put in
place.

A. Overview of the Covid-19 pandemic's impact on the hospitality industry

The hospitality industry experienced dramatic changes due to the Covid-19 pandemic, affecting how hotels function and
what guests expect. With tighter restrictions focusing on public health, hotels faced major problems like low occupancy
and big revenue drops. In response, many hotels adjusted their approaches, making hygiene a priority, which became a
key factor for travelers. To illustrate, hotels began to focus on cleaning and technology to reassure guests. A notable shift
occurred in dining, with travelers favoring safe, high-quality options, as (Demydyuk G et al., 2024) demonstrates.
Simultaneously, technology integration, which helps simplify operations and minimize contact, is now crucial, mirroring
a wider move towards smart tourism, as suggested by (N/A, 2023). Generally speaking, the pandemic has significantly
reshaped the industry, pushing hotels to innovate to avoid becoming outdated, particularly in kitchen operations.

Metric Value

Hotel Occupancy Rate Declined from 70% to 8% between January 14 and 28, 2020,
remaining under 10% in the following 28 days.

Hotel Revenue Loss Over US$9 billion in revenue loss reported in China during the
pandemic period.

Hotel Closures 74% of hotels in China were closed in January and February 2020
for an average period of 27 days.

Employment Impact Significant job losses in the hospitality sector, with many
employees undertaking additional tasks and experiencing
transformed working conditions.

Financial Distress Approximately 25% of Spanish hospitality firms exposed to
financial distress when operational income decreases by 60%.
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Impact of COVID-19 on the Hospitality Industry in India

B. Importance of hygiene in hotel kitchens

The heightened focus on hygiene in hotel kitchens has grown considerably since the COVID-19 pandemic, especially
given the concerns about potential viral spread through food. Keeping up strict hygiene isn't just something that's required;
it's also about doing what's right to protect everyone's health. So, putting comprehensive sanitation plans in place means
having set cleaning times and making sure kitchen workers are well-trained to cut down on contamination risks. Also,
hygiene isn't just about being clean; it also means dealing with waste properly, which is becoming more important for
dealing with food waste problems in hotels. A system for sorting food waste can help pinpoint where waste is coming
from, strengthening hygiene standards as a whole, like what you might read about in food services research related to the
pandemic [cite5, cite6]. These kinds of steps are key to keeping the industry going and keeping guests confident about
dining in hotels, generally speaking.
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Imagel. Sources of Food Waste: A Comprehensive Overview

C. Objectives of the essay

This essay sets out to take a critical look at how hotel kitchens in India have put post-Covid hygiene rules into action, and
what problems they've run into. The goal here is to pinpoint both the systemic roadblocks and the smart moves that can
make food safety and public health even better. By digging into the many issues hotels are grappling with—Ilike the price
tags attached to keeping things sustainable and staff pushing back against changes—this essay hopes to add something
useful to the ongoing chat about how to stay strong in hospitality management while public health crises keep happening
(Toivonen S et al., 2024). It also drives home the point that it's vital to have thorough training and stick to the hygiene
standards laid down by the rules, which is how you keep guests safe and happy. , which offers a visual way to sort out
what's holding back sustainability in hotel operations, really hammers home the discussion on how vital good management
is for getting through these tough times.

D. Brief history of hygiene protocols before Covid-19

Generally speaking, hotel kitchen hygiene before Covid-19 centered mainly on standard sanitation, like regular cleaning
and stopping food contamination. Food safety regulations and health authority standards largely influenced these
protocols, stressing clean food prep areas. The focus was, in most cases, on preventing cross-contamination and making
sure staff followed hygiene rules, such as regular hand-washing and wearing protective gear. However, variable
compliance, owing to loose enforcement, was a significant concern in hospitality. Addressing such foundational practices
thus became essential for safety and better guest experiences. Understanding this pre-pandemic context is crucial, as it
underscores the need for enhanced hygiene due to heightened public health awareness since the pandemic (Toivonen S et
al., 2024)(Ayse Emel Onal et al., 2023).

E. Transition to post-Covid hygiene practices

Post-Covid, hotel kitchens see hygiene practices fundamentally altered, with operational protocols now prioritizing staff
and guest safety. Heightened public awareness has pushed hotels toward stricter standards, often surpassing pre-pandemic
rules. Touchless tech and boosted cleaning schedules are increasingly common to cut contact and improve sanitation.
Cloud kitchens, designed for delivery, inherently help with better hygiene (Harini et al., 2025). Yet, issues remain, mainly
costs and staff training, which can slow down the rollout of these new protocols (Gopalakrishnan et al., 2022). This
transformation of hygiene isn't just changing kitchen operations; it also presents difficulties in balancing safety, efficiency,
and guest happiness, meaning the hospitality sector must constantly adapt.

F. Significance of studying the Indian context

Looking at hygiene protocols in Indian hotel kitchens post-COVID? Context is key. You've got a mix of culture, economy,
and just getting things done that makes it unique. Think about India's food scene — so many different styles! Hygiene can't
be one-size-fits-all; you've gotta consider regional twists and how people cook (Harini et al., 2025). Plus, there are all
sorts of informal places to eat, and these new ghost kitchens are popping up, making it even trickier for hotels to keep up
with different ways of doing things. Tourism and health rules mixed during the pandemic, really showing why being

Volume-10 | Issue-02 | September 2025 10



sustainable in hotels matters now more than ever (N/A). Seeing a picture of a spotless kitchen could drive this home. It
really brings to light how keeping things clean affects whether guests enjoy their stay and keeps everyone healthy.
Basically, knowing all these details is super important for creating hygiene plans that actually work and respect Indian
culture in hotel kitchens.

