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Release of Roadmap - Vision Statement by Sri G.K. Shetty, the incoming President of Karnataka State Hotels Association at
‘Sammilana’, District Coordination Meet at Ananthya, Palace Grounds, Bengaluru. Chief Guests, Hon’ble Sriyuths M.B. Patil, Minister
for Large & Medium Scale Industries and Infrastructure, Ramalinga Reddy, Minister for Transport & Muzrai, Dinesh Gundu Rao,
Minister for Health & Family Welfare, GoK along with Dr. K. Prakash Shetty, Chairman, MRG Group, P. Suresh Shetty, MLA, Kaup
Constituency and Office-Bearers of KSHA presided.
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Marriott Resorts & Spa,
Chikkamagaluru

A unit of MRG Group

Redefining Lifestyle & Hospitality
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Sri H D Kumaraswamy

Hon'ble Union Minister for
Heavy Industries and Steel
Government of India

H41
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vE. S, pAREH WA EHR, A fyoe

H. D. Kumaraswamy By gt Minister of
Heavy Industries and Steel
Government of India, New Delhi

Message

Dear Members of the Karnataka State Hotels Association [KSHA),

I extend my heartfelt congratulations to 5ri G.K. Shetty, and his team, at the helm of the
Karnataka State Hotels Association for the period 2024-2027. | am sure that your tenure
will unfold a landmark era for the Association and KSHA will continue to thrive and lead
the hospitality sector to new heights.

The Karnataka State Hotels Association has made remarkable contributions to the states
economy, playing a crucial role in the growth of the hespitality industry. Your dedication
has not only enriched Karnatakas tourism landscape but also significantly contributed to
job creation and substantial tax revenues. Your efforts have been instrumental in
positioning Karnataka as a key destination for both business and leisure.

The Government of India is commitied to supporting this industry through various
initiatives and policies aimed at fostering growth and enhancing infrastructure. This
support is integral to our vision of driving economic development and improving the
sector's overall sustainability.

As you embark on this new journey together we can continue to strengthen the hospitality
sector, contributing positively to Karnatalka economy and ensuring its continued success.

My best wishes to you once again.

Vo

(H D Kumaraswamy)

W
KSHA
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Sri M B Patil

Hon'ble Minister for Large &
Medium Scale Industries and Infrastructure
Government of Karnataka

MESSAGE

Dear Members of the Karnataka State Hotels Association (KSHA),

| am delighted to extend my warmest congratulations to the newly
elected team of Office Bearers, under the esteemed leadership of
Sri G.K. Shetty, as you embark on your tenure for the period 2024-
2026. This new leadership brings with it the promise of continued
excellenceandinnovationin the hospitality sector.

The Karnataka State Hotels Association has played an indispensable
role in shaping the hospitality landscape of our State. Your
unwavering commitment has not only enriched Karnataka's tourism
appeal but has also significantly contributed to our economy
through job creation and substantial tax revenues.

Your efforts have fostered growth and enhanced the quality of
service within the sector, making Karnataka a premier destination for
both businessand leisure.

The Government of Karnataka is proud to support the hospitality
sector, recognizing its vital contribution to our state's economic
development. We have continually worked to provide a supportive
policy environment, improved infrastructure, and incentives aimed
atfostering growth and sustainability in the industry.

As you take on this important role, please be assured of the
Government's full support for all your initiatives and activities. We are
committed to working collaboratively with KSHA to further advance
the interests of the hospitality sector and contribute to the overall
prosperity of Karnataka.

Congratulations once again, and | look forward to a successful
partnershipintheyearsahead.

Sincerely,

Sri M B Patil

Minister for Large & Medium Scale
Industries and Infrastructure
Government of Karnataka

November 2024 | KPHRA Varthe (07
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KARNATAKA STATE HOTELS ASSOCIATION (R.)

Since: 1954

G K Shetty
Madhukar M Shetty
Santhosh Kumar Shetty
Shekhar Naidu

Navigating
the Future
of the

Hotel

Inaustry in

Karnataka

EDITORIAL: Namma Nimmalli

swe look at the vibrant landscape of Karnataka's hotel sector, it's clear

that thisindustry is not just a crucial player in the State's economy; it is

a significant contributor to the overall quality of life for its residents.
With a rich tapestry of culture, history, and natural beauty, Karnataka has seen
remarkable growth in its hospitality sector, which now stands as a key pillar of
the state's GDP. The hotel industry contributes substantially to the State's
revenue through GST and taxes while generating countless jobs across various
skilllevels.

The evolution of Karnataka's hotel sector has opened new avenues for
investment and innovation. Emerging trends such as eco-tourism, wellness
retreats, and experiential travel are reshaping the industry. This shift not only
enhances the visitor experience but also aligns with global trends towards
sustainability and responsible tourism.

However, as we celebrate these opportunities, we must also acknowledge the
challenges that persist. From fluctuating demand due to external factors to
rising operational costs and staffing shortages, the road ahead requires
strategic navigation.

For the hotel sector to fully harness its potential, we need proactive support
from both State and central governments. Enabling policies - such as
streamlined licensing processes, tax incentives for eco-friendly initiatives, and
enhanced infrastructure development - can significantly improve operational
efficiency and market reach. A focus on promoting Karnataka as a premier
tourist destination can attract both domestic and international visitors, fueling
furthergrowthintheindustry.

In this context, the Karnataka State Hotels Association (KSHA) is poised to play a
vital role. With its new incoming team of Office-Bearers, KSHA is committed to
strengthening its connections with district representatives, ensuring that the
voice of the hotelindustryis notjust heard but resonates throughout the State.

By advocating for the interests of hoteliers and fostering a collaborative
environment, KSHA aims to unite the industry in addressing its challenges and
seizing emerging opportunities.

As we stand at this pivotal moment, it is essential for all stakeholders to come
together - hoteliers, government bodies, and industry associations - to create a
robust framework that supports growth and innovation. The synergy between
policy and practice will be instrumental in shaping the future of Karnataka's
hotel sector, paving the way for a thriving industry that enhances the
economic fabric of our State.

Summing up, let us embrace the potential of Karnataka's hotel industry,
recognizing it as a cornerstone of our economy and a driver of progress.
Together, with the right policies and a united voice, we can chart a course
toward a brighter future for hospitality in Karnataka.

www.ksha.co.in
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President Desk

From The President

Karnataka State Hotels Association
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G KSHETTY

It is a great and unforgettable honour for me to take
charge of the Karnataka State Hotels Association (KSHA)
which has been diligently serving the cause of the hotel

industry ever since 1954, When it comes to

representing Karnataka's vibrant hospitality industry,
the KSHA has been at the forefrontforover 70 years.

t the outset, | would like to

express my heartfelt gratitude

to each and every one of you
for the faith and trust reposed in me
and my team and assure you all that we
shall not spare any effort to come up to
your expectations, if not exceed them.

