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Disclaimer

The information in this magazine is for information purposes only. UEI Global Education
Pvt. Ltd. assumes no liability or responsibility for any inaccurate, delayed or incomplete
information, nor for any actions taken in reliance thereon. The information contained about
each individual, event or organization has been provided by such individual, event organizers
or organization without verification by us.

The opinion expressed in each article is the opinion of its author and does not necessarily
reflect the opinion of UEI Global Education Pvt. Ltd. Therefore, UEI Global Education Pvt.
Ltd. carries no responsibility for the opinion expressed thereon.

All information can be withdrawn or changed without notice.

SOPHOS offers email subscriptions. To sign up to receive regular monthly copy, you must
submit information including a valid email address. Your personal and contact information
will not be passed to any other organization. References have been provided to readers at the
end of every article. Photographs used in some articles are sourced from the internet.



Note from the Editor’s desk

Welcome to the June 2026 edition of SOPHOS, a platform that continues to reflect UEI
Global’s commitment to academic excellence, industry relevance and holistic student
development. As the hospitality and service industries continue to evolve, our mission
remains focused on preparing students with the knowledge, skills and confidence required to
thrive in a dynamic global environment.

This edition brings together a diverse collection of articles, industry insights, student
achievements and institutional milestones that highlight the exciting opportunities emerging
within the hospitality sector. Our featured interview explores the importance of confidence,
communication and career growth in the hospitality industry, emphasizing the qualities that
distinguish successful hospitality professionals.

Readers will also gain valuable perspectives on operational excellence through articles such
as Attention to Detail in Hotel Guest Services, Dealing with Lost Items Belonging to Guests
and Modern Kitchen Equipment and Their Role in Hospitality. For those interested in food
and beverage studies, our feature on The Spirit of Mexico: Understanding Tequila offers an
engaging look into one of the world's most celebrated spirits and its significance within the
hospitality landscape.

As hospitality becomes increasingly global, we examine the Future of the Hospitality
Industry for Indian Students and showcase how UEI Global Education is opening new
international opportunity avenues for aspiring professionals. These initiatives reaffirm our
commitment to creating pathways that connect students with global careers and international
exposure.

This issue also celebrates the accomplishments of our students and institution through
highlights of Placement Drives Across UElI Campuses, Awards and Recognition, and
inspiring stories of Student Success and Achievement. These achievements reflect the
dedication, perseverance and talent of our students, faculty and industry partners.

At UEI Global, we believe that education extends beyond classrooms. It is about developing
future leaders who possess professional competence, adaptability, innovation and a passion
for service excellence. Through SOPHQOS, we continue to bridge the gap between education
and industry while fostering a culture of continuous learning and professional growth.

We thank all our Stakeholders, students, faculty members and industry associates for making
this edition possible. We hope you find these articles insightful, inspiring and relevant to your
academic and professional journey.

Warm Regards,
Amit Moon



THE INTERVIEW

Rao' ZITIN

MR.DINESH BHATT
Associate Director Housekeeping
Hotel Radisson Blu
Rudrapur, Uttarakhand

Mr. Dinesh Bhatt is a dedicated hotelier with a passion for delivering exceptional work as
Associate Director Housekeeping in various maintaining strict cleanliness standards,
managing departmental budgets, tracking inventory, overseeing staff scheduling &
coordinating with other departments like the front office and maintenance, benefits
administration & employee relations. Over the course of his 20 years of career in the
hospitality Sector, he is having a privilege of working in various roles within upscale hotels
& resorts, allowing him to develop a deep understanding of the art of hospitality.

As a hotelier, he believes that hospitality is not just about providing a place to stay; it's about
creating a warm and welcoming environment where guests feel like they are at home, even
when they are away.

Q1. Would you tell us about your experience to leading Room Division operations?

| have over 20 years of experience in F&B Service and Room Division operations, including
managing large teams in high-occupancy hotels. As he mentioned “In my current role, I
supervise supervisors, room attendants, laundry, and public area teams to ensure cleanliness
standards are consistently maintained. | focus strongly on staff training, productivity, guest
satisfaction & coordination with Front Office and Engineering. One of my key achievements
was improving room readiness time & increasing guest rooms cleanliness scores through
better inspection systems and team accountability.”

Q2. How do you maintain high cleanliness standards while controlling costs?

| believes quality & cost control must work together. As he added “I maintain standards
through regular inspections, Standard Operating Procedures (SOP) training, & preventive
maintenance coordination. At the same time, | monitor labor productivity, linen usage,
chemical consumption & inventory levels carefully. In my previous property, | introduced



better shift planning and chemical control measures, which reduced operational costs without
affecting guest satisfaction.”

Q3. Describe a time you handled a serious guest complaint?

According to Mr. Bhatt, a guest once complained that their suite was not clean properly
before arrival. “I immediately apologized, personally inspected the room, arranged an express
re-cleaning & upgraded the guest amenities as a service recovery gesture. | also reviewed the
inspection process with the team to prevent recurrence. The guest appreciated the quick
response later gave positive feedback about how professionally the issue was handled.”

Q4. How do you motivate your team during busy periods?

| believes that the communication & recognition are very essential during high-pressure
operations. He mentioned that “I conduct short briefing sessions before shifts, clearly explain
priorities and support the team on the floor when needed. | also appreciate employees who
perform well because recognition boosts morale. During peak occupancy, | focus on
teamwork, proper room allocation and as well as maintaining a positive environment so staff
remain motivated and productive.”

Q5. What KPIs do you use to measure Room Division performance?

I regularly monitor room inspection scores, guest satisfaction scores, room turnaround time, labor
productivity, absenteeism, linen loss, & chemical usage. “These KPIs help to identify operational gaps
and improve efficiency. | also review guest comments daily because guest feedback is one of the
strongest indicators of housekeeping performance.”

Q6. What would you do if occupancy suddenly increased & rooms were delayed?

First, 1 would immediately assess the room status & prioritize arrivals, especially VIPs &
early check-ins. “I would coordinate closely with Front Office (FO) to manage guest
expectations & reorganize staffing to focus on room readiness. If require | would reassign
supervisors and well-trained staff to critical areas. Communication, quick decision-making &
teamwork are essential in such situations to ensure smooth operations & minimize guest
inconvenience.”