I. Overview of Post-Covid Hygiene Protocols

Generally speaking, the COVID-19 pandemic has significantly altered hygiene protocols within hospitality. Hotel kitchens
have been, in most cases, compelled to embrace more rigorous standards to ensure the well-being of both staff members
and guests. In response to rising health concerns, enhanced sanitation practices—think touchless tech, stringent cleaning
routines, and broad training programs—have become increasingly common. Especially in India, there's a growing
requirement for hotels to comply with guidelines that emphasize operational safety and food quality, showcasing the dual
responsibility of maintaining public health alongside providing stellar service (Gopalakrishnan et al., 2022). Furthermore,
the adoption of cloud kitchens has increased as a budget-friendly way to adapt. This allows restaurants to concentrate on
delivery and takeout services, eliminating the need for traditional dining spaces. This adjustment not only deals with
logistical challenges but also represents a change in consumer dining preferences, given ongoing safety concerns (Harini
et al., 2025). As such, the evolution of hygiene protocols tends to mirror broader transformations within the industry
landscape.

A. Definition of hygiene protocols in hotel kitchens

Hygiene protocols in hotel kitchens have really changed, especially since COVID-19 hit; now, they're super important for
keeping everyone healthy and guests safe. Basically, hygiene protocols are a bunch of steps made to cut down on food
poisoning risks and stop stuff from spreading when food is being prepped and served. Think regular cleaning of surfaces
and gear, keeping food stored right, and making sure kitchen workers are really careful about their own hygiene. In India,
it's tricky to get these protocols right because you've got to mix old ways of doing things with new safety rules, and also
make sure the staff is trained up and follows the rules. Getting the word out about hygiene standards is a must for things
to run smoothly and for customers to feel good about the place. You can see how all these protocols link together when
you look at how kitchens work visually; it just proves how key complete hygiene systems are for making hotels safe and
efficient [citeX][extractedKnowledgeX].

B. Key components of post-Covid hygiene protocols

The hospitality sector, particularly hotel kitchens, has seen considerable adjustments to hygiene procedures since the
COVID-19 outbreak. At the heart of these modifications are strategies that highlight strict hygiene and food safety
procedures in order to win back visitors' confidence. Essential components include putting in place stringent cleaning
schedules, utilizing approved sanitizers, and giving kitchen staff personal protective equipment. Furthermore, the
incorporation of technology such as low-touch entry systems and remote monitoring tools has grown important for both
operational efficiency and health safety (N/A). Training courses are also essential, giving employees the knowledge they
need to follow new procedures and respond effectively to any potential health hazards. As visitors' expectations have
changed, these procedures are not only reactive but are also becoming a proactive standard for ensuring safety and
satisfaction, which is critical for the hospitality industry's recovery following the pandemic (Shah A et al., 2020). A
structured summary of government regulations pertaining to hygiene implementation in hotels is presented in , which
improves comprehension of these intricate procedures.

Component Description

Staff Personal Protective Equipment (PPE) Mandatory use of masks and gloves by all kitchen staff to prevent]
contamination.

Temperature Screening Regular temperature checks for staff and guests to identify potentiall
symptoms of COVID-19.

Sanitization of Surfaces Frequent cleaning and sanitization of kitchen surfaces, utensils, and|
equipment to eliminate pathogens.

Social Distancing Measures Maintaining physical distance among staff members during food|

reparation and service.

Hand Hygiene Provision of hand sanitizers at key locations and regular|
handwashing protocols for staff.

Guest Health Screening Screening of guests for symptoms and travel history before
allowing entry into dining areas.

Food Handling Protocols Ensuring safe food handling practices, including proper cooking
temperatures and storage.

Staff Training Regular training sessions for staff on COVID-19 safety measures
and hygiene practices.

Use of Technology Implementation of digital menus and contactless payment systems
to reduce physical contact.

'Waste Management Proper disposal and management of waste to prevent]
contamination.

Key Components of Post-Covid Hygiene Protocols in Hotel Kitchens in India
C. Role of government regulations and guidelines
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Post-COVID, government rules really matter in how Indian hotel kitchens keep things clean. These rules aim to protect
both the people working with food and the customers, pushing for strong cleanliness that fits with what public health
wants. How these rules affect things shows up in how the industry tries to meet new standards, dealing with keeping up
and making sure everyone follows along. Hotels, for instance, try to add better ways of doing things, and looking at how
well some have done shows just how needed and tricky it is to hit these marks (Gopalakrishnan et al., 2022). Plus, sticking
to what the government says helps people trust hotels more, which is super important for hotels to get back on their feet.
Because of all this, hotels have to work around problems while trying to keep things super clean as part of how they run

things (N/A).
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D. Comparison with pre-Covid hygiene standards

The move from pre-Covid to post-Covid hygiene in hotel kitchens reveals a real change in what people expect when it
comes to cleanliness. Before the pandemic, hotel kitchens usually followed standard cleaning procedures, mostly focusing
on basic sanitation. But when Covid-19 hit, things had to change quickly because guests were much more concerned about
their health and safety. Research shows that guests now want strict safety measures in every part of the hotel, which has
really changed how hotels are managed (Shah A et al., 2020). This also shows a move toward sustainable practices, which
is discussed in recent studies about the new management techniques needed for recovery (N/A). For example, current
practices use advanced cleaning technology and continuous health monitoring, while also considering how guests feel
about hygiene, as seen in . All this illustrates how hotels must adapt to a changing safety standard that focuses on both
hygiene and making guests feel secure.

Pre-Covid Hygiene Protocols

Standard cleaning procedures, periodic inspections, basic food safety|
measures

Enhanced cleaning and sanitization, mandatory use of personal
protective equipment (PPE), social distancing measures, regular health
checks for staff, installation of contactless systems, increased use of air
filtration systems

Ministry of Health & Family Welfare advisory for Hotels forfhttps:/tourism.gov.in/index.php/whats-
prevention from Coronavirus new/ministry-health-family-welfare-advisory-
guidelines-hotels-prevention-coronavirus
Guidelines for Hotels on preventive measures to contain spread ofhttps://covid19.india.gov.in/document/guidelines-
COVID-19 for-hotels-on-preventive-measures-to-contain-
spread-of-covid-19/

Guidelines for Restaurants on preventive measures to contain spread offhttps://covid19.india.gov.in/document/guidelines-

COVID-19 for-restaurants-on-preventive-measures-to-
contain-spread-of-covid-19/
FSSAI guidelines for food businesses during COVID-19 https://fssai.gov.in/cms/coronavirus.php

Comparison of Pre-Covid and Post-Covid Hygiene Protocols in Hotel Kitchens in India

E. Importance of staff training and awareness

Considering the hygiene protocols now common after COVID-19, it's clear we need to focus on training staff and raising
awareness, especially in hotel kitchens, where keeping food safe is so important. Employees who go through detailed
training programs are better prepared to put strong hygiene practices in place. This helps keep hospitality services reliable
and makes guests feel safe. As noted in (Shah A et al., 2020), guests now expect much higher health standards, so it's
really important for staff to know what they're doing to help guests trust hotels again. Plus, constantly learning about
hygiene rules can lower the number of times people get sick from food. This not only makes guests happier but also keeps
the hotel’s image positive. Investing in these training programs can improve how employees feel about their work and
how well they do their jobs, creating a safer and more responsible environment in the kitchen, as shown in , which is a
great example of the skills needed to effectively manage hospitality situations.