At the Karnataka State Hotels
Association, our vision is to transform
the hospitality landscape into a realm
of excellence and innovation. We are
committed to elevating our Association
to the pinnacle of the hospitality sector,
setting new benchmarks for service,
sustainability, and success.

We aim to foster a thriving community
where every member not only meets
but exceeds industry standards,
crafting unparalleled experiences that
enchant our guests and inspire our
peers. We will strive to redefine the
future of hospitality, making Karnataka
a beacon of brilliance in the nation's
vibrant hospitality industry."

o0

My team pledges to work tirelessly with
a single-minded vision to help realise
the aspirations, resolve the grievances
and respond to the suggestions of our
Members, and together rebuild the
hotel sector and the hospitality
industry in Karnataka as a leader in the
country.

We shall sincerely try to forge
connections with vision and integrity,
turning collaboration into innovation
and commitment into success. We will
go beyond creating networks and will
strive to cultivate communities where
shared goals and mutual respect drive
transformative progress.

We propose to implement a strategic
meeting schedule, with bi-monthly
Executive Committee meetings in
Bengaluru and districts, and quarterly
zonal meetings with local officials to
address regional challenges. Annual
state-level awards will celebrate
excellence in hospitality, recognizing

both seasoned and innovative
hoteliers. A three-day state convention
will analyse industry trends, identify
challenges and provide actionable
insights.

We will also advocate for fair regulatory
practices, including adjustments to
FSSAI penalties and gas supply tax
reforms. Training programs will
enhance service standards, while a
comprehensive sector survey will
gather crucial industry data. Our efforts
will include establishing a Membership
Directory, promoting tourism through
historical site adoption and organizing
community wellness programs.

Additionally, KSHA will streamline
membership processes and strengthen
government relations to foster unity
and support workforce development.

| take this opportunity to thank each
and everyone who have
wholeheartedly supported for the
success of recently concluded
"Sammilana" and the release of this
magazine. Thank you all once again for
your support and | assure you that my
team will not be found wanting in our
commitment to serve you all with total
dedication and sincerity.

www.ksha.co.in
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TAKING CHARGE

KSHA's Vision Statement Launch
Honours Achievers of Hotel Industry

The Roadmap - Vision Statement - released by
Sri G K Shetty, the incoming President of Karnataka
State Hotels Association® (KSHA) is an insightful
document that underlines the passion and
commitment of the new Team for their tenure
2024-26, said Sri M B Patil, Hon'ble Minister
for Large & Medium Scale Industries and
Infrastructure, inaugurating Sammilana,
District Coordination Meet held on August 31, 2024
at Ananthya, Palace Grounds, Bengaluru.

www.ksha.co.in November 2024 | KPHRA Varthe 11



KSHA honoured Dr. K Prakash Shetty

for his remarkable achievement in the Industry

hief Guest, Hon'ble, Sri

Ramalinga Reddy, Minister

Transport and Muzrai and Sri
Dinesh Gundu Rao, Minister for Health
& Family Welfare, GoK took turns to
laud the new Team and KSHA for its
services rendered to the society, by way
of taxes and job creation. Dr K Prakash
Shetty, Chairman, MRG Group and Sri
P. Suresh Shetty, MLA, Kaup
Constituency presided.

KSHA honoured the following as
distinguished achievers of Hotel
industry on the occasion: Sriyuths
M. Rajendra, Ex-President, KSHA
and Vice-President, BJP, Karnataka,
B. Chandrashekar Hebbar, Ex-President
and Hon. President, KSHA and
R R Ramana Reddy, Pitamaha of Andhra
Style Food in Karnataka.

Team KSHA viz. Sri G.K. Shetty,
President and Office-Bearers, Sriyuths
Madhukar M. Shetty, H.N. Umesh,
Mahesh M. Shetty, Satyanath Shetty,
Ravi Shastriand G.A. Deepananda, Vice-
Presidents, M.V.Raghavendra Rao, Hon.
Secretary, Gururaj Upadhya, Treasurer,
H.S. Prabhakar, Joint Secretary and V.S.
Hegde, Ex-Hon. President, and C.V.
Mahadevaiah, K.L. Ramanath Bhat and
B. Ramachandra Upadhya, Ex-
Presidents, chaired the event, along
with the District Presidents from across
Karnataka.

New Presidentis atrailblazer

In Karnataka's bustling hospitality
scene, Sri G.K. Shetty shines as a true
trailblazer, as the Founder of Swathi
Hospitality Services Pvt. Ltd (1994), the
promoter of a trio of three-star hotels,
specialty restaurants like Global Dhaba
and Malvan Tadka, and top-notch
outdoor catering. His achievements
have earned him accolades such as
“Best Entrepreneur of the Year 2012"
and “Best Caterer of the Year 2014,
along with the prestigious “Udyama
Ratna” State Award.

Vision for Growth: Roadmap of KSHA

As the Karnataka State Hotels
Association (KSHA) embarks on a
transformative journey under the

e ’

KSHA honoured Sri M Rajendra for his Exemplary Leadership

leadership of Sri G.K. Shetty, the
incoming President for 2024-2026, a
comprehensive roadmap has been
unveiled. This ambitious vision aims to
elevate the hospitality sector across
Karnataka, fostering innovation,
collaboration, and community spirit.
Here's a closer look at the key initiatives
and strategies that will shape this
exciting period.

Strengthening Connections through
Meetings

Monthly and Quarterly Meetings:
KSHA will implement a strategic
meeting schedule with bi-monthly
Executive Committee meetings
alternating between Bengaluru and
district locations. This approach
ensures that leadership remains
attunedtoregionalissues.

Quarterly Zonal Meetings: These will
be held with local District
Commissioners, Ministers, and Police
Superintendents to discuss localized
challenges, fostering collaboration and
enhancing decision-making.

Celebrating Excellence in Hospitality

State-Level Awards: Annually hosted
every November, these awards will
honour exceptional contributions in
the hospitality industry. Categories
include:

Athithya Ratna: Recognizing senior
hoteliers for their career achievements.

www.ksha.co.in
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KSHA honoured Sri B Chandrashekhar Hebbar for his

dedicated service to the Industry

Udyam Ratna: Spotlighting innovative
hoteliers fortheirfreshideas.

The event aims to inspire professionals
and foster a culture of excellence in
Karnataka's hotel sector.