Interviewed by:

Mr. Rajesh Kumar holds a BHMCT, PGDM and MTTM. With over 18 years of experience in
the hospitality industry and academia, he currently serves as an Academic Coordinator &
Faculty Member in F&B Service at UEI Global Institute, Agra.




CONFIDENCE, COMMUNICATION AND CAREER GROWTH IN
HOSPITALITY INDUSTRY

The hospitality industry is a place
where guests travel for business as
well as leisure. Regardless of the
reason, the staffs have a duty to ensure
that the guests have a memorable stay.
Staff who are confident; have good
communication skills; have the ability
to think from another person’s point of
view; are knowledgeable; and are
skilled in both soft and technical skills
can achieve this with ease.

While there are many aspects to be covered, in this article, I would like to focus on the
following:

Confidence:

First and foremost is confidence. Confidence is the belief and trust in yourself and
your ability to handle any given situation with calm and poise. You need confidence to
handle predictable and unpredictable situations in a professional way. Initially, confidence
comes from academic knowledge, but professional experience helps you to handle any given
situation in a practical manner.

Confidence not only helps build trust with both your colleagues and the guests but is also
important for being a good leader. It helps you take important decisions, take initiative, and
motivate the team, especially during busy times. If you are confident, you will take every
failure as a learning experience instead of a setback.

You can build your confidence by:

Dressing professionally — Before you even start talking, you will be judged by the way you
are dressed. Dressing professionally will automatically make you feel confident, and
moreover, people around you will start taking you seriously.

Expanding both academic and general knowledge — While all kinds of knowledge are
important, academic and general knowledge are very important in hospitality industry
because it helps to make small talks with both your colleagues and the guests.

Honing your communication and vocabulary skills—Communication doesn’t need to be in
English, but in this day and age when business is global, English communication is very
important. You can build your vocabulary and speaking skills by reading, watching English
news, English movies, and serials, and listening to English songs.
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Learning to stay calm in
different  situations —
While it is very easy to
blame someone for the
problematic situation, it is
very important not to act
impulsively. Stay calm,
evaluate the given
situation, and try to find
solutions to the problem
rather ~ than  blaming
| wma SOMeonNe.

Seeking help — Seeking help is not a sign of weakness as many people think; rather, it is a
sign of strength. For many people, seeking help is not easy because they think that they will
be judged for lack of knowledge. But this belief is untrue, because it takes a lot of courage to
seek help.

“Confidence is the only accessory you need to wear.”

Communication:

| cannot emphasize how important communication skills are in the hospitality industry.
Communication, both verbal and non-verbal, is the base of all interactions, both with
colleagues and guests. According to Albert Mehrabian, Professor Emeritus of Psychology at
UCLA, known for his 1960s research on nonverbal communication, communication breaks
down to roughly 7% verbal (words), 38% vocal (tone of voice), and 55% nonverbal (body
language).

Communication helps in addressing guest needs, resolving conflicts, and ensuring smooth
operations between departments. Even with different apps like Al & Gemini, human
communication skills are irreplaceable.

"In hospitality, communication isn't just about speaking; it's the art of making guests feel
heard, valued, and safe."

Career Growth:

Career growth in the hospitality sector
tends to be faster than in many other FEINNENIMEESINL
fields. In this industry, one can scale :
from entry to management level in a
few years depending on their
performance, skills, and experience.

Your advancement will depend on:




Up skilling — Keep learning
new skills. This will not only
give you confidence but also
give the opportunity to work in
various departments. Overall
knowledge of the working of
different departments is crucial
when you have to take up
managerial positions.

Emotions - Managing your
own emotions and understanding those of others is an essential quality required to work in
the hospitality industry.

Empathy — Empathy is to think from another’s point of view. Being empathetic is an
extremely important quality to possess in this industry. You will come across people from all
over the world, from different strata of life, with different emotional states. Being empathetic
will make you a sensitive, caring, and understanding person.

Culture — In this global age, it is very important to be aware of different cultures. This is
especially important because in the hospitality industry. Your guests are not just from one
country but from all over the world. By having brief knowledge of varied cultural practices,
you can ensure that you impress your guests and gain their loyalty.

On-going learning — Remember, learning is an ongoing process. You must be willing to
continuously learn and upgrade yourself every day.

""Success seems to be connected to action. Successful people keep moving. They make
mistakes, but they don't quit. — Conrad Hilton

In summary, students aspiring to enter the hospitality profession should possess the following
qualities:

Confidence — The only accessory you ever need to wear

Strong language skills - The more languages you know, the better are your opportunities.
Good communication skills, both verbal and non-verbal

A willingness to keep learning and improve your skills

By developing these qualities, you can have a rewarding career in hospitality and enjoy your
work.

""Be so good they can't ignore you." — Steve Martin



References:
https://www.highspeedtraining.co.uk/hub/communication-in-the-hospitality-industry
https://www.tribuneindia.com/news/business/the-rising-demand-for-hotel-management-
careers-in-india-how-students-are-preparing-early/

About the author:

Christina MK is an experienced educator and industry professional with 25 years in
academics. She is currently serving as the Associate Director of English and Communication
with UEI, Pune. She brings 25 years of training experience and 11 years as a former
international cabin crew member, specializing in soft skills. She is a seasoned trainer,
combining extensive cabin crew experience with academic leadership in English and
communication.




ATTENTION TO DETAIL IN HOTEL GUEST SERVICES

In the leisure industry, happy guests
are the bedrock of a thriving business.
Hotel don’t just win over guests with
fancy amenities or low rates,
exceptional service is the ultimate
differentiator. One of the utmost
aspects of excellent hospitality is
attention to detail allow staff to
anticipate guest needs, turning a
standard stay into an unforgettable

3 - memory that builds deep brand loyalty
& drives repeat visits. Attention to detail in hotel guest services means anticipating specific
visitor needs, upholding premium quality standard & guaranteeing that every aspect of their
stay is comfortable & welcoming.

