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Abstract: This study shows that technolo-
gical skills are a critical factor for the em-
ployability of students in the Tourism and 
Gastronomy degree program at the Au-
tonomous University of Nayarit (UAN). 
With a focus on Microsoft Excel proficien-
cy, it analyzes how these digital skills streng-
then professional profiles and increase com-
petitiveness in a tourism and gastronomy 
market undergoing digital transformation. 
An initial assessment showed that 70% of 
students felt insufficiently prepared for the 
technological challenges of their sector. In 
response, specialized workshops tailored to 
the needs of each area were designed and 
implemented. The results underscore the 
urgency of integrating digital training into 
the academic curriculum. The study con-
cludes with a proposal for concrete strate-
gies to maximize these skills, demonstrating 
their fundamental role in improving job 
opportunities and the strategic positioning 
of graduates in the sector.

Keywords: Technological skills, Excel, tou-
rism, gastronomy, employability, higher 
education, digital transformation, process 
systematization

INTRODUCTION

Nayarit is no longer just a promise; it 
is a fundamental pillar of Mexican tourism. 
This success is no coincidence, but the re-
sult of decades of strategic work that has 
successfully exploited the region’s incredible 
natural and cultural wealth.

With more than 300 kilometers of 
coastline, the famous Riviera Nayarit has 
become a global benchmark, synonymous 
with quality and sustainability. But such 
spectacular growth brings with it an urgent 
need: to train the right people, professio-

nals capable of taking the reins of this in-
dustry that is vital to our economy.

The Autonomous University of Naya-
rit (UAN): Where Talent is Born

In this constantly evolving scenario, 
the Autonomous University of Nayarit 
(UAN) stands out as the nerve center. Its 
bachelor’s degrees in Tourism and Gastro-
nomy are much more than just study pro-
grams; they are the strategic engines that 
inject the qualified human capital that the 
sector needs. It is at the UAN where the ta-
lent that drives and sustains the state’s tou-
rism excellence is forged.

The history of these programs is proof 
of the UAN’s vision and adaptability:

•	 1995: The Bachelor’s Degree in 
Tourism is created. The UAN an-
ticipated the tourism boom, just 
as the coast was beginning to awa-
ken, laying the foundations for 
professional management.

•	 2008: The Bachelor’s Degree 
in Gastronomy arrives. It was a 
direct response to the growing 
appreciation of Nayarit cuisine ( 
). Today, our gastronomy is a dis-
tinctive cultural attraction and an 
essential pillar of our identity.

In short, the UAN not only graduates 
professionals; it forges leaders and ambas-
sadors who ensure that Nayarit remains a 
world-class destination with a sustainable 
future.

Always at the Forefront: Curricular 
Adaptation

UAN’s bachelor’s degrees have de-
monstrated a remarkable ability to adapt 
to the dynamics of the global market. Its 
curricula are continually transformed to 
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integrate emerging trends, with the 2017 
reform being the most significant. With it, 
an approach based on competencies, sustai-
nability, technology, and entrepreneurship 
was adopted (Carrillo-Pacheco et al., 2020). 
This guarantees a comprehensive education 
that responds to current challenges.

•	 Tourism with a Holistic Vision: 
The degree program combines bu-
siness management and territorial 
planning with the enhancement of 
our heritage. Its educational mo-
del stands out for its solid integra-
tion of theory and practice in real-
-world scenarios, taking advantage 
of Nayarit’s unparalleled strategic 
location (Ramírez-Partida et al., 
2019).

•	 Gastronomy, Roots, and Evolu-
tion: The program focuses on re-
valuing our culinary heritage. It is 
a pioneer in the research of native 
ingredients and ancestral tech-
niques, seeking a perfect balance 
between tradition and innovation. 
This work is crucial to safeguarding 
our gastronomic identity, turning 
it into a powerful differentiating 
attraction (González-Herrera & 
Palafox-Muñoz, 2021).

The New Era: Challenges 
and Digital Skills

Despite these achievements, the UAN 
is aware that the tourism sector is under-
going constant and rapid transformation. 
The main challenges facing its graduates are:

1.	 Digital Transformation: Accelera-
ted digitization requires professio-
nals with advanced technological 

skills. Students must master data 
analysis, digital marketing, marke-
ting platforms, and the creation of 
immersive experiences.

2.	 Comprehensive Sustainability: 
Tourism growth generates pressu-
res that demand sustainable ma-
nagement models. Training must 
equip future leaders to design 
projects with minimal ecological 
impact and maximum socioeco-
nomic benefit (Palafox-Muñoz & 
Martínez-Pérez, 2019).

3.	 Internationalization: The arrival 
of large international chains in 
Nayarit requires professionals with 
global skills, language proficien-
cy, and knowledge of internatio-
nal service standards. The global 
vision of programs needs to be 
strengthened (Rodríguez-Antón et 
al., 2020).