Analysing Industry Trends

State-Level Convention: A three-day
convention will provide a
comprehensive review of the hotel
industry's status, addressing current
challenges and identifying areas for
improvement. Attendees will engage
in discussions that inform actionable
insights and strategic recommend-
ations.

Advocating for Fairness

FSSAI Penalties: KSHA is committed to
advocating for a more balanced

approach to fines imposed on hoteliers
by the Food Safety and Standards
Authority of India, aiming to alleviate
financial pressures on businesses.

Enhancing Service and Safety
Standards

District-Level Training Programs: KSHA
will launch training sessions covering
hygiene, customer service and safety
protocols, ensuring hotel staff are well-
equipped to provide high-quality
service.

Comprehensive Sector Survey

Industry Data Collection: A detailed
survey will be conducted to gather key
metrics about the hotel sector,
enabling KSHA to develop targeted
strategies and advocate for favorable
policies.

Improving Member Visibility and
Networking

Membership Directory: KSHA will
publish a comprehensive Directory
listing active members, enhancing
visibility and promoting networking
opportunities.

Promoting Tourism and Heritage

Adoption of Ancient Monuments:
KSHA will facilitate the adoption of
historical sites by district-level hotels,
encouraging local hoteliers to
contribute to the upkeep and
promotion of Karnataka's rich cultural
heritage.

Addressing Regulatory Challenges

Gas Supply: KSHA will advocate for
adjustments to the gas supply tax rates,
reducing operational costs for
hoteliers.

Panchayat-Level Taxation: Efforts will
focus on standardizing Panchayat tax
levies and simplifying GST structures,
ensuring fairnessacross the board.

Promoting Well-Being in the Industry

District-Level Sports and Cultural
Programs: KSHA will organize activities
to support the health and well-being of
hoteliers and their staff, fostering
community spirit.

Supporting Workers' Families

Annual Scholarships: Scholarships will
be offered to deserving youth,

KSHA honoured Sri Ramana Reddy for Introducing Andhra Meals in Bengaluru for the First Time

www.ksha.co.in
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Letter of Appeal submitted to Industry Minister Sri M B Patil

including those with disabilities to
assist with education, healthcare and
marriage needs.

Simplifying Business Processes

Streamlined Trade License Process:
KSHA will advocate for a one-time trade
license issuance to reduce
administrative burdens for hoteliers.

Upgrading Facilities for KSHA

New Office Premises: KSHA aims to
acquire an independently owned office
with better facilities to support its
growing activities.

Recognizing Larger Hotels

Industry Status for Larger Hotels: KSHA
seeks to designate hotels with more
than 20 employees as part of the
industry, providing tailored support
and recognizing their contributions.

Celebrating Workers' Contributions

May Day Celebrations: KSHA will
officially celebrate May Day, honouring
the dedication and hard work of
employeesinthe hospitality industry.

Expanding Membership Base

Membership Growth and Incentives:
KSHA will focus on expanding its
membership by targeting various
categories of hoteliers and offering
incentives for new members.

Embracing Technology

Online Membership Portal: KSHA will
develop a user-friendly portal to
streamline registration, payment, and
renewal processes, enhancing member
engagement through digital
campaigns.

Strengthening Government Relations

Advocacy and Collaboration: KSHA will
enhance relationships with
government entities to effectively
advocate for the hospitality sector
including establishing a crisis response
team.

Fostering Unity among Associations

Collaboration with Local Associations:
Regular communication and joint

initiatives with district and taluk
associations will unify efforts to address
common challenges.

Supporting Workforce Development

Employment and Training Initiatives:
KSHA will organize jobfairs and support
skill development programs tailored to
the hospitality industry's needs.

Building a Unified Hospitality Sector

Promoting KSHA's Role: KSHA aims to
enhance its brand position through PR
campaigns, collaborations, and state-
level events, showcasing the
association'simpact.

Monitoring and Reviewing Progress

Establishing a Monitoring Committee:
Regular reviews will assess progress
against key performance indicators
(KPIs), ensuring KSHA remains
responsive toitsmembers' needs.

This comprehensive roadmap
encapsulates the vision of KSHA under
Sri G.K. Shetty's leadership, focusing on
innovation, collaboration, and
community. By implementing these
initiatives, KSHA aims to not only
enhance the hospitality sector in
Karnataka but also set a benchmark for
excellence across the nation. Together,
the Association will empower its
members, elevate service standards,
and foster a thriving hospitality
ecosystem that resonates with the
spirit of Karnataka.

Submission of Appeal to Health Minister Sri Dinesh Gundurao

www.ksha.co.in
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INDUSTRY ACHIEVER

About MRG

A prominentfigure in the hospitality and infrastructure sectors, Dr. Shetty is the
driving force behind MRG Group. His influence extends beyond business,
characterized by his generosity and dedication to social causes. He contributes
a significant portion of his earnings to providing free education and medical
assistance to the underprivileged, supporting widows and differently-abled
children, and aiding blind schools, orphanages, and flood relief efforts.

ounded by Dr. K Prakash Shetty

in 1993, MRG Group is a

significant player in India's real
estate and hospitality sectors. The
group's name reflects a personal touch,
incorporating the initials of Mr. Shetty's
family members: M for Madhava (his
father), R for Rathna (his mother), and
G for Gaurav (his son). This symbolizes
his deep personal commitment to
every endeavour, transcending mere
business.

Today, MRG Group is synonymous with
leading and reputable builders and
developers across South India,
boasting substantial land banks under
its control. The company has pioneered
numerous landmark developments
and introduced luxurious lifestyle
infrastructure to the region.

Under the leadership of Mr. Shetty and
his son - Gaurav Shetty, who serves as
the Managing Director, MRG Group has
grown into a diversified conglomerate
spanning real estate, hospitality,
construction, infrastructure and more.

In addition to its flagship brand,
Goldfinch Hotels & Resorts, MRG Group
owns The DoubleTree by Hilton Goa
Panaji, Courtyard by Marriott Hebbal
Bengaluru and Navi Mumbai Marriott.
The group also operates Sana-di-ge, a
fine dining chain specializing in coastal
cuisine. MRG Group aims to expand its
hospitality portfolio to 20 hotels by
2030.

The MRG expansion strategy
encompasses a multifaceted approach
aimed at enriching communities and
redefining living experiences.

Dr. K Prakash Shetty

Additionally, MRG group is pioneering
JW Villas, resorts and spa facilities in
Sakleshpura, Marriott Resort and Spa in
Chikkamagaluru, Goldfinch in Goa,
Goldfinch in Shasihitlu, Goldfinch
Signature in Mangalore. Our most
ambitious endeavour to date is
Goldfinch City, an integrated township
in Mangaluru, spanning over 100 acres.
This visionary project encompasses
hospitals, schools, convention centers,
IT parks, villas, apartments, and hotels,
poised to offeremployment opportuni-
ties to over 60,000 individuals.
Moreover, we are committed to
expanding our restaurant brands,
Sanadige and Kni Hau, ensuring a
diverse range of culinary experiences
forour patrons."