Great hospitality starts at the booking phase. Staff should meticulously track all reservation
details, guest preferences & specific requests right from the start. For example, if a guest
requests an extra bed, pillows or a wheelchair, these requests should be fulfilled accurately.
Anticipating guest preferences demonstrate genuine care & professionalism. When returning
visitors arrive to find their exact room setup already in place, they immediately feel
recognized & valued.

The front desk plays a major role in demonstrating attention to detail. Front desk personnel
must offer a polite & personalized welcome by making eye contact & addressing guests by
name. Small acts, such as carrying luggage & explaining hotel amenities, significantly boost
guest satisfaction. Additionally, staff must ensure check-in & check-out processes are highly
efficient, as billing errors & long wait
times can severely damage the overall
guest experience.

Housekeeping is a vital department where |
precision shapes the entire guest
experience. Visitors arrive expecting a
fresh, welcoming environment. Because
of this, staff must carefully check all
amenities, linens & room conditions. It is
the little details — a beautifully made bed,
crisp towels & a refreshing scent- that make a lasting positive impact. Conversely, even the
smallest oversight, such as a dusty surface, can easily diminish a guest’s comfort.



' In food & beverage service, attention to
| detail is key. Servers must keep tables
 clean, deliver meals accurately, & honor
dietary restrictions. Providing
- personalized touches- like remembering a
. guest’s go-to  order-makes their
experience much more enjoyable. Staff
should watch for cues to assist patrons
without being overbearing. Prompt,
polite, & well-presented service is what
truly drives guest satisfaction.

Effective communication requires meticulous attention to detail. Hotel staff must actively
listen & accurately process guest request, such as booking a ride or setting an alarm.
Fulfilling these task flawlessly is necessary for seamless operations, as neglecting minor
details will trigger complains & hurt the brand.

Attention to detail is very important when handling guest complaints. Mistakes like booking
errors, maintenance issues, or slow service are bound to happen. Staff should listen closely,
apologized genuinely, and resolve issues swiftly. A caring, professional approach can easily
turn a frustrated traveller into a loyal guest, as people often remember your excellent
recovery more than the initial hiccup.

The integration of digital property management systems has elevated the need for operational
precision. To prevent guest dissatisfaction stemming from billing errors or booking
discrepancies, hospitality staff must demonstrate a high level of accuracy & organizational
skill when utilizing technological platforms.

Training is crucial for hotel staff to develop a keen eye for detail. By learning to observe
behaviour & anticipate needs, employees can easily uphold top-tier service. Managers foster
this focus by leading by example & rewarding outstanding work, while a workplace culture
of care ensures staff values every guest interaction.

A hotel’s reputation hinges on attention
to detail. Today’s travellers constantly
share experiences on social media & |
trip advisor. While great reviews praise
cleanliness, fast service, & personal
touches, negative feedback usually
stems from avoidable oversights.
Ultimately, flawless service is essential
for winning over future guests.




Teamwork plays a major role in maintaining high standards of guest services. Housekeeping,
Front Office, Food & Beverage Service and Maintenance departments must coordinate
effectively. For example, if a guest requests an early check-in, communication between
departments is necessary to prepare the room on time. Attention to detail in teamwork
ensures smooth operations & consistent guest experiences.

Paying strict attention to detail in hotel services builds guest trust & satisfaction. Through
impeccable cleanliness, customized service, clear communication, and teamwork, hotels
elevate an ordinary stay into a highly memorable one. Ultimately, mastering these small
details drives long-term brand loyalty and positive industry.

References:
https://upperdelawareinn.com/enhancing-guest-satisfaction-attention-to-detail-matters/
https://www.imperialdade.com/blog/how-to-improve-guest-experience-in-hospitality
https://www.canarytechnologies.com/post/best-practices-for-guest-service-in-the-hotel-
industry

About the Author:

Ms.Farah Sabir is presently a Consultant faculty (Room Division) at UEI Global, Lucknow.
Previously, she was a faculty at Brightland College of Hotel Management, Nepal. She has
been teaching hotel management for 5 years & has industry experience for 2 years.
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SPIRIT OF MEXICO: UNDERSTANDING TEQUILA

Introduction

Tequila is far more than a distilled spirit; it is a cultural emblem of Mexico, deeply rooted in
history, craftsmanship, and tradition. Derived exclusively from the blue Weber agave plant,
tequila reflects the unique landscape, climate, and heritage of the regions in which it is
produced. Revered around the world for its complexity and versatility, tequila offers a
remarkable journey of flavour, from bright agave freshness to rich oak-aged sophistication.
The name “tequila” is believed to originate from the Nahuatl word tequitl, meaning “place of
tribute.” Over centuries, tequila has evolved from an indigenous fermented beverage into one
of the world’s most celebrated spirits, representing the vibrant spirit and enduring traditions
of Mexico.

The History of Tequila

The origins of tequila date back long before the arrival of the Spanish conquistadors in the
16th century. Indigenous communities in Mexico cultivated the agave plant and produced a
fermented beverage known as pulque. When Spanish settlers introduced distillation
techniques, this traditional drink evolved into a stronger spirit called mezcal.

Over time, a distinct variation made specifically from the Blue Agave Tequilana Weber plant
emerged, eventually becoming known as tequila. This transformation marked the birth of an
industry that would later gain worldwide recognition.

The Birth of a Global Spirit

One of the most influential names in tequila’s rise to prominence is Jose Cuervo, founded in
1758 and regarded as one of the oldest tequila producers in the world. Through innovation,
consistency, and commitment to quality, the company helped establish tequila as an
internationally respected spirit.

As tequila production expanded, the Mexican government recognized its cultural and
economic significance. In 1974, the establishment of the Tequila Appellation of Origin
ensured that authentic tequila could only be produced in designated regions of Mexico,
primarily in the state of Jalisco. The Tequila Regulatory Council (CRT) further reinforced
quality standards, overseeing production methods and ingredient authenticity.

This protected designation elevated tequila’s global reputation while preserving its Mexican
heritage.