F. Technological advancements in hygiene practices

The COVID-19 pandemic spurred tech breakthroughs, reshaping how Indian hotel kitchens handle hygiene. Think
automated cleaning, touchless tech, and advanced sanitation—they've boosted food safety *and* made operations
smoother. Data-driven hygiene is now a thing, too, allowing real-time cleanliness tracking for better health protocol
compliance. As (N/A) points out, we need fresh strategies to win back customer trust and go green in hospitality. Sure,
rolling out these technologies comes with snags—employee training is a must, and there are initial costs. But pushing
through those difficulties is key to building strong culinary operations. Ultimately, these enhanced hygiene practices are
vital for the industry to bounce back and stay sustainable long-term in our post-pandemic world.

Adoption of Technology in Hotel Hygiene Practices Post-COVID-19 in India
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The chart illustrates the adoption rates of various technology-related hygiene practices in hotels across India after
COVID-19. It shows that 100% of hotels are using QR codes for menus and information, while 90% are planning to
increase cleaning frequency. Additionally, 70% of hotels have implemented contactless technologies and self-service
check-in options. This data emphasizes the significant shift towards technology in enhancing safety and operational
efficiency in the hospitality industry.

II. Implementation of Hygiene Protocols in Indian Hotel Kitchens

In India, the absolute necessity of strict hygiene protocols in hotel kitchens has really come to the forefront following
COVID-19. This is because it has a very direct impact on both public health and how confident consumers feel. As a
response, a lot of hotels have put into place boosted sanitation efforts. These range from more frequent surface disinfection
to routine employee health monitoring. There's also been a move to contactless service, with the aim being minimizing
person-to-person contact. Beyond this, tech use is really important for keeping hygiene standards up. Think about things
like automated cleaning and inventory management systems — they really help make hotel kitchens safer and more efficient
(Harini et al., 2025). Of course, sticking to these protocols isn't always easy. High costs and a need for serious staff training
can sometimes get in the way. Staff really need to know the new safety procedures, and how to use new tech
(Gopalakrishnan et al., 2022). How well these hygiene measures actually work will play a big role in how resilient hotels
are and what kind of reputation they have, especially as people increasingly want safe dining experiences.

A. Steps taken by hotels to implement new protocols

Facing the rather unique situation brought about by the COVID-19 pandemic, hotels across India have been working hard
to boost their cleanliness and hygiene, especially in the kitchens. So, you see things like really detailed cleaning plans
being put in place, plus the use of cleaning robots and health checks for everyone on staff — all with the goal of making
guests feel safer when they stay. Additionally, a lot of hotels are now using tech to make reservations and check-ins easier,
cutting down on face-to-face contact between guests and staff. And there's been quite a bit of employee training to cover
all the new sanitation rules and how to follow health guidelines (Shah A et al., 2020). It's really important for hotels to
earn back people’s trust, and using new tech, like what's been shown in , plays a big part in making these operational
changes work while keeping up those super-high hygiene standards that are key for a lasting comeback (N/A).

B. Role of management in enforcing hygiene standards

Generally speaking, management's role in maintaining hygiene standards in hotel kitchens post-Covid is more important
than ever. Effective management makes sure health and safety rules are not just set up but also followed every day. This
means training staff in hygiene, keeping an eye on whether they're following the rules, and quickly fixing any mistakes.
For example, having a plan to control foodborne diseases can lower risks to food safety, which makes guests trust the
hotel's hygiene more. Recent studies, as noted (Oleo DD et al., 2023), show how important management practices are for
health outcomes. Plus, technology can really help with these things; automated systems can make monitoring and
compliance better, showing that management needs to adapt to new health situations, a point that (N/A) seems to stress.
So, overall comprehensive oversight by managers is vital for a clean environment that keeps guests and staff safe.

C. Challenges faced during the implementation phase

It's been a bumpy road getting post-Covid hygiene rules up to speed in Indian hotel kitchens. A big hurdle is simply that
staff are used to doing things a certain way, and those old habits don't always mesh with the new sanitation advice. You
see, a lot of folks are used to the way things were always done, and switching gears can be tough. What's more, if the
training isn't up to par, things get even more inconsistent—studies show that proper employee training is a lynchpin for
making this all work (Gopalakrishnan et al., 2022). Money's also a problem; not every hotel has the funds to shell out for
fancy new cleaning gadgets or to keep a steady stream of supplies coming in, and that impacts how well they can keep
things clean. Then, you've got the rise of cloud kitchens. They're efficient, sure, but the market's getting crowded, and
keeping food quality consistent adds another layer of difficulty when it comes to enforcing these hygiene protocols (Harini
et al., 2025). These challenges are all tangled together, which means that a comprehensive strategy is needed to boost
adherence to these critical protocols in Indian hospitality.

Challenge Description

Staff Training and Compliance Ensuring that all kitchen staff are adequately trained in new
hygiene protocols and consistently adhere to them.

Supply Chain Disruptions Difficulty in sourcing hygiene supplies due to global supply|
chain disruptions caused by the pandemic.

Guest Expectations and Social Media Impact Managing heightened guest expectations regarding hygiene
and addressing potential negative publicity on social media

latforms.

Technology Integration and Monitoring Implementing advanced technology for monitoring hygiene
standards, which may require significant investment and
staff training.

