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Foreword


The hotel and tourism industry is changing worldwide and is experiencing stormy times right now. On the one hand, we are dealing with the coronavirus pandemic, on the other hand with the wave of digitalization and changes in tourists' and guests' wishes.


We have taken on these major challenges and present you with sustainable and environmental quality standards for hotels and restaurants. We have divided the quality standards into three reference books to make them handier.


The first part contains quality standards for the management, the second part covers quality standards for the hotel area and the third part the ones for the restaurant area.


Our quality standards are field-tested and .approved by TÜV – Germany’s number one certification organization.


This part contains the quality standards for the management, the quality representatives, the personnel management as well as office and marketing.


By implementing sustainable and environmental quality standards, energy and water consumption is demonstrably reduced. On the other hand, the efficiency and motivation of the employees increases.


I wish you fun and success in introducing the quality standards.


With best regards, Yours
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Frank Höchsmann


Berlin: Summer 2021


State-certified business economist in the hotel and catering industry, Graduate in Tourism Management and Quality Auditor according to DIN EN ISO 9000




Note:


• The following information is provided for information purposes only.

OEBPS/Images/cover.jpg
Frank Hochsmann

Sustainable and Environmental Quality
Standards for Hotels and Restaurants

First part: Quality Standards for the Management

Sustainable into the Future





OEBPS/Images/6_2.jpg





OEBPS/Images/6_1.jpg
Fan o Yol