The Journey of Tequila across the World

Tequila’s popularity spread rapidly beyond Mexico, particularly in the United States, where
consumers embraced its unique flavour profile and cultural identity. Iconic cocktails such as
the Margarita and the Paloma introduced tequila to millions of drinkers worldwide. Today,

11



tequila is enjoyed both as a premium sipping spirit and as a versatile cocktail ingredient. The
rise of artisanal and luxury tequilas has further enhanced appreciation for the craftsmanship
behind every bottle.

(2

HOW TEQUILA IS MADE

Producing tequila is a meticulous process that combines agriculture, tradition, and science.
From the cultivation of agave to barrel aging, every step contributes to the final character of the spirit.

HARVESTING
THE AGAVE

Mature Blue Weber
agave plants take 6-8
years to grow. The leaves
are trimmed, leaving the
heart of the plant,
known as the pina.

COOKING
THE PINAS

The harvested pifias are
cooked to convert their
natural starches into
fermentable sugars.

Traditionally, they are
slow-roasted in brick
ovens called hornos.

Modern distilleries may
use autoclaves, which
arcolesnty tho Fanting
process while maintaining
efficiency.

JUICE
EXTRACTION

Once cooked, the softened
pifas are crushed to extract
their sweet juice, known as
mosto. Traditional producers
often use a large volcanic
stone wheel called a tahona,
while modern facilities rely
on mechanical shredders
and roller mills.

FERMENTATION

The extracted juice is
transferred into wooden
vats or stainless-steel
tanks, where yeast
initiates fermentation.
Over several days,
sugars are converted into
alcohol, creating a
low-alcohol liquid rich

in flavour.

DISTILLATION

The fermented liquid
undergoes distillation,
typically twice, to purify
and concentrate the
alcohol. The first
distillation produces a
cloudy liquid known as
ordinario. The second
distillation creates a
clear spirit with refined
aromas and character.

AGING

After distillation, tequila
may either be bottled
immediately or aged in
oak barrels. Aging
influences colour, aroma,
texture, and flavour,
adding notes of vanilla,
caramel, spice, and
toasted wood.

>

MOSTO
(AGAVE JUICE)

FERMENTED LIQUID
(LOW ALCOHOL)

COPPER POT STILL COLUMN STILL
(Traditional) (Modern)
— 1ST —

Produces richer =) |DISTILLATION Generates
and more » {ORDINARIO) lighter and
complex cleaner

spirits. profiles.

EXTRA ANEJO
(3+ Years)

ANEJO
(1-3 Years)

REPOSADO
(2-12 Months)

BLANCO / SILVER
(Unaged)
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Three Production Styles of Tequila

Traditional Production

This method uses brick ovens (hornos), tahona stone wheels, open-air fermentation with
agave fibres, and copper pot stills. It produces rich, earthy, and highly expressive tequila.

Modern Production
Modern methods employ autoclaves, roller mills, stainless-steel fermentation tanks, and
stainless-steel stills. The result is a cleaner and more consistent spirit.

Industrial Production

Industrial tequila production often uses diffusers to extract sugars from raw agave and relies
heavily on column still distillation. This process is highly efficient but may produce lighter
and less complex spirits.

(1 TRADITIONAL PRODUCTION MODERN PRODUCTION D INDUSTRIAL PRODUCTION \

Handcrafted methods passed down Combines traditional care with modern High-volume, efficient processes

through generations. technology for efficiency and quality. designed for large-scale production.

@ rarvest @ warvest
Mature blue agave Agave is harvested
plants are hand- using mechanical pyw e
picked. harvesters.

© cooxne © cooxne
Pias are cooked Pias are cooked in
in traditional brick large autoclaves
‘ovens (hornos). for high capacity.

© crusims © crusiine
Cooked agave is Cooked agave is
crushed using a crushed using
traditonal tahonia roller il high-capacity
(stone wheel). difusers.

o FERMENTATION o FERMENTATION o FERMENTATION

Fermentation takes Fermentation in Fermentation in
place in wooden mlnlesis steel 3 large stainless steel
tanks. tanks with precise tanks.
temperature control.
© oismiuarion © ostuuanon © oismianon
Double distillation in Double distillation in Continuous or
copper pot stills. stainless steel or multi-column
copper stills. distillation.
O v O ouna © v
Handcrafted tequila High-quality tequila Consistent, clean
‘with rich, traditional with consistency tequila produced
character. ind balance. atscale.

Types of Tequila

BLANCO JOVEN REPOSADO
(SILVER OR PLATA) (GOLD OR ORO) (“RESTED”)
. - ’

ANEJO EXTRA ANEJO
("AGED”) (“ULTRA AGED")

D

* Unaged or aged + Ablend of blanco + Aged in oak barrels + Aged in oak barrels  Aged in oak barrels

up to 2 months. tequila with a touch for 2 months to for 1to 3 years. for more than 3 years.
« Clear and crisp iofapediequilas fyear * Rich, smooth, and + Exceptionally smooth
with bold agave « Light gold color with * Smooth with flavors complex with notes and luxurious with
flavors. a smooth, mellow of oak, vanilla, and of vanilla, spice, deep, complex flavors.
< Peifectfor taste. w caramel. and dried fruit. « Premium sipping
cocktails. « Great for sipping « Ideal for sipping. « Best enjoyed neat. tequila.
or mixing.
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Blanco (Silver or Plata)
e Aging: Unaged or rested for less than 60 days
e Profile: Crisp, vibrant, and intensely agave-forward with citrus and pepper notes
e Best Enjoyed: In cocktails such as Margaritas and Palomas

Joven (Gold or Oro)
e Aging: Typically Unaged, sometimes blended with aged tequila or enhanced with
colouring and flavouring agents
e Profile: Slightly sweeter and smoother than Blanco
e Best Enjoyed: Mixed drinks and cocktails

Reposado (“Rested”)
e Aging: 2 to 11 months in oak barrels
e Profile: Balanced with subtle oak, vanilla, and spice notes
e Best Enjoyed: Sipped neat or in premium cocktails

Aiiejo (“Aged”)
e Aging: 1to 3 years in oak barrels
e Profile: Rich, smooth, and complex with caramel, chocolate, and toasted oak
characteristics
e Best Enjoyed: Neat or on the rocks

Extra Aiiejo (“Ultra Aged”)
e Aging: Minimum of 3 years
e Profile: Luxurious, velvety, and deeply complex with dried fruit and spice notes
e Best Enjoyed: Slowly sipped on special occasions

How to Drink Tequila

The perception of tequila has evolved significantly over the years. While once associated

primarily with quick shots, tequila is now widely appreciated as a sophisticated sipping spirit.