Technology: The Central Axis of the 
Future

Today, technology is not an option, 
but a consolidated reality in tourism and 
gastronomy (Buhalis, 2018). Digitization 
has redefined the way services are produced, 
marketed, and experienced, forcing educa-
tional institutions to act quickly.

Today’s professionals must be fluent in 
specialized knowledge. Technological skills 
are no longer an extra; they are the deter-
mining factor for professional success and 
employability.

Employers are looking for hybrid pro-
files: people who combine hospitality and 
traditional culinary arts with advanced digi-
tal skills. Managing social media,
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analyzing data for decision-making, 
designing digital experiences, or imple-
menting e-commerce systems are common 
requirements. This forces the UAN to stra-
tegically and systematically integrate the 
development of technological skills into its 
programs (Molinillo & Japutra, 2023).

We are seeing the emergence of unpre-
cedented and hybrid profiles (Garrido-Mo-
reno et al., 2021): digital hospitality mana-
gers, immersive experience developers, and 
culinary data analysts (Law et al., 2019). 
The key to success for the UAN is to identi-
fy and actively respond to this evolution, en-
suring that its graduates are at the forefront 
of a competitive and digitized labor market 
(Rodríguez-Antón et al., 2020).

General Objectives

Analyze the implementation of tools 
to enhance the technological skills of stu-
dents enrolled in the Bachelor’s Degree in 
Tourism and Gastronomy Management and 
Innovation at the Autonomous University 
of Nayarit, through a theoretical-practical 
approach, in order to prepare them for the 
challenges of the contemporary job market.

Specific

1.	 1- Identify students’ technological 
skills in order to detect areas for 
improvement, based on a needs 
assessment, with the aim of stren-
gthening their professional profile 
and job competitiveness.

2.	 Implement specialized workshops 
focused on the use of tools such as 
Microsoft Excel, which respond to 
the specific demands of each area 
(Tourism and Gastronomy).

3.	 Propose concrete strategies to 
enhance technological skills, hi-
ghlighting their fundamental role 
in providing graduates with ba-
chelor’s degrees in tourism and 
gastronomy with access to better 
job opportunities.

Method

The methodology used corresponds 
to a mixed methodological approach with a 
descriptive and applied component, aimed 
at identifying needs and designing speci-
fic solutions. According to the following 
classification.

•	 Applied research, since the main 
objective was to address a speci-
fic need (training in technological 
tools).

•	 Descriptive methodology, due to 
the initial diagnosis that allowed 
the training needs to be identified.

•	 Participatory methodology, becau-
se the design of customized pro-
grams and specific courses was ba-
sed on the needs of those involved.

The general approach is aligned with a 
qualitative-quantitative process:

Qualitative: because it allows for the 
identification of needs and the design of 
customized programs.

Quantitative: because it allows specific 
needs to be measured and the results of the 
initial diagnosis to be evaluated.

Accordingly, the methodology used 
was mixed, applied, descriptive, and partici-
patory, with a focus on problem solving and 
practical training.
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Results

During the first phase of the project, 
various activities were carried out, such as 
training workshops and feedback sessions. 
Preliminary results indicate that, even thou-
gh students have a basic knowledge of digi-
tal tools, there is a clear need for training in 
specific areas, such as digital marketing and 
data analysis.

Surveys were conducted with 50 stu-
dents, revealing that 70% feel unprepared to 
use technological tools in their future care-
ers. Based on these findings, an action plan 
is proposed that includes the integration of 
Excel courses at the basic and intermediate 
levels, covering topics necessary for the de-
velopment of gastronomic templates.

Figure 1. Photograph of tourism and gastronomy 
students in the first basic-intermediate Excel 

workshop.

Source: Own elaboration

Figure 2. Photograph of gastronomy stu-
dents in the first basic-intermediate Excel 

workshop. 

Source: Own work.

At the beginning of the project, a 
work plan was developed consisting of 
workshops aimed at students, teachers, and 
administrators.

Students received training in basic and 
intermediate Excel skills, developing activi-
ties for cost control and creating food servi-
ce templates.

For:

Inventory Control:

•	 Ingredient Stock: These include 
tables for keeping track of the sto-
ck of each ingredient, with colum-
ns for entries, exits, and available 
balance.

•	 Low Stock Alerts: Some templa-
tes have formulas or conditional 
formats that warn when an ingre-
dient is about to run out.

•	 Suppliers: These can include infor-
mation about suppliers and prices 
to facilitate the replenishment of 
supplies.

Cost Calculation:

•	 Cost per Ingredient: Allows you 
to calculate the cost of each ingre-
dient based on the unit price and 
the quantity used.

•	 Total Cost of Dish: Automatically 
add up the costs of all ingredients 
to determine the total cost of pre-
paring a dish.

•	 Profit Margin: Some templates in-
clude fields for setting a sale price 
and calculating the profit margin 
per dish.
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Automation and Customization:

•	 Formulas and Macros: Many tem-
plates use Excel formulas to auto-
mate calculations (sums, averages, 
percentages) and, in some cases, 
macros for more complex tasks 
such as report generation.