AboutDr.KPrakash Shetty

Born on July 21, 1959 in Korangrapady,
Udupi, Karnataka, Dr. Shetty's humble
beginnings instilled strong values in
him. After graduating and moving to
Bengaluru in 1980, he faced numerous

challenges, which he overcame
through perseverance. His efforts
culminated in the successful launch of
his first restaurant "Banjara" in 1993.
Milestones include serving as the
official caterer for the 4™ and 5"
National Games, earning widespread
acclaim. Today, under his leadership,
MRG Group boasts a diverse portfolio of
hotels and restaurants and aims to
expand further in the near future,
providing employment to many
families.

Dr. Shetty's relentless pursuit of
excellence has propelled MRG Group to
remarkable heights in both the
hospitality and infrastructure sectors.
His innovative leadership has earned
him numerous accolades, including
prestigious awards such as Karnataka
Rajyotsava, Visionary Hotel Owner of
the Year, Bunts Stars Achievers, Indian
Affairs Visionary Leadership and the
Times Group Lifetime Achievement
Award.

In 2019, a grand event titled
'Prakashabhinandana’ celebrated Dr.
Shetty's six-decade journey of
benevolence and societal influence,
drawing over 60,000 attendees. At this
event, the pledge under the banner of
'‘Asha Prakash Shetty Sahaya Hastha
Yojane - NERAVU' started with a modest
sum of two crores, and has since grown
to an impressive five crores,
significantly impacting lives across
diverse communities.

During the COVID-19 pandemic, his
initiatives ensured that no one in
coastal Karnataka went hungry,
benefiting over 20,000 families.
Recently, Mangalore University
recognized his contributions to societal
welfare and awarded him an Honorary
Doctorate of Literature.

As an educator, philanthropist and
dedicated advocate for various causes,
Dr. Shetty firmly believes that every
successful entrepreneur has a
responsibility to give back to society
what they have received generously
fromit.

This illustrates Success is driven by a
visionand mindset.

www.ksha.co.in
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WE ALSO UNDERTAKE
CONTRACT MANUFACTURING &
WHITE LABELING

CONTACT US
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Restaurants could soon benefit from major

GSTreforms

With GST input tax credit now a top priority for the NRAI
President, restaurants may soon reclaim taxes on key
expenses like rent and raw materials. This potential game-
changer could lower your costs and increase your profits -
find out how this shift could impact your bottom line.

W
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YOUNG ACHIEVER

The

Rameshwaram Cafe

he Rameshwaram Cafe,

founded in 2021 by the

dynamic duo of CA Divya
Raghavendra Rao and Raghavendra
Rao, has become a symbol of culinary
excellence, serving up authentic South
Indian flavours to a global audience.
The Rameshwaram Cafe's journey is a
testament to the dreams and
aspirations of Raghavendra Rao and
Diva Raghavendra Rao. Raghav's
deep-rooted passion for culinary arts,
sparked in the vibrant streets of South
India, found its perfect match in
Divya's strategic brilliance and
financial acuity, honed at [IM
Ahmedabad. Together, they
embarked on a mission to bring
diverse South Indian flavours under
one roof.

The Rameshwaram Cafe, strives to
make South Indian flavours accessible
in their most authentic form beyond
Bengaluru and Hyderabad and travel
to cities like Chennai, Delhi, Pune,
Ahmedabad and Mumbai with a
strong global presence in the next 5
years. In India, with varied cultures,
religions and traditions, food industry
connects people within cities, within
states and within nations. With shared
heritage and stories of the yore,
wherever people are, food reminds us
of their roots and this emotion lies
close to their heart. At The
Rameshwaram Cafe, we make sure to
keep that emotion alive and feed that
emotion happily.

The name “Rameshwaram” was
chosen by the founders to pay tribute
to Dr. APJ Abdul Kalam, as it was his
birth place. In the chaotic cacophony
of extrovert leaders, Dr. APJ Abdul
Kalam led the nation with his
patience, dedication and charming old
school ways. The Rameshwaram Café
looks upto him in every form and draw
inspiration from the way he lived —
holding ground in grandeur.

Café begins every workday with all
workers assembling outside the cafe
and paying their respects to the
nation as the national anthem plays in
the background. We are truly proud of
this culture we imbibed.

Strict regulation on food quality and
ingredient selection, ensuring that
each dish is prepared to perfection.
Use of baking soda, artificial colorings
and flavorings is avoided. Pure ghee is
used to promote healthy fats
consumption and for its immunity
strengthening properties, resulting in
a consistently high-quality menu.
Freshness of food is considered to be a
priority, refrigeration is eliminated
entirely. Ingredients including batter
and chutneys, are prepared in small,
fresh batches throughout the day,
ensuring that every dish bursts with
flavor.

The menu is a meticulously curated
collection of dishes that pay homage
to the culinary diversity of South India.
Each recipe is a delicate balance of
cherished traditions and

contemporary innovation, designed to
offer a journey through the flavours of
Andhra Pradesh, Karnataka, Kerala,
Tamil Nadu and Telangana. Our
commitment to freshness and
authenticity transforms dining into a
voyage across the rich landscapes of
taste and tradition that define South
Indian cuisine. The menu here is quite
limited, allowing the restaurant to
keep quality intact. Standouts are
Ghee Podi Idlis, Ghee Thatte Idli, Ghee
Podi Masala Dosa, Open Butter Masala
Dosa, Garlic Roast Dosa, Akki Roti,
Gongora Rice, Ven Pongal, Vada and
Ghee Sambar, Button Idli and
warming filter Coffee.

Currently, The Rameshwaram Cafe
boasts four branches across
Bengaluru, including locations in J.P.
Nagar, Indiranagar, Brookfield and
Rajajinagar. The Rameshwaram Cafe
has also succeeded in expanding its
culinary footprint to Hyderabad. The
vision is to extend this concept to
other cities in India like Delhi, Chennai,
Pune, Ahmedabad. The first
international outlet will be launched
in Dubai followed by outlets in
Singapore, Canada and the USA.
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Luxury dinner sets must be

classy and attractive
to take your dining experience to next level.