Blanco tequila remains an exceptional cocktail ingredient due to its fresh agave character.
Classics such as the Margarita and Paloma continue to showcase tequila’s versatility

and refreshing qualities.

For a simpler serve, tequila pairs beautifully with soda water and fresh grapefruit, creating a
crisp and elegant agave highball perfect for warm evenings.

Tequila is a spirit deeply intertwined with Mexico’s history, culture, and identity. From
ancient agave traditions to modern global acclaim, tequila has journeyed far beyond its
origins while remaining true to its heritage.

The protection provided by the Tequila Appellation of Origin and the Tequila Regulatory
Council ensures the authenticity and quality of every bottle produced. Meanwhile, innovation
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in craftsmanship, premium expressions, and tequila tourism continues to shape the future of
this iconic spirit.

Whether enjoyed neat, on the rocks, or in a beautifully crafted cocktail, tequila
remains a celebration of Mexican artistry, tradition, and passion — a timeless spirit that
continues to captivate the world

References:
Tequila Regulatory Council. (n.d.). Official standards and regulations for tequila production.

Retrieved from https://www.crt.org.mx

https://www.cuervo.com, Jose Cuervo. (n.d.). History of tequila and Jose Cuervo
Distilled Spirits Council of the United States. (2023). Tequila and mezcal market data and
production insights. Retrieved from https://www.distilledspirits.org

Tequila Wikipedia Page: Features references covering the blue agave plant, the

Denominacién de Origin laws, and the history of distilling in Jalisco.

Encyclopaedia Britannica. (n.d.). Tequila. Retrieved from https://www.britannica.com

About the Author:

Mr.Ajim Nishad A.T. Holds a Bachelor’s Degree in Hotel Management and Catering
Technology, with over 13years’ experience in the hotel, & 5 years teaching sector.
Associated with UEI Trivandrum as a faculty — Food & Beverage Service.
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MODERN KITCHEN EQUIPMENT AND THEIR ROLE IN
HOSPITALITY

The hospitality industry has changed rapidly
over the past few decades. Hotels,
restaurants, resorts, cafés, and catering
businesses now depend heavily on modern
| kitchen equipment to provide quality food,
maintain hygiene, and deliver fast service to
customers. In today’s competitive market,
[ . guests expect delicious meals, attractive
presentation, and quick service. To meet
these  expectations, modern  kitchen
technology plays a very important role.

Modern Kkitchen equipment refers to
advanced machines, appliances, and tools
used in commercial kitchens for cooking,
storage, cleaning, preparation, and food service. These machines reduce manual work,
improve efficiency, save time and help maintain food quality and safety. From luxury hotels
to quick-service restaurants, every hospitality business depends on kitchen equipment for
smooth operations.

One of the most important advantages of modern kitchen equipment is increased efficiency.
In earlier times, kitchen work was mainly manual and required more labour and time. Today,
machines such as food processors, mixers, grinders, vegetable cutters, and dough kneaders
make preparation work faster and easier. For example, a commercial vegetable cutter can
chop large quantities of vegetables within minutes, helping chefs save valuable time during
busy hours. This allows kitchen staff to focus more on creativity and presentation.

Cooking equipment has also improved greatly. Modern kitchens use advanced appliances
such as convection ovens, combi
ovens, induction cooktops,

salamanders, deep fryers, steamers, =
and microwaves. These machines
ensure faster and more uniform
cooking. A combi oven, for i
instance, can perform steaming, i 1
baking, and roasting in a single "
machine. This not only saves space
but also increases productivity in
professional kitchens. Induction
cooking is another modern

o
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innovation that provides quick
heating, better temperature
control, and improved safety
compared to traditional gas
stoves.

| Refrigeration and  storage
| equipment are equally

important in hospitality
2 ~  operations. Commercial
: /’/1‘1 o 4 refrigerators, deep freezers,

f}‘ - cold rooms, and blast chillers

- ~ help preserve food freshness
and prevent spoilage. Proper storage is essential for maintaining food quality and reducing
wastage. Blast chillers quickly reduce the temperature of cooked food, helping prevent
bacterial growth and ensuring food safety standards. Hotels and restaurants rely on these
systems to store ingredients safely for long periods.

Food safety and hygiene are major concerns in the hospitality industry. Modern kitchen
equipment helps maintain high hygiene standards and supports food safety regulations.
Dishwashers and glass washers sanitize utensils at high temperatures, reducing the risk of
contamination. Stainless steel worktables and automatic cleaning systems are easy to
maintain and prevent the growth of bacteria. Many modern machines are designed with
hygienic materials and smooth surfaces that are simple to clean. This helps hospitality
businesses comply with health and safety standards.

Another important role of modern kitchen equipment is consistency in food quality. Guests
expect the same taste and presentation every time they visit a restaurant or hotel. Machines
such as programmable ovens, coffee makers, and automatic dispensers help maintain
consistency in recipes and portion sizes. This improves customer satisfaction and strengthens
the reputation of the
business. For example,
automatic coffee machines
in hotels provide the same
flavor and quality in every
cup, ensuring a reliable
guest experience.

Modern kitchen
technology also supports
energy  efficiency and
sustainability. Many new
appliances are designed to
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consume less electricity, water, and fuel. Energy-efficient ovens, induction cooktops, and
smart refrigeration systems help reduce operational costs and protect the environment.
Sustainable kitchen practices are becoming increasingly important in the hospitality industry
because businesses are expected to reduce waste and conserve resources. Equipment with
energy-saving features helps organizations achieve these goals.

