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International Journal of Hospitality and Tourism Studies (IJHTS) is a scholarly peer -
reviewed journal in hospitality and tourism studies that publishes theoretical and empirical
original articles in hospitality, tourism and related fields from developed and developing
countries.

The journal is published by Refaad in both Arabic and English languages in two issues per
year (June and December).

It aims to enhance the theoretical development of the hospitality and tourism industry
worldwide.
IJHTS provides an outlet for research, which advances our understanding of hospitality and
tourism discipline.
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Publishing Rules

Submission

Authors are requested to submit their papers electronically by e -mail attachments to Editorial office:
editorijhts@refaad.com. All correspondence, including notification of the Editor's decision and
requests for revision, takes place by e - mail.

Before submission, ensure all authors have seen and approved the final version of the article. A
cover letter must be submitted along with the manuscript that introduces your paper and outline
why your work is important and suitable for publication in the Journal.

Submission Declaration

Submission of an article implies that the work described has not been published previously, that it
is not under consideration for publication elsewhere, and if accepted, it will not be published
elsewhere including electronically, in English or in any other language.

Page Count
Authors are encouraged to write concisely. As a guide, regular articles should be at most 30 pages.

Manuscript Preparation:

Structure:

The authors should take care of the following items in their manuscripts:

1 Title

Title page is a separated page before the text. Provide the following information on the title page (in
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sponsoring information if there is.

9 Authors

Provide full names, complete affiliations, and e -mail addresses for all authors with in the paper.
Only one author should be the corresponding author.

9 Abstract

A concise and factual abstract is required (maximum length of 300 words). The abstract should state
briefly the purpose of the research, the principal results and major conclusions. An abstract is often
presented separate from the article, so it must be able to stand alone. References should therefore
be avoided, but if essential, they must be cited in full, without reference to the reference list.

1 Keywords
A maximum of 5 keywords must be placed after the abstract. It must be unique and does not repeat
words from the title.

9 Introduction

The introduction must provide concise and current information regarding the subject of the research
conducted in the paper. Use only current and relevant references in the introduction. In the last
paragraph, explain the theory behind the research being reported and clearly state the aims of the
research.

9 Material and Methods

Use structured style using appropriate subheadings. Include a detailed description of all materials,

methods and experiments conducted in the research project. Include a statement of ethical
standards followed in conducting the exper iments using human or animal subjects. Explain
statistical methods used to analyses the data. The Sl international system of measurement units



should be used. Results: Use subheadings if possible. All results and their statistical analysis must
be presented here. Results can be presented in tables or using graphs.

{ Discussion
Results and discussion could be combined. In the discussion, compare your results to previously
published data in the field.

91 Acknowledgments
Place acknowledgments, if there are any, near the end of the paper, preceding the references.

1 Conflict of Interests
Any conflict of interests must be declared.

1 References
References in the main text must agree with those in the list of references.

In the text, references are cited using aut hors last names and year of publication in parenthesis,
examples one author (Ismail 2017), 2 authors (Ricciotti and FitzGerald 2011).

If more than 2 authors are cited, they are listed by the last name of the first author followed by et al.
(Radostits et al. 2007).

If more than one reference is cited in the same sentence, they are arranged chronologically
(Radostits et al. 2007; Doll et al. 2009; Ricciotti and FitzGerald 2011).

If more than one paper by the same author published in the same year are cited, they must be
differentiated by Year, b, ¢ both in the text and the list of references.

In the list of references at the end of the manuscript, references are listed in an alphabetical order
by the authors last names followed by their initials. The year of publication (cited in brackets)

9 Peer Review Process

1. All submitted manuscripts are given full consideration for possible publication in the Journal.

2. submitted manuscripts will be initially evaluated by the Editorial Board for suitability and
formatting.

3. If the manuscript is found suitable for publication, it will be subjected to external peer review
using the single blind method whereby the authors are blinded to the identity of the
reviewers and editors.