Available from different brands in latest styles
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#811, 100ft Road, 5th Block, 3rd Phase, BSK 3rd Stage Outer Ring Road,

VARADA Hosakerehall, Bangalore - 560085,
GLASS & CROCKERIES 0B0-2642 2203 | varada@vgemim.in




= th

FHRAI ANNUAL CONVENTION 2024

A Much-awaited Landmark for

The Federation of Hotel & Restaurant
Associations of India (FHRAI) has
announced the upcoming
54" Annual Convention, scheduled to be
held in Goa at Taj Cidade de Goa,
Horizon from October 16-18, 2024.

on'ble Union Minister for
Tourism, Sri Gajendra Singh
Shekhawat will inaugurate

this Annual Convention on October
16, 2024.

The 54" FHRAI Annual Convention in
Goa promises to be a celebration of
India's vibrant tourism landscape
under the theme Tourism @2047:
Incredible to Inevitable India - Driving
Growth and Sustainability in a Mission
Mode. This theme aligns with the

e
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SriK Syama Raju, President FHRAI & Committee Members 2024-25

ambitious vision of a developed India
by 2047, as envisioned by the
Government of India.

The Annual Convention will also
witness the presence of Hon'ble,

Dr Pramod Sawant, Chief Minister of
Goa; Dr Mohan Yadav, Chief Minister,
Madhya Pradesh; Ms V Vidyavathi,
Tourism Secretary; Suman Billa,
Additional Secretary and Manisha
Saxena, Director General from Ministry
of Tourism, Government of India.

Sri Pradeep Shetty, President of FHRAI,
commented on the convention's
significance in shaping the future of
India's hospitality and tourism sectors,
stating, "The 54th FHRAI Annual
Convention in Goa is positioned to be
a landmark event where industry
leaders converge to strategise,
innovate and collaborate towards
steady and sustainable growth of our
industry. In alignment with its theme,
this Convention will set the beginning
of our sector's journey towards 2047
where the Indian tourism industry is

expected to be a $3 trillion tourism
powerhouse. The Convention aims to
showcase our industry's prowess to be
the key growth engine of our nation's
economy, inspiring new initiatives that
will define the future of tourism in
India. We are grateful to have the
Hon'ble Minister for Tourism and other
distinguished guests to join us.
Around 1,000 delegates from India
and abroad are expected to attend the
Convention and also enjoy Goa's
cultural richness and natural beauty”.

The 54th Annual Convention of FHRAI
will be significant on account of a host
a diverse range of programmes
including Business Sessions, B2B and
B2G Meetings, Hospitality Expo,
cultural showcases etc. FHRAI
Hospitality Awards will be another
significant attraction of the Annual
Convention.

These awards have been instituted by
the Federation to encourage young
industry professionals and recognise
excellence in the hospitality industry.

Over the years, these awards have
firmly established themselves as being
among the most credible and coveted
accolades in the hospitality industry.

USPs of FHRAI Annual Convention

| Single largest business & networking
platform in the hospitality sector

An Interactive & Action platform for
the Hospitality Industry to
brainstorm on the various policies
and programs affecting the sector.

A harbinger of cutting edge
technologies and national and
international best practices in the
hospitality sector.

| A pioneering effort that fosters
innovative ideas and suggestions to
take the hospitality industry to the
next orbit.

Where: Taj Cidade de Goa Horizon

When: October 16th - 18th, 2024
09:00 AM

www.ksha.co.in
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INTER STATE

Kerala Travel Mart Society

erala is a unique destination in

many ways, right from various

landscapes to preserved heritage.
Its development and vibrant economy
make it reliable and easy for tourists to
visit with all facilities required. It is not just
the locations, but also the wide range of
activities and experiences that are
curated and offered here are attracting
thetravelers.

With a view to build an umbrella
institution representing all spectra of
Travel, Tourism & Hospitality industry of
Kerala, the Kerala Travel Mart Society
(KTM) under the Travancore -Cochin
Literary, Scientific and Charitable
Societies Registration Act 1965 was
formed in the year 2000. Thereafter the
KTM has become one of the glittering
examples of Private- Public Partnership
across all fields in Kerala, may be in the
Country as well.

The Kerala Travel Mart has become an
integral part of events in the field of
Tourism. The biennial event has been
successful in bringing travel agents from
all over the globe to familiarize with the
destinations and tourism activities in
Kerala, under one program.

The Mart creates a great learning
experience for the buyers, while sellers
getan insight on the requirements which
has been a major reason for progress and
innovative movesin Tourism.

The KTM 2024 was formally inaugurated
by Shri. Pinarayi Vijayan, Hon Chief
Minister of Kerala in a function presided
over by Adv P A Mohammed Riyas,
Minister for Tourism and the State
Finance Minister Shri K N Balagopal was
the Guest of Honour. Another highlight of
the inaugural event was honouring Dr
Venu V, Former Chief Secretary of Kerala,
for his contributions to the Kerala's
tourism sector and particularly to the
Kerala Travel Mart.

The 12th edition of the Kerala Travel Mart,
held from 26th -30th Sep 2024 in Kochi
was an all-time success with increased
number of buyers from international as
well as domestic markets and in terms of
the number of appointments. There were

804 international buyer registrations and
2000 plus domestic buyer registrations.
The eventwitnessed nearly 75,000 buyer -
seller meetings altogether on all three
days.

The Kerala Travel Mart was a remarkable
event that brought together industry
stakeholders, travel enthusiasts, and

Jose Pradeep
President, KTMS

cultural ambassadors to showcase the
diverse tourism offerings of Kerala. The
event attracted a wide array of
participants, including hoteliers, tour
operators, government representatives,
media etc making it a vibrant hub for
networking and collaboration. One of the
highlights was the variety of exhibitions
showcasing Kerala's rich cultural heritage,
eco-tourism, local cuisine & experiences
and adventure tourism. The mart
underscored the potential of MICE and
weddings in Kerala and of course the
scope of Caravan Tourism in the State.
Many stalls offered interactive
experiences, from local cuisine tastings to
demonstrations of traditional crafts.

ee

Presentations and panel discussions have
also been featured topics like the
application of Artificial Intelligence (Al) in
tourism, the evolution in the tourism
trends, the new tourism products in the
offerings, etc. The topic on the women
entrepreneurship in the Travel and
Tourism industry has also attracted the
attention of the participants especially
women attendees. sustainable tourism,
digital marketing in travel and the future
of travel in Kerala, providing valuable
insights for attendees.

The KTM provided ample networking
opportunities, with scheduled meet-and-
greets and informal gatherings that
allowed participants to establish
connections. The atmosphere was
welcoming, fostering discussions about
potential collaborations and innovations
in the tourism sector. The net working
dinners given way to the participants to
connect with each other and could
nurture new businessavenues.