In addition, modern Kkitchen equipment improves workplace safety for employees.
Commercial kitchens are busy and stressful environments where accidents can occur easily.
Equipment with automatic shut-off systems, heat-resistant handles, temperature controls, and
safety alarms helps reduce risks. Induction cooking surfaces remain cooler than traditional
stoves, lowering the chances of burns. Ergonomically designed machines also reduce
physical strain on workers, creating a safer and more comfortable working environment.

Technology has also introduced automation and smart kitchen systems in hospitality
operations. Some modern kitchens use digital inventory systems, touchscreen controls, and
smart appliances connected through the internet. These systems help chefs monitor cooking
temperatures, manage stock, and reduce food wastage. Smart kitchen technology increases
operational accuracy and improves management efficiency. Large hotels and international
restaurant chains are increasingly adopting such innovations to enhance productivity.

Despite the many advantages, modern kitchen equipment also has some challenges.
Advanced machines can be expensive to purchase and maintain. Staff members require
proper training to operate equipment safely and efficiently. Regular servicing and
maintenance are necessary to ensure smooth functioning. However, the long-term benefits of
improved efficiency, customer satisfaction, and reduced labour costs often outweigh these
challenges.

Modern kitchen equipment has become the backbone of the hospitality industry. It improves
efficiency, ensures food safety, maintains consistency, supports sustainability, and enhances
customer satisfaction. Whether in hotels, restaurants, cafés, or catering services, advanced
kitchen technology helps businesses provide high-quality service in a fast and competitive
environment. As technology continues to develop, modern kitchen equipment will play an
even greater role in shaping the future of hospitality operations.

References:
https://www.gofoodservice.com/blog/at-your-service-a-list-of-the-best-new-essential-
equipment-for-todays-modern-hotel
https://www.hostelco.com/en/kitchen-equipment-for-todays-hospitality-industry/
https://www.rti-inc.com/blog/hotel-kitchen-equipment-list/

About the author:- Kamal Pargai is a hospitality professional with over 10 years of
experience in the hospitality industry , worked with prestigious hospitality brands such as
ITC Sheraton , Oberoi Udaivilas, before entering academics he was working as an Executive
Chef in Kashmir, currently he is serving as the Food Production Faculty with UEI JAIPUR,
he is passionate about mentoring and guiding students to become confident , skilled and
industry ready hospitality professional.
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DEALING WITH LOST ITEMS BELONGING OF GUESTS

The  hospitality  industry
requires the business owners
to focus on creating happy

guests by establishing trustful
FO u n d relationships between hotel
guests and employees. The
Procedure in Hotels most difficult thing about
working at hotels is dealing
with situations involving lost
items belonging to guests. Sometimes, guests forget their personal property which may
include mobile phones and wallets and jewellery and passports and clothing and electronic
gadgets. Efficient handling of such situations demonstrates the professionalism, honesty, and
efficiency of the hospitality business. Effective handling of lost and found items builds up
hotel's reputation and contributes to the loyalty of guests.

Develop a Clear Policy

It is important for the hotel to create a comprehensive lost and found policy. The policy
should outline each step of dealing with found items that may include the reporting
procedure, registering, storing, and returning. Every hotel employee in all hotel departments
should understand how to deal with such problems effectively.

Report Lost Items Immediately

If an employee finds an item that belongs to the guest, he or she should immediately inform
the appropriate department that may be housekeeping or security.

Proper Documentation

Proper documentation becomes important in the management of lost and found items. The
details of the item such as date, time,
place, description of the item, room
number, and the name of the staff
member who found the item must be
written down on a registration system.

Secure Place to Store Items

Lost items will need to be in a locked off
location. High-value items such as
currency, jewellery, passports and other
electronics must also be labelled in
lockers or safes to prevent any possible
confusion.
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Contact the Guest

If the guest is easy to trace, one should
attempt by calling and/or emailing. It
conveys professionalism and care towards
the guest.

Maintain Confidentiality and Honesty

Always be respectful of privacy of the
guests. Staff should refrain from unnecessary
conversations about lost items with others.
Every item must be handled ethically —
honesty and integrity are important values in
hospitality, after all.

Maintaining Confidentiality and Integrity

The guests always need to be protected from the confidentiality aspect of it. Staff is to refrain
from discussing lost property with others as much possible. The hospitality field requires
integrity in all things, and proper care is taken with all items regardless of value.

Complying with local laws and regulations

Lost & Found Policy Hotels must comply with the local respective laws and policies
regarding hotels. So generally unclaimed items will be kept for a maximum (but variable)
duration until being donated, sold or destroyed depending on hotel policies.

Using Technology

The modern hotels started incorporating technology in the process of managing their lost and
found items. The staff can upload photos; maintain record updates giving new faces to the

technology.

References:

https://faundit.com/blog/7-best-practices-for-handling-lost-and-found-in-hospitality
https://flexkeeping.com/blog/hotel-lost-found-sop

About the author:-
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and current Pursuing MTTM (IGNOU) With over 10 years of experience with a hotel and
Cruise line, he is a passionate teacher andresearch enthusiast. He is a Faculty-
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FUTURE IN HOSPITALITY INDUSTRY FOR INDIAN STUDENTS

= The hospitality industry in India is
| growing fast and it is creating
- many exciting career opportunities
B for students all over the country.
Sy \With new hotels, restaurants,

==F airlines, cruise lines, tourism,
event management companies and
luxury services opening up
hospitality education has become
a way to get into a dynamic and
rewarding career. Today
hospitality is not about working in
hotels it is a global industry that
involves customer service,
management, leadership,

Ve :
\Y il s
technology and creativity and business operations.

India’s economy is growing the middle class is getting bigger tourism is. There are more
international investments, which has created a strong demand for skilled hospitality
professionals. As a result students who are studying hotel management and hospitality-related
courses now have access to different career opportunities both in India and abroad.

Growth of the Hospitality Industry in India

India is seeing a lot of growth in international tourism. Every year millions of people travel
for business, leisure, religious tourism, destination weddings, medical tourism and
educational purposes. This growth directly increases the need for hotels, resorts, restaurants,
travel companies, airlines and event organizations.