1 Upon Acceptance

Editable files are required for pro cessing in production. If your manuscript contains any non - editable
files (such as PDFs) you will be required to re - submit an editable file (MS - Word) if your manuscript
is accepted.
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About the Issue
Dear Colleagues,

On behalf of the editorial board of the International Journal of Hospitality
and Tourism Studies (IJHTS), we are very pleased to announce the launch of
the Second Issue of Volume 1, December 2020. This issue included eight
Oi ®®UEUAg EUEUAET & @éAé@UEE A JgUEVE Ce
research language. In terms of topics, the issue included virtual tourism, HRM
practices in hotels, indigenous food & beverage, accommodation
entrepreneurship activities in Islamic tourism, ecotourism, hospitality skills
development, reaction of luxury touri sts, employee attitude and customer
EAgi EeAl gi CA i A éCgUUE: MA gUEVYE Ca& EUE
from: Jordan, Saudi Arabia, Algeria, Egypt, Spain, India, Indonesia, Rwanda and
Uganda. As for languages, the issue included two researches in Arabic in
addition to six researches in English.

| express heartfelt appreciation to all authors and reviewers of this issue
of IJHTS on behalf of the entire editorial board and the publisher (Refaad for
Studies & Research). Authors have been a real motivation and key in
establishing IJHTS as one of the best journals for publication in the subject of
Hospitality and Tourism. | thank them all in considering and trusting IJHTS as
the platform for publishing their valuable work. I also thank all authors for  their
kind cooperation extended during the various stages of processing of the
manuscript in IJHTS. As well reviewers are an essential part in the journal and
therefore the reviewers merit sincere appreciation. The inputs of reviewers
are used in improving the quality of a submitted manuscript. | thank all
reviewers for their excellent contributions during this issue of IJHTS.

| extend my special thanks to Suzan Al- Salaimeh (Editorial Assistant) and
Refaad for Studies & Research for their great efforts in e diting and publishing
IJHTS as the first journal in Hospitality and Tourism in Jordan. We are on our
way to index IJHTS in the important journal indexing and abstracting services.

Best regards,
Chief Editor, IJHTS
Dr. Mukhles M. Al- Ababneh
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Abstract: 7his research aims to identify the reality of virtual tourism in Saudi Arabia, to clarify its role as :
tool to revitalize tourist destinations during the COVIP19 pandemic. The research is based othe
descriptive approach through previous studies, research, books, websites and reports issued by the Ar
Tourism Organization and the World Tourism Organization. The results concluded that the use of virtu.
tourism applications such as virtual realityor augmented reality is still not done within the sites for tourism
promotion of tourist destinations. The research recommends that it is necessary to accelerate the applicatit
of virtual tourism in various government websites that are interested in promdng tourism to tourist
destinations given its importance in light of the COVI19 pandemic and after the end of this pandemic, the
Ministry of Tourism's training programs include virtual reality technology programs to train cadres of Saudi
youth with this technology to promote it.

Keywords: Virtual Reality; Virtual Tourism, Tourist Destination; COVIEL9 Pandemic, Saudi Arabia.
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Abstract: 7his study aimed to explore the impact of human resources management practices on employ
turnover in five-star hotels in Amman- Jordan. It relied on an analytical desiptive research in
describing the nature of human resource management practices in hotels as well as employee turnov
in hotels by using quantitative method that based on questionnaire method, using fioint Likert scale,
which determines the degree bagreement and the difference among the study sample regarding stuc
variables. The researchers also used the SPSS program to analyse the data. The sample of the :
consisted of employees in 17 fivestar hotels in Amman, so the researchers distributed420
questionnaires to employees in fivestar hotels by using a convenience sampling, and 270 questionnaire
were returned, representing 64.2%. After, it was finding that 53 questionnaires were not valid for the
analysis, so the number of valid questionnaés for the analysis was 217 questionnaires that represen
51.6%, which is a scientifically acceptable percentage for conducting this study. The results of the curre
study showed a simple impact of human resource management practices on employee turnovefive-
star hotels in Amman, this indicates that human resource management practices explain a sm
percentage of differences in employee turnover and that lead them to leave their work in these hotei
while the largest percentage of employee turnovers due to the impact of other factors. The stuad)
recommended the necessity of working to find objective means for selecting employees to ensure conti
of the most important variables of job turnover in fivestar hotels in Amman. As well as attention to
compensation and incentives provided to employees to reduce the level of employee turnover. This stut
recommended to conducting other studies on employees' satisfaction with work implementatior
procedures to indicate the most important internal and externakEA A O OO OEAO ET A O,
to leave work. More attention must be given to those who have great talents and experience by providii
them the appropriate incentives so that employees do not have to quit their work and lose It, and th
reflectsT ACAOEOCAT U I'T EI OAI 60 PAOAEI O AT AA8 4EAOA
impact of human resource management practices on employee turnover by using other dimensions.
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Abstract;