Cultural and Regional Variations Adapting hygiene protocols to accommodate diverse cultural
and regional preferences among guests.
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Challenges in Implementing Post-COVID Hygiene Protocols in Indian Hotel Kitchens

D. Case studies of successful implementation

Looking at real-world examples of hotels that have successfully put new hygiene rules into practice gives us solid proof
of how the hospitality industry could change after COVID. For example, some hotels have started using high-tech cleaning
tools like voice-activated and touch-free systems. These hotels say they've seen big improvements in how well they operate
and how happy their guests are. Plus, some places are using ghost kitchens to save money and still follow strict hygiene
rules, keeping their food quality high without cutting corners on safety (Harini et al., 2025). Also, when hotels invest in
training their staff on hygiene, they make sure everyone knows the rules, which lowers the chance of contamination. These
examples don't just show that it's possible to make hygiene better; they also fit into bigger trends like making tourism
more sustainable, as you can see in studies of what's happening after the pandemic (N/A). By making these changes work,
hotels can handle the tough job of keeping things safe and high-quality as the market gets back on its feet.
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Image3. Modern Workspace with Advanced Technology Integration

E. Importance of regular audits and inspections

Particularly after COVID-19, regularly auditing and inspecting hotel kitchens becomes critical for keeping hygiene
standards high. These evaluations, done systematically, make sure everyone follows safety rules and helps spot dangers
that could cause health problems, like sickness from food. Findings about foodborne disease outbreaks show that dealing
with these events needs thorough ways to watch for and reduce risks in hospitality (Oleo DD et al., 2023). Inspections
improve how well things work and encourage staff to take responsibility, teaching them what they need to know for
practices that last. Plus, using technology, such as smart monitoring, allows for audits that keep up with current hygiene
standards (Bhutiani et al., 2023). Generally speaking, it's more than just following rules; regular inspections are key to
bringing back guest trust and making the hospitality industry sustainable in India for the long haul.

F. Feedback mechanisms for continuous improvement

When navigating the new normal of hygiene following Covid-19, feedback is key to ongoing improvements, specifically
in Indian hotel kitchens. Management should make a real effort to get staff involved and listen to what they have to say
about hygiene. Doing so can help them spot any holes or areas where the current rules could be better. An example might
be setting up ways for employees to share their worries about sticking to the rules; this helps create an open and responsible
environment. Moreover, hotels can tweak their plans as needed by regularly checking cleanliness numbers and also by
paying attention to what guests say about hygiene—which is extremely important now that customer trust and happiness
are so closely linked to cleanliness. Visual aids like [extractedKnowledgel], alongside these approaches, can give a clear
rundown of the skills needed to thrive in the role, further reinforcing how important feedback is to making things better
throughout the kitchen's operations. This cyclical approach strengthens flexibility and responsiveness in the hospitality
industry, leading to enhanced safety and hygiene standards.

III.Challenges in Maintaining Hygiene Standards

The COVID-19 pandemic has really made keeping hotel kitchens clean a lot harder, which means we need to rethink how
we do things. Because everyone's so focused on cleanliness these days, hotels are running into new problems. One issue
is that staff might not be properly trained in all the new hygiene rules, and it takes a lot of effort to make sure everyone's
following the rules, especially since health regulations keep changing. Guests also expect a lot more now — they want to
see really strict safety measures, which puts extra pressure on hotels to keep their standards high. It's also tough to find
suppliers you can trust to meet all the hygiene requirements, like we've seen in talks about how important sustainability is
in the food industry (Harini et al., 2025). Add to that the fact that hotels often have tight budgets and not enough staff, and
you can see how complicated it is to put good hygiene plans in place after COVID (Shah A et al., 2020). A helpful visual
shows the high-tech solutions needed to manage these issues.

A. Resistance to change among staff
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Generally speaking, one significant hurdle to implementing updated hygiene protocols in Indian hotel kitchens after Covid
is staff resistance to change. Often, employees are reluctant; their established routines, the feeling of more work, and a
lack of understanding all contribute. As seen in other service industries and through a public health perspective, adapting
can be hard, even with clear evidence of health measures' importance for public safety (Sander-Grout et al., 2021).
Furthermore, new tech and procedures might cause worry and uncertainty, which makes resistance worse (Beech et al.,
2022). This can impede hygiene policies' effectiveness and stunt improved operational standards. Thus, addressing
employee concerns and offering good training becomes crucial for fostering acceptance and ensuring smooth transitions
in kitchen operations. Collaborative engagement and skill development in overcoming this resistance are especially
relevant here.

e Collaborative engagement among key stakeholders, sharing knowledge and learning, joint
decision making, etc.

o Developing soft skills and exercising practical knowledge (practical wisdom to make ethical
and fair decisions on sustainability and trade-offs as required, deal with ambiguity and
emergent issues in complex system)

o Creativity in designing “solutions” to wicked problems with empathy to understanding how
problems are affecting others in the event destination domain

o Technological skills to address online and onsite event marketing, etc.

o Impact identification and sustainable event management skills (being especially aware of the
interrelatedness, emergence, and long-term effects on ecological, social and cultural
sustainability and well-being; drawing on the circular economy, etc.)

e Awareness raising and educational skills to inform and engage diverse visitors and local
stakeholders to contribute to destination resilience and sustainability of place and events

e Proactive and adaptive planning and disaster preparedness (policies, training, strategies,
etc.)

o Event sustainability policies, frameworks and certification, etc., to help guide event
development, management, and marketing in the complex destination system

Imaged. Key Skills for Sustainable Event Management

B. Financial constraints faced by hotels

Indian hotels are finding it harder and harder to make ends meet after COVID-19, especially because they need to follow
new cleanliness rules. When the pandemic hit, hotels saw a sharp drop in guests, leading to a major decline in income. At
the same time, they're needing to put a lot of money into keeping things clean to make guests feel safe. You see, putting
strict cleanliness rules in place means spending money on things like protective gear, disinfectants, and tech that helps
keep track of health, which puts a strain on budgets that are already stretched thin. It's been noted that countries with fewer
resources, India included, struggle to put money towards health efforts, which makes it even tougher for hotels to adapt
((Sharma MG et al., 2023)). Adding to the problem, they're also dealing with a lack of workers and rising costs for
materials, which makes things run less smoothly and adds to the financial pressure ((Bardhan R et al., 2022)). So, for
hotels in India, finding a way to stay in business while also keeping guests safe is proving to be quite the challenge. The
info in further highlights these financial troubles, pointing out the obstacles hotels encounter when trying to efficiently
put sustainability and hygiene practices into action.

