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Preface to the second edition

Welcome to the second edition of Basic Management Accounting for the
Hospitality Industry that includes several changes. These changes have
been driven by all the responses and comments from both colleagues
who are using its first edition, as well as the students who used it.
Many thanks are due to all of them for their useful and constructive
ideas, comments and feedback that have contributed to what I hope
will be an improved edition.

The foremost changes content-wise are as follows:

1 The changes that have affected financial statements due to the
evolution of the Uniform System of Accounts for the Lodging
Industry (USALI) from its 10th edition to the 11th edition have been
taken into account in the major financial statements especially as
they affect the contents of Chapter 3 and Chapter 5.

2 The essence of the International Financial Reporting Standards
(IFRS) has now been more infused into the text.

3 Additional relevant ratios have been integrated into, while
redundant ones (due to the changes in the USALI) have been
removed from the text especially in Chapter 7, and the
performance review process has been simplified.

4 The Cash Conversion Cycle has been included and illustrated in
Chapter 8.

5 Information on price elasticity of demand has been extended in
Chapter 10 with additional information related to income and
cross elasticities.

6 Risk and uncertainty analyses has been extended, and the weighted
average cost of capital (WACC) has been included.

7 The Break-even Time (BET) has been included as one of the
methods of analysing capital investments.

8 Where appropriate, the tables have been updated.

I believe that this up-to-date and comprehensive coverage of basic
management accounting within the hospitality industry makes this
second edition an essential addition to the library of any hospitality
management student. It is my hope that students and lecturers alike
will find it to be a significant contribution to the field of hospitality
management education and keep on ensuring its continued success.

Michael N. Chibili
September 2015
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