The present study focuses on a homestay, where researchers assess the level of awareness a
indigenous foods and beverages and the preference of indigenous foods of Sikkim among the homes
visitors/guests. Sikkim has different communities that run honestay which serves several indigenous
foods and beverages. The current studly s based on the primary data, collected through Google form (on,
survey due to COVIEL9 pandemic) between the months of JubAugust 2020. Secondary data are not use.
for this study. This study shows Sikkim has their cooking style, ingredients, and garnishing of cooked fou
and beverages. However, most of the guests/visitors were unaware of the various foods, so promotior.
activities are needed here by The Tourism & Civil Aviath Department Government of Sikkim
(hospitality/homestay division) and stakeholders. The study offers recommendations, including growing
awareness, promotion, and preference of indigenous food and beverages among the homes
OEOEOI 007 ¢COA CBBA (O 41EFAA ® OHAIOAGEA OOAAEI EOU | £ AE
to the findings. Tata Grougindorsed hospitality main Indian Hotels Company Ltd (IHCL) has arrived at the
homestay division with the brand Ama Trails and Stays wherein it wlienter into a management contract
with nine (9) heritage bungalows with Tata Coffee in Coorg and Chikmagalur.

Keywords: Indigenous, Foods and Beverages, Guest; Homestay, Sikkim.

1. Introduction

A homestay is a popular form of hospitality and lodging where guests/visitors share a residence with a local of
the city or village to which they are traveling. Homestays offeseveral advantages such as local hospitality and many
more activities. Homestay is a really new trend and idea, which is still in a transformative phase on the globe, and
India can set a homestay environment as a major aspect. Homestays are the-xmism model in India, and its
outmost surroundings. Ecetourism is a matchless turn to the homestay idea that many overseas visitors/guest
catches very attractive. In Sikkim, a State of India, has different communities who serves several indigenous food
and beverages at their own homestay, drinks are alcoholic and rice beer. The w&hown indigenous beverage of
Sikkim is Tongba or Chaang, they usually offer it to their guests. All the foods have their own identity and uniqueness
in the homestay of Sikkim, theefore here personalise service to homestays up the mark, which any star hotel and
restaurant simply cannot repeat the same.

Sikkim is a hilly and organic state of India (Bharat) with an area of 7096 sg. km and altitudes reaching from
300mto8500m.Sikkik EO 11T AAOAA ET OEA %AOOAOT (EI AT AUAO AAOxAA
Ol yyl ved WAOO ,1T1CEOOAA8 4EA OOAOA AT I POEOAO &I OO Al
West(Jyoti Prakash Tamang et al., 2007)Jhe Sikkimstate accommodateshree traditional groups Lepcha, Bhuia
and Nepali. Societiesf varioushues mingle freely to constitutea uniform blend of activities. The Hindu Temples
exist with Buddhist Monasteries, Churches, Mosque and Gurudwara. These Cultures have formed a typical
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Sikkimese Culture that includes allvays and walks of life, but has also managed to preserve their own identity.
Thesealso canbe seerwithin the various places of Worship, Festivals and Cultural dances that are celebrated
throughout the year( 7ourism & Civil Aviation Department Sikkim n.d.)

Indigenous Peoples and food structures grip resources of awareness from leegolved cultures and shapes of
living in local ecosystemgV, 2007). Indigenous food is founded on the research of cookimgcipeswith products
taken from natural speciesof an exact region. Indigenous foodare cooked by using indigenous ingredients.

Glimpse of Homestay

In India Athithi Devo Bhavalmeaning the guest is God. The Indian tourism industry and homestays have
become a sustainable choice for both travellers and its owners alike. For the homestayegt, home away from home
that is well placed into the greens or high up in the hills, in the outmost localities. Therefore, the homestay host
family members generates weHpaid income source. The core attraction for homestays is that, host family members
permit guest/visitors to taste the local flavour (sowing and harvesting the local crop) of a destination at an
affordable rate (in terms of true, homecooked indigenous food and lifestyle of the locals). Even, The Government
of India (Ministry of tourism) has hasslefree the licensing rules for converting their home into certified/approved
homestay. To bridge the growing demandgupply of day by day gap, the Government of India (MoT) has delivered
several incentives to homestays secto(®uri, 2018). Tata Groupindorsed hospitality main Indian Hotels Company
Ltd (IHCL) has arrived the homestay division with the brand Ama Trails and Stays whereiit will enter into
management contract with nine (9) heritage bungalows with Tata Coffee in Coorg and Chikmagalur. There ideas to
add two of its own bungalows in Goa by mighext year under the AMA umbrella. As specified by professionals, while
the homesty portion is still at a beginning stage, India is being supported as a top goal for homestay as sightseers
experience local hospitality flavours and culture at moderate rates. Mr. Puneet Chawla, Managing Director and CEO
I £ ) (#, h OAE A glivatsitybw® Bre onfideRt Aat @e willbddble to scale this product (homestays) to
the first 100 units before the end of 2020 and bring distinctive offerings for our guests across the Indian sub
AT 1T OET AT 086 (A EOOOEAO A A paking sipplyirGhe Odidh hospkdlivk $edtor @ pésenDE  E O
in both luxury and upscale propertie¢Bureau, 2019).

