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Abstract

This paper analyses the impact of absorptive capacity and organisational learning on gastronomic innovation and
performance in the food and beverage (F&B) department. Absorptive capacity and organisational learning are two
fundamental dynamic capabilities necessary for acquiring and transforming knowledge into gastronomic
innovation. This study tests these hypotheses using PLS-SEM (Partial Least Squares Structural Equation
Modelling). Data were collected from a sample of 131 three- to five-star accommodation establishments in the
province of Santa Cruz de Tenerife (Canary Islands, Spain). The results showed that absorptive capacity influences
organisational learning in the F&B department. The results indicate that absorptive capacity and organisational
learning influence gastronomic innovation and the performance of the F&B department. Furthermore, the study
shows a positive impact of gastronomic innovation on the performance of the F&B department. This is the first
study to analyse the impact of these skills on hotel gastronomy. Finally, the main conclusions from an academic
and professional point of view are presented, as well as the limitations of the study.
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1. Introduction

Gastronomic innovation can help a hotel to differentiate itself from its competitors and gain
competitive advantage. However, the factors determining gastronomic innovation from knowledge and
learning perspectives have not been analysed. Studies have examined the impact of absorptive capacity
and organisational learning on innovation. Absorptive capacity influences organisational learning, and
both have a positive impact on innovation (Liao et al., 2017; Chatterjee et al., 2022). These studies are
analysed from an organisational perspective, rather than from the perspective of a specific department,
such as the food and beverage department. To achieve gastronomic innovation, an organisation must
have defined processes in place to capture external knowledge, as well as a learning capacity. Absorptive
capacity enables the recognition, assimilation, transformation, and commercialisation of external
knowledge (Cohen & Levinthal, 1990). These capabilities are essential for the development of new
products and services demanded by the market (Hurtado Palomino et al., 2022). Absorptive capacity
and organisational learning are considered dynamic capabilities (Brito-Ochoa et al., 2020). Absorptive
capacity strengthens, complements and drives the organisation's knowledge base, thereby improving
the success of business projects (Marrucci et al., 2022; Ramadhan et al., 2024).

Innovation can enhance sustainable competitive advantage when there is the capacity to absorb
knowledge (Cruz-Ros et al., 2021). In the tourism sector, knowledge is a driver of innovation, so it is
necessary to develop an innovation policy that increases productivity (Soleh et al., 2021). To this end, it
is important to understand the patterns of innovation and the factors that influence it, as well as its
impact on the results of the food and beverage sector. Organisational learning also has an impact on
innovation. Integrating knowledge within organisations is particularly useful in identifying customer
needs (Ramadhan et al., 2024). Organisational learning increases the likelihood of successfully
transforming knowledge into innovation at the enterprise level (Chong et al., 2023) and in the
hospitality and tourism industry (Liu et al., 2018; Giirlek, 2020; Lim & Ok, 2023). Organisational learning
involves the acquisition, continuous sharing of knowledge and the development of key capabilities,
leading to changes in both organisational thinking and behaviour (Sancho-Zamora et al., 2022). To
achieve better performance and avoid imitation by competitors, companies must possess two
capabilities: absorptive capacity and organisational learning (Larrafieta et al., 2017). These two concepts
are related, with absorptive capacity being considered an example of organisational learning (Chatterjee
et al., 2022; Situmorang & Japutra, 2024).

Gastronomy requires knowledge of techniques, methods, and continuous learning. It is not a repetitive
or routine activity that requires specialised knowledge. Therefore, hotels should acquire this external
knowledge to facilitate the development and innovation of gastronomy. This innovation can be seen in
the development and application of new technologies, as well as in the creation of new dishes and ways
of presenting them (Guiné et al., 2020; Sungkawati et al., 2023). Gastronomy is an activity that requires
absorptive capacity and continuous learning within the food and beverage sector. Both types of
capability are necessary for incremental and radical innovation to take place (Sheng & Chien, 2016). As
Cruz-Ros et al. (2021) point out, tourism organisations cannot rely solely on internal knowledge in a
highly competitive and hostile environment. Companies often acquire knowledge from a unit outside
the organisation or learn external knowledge. This external knowledge must be combined with internal
knowledge in order to adapt to market needs and new gastronomic trends (Font et al., 2023; Situmorang
& Japutra, 2024). This requires a learning capacity and the ability to assimilate, understand and
transform external knowledge. Together with internal knowledge, this develops unique organisational
knowledge (Liao et al., 2017). External knowledge is particularly important for innovation in gastronomy
within the food and beverage department. This requires the ability to assimilate knowledge and
transform it into culinary ideas and new dishes that promote gastronomic innovation.
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The theoretical arguments presented in this paper are grounded in the resource-based view of the firm
and the dynamic capabilities perspective. Both of these perspectives explain the implications of
competitive advantage through absorptive capacity and organisational learning. Knowledge is a vital
resource in achieving competitive advantage and improving performance (Martinez-Sanchez & Lahoz-
Leo, 2018). Studies have analysed the impact of absorptive capacity and organisational learning on firm
performance, including in the hotel industry (Otengei & Ahebwa, 2021; Dahan & Shoman, 2024).
However, the effect of the ability to acquire and assimilate knowledge in the F&B sector has not yet
been studied. The effect of learning on outcomes in the F&B sector also needs to be tested. These two
concepts are related and should contribute to improving the innovation and performance in the F&B
sector.