C. Supply chain issues for hygiene products

The COVID-19 pandemic really brought hygiene protocols back into focus, which unfortunately highlighted some serious
supply chain problems for things like cleaning supplies in Indian hotel kitchens. It's been tough to get enough sanitizers,
disinfectants, and PPE because manufacturing and shipping got all messed up. This makes it hard for hotels to follow the
new health rules. Plus, everyone wants eco-friendly products now, which adds another layer of difficulty. Suppliers are
feeling the pressure to be both good quality and good for the environment (Harini et al., 2025). The whole supplier-hotel
thing is complicated, and it's super important to manage inventory well so hotels can stay clean without spending too
much (Andriotis et al., 2023). You can see how complex it is to keep a steady supply of essential hygiene stuff if you look
at studies about what's stopping hotels from being more sustainable, for instance the analysis of barriers to sustainability
in hospitality management.

D. Variability in adherence to protocols across regions

Adherence to post-Covid hygiene protocols differs quite a bit from place to place, which, naturally, affects how well safety
measures work in hotel kitchens. This reflects different cultural practices and local contexts. Now, in India, with all its
regional diversity and different ways of doing things, you'll see hygiene protocols followed differently from one hotel to
the next. This can lead to inconsistencies in protecting public health. Several things cause this, like the varying levels of
staff training, the resources available, and what consumers expect locally. Research, for example, indicates that while
upscale hotels tend to enforce stricter standards due to international attention, smaller, more budget-conscious
establishments often emphasize operational efficiency, sometimes leading to a more relaxed approach to safety protocols
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(Beech et al., 2022). Additionally, looking at the restaurant scene, it appears that embracing sustainable practices can
actually boost adherence to hygiene regulations, showing how closely operational effectiveness and public health are
linked (Azad et al., 2025). So, tackling these differences is pretty important if we want consistent safety standards in
hospitality post-pandemic.

E. Impact of staff turnover on hygiene consistency

The hospitality sector sees a significant effect on consistent hygiene due to staff turnover, particularly after hotels
strengthened kitchen rules following Covid. When employees change frequently, hygiene processes can suffer because
newer staff might not know the rules well or get enough training. This can cause problems with keeping things clean and
safe with food, which are very important for public health and keeping guests happy. Also, high turnover can make
remaining staff more stressed, possibly distracting them from staying focused on cleaning practices. As some studies
suggest, good training is important for creating a culture where everyone follows hygiene rules, but high turnover can get
in the way (Azad et al., 2025). Also, the environment and how things are set up in kitchens make it even harder to keep
things clean when the staff keeps changing (Gangiah et al.). So, dealing with staff turnover is key for making sure hotel
kitchens are reliably hygienic.

Source Study Findings

Simons & Hinkin (2001)

The Effect of Employee
Turnover on Hotel Profits: A
Test Across Multiple Hotels

IA 1-point increase in turnover rate led to an average decrease of $525 in|
Gross Operating Profit (GOP) per $1 increase in Average Daily Rate (ADR).
For a hotel with a $125 ADR, this equated to an additional $32,750 loss in|

GOP annually. ([ecommons.cornell.edu](https://ecommons. Cornell .edu/|
items/7eeb98b2-d0e4-4cfd-8935-5915e¢34ce02?utm source=openai))

A Threat of Customer|High turnover rates, influenced by factors like customer incivility and job
Incivility and Job Stress tofstress, can disrupt service quality and hygiene standards in hotel kitchens.
Hotel Employee Retention:|([pmec.ncbi.nlm.nih.gov]

Do Supervisor and Co-|(https://pme.ncbi.nlm.nih.gov/articles/PMC8297393/?utm_source=openai))
Worker Supports Reduce
Turnover Rates?

High Turnover in the[Neglected training contributes to high turnover rates, which can negatively|
Hospitality  Industry:  Alimpact hygiene consistency in hotel kitchens. ([hospitalityinsights.chl.edu]
Result of Neglected Training|(https://hospitalityinsights. ehl.edu/training-high-turnover-rates-hospitality|
?7utm_source=openai))

Chung et al. (2021)

Depierraz (2023)

Impact of Staff Turnover on Hygiene Consistency in Hotel Kitchens in India

F. Balancing customer expectations with hygiene measures

The COVID-19 pandemic has really changed things for hotel kitchens in India. Now, it's all about juggling what customers
want with making sure everything's super clean. People are really focused on safety and cleanliness these days, even more
than before, and they're checking out how food is prepped (N/A). So, hotels need to step up their game and follow all the
health rules while still giving guests the great service they're used to. Telling people about these hygiene practices can
really build trust and make the hotel look good compared to others. It also ties into being sustainable and responsible, as
mentioned in (Azad et al., 2025), so hotels can even use their cleaning efforts to show they care about the environment.
Getting this right is key to running a successful hotel and keeping customers happy. Frankly, it just goes to show how
important cleanliness has become to people when they're staying at a hotel.

IV.Impact of Hygiene Protocols on Customer Perception

Following the pandemic, how guests view hotel kitchens has definitely changed, especially when it comes to hygiene.
Cleanliness and safety are top priorities now. People kind of expect hotels to have really stepped up their sanitation game
as part of the package. See, after everyone went through the pandemic, inconsistent cleanliness standards made travelers
pretty skeptical about food safety and their overall health. A study recently pointed out that guests tend to pick hotels
based on how seriously they seem to take hygiene (Shah A et al., 2020). So, when a hotel looks really clean, it's a big deal
for customer loyalty and satisfaction—it's just a different world now in terms of what folks expect. The image really drives
home how worried guests are about cleanliness in hotels and that good hygiene protocols are super important for keeping
customers happy and feeling good about their stay.