2. Review of Literature

10O ETTAOOAU AT A 1TOEAO ET OPEOAI EOU AEOEOEIT O EIT 3EE
(traditional scarf), all the communities of homestay have different patterns and color of Khada to offer guests during
checkin time. Offering Khada is vey important and divine for them. Different communities serve various
indigenous beverages at their own homestay, drinks are alcoholic and rice beer. The walown indigenous
beverage of Sikkim is Tongba or Chaang, they usually offer it to their guest$ey also welcome guests by
performing their traditional dances and culture on request{Chaudhary & Lama, 2014)

Incredible India Bed & Breakfast (B&B) / Homestay Scheme offers to all tourists/guéan opportunity to stay
with an Indian host family members and enjoy the warm local hospitality and get a taste of Indian culture and
various indigenous food and beverage (Chhurpi, Dal Bhat, Selroti, Sinki, Thukpa, Kodo ko Roti, Chaang, Gundruk,
Tea and many more) in a clean and affordable pladdyoti P Tamang et al., 1988Home stays are a pleasing form of
accommodation which provides all the unique facilities & services akin to what you have at your own houé&
Sharma & Goswami, 202Q)

Indigenous food and beverage can be catedeed into (2) two (a) Fermented (b) Non-Fermented.

There are a number of foods and beverages served by host (homestay) as a main course, side dish, curry, soup,
alcoholic beverage, snacks, edible plants and many more food condimgitsSharma & Prabir, 2015)

Every food cooked and served by the different ethnic communities in the homesta§Sikkim, foods are unique
and unmatched, due to wide geographical location, food preference, climatic, soil conditions, and availability of plant
and animal sources. Rice or maize is a staple food in Sikkim, and alcoholic beverages locally called KodtaK@ or
Chyang made from fermented finger millets or barley are common in Sikkim. Yak milk and its products are
popular(Jyoti et al., 2010)

The individuals from neighbouring nations like Nepal, Tibet and Bhutan who encapsulated a few networks. So,
after some time the cooking and food in Sikkim has become ambination of different societies. Each network in
Sikkim has their own cooking and service style at homestay. Where a host family cooks food and serves to the guest,
which gives a different indigenous food of SikkirtRaj, 2020).

Selected Indigeous Food and Beverage of Sikkim

Sikkim is the place of the Lepchas, who were the original residents of the State. Since 1600s there has been
continuous immigration of the people from neighbouring state of India and other countries like Nepal, Tibet and
Bhutan who had several communitiesithin themselves. Therefore, over the period of time foods and beverages
(cuisine) in Sikkim has become a fusion of various cultures and communities. Being a miiltdigenous mix every
community in Sikkim has their own cooking style and ingredients (Sikknese foods and beverages). It is the best to
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experience them in the homestay of Sikkim, where host family members cook and serves indigenous food to the
guest.

Shiva and Radha Gurung, run an enchanting homestay callBdragaon Town Retreain West Sikkim.Stated,
Great cheddar begins with great milk. The crude milk matures over a couple of hours, transforming into runny
yogurt. This excellent margarine bears an unusual, practically animating dairy taste. The majority of this margarine
before long proselytesnto ghee, and remaining buttermilk, known as Mahee in the neighbourhood, is the wellspring
of Chhurpi.

Chhurpi hung together on twine for the excited adventurer. While it might be the size of a normal chomp, this
conventional hard cheddar, made with yak or cow milk, can't be bitten down effectively, Chhurpi can be devoured
new. Chhurpi is a type of protected milkand it is normally bitten for a considerable length of time, if not hours. This
protein-rich cheddar makes for an extraordinary snack for herders and explorers, as they navigate rocky
landscapes.

Fresh youthful and delicate Chhurpi to dd richness to delicious chutneys. Receiving group of homestay heats
up a tomato till it is completely cooked and crushes it up with crude garlic, dalle chilieg amazingly fiery
neighbourhood chilies that have a recognizable citrus fruitinesg and liberal lumps of delicate Chhurpi. These are
indigenous nourishments privately served at homestay with great taste (Homprepared food utilizing natural
fixings from their nursery). Toward the beginning of the day, the receiving family serves a full cup of tRaghavan,
2016).

