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Abstract—The driving force behind this study was to
examine the factors that influence and improve the meal
offerings in airline catering. Semi-structured interviews were
conducted with prominent flight kitchen chefs to gather data.
The findings highlighted the importance of meal planning and
standardization, focusing on aspects such as food production,
cost, cooking methods, ingredient selection, presentation, taste,
food hygiene, and serving quantity. Furthermore, elements
such as cutlery, crockery, flight routes, and flight duration play
a crucial role in the meals served on board.

The latest in-flight meals are tailored to cater to different
preferences, incorporating popular dishes from various
destinations. The idea of "culinary tourism at 30,000 feet" has
been crafted with meticulous attention to detail and exceptional
quality for air travelers. The innovative and creative menus
aim to enhance passengers' appetite, inspiring them to explore
new tourist locations and culinary delights. Food processing,
packaging, and presentation adhere to halal and hygienic
standards, ensuring safety, health, and compliance with flight
safety regulations.
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I. INTRODUCTION

The global aviation market has experienced rapid growth
due to the implementation of open skies policies, leading to
intensified competition. International travel has become
increasingly popular, with a significant rise in outbound and
inbound travelers. Airlines are enhancing the in-flight
experience by focusing on catering and cabin services,
seatback entertainment systems, food, and hospitality. The
growing competition has led to an increased emphasis on
value-added services, such as fine dining, Wi-Fi
connectivity, on-board entertainment, and duty-free in-flight
shopping, that can generate new revenue opportunities.

II. RATIONALE OF THE STUDY

As consumer demand for high-quality, premium, and
healthy food while flying increases, the importance of food
and drink as essential on-board services impacting the
overall passenger experience grows. Although price remains
a crucial factor for international flight passengers'
satisfaction, studies reveal that food is also a significant
determinant.
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Surveys ranking various in-flight services have shown
that food and beverages are as critical to passenger
satisfaction as entertainment. Airlines are recognizing the
role of food and beverages in attracting repeat passengers
and retaining customers on international routes.

III. OBIJECTIVE AND OUTCOME OF THE STUDY

e To understand the emerging trends in in-flight catering

e To showcase current food trends in flights

e To educate air travelers about exclusive on-board food
offerings

e To promote and develop culinary tourism through
airline catering in India

IV. RESEARCH METHODOLOGY AND DATA
COLLECTION

This study utilized primary and secondary sources of
information to analyze current trends in airline catering in
India. Valuable firsthand information was obtained through
informal discussions with chefs from the hotel industry,
tourism department officials, and various flight kitchen
operations in India. The research methodology included
examining culinary tourism policy notes, visiting airline
catering service websites, reviewing online books and
manuals, observing data analysis, and studying relevant
literature. Research papers published in journals, books,
reports, and surveys, along with insights from culinary
tourism experts, significantly contributed to this paper.

V. REVIEW OF THE LITERATURE

The research article "Creating a competitive advantage in
the global flight catering supply chain — a case study" by
Balan Sundarakani and Sushmera Manikandan (2018)
emphasizes the significance of meals served on airplanes
and the responsibility of airline caterers to retain customers
through exceptional food and service. The article "A study
on In-flight catering Impacts on Food waste" by Haliza
Zahari and Mohd Hamran (2021) explores waste
management in airline catering services and discusses the
importance of providing valuable meals for airline travelers.
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Websites of renowned airline catering companies such as
LSG Sky Chefs and Taj SATS, a joint venture between
Indian Hotels Company Limited (IHCL) and SATS Limited,
were also analyzed. These companies have over 45 years of
expertise in the field and are known for their exceptional
food standards and incorporation of new trends in airline
catering services.

VI. DURING THE COVID-19 PANDEMIC

The coronavirus pandemic significantly disrupted airline
caterers, not only due to travel restrictions but also because
of people's hesitance to eat out. As a result, many airlines
reduced their flight schedules by approximately two-thirds.
However, the pandemic has also encouraged airlines to
enhance their appeal to passengers by improving their menu
options. As the industry prepares for a post-pandemic world,
certain meal preferences and trends are emerging among
airline caterers.

Some of the key developments include:

Unbundling airline food services to cater to diverse tastes
and preferences, resulting in the prominence of a la carte
meals over standard offerings.

Launching new mobile and online meal booking options.

Increasing popularity of mini-meals and nutritious snacks
for health-conscious travelers.

Focusing on environmentally sustainable food solutions
with locally sourced ingredients.