A. Changes in customer expectations post-Covid

The hospitality industry has seen a sea change in what customers want since Covid-19 hit, especially when it comes to
how clean and safe hotel kitchens are. Now, guests really care about things like strict cleaning rules, better sanitizing, and
knowing exactly what safety steps are being taken. As people think more about their health, they often pick places to stay
that show they're serious about keeping things clean — it's just what matters to them these days. Turns out, Indians are still
up for staying in hotels, but they want to see real safety efforts happening and being talked about openly ((Shah A et al.,
2020)). Also, cloud kitchens are changing how people eat, giving them an easy option that focuses on cleanliness and
good food without all the fuss of a regular restaurant ((Harini et al., 2025)). Handling these new expectations isn't just
about dealing with a problem; it's a must-do for hotels and such if they want people to trust them again after Covid.
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The chart displays guest concerns and expectations regarding hygiene and cleanliness in the hospitality sector post-
COVID-19. It shows that a significant percentage of guests (85%) are concerned about hygiene, while 56.96% are willing
to pay extra for certified clean rooms. Additionally, 79% expect visible cleaning measures and have concerns about room
cleaning and sanitation. This reflects the importance of hygiene and safety in evolving customer expectations.

B. Importance of transparency in hygiene practices

The COVID-19 pandemic really brought hygiene transparency into sharp focus, especially for hotel dining. Guests,
understandably, are much more concerned with seeing clean practices; they link it to how safe and high-quality the
experience is (Gopalakrishnan et al., 2022). So, hotels need to do more than just follow the rules — they have to *show*
they're following the rules. When hotels openly demonstrate their commitment to established sanitization, it can really
boost their reputation and build trust. Plus, incorporating high-tech solutions — think touchless tech and live updates about
cleanliness — gives guests real, concrete evidence that their food is safe (Harini et al., 2025). Ultimately, being open about
hygiene isn't just about giving consumers what they expect. It's also a way for hotels to stand out as leaders in prioritizing
health and safety. This is important not just for operations, but also for staying competitive in this post-pandemic world.

C. Role of marketing in communicating hygiene measures

Post-COVID, hotels find that marketing communication is now super important for making guests feel safe about
cleanliness. Hotels can really stand out from the crowd if they’re smart about showing off what they’re doing to keep
things clean and safe. Think about putting those steps front and center on websites, social media, and even signs right
there in the hotel — that’s a good way to be open and honest with guests. For example, a study showed that using tech to
cut down on touching things in the kitchen is a great thing to market; it shows you’re serious about cleaning and working
efficiently (Harini et al., 2025). Also, research shows that knowing what Indian guests expect in terms of safety helps
hotels get their message just right (Shah A et al., 2020). Basically, marketing is key to telling everyone about hygiene,
which is how hotels win back trust and get customers coming back after the pandemic.

D. Customer feedback and its influence on practices

Customer feedback plays a significant role in shaping post-COVID hygiene protocols in hotel kitchens. The pandemic
amplified how much consumers care about food safety, which means hotels really need to focus on hygiene. You often
see guests mentioning their expectations for better cleanliness and clear food handling in their reviews, and this pushes
hotels to change how they do things. Hotels that listen to this feedback can build stronger customer loyalty and gain a
competitive advantage. Like we talked about at the service management symposium, sustainable practices are crucial for
keeping customers happy and protecting the environment (Stawomir Smyczek, 2023). Also, using strong evaluation
methods, such as those the International Initiative for Impact Evaluation suggests, can help hotels improve their hygiene
routines based on solid evidence about what customers respond to (Barooah B et al., 2022). So, listening to what customers
say is key to making sure hotel practices meet today's expectations.
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Concerns and Expectations

The chart illustrates guest concerns and expectations regarding hygiene in the hospitality sector after COVID-19. It
highlights that a significant majority, 85%, are concerned about hygiene, while only about 57% are willing to pay more
for certified clean rooms. Additionally, around 79% expect visible cleaning measures and express concern about room
cleaning and sanitation. This data reflects the growing emphasis on hygiene standards among hotel guests. [Download
the chart](sandbox:/mnt/data/guest _concerns_hygiene_chart.png)

E. Case studies on customer satisfaction related to hygiene

The hospitality sector's emphasis on hygiene has noticeably grown, especially after the COVID-19 pandemic, because
customers are more and more likely to link cleanliness with how happy they are overall. Case studies show that heightened
awareness about hygiene methods affects what consumers think and how ready they are to go back to places that put safety
rules first. For instance, hotels that use strict cleaning rules and open hygiene practices often say they have more loyal
customers and good feedback. guest conversations about the cleanliness factors that affect their hotel stays demonstrate
this idea. Also, (Harini et al., 2025) shows that ghost kitchens have become a useful way to meet what consumers want
regarding hygiene, but they also make it harder to keep food quality high during delivery. Therefore, hotels in India
adapting strict hygiene rules for their kitchens is not just a reaction to urgent health worries; it's also a smart way to
increase customer happiness in a cutthroat market (Gopalakrishnan et al., 2022).

richubbytravel « 2 mo. ago
Hotel Cleanliness: The Little Things That Matter

Inspired by this post Little negative things you notice at luxury hotels? - I've been thinking a lot lately about hotel
hygiene, and I'm curious to get the perspective of others.

Here are a few things that absolutely bug me when | check into a hotel:

. Bathroom Grout: I'm not sure why, but | absolutely cannot stand when the grout in the bathroom is anything
less than pristine white and even. If it's stained or uneven, it gives off an overall vibe of neglect or poor upkeep.
I'm probably the only one who checks grout, but it feels like a major red flag to me when | see it in a luxury
property

]

Towels & Robes: When the towels or robes feel scratchy, old, or overly worn out. There’s a big difference
between quality towels and the cheap, thin ones that sometimes appear in budget hotels and it gives off the vibe
of poor upkeep.

©

Bed Bug Check & Mattress Covers: The first thing | do when | check into any hotel room is a quick check for
bed bugs. No matter how high-end or exclusive the property is, these things can happen anywhere, and | just
want to be sure. But what really grosses me out is when there's no mattress protector or cover. It's such a small
thing, but it makes a huge difference in my peace of mind.