Momo (Veg. / NonVeg.) has aeady entered commercial production and is well placed in menus of local hotels and
restaurants. Steamed dumpling prepared from wheat flour and meat or vegetable, is a very common Tibetan food.
A special steamer locally called Moktu is required. Filledp dumplings are placed on oiled racks, slightly separated

in the Moktu. They are eaten with meat or vegetable soup, dipped in tomato acldyoti Prakash Tamang & Thapa,
2014).

This food(Thukpa or GyaThuk) Tibetan-style noodle soup. Thukpa or Gydhuk is a very popular local dish that is
also available in all restaurants and hotels in these regions. Food be tried while staying at homestay in the Indian
state of Sikkim. The dish is a flavourful noodlecsip, which can be served in both vegetarian and nevegetarian
dishes. The dish originates in the eastern parts of Tibet.

Dhindo is a Sikkim food claim to fame that is very well known among the homestay, local people and travellers. The
dish starts from Nepal, however is a serious fury in numerous pieces of Sikkim. The flour is customarily arranged
from buckwheat or millet. Grains like wheat and corn flour are basic too. One can utilize practically any grain given
that it is pounded into flour. The utensilsutilized for its planning is normally an Iron dish called Palame Tapke and
an lron spatula or spoon called the Dabilo. The last helps mix the blend and bring to creation a scrumptious solace
dinner that practically all Sikkimese populace lovéUpasara, 2020).

Phagshapads a dish for the summers, this is a porbased dish presented with rice at homestay. Food from Sikkim

is for the most part respected to be zesty and despite the fact that this dish contains a considerable amount of
warmth, it is as yet simpler on the sense of taste than the rest. The star of the dish is the pork, cooked with
unpretentious flavours, bean stew and radish in oil. The pork fat is left on the meat to give it the dish's essential
flavour.

Chaanglin the severe virus wintersof Sikkim, it is perfect to evaluate a mixed refreshment to keep you warm. A
Tibetan beverage later embraced by the state, Chaang is an absolute necessity attempt drink in the province of
Sikkim. It is created with matured grains and tasted through a bandm vessel with a bamboo straw. The vessels
with the millets are finished off with warm water to separate the flavour.

Kinema Curryan exceptional dish, the star element of this dish is aged soya bean. It is one of the most famous dishes
of the state for its taste just as its high protein esteem. A tadka of turmeric powder, onion, red bean stew and
tomatoes is added to the sauce to additionally upgrade the taste. The dish is presented with rice. This is an incredible
nourishment for the vegans visiting the tate at homestay.

Kodo KO Rotia Nepali dish, Kodo KO roti has been received through Sikkim as its very own dish. The dish is a
straight forward bread dinner, commonly gave pickle. With Kodo flour or finger millet flour, the player is kneaded
and spread oer a banana leaf. The leaf is then made sure about and arranged on a tawa. The dish is known to taste
best when a tomato pickle is filled in as a reinforcement.

Sael RotiSuggestive of a delicate pretzel as a result of its ring shape, a Sael roti is a #raranged during
celebrations in Nepal. This has been roped in Sikkimese food. The dish is produced using a hitter of aged rice and
afterward southern style. The dish is ideal for veggie lovers and nevegans the same, since it tends to be eaten with

a paato curry or even a meat backup.

Gundruk and Sinki are matured vegetable dishes. Green vegetables are pressed into hermetically sealed
compartments to make Gundruk. Different vegetables including turnip, radish and mustard are sliced and matured
to make the Sinki. They can be eaten or even included intougs, pickles and currieqlyer, 2016).

Chambrayis run of the mill Nepalitype pulao rice arranged from neighbourhood assortments of rice. It is set up by
dousing rice with cove leaves and cinnamon for 20 minutes. To begin with, ghee is warmed in a wok, at that point
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all fixings are included; next, splashed rice is included, and the blend is seared for 5 minutes until the ghee isolates.
Water is poured in gradually, and the dish is left to stew until the rice is cooked. Chambray is eaten with tikoalu.
Gya Khalt is one of the indgenous Stack soups served in the soup bowl, and since the bowl resembles the state of
a fireplace, it got its name Smokestack soup. This Tibetan food is received by Sikkim (homestay) due to its boundless
flavour (Das et al., 2016)