The dedicated mobile app and
supporting software played a crucial role
in enhancing the overall experience of
KTM 2024. By facilitating networking,
providing real-time information, and
streamlining event management, these
digital tools not only improved attendee
satisfaction but also contributed to the
event's success. Moving forward, the
continued use of technology in events
like KTM can help create even more
engaging and efficient experiences for all
participants. By using the cutting-edge
technologies, we could conduct a Green
Mart as envisaged in our 'KTM Members'
Charter- Agenda 9'togoforaclean, green
mart.

KTM 2024 successfully highlighted Kerala as a premier travel
destination, focusing on its natural beauty, cultural richness,
and commitment to sustainable tourism. Attendees left with
fresh ideas, new partnerships and a deeper appreciation for
what Kerala has to offer. The Pre & Post Mart Tours organized for
the media and the buyers have given an insight on the
destinationsand what are there in the offerings for the tourists.

o0
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ANALYSIS

In the vibrant tapestry of
India's economy, the
tourism and hotel
industries weave together
a narrative of growth,
opportunity and cultural
exchange.

According to Sri G.K. Shetty, President, KSHA, nowhere is this synergy more palpable thanin Karnataka, a
State renowned for its rich heritage, breathtaking landscapes and bustling urban centres. The

connection between tourism and the hotel industry in Karnataka is not just significant; it's a dynamic

partnership thatfuels both sectors and enhances the overall visitor experience, he said.

Tourism & Hotel Industry

Benefiting from the Synergy
between the two Sectors

arnataka attracts millions of

tourists each year, drawn to its

historic landmarks like the
majestic Mysore Palace, the natural
beauty of Coorg, and the cultural
allure of Hampi. As tourists flock to
these destinations, they require
accommodation, dining and
hospitality services, creating a thriving
market for the hotel industry. In turn,
hotels serve as ambassadors of the
local culture, offering visitors a taste of
Karnataka's diverse culinary traditions
and warm hospitality. This reciprocal
relationship ensures that when
tourism flourishes, so too does the
hotel industry and vice versa.

The opportunities for collaboration
between these two sectors are
immense. Hotels can enhance the
tourist experience by offering curated
packages that include local tours,
cultural experiences and activities that
highlight Karnataka's unique offerings.

This not only boosts hotel revenues
but also encourages visitors to explore
beyond the typical tourist attractions,
enriching their experience and
creating lasting memories.

To further amplify this synergy, the
Karnataka State Hotels Association
(KSHA) plays a pivotal role in fostering
collaboration between the tourism
sector and hotel industry. KSHA is
dedicated to enhancing networking
opportunities and advocating for
policies that benefit both sectors.
Through initiatives such as training
programs for hospitality staff,

‘ —

collaborative marketing campaigns,
and participation in tourism fairs,
KSHA ensures that hotels are well-
equipped to meet the evolving needs
of travelers.

Moreover, KSHA actively engages with
the government to promote
infrastructure development and
tourism-friendly policies that benefit
hotels and related businesses. By
working together, these entities can
create a more seamless experience for
tourists, ultimately driving more
visitors to Karnataka and boosting the
state's economy.

In conclusion, the relationship
between tourism and the hotel
industry in Karnataka is a powerful
example of how two sectors can thrive
in tandem. By embracing
collaboration and innovation, they can
unlock a plethora of opportunities
that benefit not only the businesses
involved but also the countless
travelers who seek to discover the
beauty and culture of this remarkable
state.

As Karnataka continues to evolve as a
premier travel destination, the synergy
between these industries will
undoubtedly play a key role in

shaping its future.
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TRADITION & CULTURE

Mysuru Dasara:
A Grand Tribute to

Celebrating
Nada Habba

Lighting: The lighting arrangements
will be held for 21 days after Dasara.

Jamboo Savari: The Jamboo Savari, a
march of caparisoned elephants, will
be held on October 12.

Nandi Dwaja Puja: The Nandi Dwaja
Puja will be held on October 12.

Procession: The procession will start
with a puja at 4 PM on October 12.

Stalls: The exhibition stalls will
showcase the government's
accomplishments and flagship
projects.

Gajapayana: The Forest Department
will move elephants from elephant
camps to Mysuru.

Local artists: Local artists will be given
more opportunities to showcase their
talents.

Tourism: A tourism circuit will be
launched in collaboration with KSRTC.

Security: The police department will
make preparations to ensure there are
no lapses in the parking and security
system.

The Karnataka State Government
organizes the celebration in
conjunction with the royal family of
Mysore.

The festival commences with a grand
pooja at Chamundeshwari Temple
atop Chamundi Hill on October 3

The 2024 Mysore Dasara, also
known as Nada Habba, will be
celebrated from October
3-12. The festival is a 10-day
celebration that culminates
on Vijayadashami,

the tenth day Highlights:

before 09:00 AM. Every evening, the
Mysore Palace will be illuminated with
over 97,000 bulbs from 07:00 PM to
09:00 PM, and on Vijayadashami Day
(12th October 2024) from 07:00 PM to
10:00 PM.

Mysuru Dasara is set to enchant
visitors once again from October 3 to
12,2024. This iconic festival,
celebrated for centuries, is a ten-day
extravaganza culminating on
Vijayadashami, signifying the triumph
of good over evil. It's not just a festival;
it's a vibrant showcase of Mysuru's rich
heritage and cultural significance.

One of the highlights of Mysuru
Dasara is the Jamboo Savari, a

www.ksha.co.in
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majestic procession featuring
caparisoned elephants. This traditional
march embodies the spirit of the
festival, showcasing the royal heritage
of Mysuru. The Nandi Dwaja Puja on
the same day further enhances the
celebrations, uniting the community in
reverence and joy.

In addition to the traditional rituals,
this year's festival will feature
exhibition stalls showcasing the
government's accomplishments and
flagship projects, offering a glimpse
into the State's progress. Local artists
will be given a platform to showcase

their talents, enriching the festival's
cultural tapestry. A new tourism circuit
launched in collaboration with KSRTC
promises to enhance accessibility and
convenience for visitors.

The hotel and tourism sector stands to
benefitimmensely from the festivities.
With thousands of tourists flocking to
Mysuru, hotels and hospitality services
can expect a surge in bookings and
footfall. Businesses are gearing up to
provide exceptional services, ensuring
that every visitor leaves with cherished
memories.

For those visiting Mysuru during
Dasara, there are unmissable
experiences. Apart from witnessing
the grand procession, don't miss the
enchanting Mysore Palace, the serene
Brindavan Gardens, and the vibrant
local markets bursting with traditional
handicrafts. The culinary delights of
Mysuru, particularly its iconic Mysore
Pak and traditional thalis, are a must-
try for food enthusiasts.