>

Duvet Covers: This one might be a bit more subjective, but I'm totally grossed out by hotels that don't use duvet
covers. | can't be the only one who feels this way, right? A duvet cover feels so much more sanitary and fresh.
When a duvet is just left exposed, | get the feeling it's not as easy to clean between guest stays.

Ll

Flooring (Carpet vs. Hard Floors):| love hardwood floors or tile in a hotel room. It just feels cleaner and more
hygienic to me, compared to wall-to-wall carpet, which can be difficult to sanitize thoroughly.

o

Uncovered Treats: We all agree that it's the little touches and attention to detail that make these stays special,
like welcome, afternoon, or turndown treats in the room. However, | get turned off when they're left uncovered. |
don't know who's been in the room before me or how long the treats have been there.

Image5. Discussion of Key Aspects Influencing Hotel Cleanliness and Guest Satisfaction

F. Long-term implications for the hospitality industry

The hospitality industry has seen some serious changes because of the COVID-19 pandemic. Hygiene standards,
especially, have really taken center stage, and it's impacting how hotels operate for the long haul. People are paying way
more attention to cleanliness now, so hotels are realizing they need to step up their game with things like in-depth staff
training and new sanitation tech. It's not just a quick fix; it’s about building trust and keeping guests safe in the future.
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Speaking of safety, food safety practices are super important, especially when you consider the link between foodborne
illnesses and mistakes in how hotels operate (Oleo DD et al., 2023). Also, there's a big push for sustainability, with hotels
trying to source local ingredients and cut down on waste. This is about tackling environmental issues and, importantly,
health safety (N/A). Basically, all this focus on hygiene is going to change what guests expect and how hotels run things,
pushing the industry to be more resilient and accountable. This whole situation highlights the need for hotels to be
proactive, like in , to not only improve the guest experience but also protect public health.

o Collaborative engagement among key stakeholders, sharing knowledge and learning, joint
decision making, etc.

® Developing soft skills and exercising practical knowledge (practical wisdom to make ethical
and fair decisions on sustainability and trade-offs as required, deal with ambiguity and
emergent issues in complex system)

o Creativity in designing “solutions” to wicked problems with empathy to understanding how
problems are affecting others in the event destination domain

o Technological skills to address online and onsite event marketing, etc.

o Impact identification and sustainable event management skills (being especially aware of the
interrelatedness, emergence, and long-term effects on ecological, social and cultural
sustainability and well-being; drawing on the circular economy, etc.)

e Awareness raising and educational skills to inform and engage diverse visitors and local
stakeholders to contribute to destination resilience and sustainability of place and events

® Proactive and adaptive planning and disaster preparedness (policies, training, strategies,
etc.)

o Event sustainability policies, frameworks and certification, etc., to help guide event
development, management, and marketing in the complex destination system

Image6. Key Competencies for Sustainable Event Management

Impact Area Pre-Covid Occupancy Rate Post-Covid Occupancy Rate
Occupancy Rates 70-80% 10-15%

Income per Available Room (RevPAR) [5,000-37,000 %1,500-32,000

Job Losses 14.5 million

Long-term Implications of Post-Covid Hygiene Protocols in Hotel Kitchens in India

V. Conclusion

To sum it up, putting post-Covid cleanliness rules into action in Indian hotel kitchens shines a light on both big problems
and chances for the hotel business. As the industry works through keeping guests safe while also running smoothly, it's
clear that sticking to hygiene and training staff is super important. The problems they've found, like how much it costs to
follow the rules and employees not wanting to change, can be fixed by putting money into teaching employees and using
practices that can last, as (Ayse Emel Onal et al., 2023) points out. Also, when you really look at how the sharing economy
works, you see how the pandemic can change business plans to make them stronger and last longer ((Nuttah MM et al.,
2023)). Focusing on new tech and specific cleanliness steps will not only make things safer but also help bring back trust
from customers. These rules, which you can see in diagrams of how things work in , are key to making sure hotel kitchens
do well after the pandemic.

International /National Law
Guidelines and Advocacy

Operational Programs

Kitchen Controls

Guest Communication and Technology

Image?7. Hierarchical framework for operational processes in hospitality
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A. Summary of key findings

The analysis of post-Covid hygiene protocols in Indian hotel kitchens reveals a rather intricate relationship between policy
and the actual on-the-ground realities. It's clear that there's a significant push to follow international sanitation standards;
however, how well hotels actually do this differs quite a bit. This variation often depends on what resources they have
available and the level of staff training. For example, we've seen a big move toward using technology, like self-cleaning
robots and touch-free systems, to improve kitchen safety. This really shows how the industry is becoming more aware of
hygiene (N/A). Still, there are hurdles. Staff might resist these changes, and sustainable practices can be quite expensive,
as noted in the organizational frameworks findings (Oleo DD et al., 2023). In most cases, successful implementation
depends not only on having strict rules but also on making sure staff are thoroughly trained and dedicated to always getting
better at hygiene within the hotel business.

B. Importance of ongoing training and adaptation

When we consider hotel kitchens after COVID, it's clear that training and being able to change are super important. The
hotel business is trying to get back on track with higher health and safety rules, so it's really key that workers keep learning.
This focus on training means staff know all the newest ways to clean and handle food right, which lowers the chance of
things getting dirty and makes things cleaner overall. Also, because food places change a lot, workers need to be flexible.
They have to get used to new rules based on what health folks say and new problems that pop up. This being able to adapt
is really important for dealing with problems that might come up. It gets staff ready to handle surprises well. Hotels that
spend money on training staff and making things better all the time don't just follow the rules; they also make their service
better in a tough market. This makes them strong and gains customers' trust as things get back to normal after the pandemic
(Harini et al., 2025)(Wilson et al., 2025).