International hotel brands such as Marriott International, Hyatt Hotels Corporation, Taj
Hotels, The Oberoi Group and IHG Hotels & Resorts are expanding rapidly in India. New
luxury hotels, business hotels and budget hospitality brands are opening in cities as well as
smaller cities. This expansion creates thousands of jobs every year for trained hospitality
graduates.

The government is also focusing on tourism development, infrastructure projects and
international events, which has further strengthened the future of the hospitality sector.
Hospitality has now become one of the industries that creates the jobs in India.

Diverse Career Opportunities

One of the advantages of hospitality education is the wide range of career options available
for students. Hospitality graduates are no longer limited to working in hotels. They can
explore careers in

Hotels and Resorts

Airlines and Airports

Cruise Lines

*. Cafés

Event Management Companies

Tourism and Travel Agencies
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Luxury Retail

Corporate Guest Relations
Hospital Administration
Catering Services

e Facility Management

e Food Entrepreneurship

Students  can  specialize in
departments based on their interests

a ‘ i UEﬂ and skills. Popular departments

J " .k i M include Front Office, Food
A ,F Production, Food and Beverage
e oo™ Mg &% Service, Housekeeping, Sales and

Marketing Revenue Management,
Human Resources and Event
Planning.
International Career Scope
Hospitality is a profession and
Indian hospitality graduates are
B highly respected all over the world
- ' WM because of their service orientation
communication skills and operational training. Countries such as Canada, Australia, the
United Arab Emirates, Singapore, the United States and the Maldives often recruit hospitality
professionals from India.
Luxury cruise lines international hotel chains and airlines provide salary packages and career
growth opportunities to skilled graduates. Students with communication skills and
professional grooming often get international placements within a few years of experience.
Working abroad also provides exposure to hospitality standards, multicultural environments
and advanced management practices which further enhances career growth.

Importance of Skills and Personality Development
The hospitality industry is about people. Therefore technical knowledge alone is not enough
for success. Students must develop soft skills and professional qualities such as
e Communication Skills
Leadership Abilities
Teamwork
Problem-Solving Skills
Time Management
Grooming and Personality Development
Customer Service Skills
Professional Discipline
e Adaptability
A positive attitude and willingness to learn are extremely important in hospitality careers.
Students who are passionate, hardworking and customer-focused generally achieve career
growth.

Impact of Technology on Hospitality Careers

Technology is changing the hospitality industry fast. Modern hotels now use intelligence,
digital reservations, online check-ins, customer relationship management systems, mobile
applications and smart room technologies to improve guest experiences.
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As a result hospitality
students must also develop
knowledge and technological
adaptability. Skills related to
marketing, online reputation
management, revenue
analytics and hotel software

. systems are becoming very

valuable.

However despite
advancements the human
element in hospitality can

N never be replaced

completely. Guests always
appreciate warmth,

personalized service, empathy and genuine hospitality. Therefore students who combine
technology skills with customer service will have a strong advantage in the future.

Entrepreneurship Opportunities

The hospitality industry also offers opportunities for young professionals to start their own
businesses. Many hospitality graduates today are starting their ventures, including

Cafés

Bakeries

Cloud Kitchens
Catering Businesses
Boutique Hotels
Food Trucks

Event Companies
Travel Start-ups

India’s growing food culture, café trends and online delivery platforms have created a
supportive environment for hospitality entrepreneurs. Students with creativity, innovation and
business knowledge can build brands and become independent business owners.

Challenges in the Hospitality Industry

While hospitality offers opportunities students should also understand the challenges of the

industry. Hospitality jobs often involve

Working Hours

Weekend and Holiday Duties
Operational Pressure
Physically Demanding Work
Handling Difficult Guests

Starting salaries in some departments may initially be moderate. However with experience,
dedication and continuous learning professionals can achieve paying managerial and
leadership positions.
Success in hospitality requires patience, discipline and consistency. Students who remain
committed to excellence usually enjoy stable and rewarding careers.



Future Trends in Hospitality

The future of hospitality in India looks very
promising due to emerging trends such as

e Luxury Tourism
Wellness and Medical Tourism
Hospitality
Eco-Friendly Hotels
Destination Weddings
e Experiential Travel
¢ Digital Hospitality Services
e Personalized Guest Experiences
Hotels are now focusmg more on guest satlsfactlon sustainability and unique experiences.
This creates demand for hospitality professionals who can adapt to changing market trends.
Departments such as Revenue Management, Sales and Marketing Guest Experience
Management and Luxury Hospitality are expected to grow in the coming years.
The hospitality industry in India offers an exciting future for students who are passionate
about service, management and human interaction. With the growth of tourism, hotels,
aviation, food services and global hospitality brands career opportunities are expanding
continuously.

Hospitality education not provides professional knowledge but also develops confidence,
communication, discipline and leadership qualities. Students can build careers in India and
internationally while also exploring entrepreneurship opportunities.

Although the industry demands work and dedication it rewards professionals with career
growth, global exposure, financial stability and personal development. For students who
enjoy meeting people creating experiences and working in a dynamic environment hospitality
can become one of the most fulfilling and rewarding career choices, in the modern world

References:
https://journaljemt.com/index.php/JEMT/article/view/1108

https://www.hotelierindia.com/
https://www.marketresearchfuture.com/reports/india-hospitality-market-21425

About the author:-
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rich professional experience in the hospitality and education sectors. Prior to joining UEI
Global, he worked extensively in the hospitality industry with specialization in Food and
Beverage Services, where he gained strong operational expertise and in-depth industry
exposure.. He is highly passionate about the hospitality industry and firmly believes in
maintaining professionalism and continuous learning in every aspect of work.
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Bridging Academia and Industry

Shaping Future-Ready Hospitality
Professionals

Collaboration between academia and
™ industry plays a crucial role in
™\ cultivating a workforce equipped with
&  the skills necessary to address real-world
" challenges. This partnership ensures that
- educational programs align with industry
4 needs, ultimately  enhancing  the
employability of graduates and fostering
innovation within various sectors.