As security and parking measures are
being diligently arranged by local
authorities, visitors can enjoy the
festivities with peace of mind. Mysuru
Dasara is not just an event; it's an
invitation to experience the essence of
Karnataka's culture, tradition, and
community spirit. So, mark your
calendars and get ready for a
celebration like no other.
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he hotel industry in India is

undergoing a transformative

revolution, driven by innovation
and an unwavering commitment to
enhancing guest experiences. As
travelers seek more than just a place to
stay, hotels are adapting by integrating
cutting-edge trends that elevate the
quality of life for their customers and
turn ordinary visits into lifetime
memories.

Personalization through Technology

One of the most significant trends
reshaping the hotel landscape is the
use of technology to deliver
personalized experiences. Hotels are
leveraging data analytics to
understand guest preferences and
behaviours better. From customized
welcome amenities to tailored room
settings - such as lighting and
temperature - hotels are making guests
feel uniquely valued.

Apps that allow for seamless
communication with staff, from
ordering room service to requesting
housekeeping, further enhance the
personalized experience, making stays
more convenient and enjoyable.

Sustainable Practices

As environmental awareness grows,
hotels are increasingly adopting
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Crafting Cherished Experiences
Top Innovative Trends In Hotel Industry

sustainable practices. Initiatives such as
zero-waste kitchens, eco-friendly
toiletries, and energy-efficient systems
not only help the planet but also
resonate with conscious travelers.

Many establishments are embracing
organic, locally sourced food in their
restaurants, creating a connection
between guests and the local
community. This not only enriches the
dining experience but also promotes a
sense of responsibility towards
sustainability.

Wellness-Centric Offerings

The focus on wellness is another trend
gaining momentum in India's hotel
industry. Many hotels are incorporating
holistic wellness programs that include
yoga classes, spa treatments, and
healthy dining options. Some even
offer wellness retreats that focus on
mental and physical rejuvenation,
allowing guests to unwind and
recharge. This emphasis on well-being
transforms a regular stay into a
restorative escape.

Experiential Travel

Today's travelers crave experiences
over material possessions. Hotels are
responding by curating unique,
immersive activities that showcase

local culture, cuisine, and traditions.
Cooking classes with local chefs,
guided heritage walks, and adventure
sports are just a few examples of how
hotels are providing guests with
memorable, enriching experiences that
go beyond the typical tourist offerings.

Enhanced Safety and Hygiene
Protocols

In the wake of the pandemic, safety
and hygiene have taken center-stage.
Innovative cleaning technologies, such
as UV sterilization and contactless
check-in/out processes, have become
standard. Hotels are investing in health
and safety measures that not only
reassure guests but also create a sense
of comfort, ensuring they can focus on
enjoying their stay.

In conclusion, the innovative trends
shaping India's hotel industry are all
about enhancing the guest experience
and crafting memories that last a
lifetime. By embracing personalization,
sustainability, wellness, experiential
travel, and robust safety protocols,
hotels are redefining hospitality. As
they continue to adapt to evolving
guest expectations, the future looks
bright for an industry committed to
enriching lives one stay at a time.

U
[(SHA www.ksha.co.in

November 2024 | KPHRA Varthe 30



Building a Thriving Hospitality Sector

he Karnataka State Hotel

Association (KSHA) is on a

mission to advocate for a
uniform 5% GST on all food items
served, recognizing the vital role our
industry plays in the economy and job
creation. By streamlining tax
regulations, KSHA aims to foster a
more supportive environment for
hoteliers.

Equally important is the simplification
of trade licenses. KSHA proposes a
one-time issuance system, reducing
the administrative burden and
allowing hoteliers to focus on what
they do best-delivering exceptional
guest experiences. This shift will not
only save time but also lower
operational costs, promoting a more
business-friendly atmosphere in the
hospitality sector.

When it comes to health regulations,
KSHA is advocating for fairness
regarding FSSAIl penalties. Current
fines can be excessively punitive for
minor infractions, placing
unnecessary financial strain on hotels,
especially smaller establishments. By
pushing for a balanced approach,
KSHA hopes to relieve some of this
pressure, enabling hoteliers to
prioritize service quality without the
fear of crippling penalties.

In the dynamic world of
hospitality, the nuances of
taxation can feel
overwhelming. Currently,
GST rates for food items
vary dramatically - from 5%
to 18% - based on the
outlet type, creating
confusion and frustration
among hoteliers.

Gas supply taxation is another area in
need of reform. The existing rates are
often burdensome, impacting
operational costs significantly. KSHA is
determined to work towards more
equitable gas supply rates, ensuring
that hotels can manage their expenses
effectively while providing top-notch
service.

Tax inconsistencies at the Panchayat
level are also on KSHA's radar. The lack
of uniformity in tax levies complicates
financial planning for hoteliers. KSHA
will advocate for standardized rates
and a reduction in GST slabs for
smaller bills, creating a more
predictable financial landscape for the
industry.

Recognizing the contributions of
larger hotels is crucial as well. KSHA is
pushing for industry status
designation for hotels employing
more than 20 staff, which would
acknowledge their unique challenges
and contributions. This recognition is
essential for ensuring that these
establishments receive tailored
support and benefits.

To guarantee the success of these
initiatives, KSHA plans to establish a
monitoring committee to track
progress and gather feedback.
Regular reviews will keep the
organization aligned with its goals,
ensuring continuous improvement in
its support for hoteliers.

Finally, KSHA is committed to
strengthening its government
relations, ensuring that the voices of
hoteliers are heard in policy
discussions. By maintaining strong
communication with decision-makers,
KSHA aims to shape favourable
policies that foster growth and
stability in the hospitality sector.

Together, these efforts will cultivate a
robust and unified hospitality industry
in Karnataka, empowering hoteliers to
thrive in a supportive environment.
Let's embrace these changes for a
brighter future in hospitality!
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urrently, two key players -

Swiggy and Zomato -

dominate the online food
delivery (OFD) market in India. Many
restaurant partners have raised
significant concerns over the high
commission fees charged by these
platforms, which often range from

Food Aggregator Issues

20-30% of the order value and can
heavily impact their profit margins. To
maintain trust and ensure the
sustainability of these partnerships, it
is crucial for OFD service providers to
adhere to agreed-upon terms and
conditions, ensuring full transparency
in pay-outs. Any new charges or
deviations from the established
commission rates should be clearly
communicated, with explicit consent
from restaurant partners, fostering a
fair and mutually beneficial
relationship. The recent launch of
ONDC aims to democratize the digital
commerce ecosystem and could
potentially disrupt the current
duopoly, offering more equitable
terms for restaurants.

