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GREEN TECHNOLOGIES IN HOSPITALITY INDUSTRY

The implementation of green technologies in hospitality is
increasingly important for reducing environmental impacts and meeting
consumer demand for sustainable practices. Here’s an overview of how
green technologies are being integrated into the hospitality industry:
1) energy efficiency: hotels are investing in energy-efficient lighting, such
as LED bulbs, and implementing smart thermostats and building
management systems to reduce energy consumption; 2) sustainable
building materials: during construction and renovations, hotels may use
sustainable materials and methods to minimize environmental footprints;
3) water conservation: technologies like low-flow toilets and shower heads,
water-efficient laundry systems, and grey water recycling help to conserve
water; 4) green (sustainable) energy sources: some companies in
hospitality industry install solar cells or on-shore wind farms to generate a
portion of their energy consumption from green sources; 5) waste
reduction: comprehensive recycling programs, along with composting,
reduce solid waste. Also, hotels may choose suppliers with minimal
packaging to cut down on waste; 6) ICT applications: information and
communication technologies can play a role in reducing environmental
impacts through energy management systems, online booking, and virtual
meetings that cut down the need for travel [1, p.16]; 7) green certifications:
hotels may seek to obtain green certifications to establish and promote
their environmental credentials; 8) guest engagement: communicating
green practices to guests and encouraging participation in sustainability
programs can further amplify the positive impacts.

Despite the potential and the growing adoption of green
technologies, challenges still exist related to the costs of implementation,
the rapid pace of technological change, and the need for training staff in
new systems. However, the benefits in terms of operational cost savings,
customer experience, and marketing value make green technologies
increasingly attractive within the hospitality sector [2, p. 3].
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LOYALTY PROGRAMS: INNOVATING CUSTOMER
ENGAGEMENT IN HORECA

In today’s hospitality industry all over the world, the pressure of
competition is very keenly felt. Independent restaurants and small hotels
are being supplanted and absorbed by chain giants. Each hospitality
establishment must fight for its place in the market, attract and retain
consumers. Therefore, it is very important now to consider innovative
loyalty programs — one of the most effective tools for attracting and
retaining consumers.

Loyalty programs - special offers of discounts, rewards, bonuses to
attract and retain customers. During the existence of this concept, loyalty
programs have been modified, adapted and progressed in accordance with
the requirements of consumers. The days of simple punch cards or generic
discounts are gone; today’s loyalty programs are dynamic, personalized,
and tailored to meet the diverse needs and expectations of modern
consumers.

The history of loyalty programs in HoReCa dates back to the 19th
century, when the first loyalty initiatives were mostly informal and based
on personal relationships between guests and owners of the establishment.
Bonuses, miles and points introduced by airlines in 1970s made an
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