Roseate House, New Delhi, hosted the UEI Global Education academic team for the
Faculty Training Programme. This program has empowered faculty members from all five
core departments—Housekeeping, Front Office, F&B Operations, Kitchen Operations, and
Management/Finance—to come together for an enlightening training session on the latest
industry trends and technology. This informative training session provided valuable insights
into the evolving needs, expectations, and skills that are increasingly important in the
contemporary hospitality sector.

Mr. Kush Kapoor, CEO of Roseate Hotels & Resorts, graced our program with his
presence and shared insightful perspectives on contemporary hospitality practices and the
evolving expectations of guests.

Such collaborations extend beyond knowledge-
sharing; they equip educators with a deeper
understanding of industry trends, operational
nuances, and the essential skills needed for success
in today’s fast-paced hospitality environment. This %
knowledge will be integrated into student curricula, |
ensuring that educators can better equip their
students with practical skills, customer-centric
thinking, new technology, and adaptability essential
for thriving in the hospitality industry.

At UEI Global Education, we understand that =
learning goes beyond the four walls of a classroom.
We genuinely believe that education truly thrives
when it connects with the real-life experiences and
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challenges of the workplace. We are dedicated to fostering this connection to help our

students grow and succeed in their future careers.

Organized by:

Mr. Anshul V. (Director L&D) and her team
a) Khushbu Chandel

b) Sandipa Biswas

Sessions Conduscted By

Attended By

Gulshan Arora — Financial Controller

Amit Sudan - Director Academics

Arun Kumar— Exe.Accommodation

Abhijit Dutta - Associate Director, Food

Manager Production

Neeraj Sharma — Director of Food & Shikha Abel - Assoc. Dir. Accommodation
Beverage and Placement

Rohan Arora — Director Sales &

Marketing Yash Madnani - Faculty, Room Division

Gagandeep Singh Bedi — Director of
Culinary

Gagandeep Kaur - Faculty, Management
Studies

26




PLACEMENT DRIVE AT UEI CAMPUSES

UEI GLOBAL JAIPUR

Ms. Similee Rath Patel
Multi-Property Learning & Development Manager
Sarovar Hotels Jaipur

UEI GLOBAL LUCKNOW

Ms. Muskan
Human Resources Manager
(Online)

Ananta Hotels and Resorts
Udaipur




UEI GLOBAL EDUCATION OPENS NEW INTERNATIONAL
OPPORTUNITY AVENUES

UEI Global, in collaboration with Udaan Management Academy, successfully organized a
series of informative sessions across its campuses to create awareness about international
training and placement opportunities in Mauritius.

As part of this initiative, Mr. Aditya A. Udani, Director of Udaan Management Academy,
visited the Pune campus and delivered an engaging presentation to students. The session
focused on hospitality internships, international exposure, career growth prospects and
employment opportunities available in Mauritius.

Students showed tremendous enthusiasm and actively participated in the interactive
discussion, seeking insights into global career pathways and the benefits of international
work experience. The seminar provided valuable guidance on developing industry-relevant
skills and understanding the expectations of employers in the international hospitality sector.
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AWARDS AND RECOGNITION

competition

development.

UEI Global Education proudly
celebrates another significant
milestone as it has once again
been recognized as India’s
Top Hotel Management
Institute by the prestigious
Competition Success Review
(CSR). This esteemed
recognition reinforces UEI
Global’s position as a leader
in hospitality education and
highlights  its  unwavering
commitment to excellence in
academics, industry-oriented
training, placements, and skill

This achievement is a testament to the collective efforts of our students, faculty members,
alumni, industry partners, and support teams who have continuously contributed to the
institution’s success. Their trust, dedication, and belief in UEI Global’s vision have enabled
the institution to maintain its leadership position in hospitality education across the country.
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TEST AND ASSESMENT AT UEI GLOBAL
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STUDENTS SUCCESS AND ACHIEVEMENT

Mr. Gwjwnglai Goyari
Batch : 2023-24

Guest Service Associate-
Housekeeping
Hyatt Place
Bodh Gaya

Mr. Shalinder
Batch: 2024-25

Food and Beverage Associate
Rashtrapati Bhawan
New Delhi
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Md. Masrur Ahmad
Batch: 2009-12

Head Chef
Hotel Regent Palace
Dubai, UAE
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Mr. Pranav Pathare
Batch: 2022-25

Asst. Store Manager
Third Wave Coffee
Pune




Md. Zainul Abideen
Batch: 2023-26

Food and Beverage Associate
Rashtrapati Bhawan
New Delhi

Mr. Akash Tanwar
Batch: 2023-26

Food and Beverage Associate
Rashtrapati Bhawan
New Delhi




Mr. Pintu
Batch: 2021-24

Bartender
Hotel Shangri-La
New Delhi
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Mr. Arun Dhyani
Batch: 2022-25

Captain- Food and Beverage Service

The Fern
Lonaavla
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Our Institutes

Agra : Plot No.16, Chaudhary Complex, Opposite Kamayani Hospital, Sikandra, Agra, Uar Pradesh - 282007
Chandigarh : 3" Floor, SCO-104-106, Sector 34 A,Opp. Picadily Square Mall, Chandigarh - 160034
Jaipur : C-14, Vaishali Circle, Vaishali Marg, Vaishali Nagar, Jaipur - 301001
Jalandhar : 1% Floor, Bhadwal Complex, Opp. Narinder Cinema, Gate No. 2, Near Bus Stand, Jalandhar - 144001
Lucknow : TC/56-B-V, Vibhuti Khand, Gomti Nagar, Lucknow-226016
Ludhiana : Plot No. 15, Feroz Gandhi Market, Ludhiana - 141001
New Delhi : Block 'C', 5" Floor, Vikas Surya Mall, Near M2k Rohini, Sector -3, Rohini, New Delhi - 110085
: A-13, Saraswati Vihar, New Delhi - 110034
Pune : Plot No-823C, Bhamburda, Nr. Corporation Bus Stand, Shivaji Nagar, Pune - 411005
Trivandrum : Capital Mark, Near Modern Book Center, Gandhari Ammankovil Road, Pulimood Jn, Off: MG Road, Trivandrum - 695001

Call: 44151515 . Email: info@uei-global.com . Website: www.uei-global.com
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