Hotel Hygiene Protocols and Practices Post-COVID-19

Percentage of Hotels Collaborating with Health Experts for Hygiene Standards 100%
Percentage of Hotels Offering Staff Training on New Hygiene Protocols 100%
Percentage of Guests Preferring Hotels with Stringent Hygiene Measures 75%
Percentage of Hotels Implementing Enhanced Hygiene Protocols Post-COVID-19 88%

0 20 40 60 80 100
Percentage (%)

The bar chart illustrates the percentages of various hotel hygiene practices post-COVID-19. It shows that 100% of hotels
are collaborating with health experts for hygiene standards, and the same percentage applies to those offering staff
training on new hygiene protocols. Additionally, 88% of hotels have implemented enhanced hygiene protocols, while 75%
of guests prefer hotels with stringent hygiene measures. This data underscores the industry's strong commitment to
enhancing health and safety in the wake of heightened expectations.

C. Future trends in hygiene protocols

The hotel sector is still bouncing back from COVID-19, so we can expect hygiene practices to keep changing as customers
want more and regulations get stricter. Hotels might start using a lot more tech, like robots that clean on their own and
systems that don't need much human contact. This could really change what we think of as "clean" in a hotel kitchen.
These improvements can make things faster and cut down on people touching stuff, which makes guests feel safer. Plus,
some hotels are using cloud kitchens to make food delivery easier. But, as (Harini et al., 2025) and (Gopalakrishnan et al.,
2022) point out, they'll also need really strict rules to keep food safe and high-quality. Another thing is that people are
caring more about the environment, so hotels might start using cleaning methods that are better for the planet. It's all part
of hotels trying to build trust and make guests feel safe after COVID, and this is shown by...
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The New Tech-Enabled Office Journey
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Image8. Overview of technological innovations in modern office settings

D. Recommendations for hotel management

As hotels navigate the post-COVID landscape, adjusting strategies for better hygiene and safety becomes vital for
regaining guest trust. A key step involves robust staff training programs, focusing on thorough sanitization and sticking
to updated hygiene guidelines. This not only helps meet regulations but also encourages staff to take an active role in
keeping things safe (Gopalakrishnan et al., 2022). Also, adopting technology, like touch-free entry and streamlined check-
in, can simplify processes while reducing health concerns, showing how hospitality is moving toward tech-driven solutions
(N/A). Moreover, regular checks on cleanliness, particularly in kitchens and public spaces, are important for spotting areas
that need work. These actions, as explored in a study on obstacles to sustainability , highlight the connection between
smooth operations and happy guests in todays hotel industry.

First-order Code Second-order Theme Aggregate Theme

= The high cost that the hotel bears 10 implement sustairable supply chain ribabives ¢
+ The cast of cbtaining green products s high, and supplers may raise the price of products due 10 “:..u’ =

thelr moncpoly on the market
« Resistance from employess 1o sustainable praclices as they beleve # represents a burden R, to change and

on themn adopting innovation

Lack of suppliers’ ) nternal Barrie:
+ Lack of sustainabiity awareness among suppliers, and expertise : ! . i
« Lack of suppher expenence and knowledge in implementing sustanable practioss. deficiency about
sustainabifity

« Difficulty finding local suppliers with emvdrenmental commitment, Linitod "‘":": =
« Limited availability of ervdronmentally friendly suppliers in the local srea tocal area
+ The nfrastructure and faciles for ervironmental practices are not svslabie as they lack aress that

can be rerded for maste treatment or recycing. Lack of green facilities T
* Lack of faciities for specfic sustanable practces sucth as groen transportabon because the facilities and infrastructure 1

of dlectronic vehicles are not svaslatye. —

—=— External Barriers

« Political and economic crises lead to a decrease n tourist demand and hotel occupancy, !:"""I e """""l" o {

which results in a decrease in funding for sustainabie intiatives. revolution e

Image9. Analysis of Barriers to Sustainable Practices in Hotels

E. The role of technology in enhancing hygiene

The COVID-19 pandemic really pushed technology into the spotlight, especially for keeping things clean in Indian hotel
kitchens. Think about it: IoT sensors keeping tabs on temperature and humidity — that's a big deal for making sure food
safety rules are followed to the letter. Plus, these new automated cleaning gadgets, like robot cleaners, are a game-changer.
They're super efficient at sanitizing, cutting down on how much people have to touch things, and, in turn, less risk of
spreading germs. This is all especially important for cloud kitchens, you know, the ones that focus on delivery and pickup
using tech, without the usual dine-in area [(Harini et al., 2025)]. Basically, the hospitality world has a real chance here to
step up its hygiene game while also keeping up with what customers want these days. By embracing new ideas and
focusing on doing things sustainably, the industry can tackle the problems that have come up since the pandemic and
become more resilient overall [(N/A)].
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Adoption of Hygiene Measures Post-COVID-19 in Hospitality

Percentage of Cloud Kitchens Adhering to Hygiene Protocols Post-COVID-19 100

Percentage of Hotels Implementing Automated Cleaning Technologies Post-COVID-19 100

Percentage of Hotels Planning to Increase Cleaning Frequency Post-COVID-19

Percentage of Hotels Implementing Contactless Technology Post-COVID-19

0 25 50 75 100
Percentage (%)

The chart illustrates the percentage of hotels and cloud kitchens implementing various hygiene measures post-COVID-
19. Key findings include that 100% of hotels are adopting automated cleaning technologies and cloud kitchens are
adhering to hygiene protocols, while 90% of hotels plan to increase cleaning frequency and 70% are implementing
contactless technology. [Download the chart](sandbox.:/mnt/data/hygiene_measures_post_covid.png)

F. Final thoughts on the evolution of hygiene in hotel kitchens

Hotel kitchens have seen quite the evolution in hygiene, especially since COVID-19 changed what everyone expects and
how things are done. As the hospitality world reacted to greater worries about health, putting strict rules in place became
super important, pushing new ideas in cleaning tech and how staff are trained. This change wasn't just about basic
cleanliness; it also brought in advanced ways to keep food safe, showing a full-on approach to hygiene that covers every
part of the kitchen. Using touch-free tech and smart gadgets has become key to keeping things up to par while making
sure guests feel safe (Image9). Plus, checking how things are usually done is a must for keeping up with new problems
and finding good ways to stay sustainable as the industry grows (Gopalakrishnan et al., 2022) (N/A). In the end, going
along with these changes can really boost how well things work and how much customers trust hotels.
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