Providing information about the science behind airplane
food, including modern cooking techniques and innovative
designs for airplane ovens.

VII. ROLE OF SUSTAINABILITY

The airline industry has long been under scrutiny for its
sustainability practices, which has become increasingly
relevant to travelers when choosing a carrier. This also
extends to on-board meals. Airlines are making conscious
decisions about their food offerings, production methods,
and handling of waste after flights. Recycling might be
challenging to enforce, but airlines are acknowledging the
importance of providing plant-based alternatives. Many
flight kitchens have recently added vegan dishes to their a la
carte menus for business class passengers, using locally
sourced ingredients.

VIII. CHEFS UNDER PRESSURE

Chefs must ensure that the meals served to passengers
meet their expectations. Crafting airline food that appears
appetizing and tastes great demands innovation with
ingredients.
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Executive chefs and executive sous chefs create recipes in
their laboratory kitchens and then test the outcomes in a
simulated aircraft cabin, which replicates cabin pressure
equivalent to the operating pressure inside an aircraft flying
at 30,000 feet. Chefs trial their new creations and discuss
changes required to get the flavor just right. Chefs can spend
hours in a room that feels more like a submarine than a
conference room, sampling and adjusting until they get the
recipe where they want it.

Dealing with diverse palates, dietary restrictions, and the
unique challenges of serving meals at high altitudes, chefs
working in airline catering face tremendous pressure to
deliver consistent, high-quality meals. As they experiment
with new flavors and techniques, these culinary
professionals must consider the limitations of in-flight food
preparation and service.

I[X. DISHES MADE TO MEASURE

Once chefs perfect the recipes, they create specific
standards for preparation and presentation for the kitchens to
follow. The measurements of meat cuts, the exact amount of
rice and vegetable accompaniments, the amount of sauce,
and even the number of peas, each is counted and weighed.
In the industrial kitchens, conveyor belts carry huge trays of
main dishes and sides to a specialized cooling unit, which
brings food to safe temperatures for the last elements of
assembly, first into dishes and then into trays and then finally
into the endless rows of galley carts. They order ingredients
in bulk from all around the world, and these ingredients are
stored in specialized automated warehouses until work-
orders call up a demand for warehouse robots to transfer
them to distribution.

This meticulous approach ensures that each dish is
prepared to exact specifications, reducing waste and
ensuring that passengers receive a meal that looks and tastes
as intended. The precision in measurement also allows
airlines to control portion sizes and maintain consistent
quality across their fleet.

Overcoming logistical challenges, airline catering chefs
must develop recipes that can withstand transportation,
storage, and reheating. Food safety is of utmost importance,
and meals must be prepared, stored, and served in
accordance with strict regulations.

As airlines continue to compete for passengers' loyalty,
the focus on in-flight dining experiences becomes even more
crucial. Chefs must be creative, adaptive, and resourceful to
meet the evolving demands of today's air travelers. The
incorporation of international flavors, special dietary
options, and sustainable ingredients is vital in creating
memorable dining experiences that resonate with
passengers.
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X. COMPETITION WITHIN THE AIRLINE CATERERS

As competition among airlines intensifies, they are
adopting various strategies to enhance the in-flight dining
experience. These strategies span from the process of
ordering to food serving. Moreover, airlines employ
different service strategies for various classes on the same
flight to accommodate hybrid operational scenarios while
catering to customers. To simplify the food ordering process
for passengers, airlines offer options such as meal pre-
selection, meal pre-order, and mixed buy-on-
board/complimentary catering. The availability of pre-
ordering meals has also increased consumer confidence in
in-flight food services. Pre-orders have significantly risen,
with 'free' pre-order programs being provided for business
and premium economy classes.

XI. CONCLUSION

Promoting culinary tourism is a vital tool for raising
awareness about food destinations throughout India. Airline
catering, travel agents, and tour operators utilizing various
types of media like print, visual, and social networking sites
for promoting culinary tourism based on air travel will
contribute significantly to its development. Greater efforts
are needed to reach diverse culinary tourists worldwide, and
this can only be achieved through exceptional and healthy
food services, primarily via airline catering, as it is the
largest global platform. To promote this type of tourism,
ITDC, private sectors, and the public should possess an
innovative mindset that fosters creative methods and a
positive professional tourism approach. This added value to
tourism services supports the development of culinary
tourism. From this research article, it can be inferred that the
benefits of innovative practices in airline catering will
undoubtedly contribute to the growth of culinary tourism
sectors in India.
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