We understand that Andhra Pradesh
Hotels Association (APHA) called off
their boycott of Swiggy, which was
scheduled to begin on October 14,
2024.The APHA announced that the
boycott was called off after Zomato
and Swiggy reached a common
ground on the issues. The agreed-
upon components will come into
effect from November 1, 2024. The
issue has been raised in FHRAI and got
the assurance of taking up the matter
with Swiggy to resolve at their level.
We should also have a discussion with
Swiggy/Zomato on the unresolved
issues for the sustainable
longstanding healthy business
relationship.
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Shekar Naidu
Zonal Secretary, KSHA

dry secured and controlled area.

- @

Food needs to be stored in a clean,

Food

Storage Procedures

Clean all food storage areas
regularly.

a. Dry food at room temperature

b. Chilled or refrigerated food at
1°Cto 4°C

c. Frozen food at-18 °C or below.

- @

Once packed food is opened, use
it as fresh food. The “use by” date
applies only to unopened food.

@

Do not leave food in opened cans

or packages. Once opened transfer

to another container for storage

- @

Do not leave perishable food
such as fruits, vegetables milk
and milk products, meat etc.
lying around, refrigerate
immediately.

- @

Insulated cool boxes or cool
packs should be used for carrying
food when transporting food
over distances or going on trips.

@

Food stocks should be stored and
used as per the concept of first-in
First-Out (FIFO) and food beyond
its use-by/expiry date should be
strictly discarded.

- @

7

Ensure that vegetarian food is
stored at the top and non-
vegetarian food is stored at the
bottom in the refrigerator.

- @

Always store food in shelves,
racks or cupboards and never on
the floor.

o ®
@ - @ - @ .
Food should be sorted, cleaned, Racks and cans / tetra packs shall There should be no spilling of
labelled and covered to prevent be clean and free from raw food on storage bins.
any contamination. contaminants-dirt, rust etc.
@ @
@ - @ - @ .

Only stainless steel or food grade
containers should be used for

Food should be stored at least 6
inches away from walls and

Food containing allergens shall
be segregated and stored

storage. above the floor. separately in a manner to avoid
accidental spillage.
@ @ @
N . [
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Santhosh Kumar Shetty

VP Bunts Hotels Association
BBHOA

The Open Network for Digital
Commerce (ONDC) is an initiative by the
Indian government to promote
e-commerce networks. The goal is to
make online shopping more convenient,
innovative and to create a level playing
field for businesses (which in our case
relates to restaurants), thus overcoming
the monopoly in the market. Growth
Falcons is a leading F&B seller
marketplace on ONDC catering to more
than ten thousand restaurants across
India.

Growth Falcon manages the
onboarding of ONDC network.
It automatically gets listed on ONDC
enabled applications like OLA, Pay TM,
TATA Neu & Magic pin. Growth Falcon
manages the visibility of restaurant's
menu in these applications, which in

* Onboarding & Linting

+ Mariwting & Pramotions

Empowering Restaurants on
ONDC Network

turn generates order for the restaurant. Generated order pushed to respective
restaurants through Growth Falcon which manages the preparation and food ready
status to delivery partner. Finally, the order picked up by delivery partner and
delivers to the customers.

Benefits of joining ONDC versus Swiggy/Zomato

I Lower commissions @7.5% on Food and Packing + 18% GST (1.35) + 1% TCS
(1.00) + 0.1% TDS (0.1). Rs.9.95 will be deducted from an average Rs.100/= sales.

I The hidden charges like Top Picks ads, Restaurant discounts and payment
collection charges will not be there.

I Multiple food aggregators can join the platform to ensure healthy competition.

| Restaurants have complete control - They decide Menu price, discounts and
promotions.

I ONDC runs promotions and marketing activities to drive awareness.
| Large access to logistics fleet and lower cancellations.
I Access to Dashboard and enhanced customer analytics.
| Weekly statement of accounts and payments.
Growth Falcon is a preferred partner of Bangalore Hotels Association and have
onboarded leading brands like Vidhyarthi Bhavan, Rameshwaram Café, Priyadarshini

Group, Swathi Group, KAMAT, Udupi Sri Krishna Bhavan, Veena Stores and many
more.

To onboard ONDC
Write to: onboarding@growthfalcons.com

Girish Pai +91 98450 71842
Vidya Nayak +91 97406 88224

Call the founders:

Devand Generation by Apgs
{Access to lorge customer base )

ONDC Qo mm B

—
Other hpp
NETWORK = .
Restourants / Hotels Food Aggregotor an ONDC Govt. Bocked Network
E.‘-.‘r -
Accaas to Large Logistics Fest
Registared L3Py on GNOC
U )
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Ratan Naval Tata

28th December 1937
to
9th October 2024

Ratan Tata was the son of Naval Tata,
who was adopted by Rataniji Tata, son
of Jamshedji Tata, the founder of the
Tata Group. He graduated from
Cornell University College of
Architecture with a bachelor's degree
in architecture. He had also attended
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the Harvard Business School (HBS) Advanced Management program in 1975.
He joined the Tata Group in 1962, starting on the shop floor of Tata Steel. He
later succeeded J. R. D. Tata as Chairman of Tata Sons upon the latter's
retirement in 1991. During his tenure, the Tata Group acquired Tetley, Jaguar
Land Rover, and Corus, in an attempt to turn Tata from a largely India-centric
group into a global business. Throughout his life, Tata invested in over 40 start-
ups, primarily in a personal capacity, with additional investments through his
firm, RNT Capital Advisors.

In the 1970s, Ratan Tata was given a managerial position in the Tata group. He
achieved initial success by turning the subsidiary National Radio and
Electronics (NELCO) around, only to see it collapse during an economic
slowdown. In 1991, J. R. D. Tata stepped down as chairman of Tata Sons,
naming him his successor. Initially, Tata faced stiff resistance from the heads of
various subsidiaries, who had alarge amount of operational freedom under the
senior Tata's tenure. In response, Tata implemented a number of policies
designed to consolidate power, including the implementation of a retirement
age, having subsidiaries report directly to the group office, and requiring
subsidiaries to contribute their profit to building the Tata group brand.

Ratan Tata received the Padma Bhushan in 2000 and Padma Vibhushan in
2008, the third and second highest civilian honours awarded by the
Government of India. Tata also received various state civilian honours such as
'‘Maharashtra Bhushan' in 2006 for his work in the public administration in
Maharashtra and 'Assam Baibhav' in 2021 for his contribution towards
furthering cancercarein Assam.
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1g available in Insti pack (48 units in one case)

For any requirement, contact

Girish Gowda Nitesh DP
Business Development Manager, Bengaluru Zonal Sales Manager, South
Contact: 8880707555 Contact: 9591111139