Design and Organization:

•	 Tables and Filters: They use Excel 
tables with filters to organize and 
search for information quickly (for 
example, filtering dishes by type or 
main ingredient).

•	 Multiple Sheets: They are usually 
divided into different sheets wi-
thin the same file (one for recipes, 
another for inventory, another for 
costs, etc.).

This is a necessary requirement due to 
the emphasis of their discipline.

The workshops for students were at-
tended by students from the Bachelor’s De-
gree in Computer Science.

Figure 3. Photograph of computer science stu-
dents acting as trainers.

Source: Own elaboration

Student perception 
of training courses

At the end of the Excel workshop, a 
survey was administered to participants to 
assess their perception of the quality, con-
tent, and methodology of the course, thus 
providing valuable feedback for future im-
provements. The academic programs that 
participated were: Gastronomy, Tourism, 
and Tourism Management and Innovation.

Student perception was important as it 
refers to the importance of training in rela-
tion to their future careers.

There was clear evidence of growing 
interest among students in acquiring trai-
ning that will enable them to successfully 
integrate into the labor market. Today, job 
requirements have changed significantly 
compared to years ago, and technological 
advances are having a cross-cutting impact 
on all professional areas. This recognizes a 
high level of demand, as students, teachers, 
and educational institutions alike must 
constantly update their knowledge, thereby 
promoting the development of technologi-
cal skills. Preparing students in these areas 
not only gives them a competitive advanta-
ge, but also ensures that they have the tools 
to face the challenges of the future.

Must constantly update their know-
ledge, thus promoting the development of 
technological skills. Preparing students in 
these areas not only gives them a compe-
titive advantage, but also ensures that they 
have the tools to face the challenges of an 
increasingly dynamic and specialized work 
environment.

As a result, 100% of them expressed 
interest in attending workshops that would 
allow them to learn various digital tools.
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Figure 4. Graph showing student participation percentage by program

Source: Prepared by the author using Google forms.

Figure 5. Graph showing the results of the question asked to students about their interest in learning 
how to use digital tools.

Source: Prepared by the authors using Google forms.

Gastronomy
Tourism
Tourism Management and Innovation

Yes
No
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In a second phase of the project, tea-
chers and administrators from the same aca-
demic unit were trained.

Figures 6 and 7: Teachers and administrators 
from the Academic Unit of Tourism and Gastro-

nomy.

Source: Prepared by the author in the Excel 
workshop

Teachers must be proficient in the 
same tools they teach their students in order 
to convey not only theoretical concepts but 
also practical applications.

Specific Excel applications 
in tourism and gastronomy 
For tourism teachers:

•	 Modeling tourism projections: 
They can teach you how to create 
models of hotel occupancy, seaso-
nality, and market trends.

•	 Itinerary and package manage-
ment: Ability to show how to 
structure, cost, and optimize tou-
rism offers using spreadsheets.

•	 Real-world case studies: Ability 
to work with up-to-date industry 
data for classroom analysis.

For culinary arts teachers:

•	 Cost control and profitability: 
They can teach how to calcula-
te food costs, break-even points, 
and profit margins in culinary 
operations.

•	 Recipe standardization: Ability to 
teach how to create recipe books 
with accurate portion calculations 
and unit conversions.

•	 Menu planning: Demonstration 
of how to systematically organize 
seasonal menus considering ingre-
dient availability and nutritional 
balance.

Excel training for tourism and culinary 
arts teachers is not a luxury but a necessity 
that bridges the gap between academic trai-
ning and the real demands of the job market 
in these industries.

Discussion Conclusion

Excel is an essential tool that can be 
used to control ingredient inventories, cal-
culate dish costs, determine profit margins, 
and plan menus.

Students can learn to create sprea-
dsheets to monitor a restaurant’s stock and 
avoid waste.

In the tourism sector, this tool can be 
used to analyze data such as hotel occupan-
cy rates, booking trends, and customer satis-
faction through surveys processed in pivot 
tables and graphs.
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Students can use these skills to design 
profitable tourist packages or forecast seaso-
nal demand.

Excel skills promote abilities such as 
analytical thinking, organization, and pro-
blem solving, which are valued in any pro-
fessional field.

The workshops implemented develop 
technological skills and abilities focused on 
solving problems related to gastronomy and 
tourism. It is necessary to consider imple-
menting these tools in order to broaden the 
scope of work and improve the competitive-
ness of students in these areas.

Future lines of research

One possible line of research is the 
analysis of the curriculum of the Bache-
lor’s Degree in Tourism Management and 
Innovation at the Autonomous University 
of Nayarit. This analysis will be based on 
information provided by students who are 
about to graduate, as well as the perception 
of graduates in relation to the requirements 
of the companies where they work. In addi-
tion, the specific needs of companies in the 
gastronomy and tourism sector will be con-
sidered, with the aim of identifying areas of 
opportunity and strengthening the profes-
sional training of future graduates.
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