Bhat-Dal-Tharkari-AcharThis is a conventional food from the Indian subcontinent, well known in numerous regions

of Nepal, Bangladesh and India. (riceegetable soupcurry-pickle) that is a mix of bubbled rice ad lentil soup. In
numerous pieces of India, it is otherwise called Dal Chawla. It is the ordinary dish of Sikkim individuals that is
presented with vegetable curry or meat and chutneyUpasana, 2020)

Pakkuis an exemplary sheep curry of this loda which is presented with cooked rice or Selroti. Marinate sheep
pieces with the glue, include salt and turmeric powder and save for 20 min. Fry in palatable oil and cook for an hour
in low warmth. Serve hot with cooked rice or Selroti(Jyoti Prakash Tamang et al., 2007)

Objectives of the Study:
1. To assess the level of awareness about indigenous food of Sikkim among the homestay visitors
2. To assess the preference of indigenous food of Sikkim among the homestay visitors

Scope of the Study:

This study is focused on the homestay visitors, who visited the homestay and experienced the test of
indigenous foods and beverages of Sikkim. Only some of the selected indigenous foods and beverages are covered
in the present study.

Research Methodology:

The examination strategy is the efficient, hypothetical investigation of the techniques applied to a field of study
(Kothari, 2004). It includes systems of portraying, clarifying and foreseeing marvel@enpro, 2012). The preset
study is a descriptive and based on the primary data. Primary data is collected through Google form (online survey
due to COVIB19 pandemic) between the months of JubAugust 2020. Questionnaires, fpoint likert type scale 1-5
where 1 means dislike andu | AAT O 1 EEA 8 3AAT T AAOU AAOGA AOA 1106 OOA
OAT EAAQCETT 11 01 AT EOGU OAOO AT A OAAT A OAT EAAEI EOU AOA 1A
Research Design:

Exploration configuration is comprising the plan or the guide for the assortment, estimation, and investigation
of information. As per Kothari (2004), research configuration is an arrangement, a guide and outline procedure of
examination considered in order to get answers to investigate questiorif&enpro, 2012).The present study included
a survey on the basis of stratified purposive sampling taking strata indigenous food. Researcher purposely
distrusted 100 questionnaires to the respondents, who visited homestay of Sikkim. tastricted, non-probability
convenience sampling technique has been applied in the research study. Questioners were prepared on the basis of
the objectives, and whole analysis based on descriptive and analytical statistics as per the need of the study.

3. Reaults and Discussions
Demographic information of the Respondents:

Nationality

Figure (1): Nationality
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Age (Years)

&7 responses

Figure (2): Age

Gender

08 responses

® Temne
® take
® Transgender

@ Prefer not 1o say

Figure (3): Gender

Out of Hundred respondents sixty-eight questionnaires were received back through the Google form,
OAODPI T AAT 660 PAOAAT OACA Orig@eX1) cabiteAced masAohthegappondents av&ieh A Al
from India 91.2% and Bhutan 4.4%, USA (United State of America) 2.1%, Nepal 1.5% very least. On the analysis of
AAT T COAPEEA AAOA8Oh DPOAOAT OAA OEAOh ET OAOI Adaimsiordahd U OA
promotional activities are needed at the global level by adopting various modes and channels.
The Figure (2) can be seen, most of the respondents were young, in-E% age group 34.3%, 360 age group
32.8%, 26:35 Age group 25.4%51-60 age group 6% and above 61 age group only 1.5% flow of the respondents
were more in young age group. Here geographical location, activities and accessibility in terms of logistics for Sikkim
is one factor.The figure (3) shows in this study male respndents were 61.8% and female respondents were 38.2%.
Here females are least but equally interested.

Demographic details of the Homestay of Sikkim

Location of the Homestay

68 resoonses

® Urban
® Runal

® Semi wban

Figure (4): Location of the Homestay
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District of the Homestay Establishment

S8 renpones

@ East Skoom
@ 'Nost S
® North Ssdam

©® Scun Saxm

Figure (5): District of the Homestay Establishment

The aboveFigure (4) shows the location of homestay is equally interesting to visit among the respondents.
Where rural location was preferred more among the respondents (58.8%) and urban locations (26.5%) and Semi
urban (14.7%) were least. Because more rural location indates authenticity of homestay and their indigenous
people, culture, food and many more other activities. The&igure (5) shows the district of the homestay
establishments were equally motivating to respondents. Here in study compared district wise responds, where
respondents were visited more to East Sikkim (42.6%), West Sikkim (32.4%), and North Sikkim (14.7%), South
Sikkim (10.3%) was least. Because of more accessibility in east Sikkim and head quarter of Sikkim too.

Selected Indigenous food and bevege of Sikkim awareness among the respondents (in percentage)

1 Awareness of Indigenous Food &amp; Beverage of Sikkim

68 responsen

Chhurpi 27 (39.7%)
Maheaea 20 (29.4%)
Momeo (Veg. / Non-Veg.) 58 (85.3%)
Thukpa or Gya-Thuk 29 (42 .6%)
Dhindo 7(10.3%)
Phagshapa 5 (7.4%)
Chaang (Beverage) 22 (32.4%)
Kinama Curry 20 (29.4%)
Kodo KO Rati 22 (32.4%)
Sael Rot 34 (50%)
Gundruk and Sink! 24 (36.3%)
Chambray 10 (14.7%)
Giya Kho (Soup) B{11.8%)
Bhat-Dal-Tharkari-Achar 50 (73.6%)
Pakku 7(10.3%)

0 res a0 680

Figure (6): Awareness of Indigenous Food & amp; Beverage of Sikkim

The above study shows (Fig 6) that, most of the respondents were aware about the indigenous food and
beverage of Sikkim, which was served at homestay among the respondents. At the same time it was also found that
the food of Sikkim (Homestay) was accepble to the respondents. On further analysis researcher was found that
Momo Veg/NonVeg (85.3%) and Bhat Dal Tharkari Achar (73.5%) were highly recognised as an indigenous food
of Sikkim among the respondents, Sael Roti (50%) and Thukpa (42.6%) was ideigid among the respondents, and
other listed foods and beverages were least recognised.
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Table (1): Complied by Researcher from original sourceBigure (6)

Sharma et al.

o 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
@ Y —~ —~ —~
2.2 zs|32| gloz| olzelpolzz| 5 |2z| olze| 2| 3| 3
€306 €3 |z7| = |¥%= 2 lpalsd|To|l 3 | 32 g 152 3 = | @
g' " o W © o O Py :)'-8 S 5 c = 3 = (9] 3 o |~ §_ o < (g_
7] o ? 1 T = x Q R @ g 8
Awareness | 85.3 | 73.5 | 50 42.6 | 39.7 | 35.3 |1 324 | 324 | 294|294 1471118 | 10.3 | 103 | 74
%
Not Aware | 14.7 | 26.5 | 50 57.4 | 60.3 | 64.7 | 67.6 | 67.6 | 70.6 | 70.6 85.3|88.2 | 89.7 | 89.7 | 92.6
%
Total % 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 100 | 100 | 100 | 100 | 100

Results are shown in above table 1 that, respondents were taware about all theindigenous food and
beverage of Sikkim. On further analysis it was also found that, Momo, BHaal-Tharkari-Achar and Sael Roti were
highly recognised among the all foods by respondents. At the same time most of the foods ware least identified
(57.4% to 92.6%) by the respondents. Therefore, indigenous food and beverage should be promoted (various food
festival) by Homestay operators, Gram Panchayat, other agencies and tourism and civil aviation department
government of Sikkim. Among the homestay visitorsghst recognised foods and beverages should be offered and
promoted by the host families during their visit in homestay or in any other festivals and events.

Reliability of the questionnaire:

The reliability of the questionnaire was framed and measured byarmality test from table number 2 to 8
presented below. The present study reliability was measured in all segments.

50%

Mean  3.382353

50%

Mean 3.426471

Largest Std. Dev. 1.526184

Largest Std. Dev. 1.385599

90%

Variance 2.329236

90%

Variance 1.919886

95%

Skewness-.5110033

95%

Skewness -.3891541

99% Kurtosis 1.799306 99% Kurtosis 1.955494
Table 2 Table 3
50% Mean 3.323529 50% Mean 3.411765
Largest Std. Dev. 1.500658 Largest Std. Dev. 1.55722
90% Variance 2.251975 90% Variance 2.424934
95% Skewness -.4304633 95% Skewness -.4915533
99% Kurtosis ~ 1.743497 99% Kurtosis ~ 1.746807
Table 4 Table 5
50% Mean 3.352941 50% Mean 3.308824
Largest Std. Dev. 1.443097 Largest Std. Dev. 1.547818

90%

Variance 2.082529

90%

Variance 2.395742

95%

Skewness -.4539319

95%

Skewness -.3070181

99%

Kurtosis 1.8538

99%

Kurtosis 1.615375

Table 6

Table 7
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50% Mean 3.573529
Largest Std. Dev. 1.459055
90% Variance 2.128841
95% Skewness -.6546855
Kurtosis 2.067001
Table 8

Here, percentage (%) indicated total percentage of the respondents. Above all tables were (1 to 8) shown
different mean, some standard deviation, variance value and Skewness and kurtosis values are not equals to zero
(0), therefore data set shown nonmnormality. As guest preferences and awareness towards indigenous food and
beverage of Sikkim in homestays were varied from person to person. All the tables presented in the different
capacities, where table 2 presents the indigenous food in uniqueness, tabléh& consistency in test and aroma of
indigenous food, table 4 the food temperature during serving time, table 5 the food freshness, table 6 the food
spiciness, table 7 the food value for money and table 8 my interest in indigenous food and beverage of iBikkt
homestay.

The scale reliability test:

Test scale = mean (unstandardized items)

Average inter item covariance:  1.936379

Number of items in the scale: 5
Scale reliability coefficient: 0.9796
Table 9

>
>

4EA OAAT A w OEI xO OEA OAAIT A OAI EAAEI EOU OAOOh
researcher was highly significant, as it value shown greater than 0.6 (Scale reliability coefficient: 0.9796).

Preference of Indigenous food amonthe respondents:

2 The indigenous food in Uniqueness
66 responses

10 (TS

Figure (7): The indigenous Food in Uniqueness

3 The consistency in Test and Aroma of Indigenous food

B8 1vapmrmes

.

Figure (8): The consistency in Test and Aroma of indigenous Food
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4 The Food temperature during serving time
68 reaponses

Figure (9): The Food temperature during serving time

5 The Food Freshness

68 reuponses

Figure (10): The Food Freshness

& The Food Spiciness

68 responaes

Fig (11): The Food Spiciness

107
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7 The Food Value for Monay

62 reaponites

14 (20.6%)

2°H B

1 2 3

Figure (12): The Food Value for Money

8 My interest in indigenous food and beverage of Sikkim at homestay

&8 rosponces

25 (36.8%)
16 (23.5%)
' "M (162%) 1M (16.2%)
8{74%)

Figure (13): My interest in indigenous food and beverage of Sikkim at homestay

The preference level of the Indigenous food and beverage of Sikkim as per the respondents shown in theréig
of (7 to 13) The selected attributes for indigenes food and beverage of Sikkim in homestay, were uniqueness, test,
aroma, temperature, freshness, spiciness, value for money and interest, and Likert scale used, where 1(dislike) to 5
(like). Above Figure (7) shown that respondents were like the uniqueness (30.9%) of indigenous food, served at
homestay during the visit. At the same time researcher founded that, food uniqueness, because of organic farming
in Sikkim, and local ingredients were used during cookig as per their cooking methodsFigure (8) shown that,
respondents were like the test and aroma (30.9%) of indigenous food. Because of Sikkim organic herbs, food and
beverage recipe. As, Sikkim has end numbers of aromatic herbs and spices, which are ursedoking by host family.
Figure (9) shows that, respondents were prefer the temperature of food and beverage (27.9%) during the service
time at homestay. Study also presented that, foods were served on proper temperature and on time to the
respondents. A the same time homestay visitors/guests were received opportunity to enjoy the foods along with
host family members. Figure (10) shows that, (35.3%) the food freshness was preferred by respondents. The study
directed that, during the cooking fresh row magrials and ingredients were used. At homestay no concept like hotel
to keep row materials and cooked foods in frieze/store for log time, and Sikkim has organic farming in and around
of homestay, where guest gets opportunity to go in field and collect foadw materials. Figure (11) shows that,
(29.4%) food spiciness was preferred by the respondents, which is below like means visitors were not preferred
much spicy food. The respondent was from mixed group and not aware about all the indigenous herbs and epic
of Sikkim too. At the same time less spicy food sown health conscious toward the indigenous foods of Sikkim among
the respondents Figure (12) shows (33.8%) value for money towards the foods. Foods and beverages (served) were
value for money among the eéspondents, because food portion size, service and many more factors were as per the
exception of homestay visitors (respondents)Figure (13) shows (36.8%) that respondents were interested towards
the indigenous food and beverage of Sikkim. In this studgspondents were shown interest towards homestay,
foods and beverages products, local hospitality and all the factors which were mentioned in figure (7 to 13).

Managerial Implication(s)

Application of the study is dedicated to Homestay sector of Sikkim,here all the homestay has uniqueness in
terms of blend of cusine and local hospitality. To publicize the indigenous foods among the all visitors,
national/international food festival or mela & local food & wine library will be organized by the authority.

International Journal of Hospitality and Tourism Studies, 1(2) (2020), 99110