This study aims to demonstrate the relationship between absorptive capacity and organisational
learning, and to assess the impact of these two types of capabilities on gastronomic innovation.
Additionally, the study intends to evaluate the effect of absorptive capacity and organisational learning
on the performance of the food and beverage sector.

2. Conceptual framework and research hypothesis statement

2.1. Absorptive capacity and organisational learning

Absorptive capacity comprises three key elements: recognising value, assimilating information, and
transforming it for business purposes (Cohen & Levinthal, 1990). This concept is more closely aligned
with external knowledge than internal knowledge (Ccorisapra-Quintana & Portocarrero-Rivera, 2025).
Zahra and George (2002) define absorptive capacity as a set of organisational routines and processes
through which firms acquire, assimilate, transform, and exploit knowledge to produce dynamic
capabilities. Acquisition and assimilation indicate potential absorptive capacity, whereas
transformation and exploitation are classified as realised absorptive capacity (Darwish et al., 2020). In
the context of organisational learning, absorptive capacity can be defined as a dynamic process of
knowledge accumulation with the potential to influence behaviour through values and beliefs (Rafiki
et al., 2023). As stated by Rafiki et al. (2023), this type of learning has several positive effects. These
include: a) developing an effective understanding of customers and business partners through
observation, mistakes, past experiences, and trends; b) facilitating the creation of a set of values
emphasising commitment to learning, shared vision, and open-mindedness; c) identifying the direction
of emerging and disruptive technologies; and d) enhancing the ability to innovate across the
organisation.

Chatterjee et al. (2022) and Situmorang and Japutra (2024) argue that absorptive capacity and
organisational learning are synonymous given their common conceptual affinities. According to these
authors, the concepts set forth by Fiol and Lyles (1985) or Garvin (1983) on organisational learning serve
to demonstrate the close relationship between the two concepts. For example, Garvin (1983) defines
organisational learning as an organisation’s ability to create, acquire, and transfer knowledge, thereby
changing its behaviour to reflect new knowledge and ideas. Absorptive capacity, meanwhile, is defined
as the ability of an organisation to acquire and assimilate new sources of knowledge. A firm's capacity
to learn and the efficacy of knowledge transfer depend on its absorptive capacity (Sancho-Zamora et al.,
2022). This capacity facilitates the utilisation of external information and knowledge through
exploratory, transformative, and exploitative learning (Lane et al., 2006). Consequently, a positive
correlation can be deduced between an organisation's absorptive capacity and its capacity for
organisational learning. Absorptive capacity is contingent upon the stability and robustness of
organisational learning, which enables the joint exploitation of external and internal knowledge,
thereby transforming it into new resources and capabilities (Sancho-Zamora et al., 2022). Absorptive
capacity depends on an organisation's existing knowledge base, enabling it to acquire new knowledge.
Accordingly, a higher level of absorptive capacity is associated with increased motivation to learn (Tsai,
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2001; Liao et al., 2017). Garcia-Morales et al. (2007) demonstrate that technological absorptive capacity
influences organisational learning. Similarly, Gutierrez et al. (2012) and Chong et al. (2023) found a
positive relationship between absorptive capacity and organisational learning within the manufacturing
industry. Hotels with a high absorptive capacity in the food and beverage industry will be able to create
new gastronomic mental models, achieve a common understanding of a new gastronomy and improve
organisational learning. Based on the above, the following hypothesis is proposed:

Hypothesis 1
The higher the absorptive capacity, the higher the organisational learning of the F&B department.

2.2. Absorptive capacity and gastronomic innovation

To acquire, assimilate, transform, and exploit knowledge that can lead to organisational innovation,
firms must increase their absorptive capacity (Chatterjee et al., 2022). Furthermore, absorptive capacity
enables firms to acquire and effectively utilise external and internal knowledge, thereby affecting their
innovativeness. Absorptive capacity is defined as the ability to acquire, assimilate, transform, and
exploit the knowledge necessary for developing innovations (Situmorang & Japutra, 2024). It enables
firms to learn things that are very different from their regular activities (Lane et al., 2006; Lim y Ok,
2021).

According to Chatterjee et al. (2022), a high level of absorptive capacity enables firms to innovate more
easily, allowing them to be the first to offer new products and services. Furthermore, firms that allocate
resources towards acquiring new knowledge are more likely to capitalise on evolving environmental
dynamics, thereby generating novel products (Ramadhan et al., 2024). Absorptive capacity is a tool for
processing new external knowledge, enabling the development of new products (Chatterjee et al., 2022).
Several studies consider absorptive capacity to be a driver of innovation (Al-Hakimi et al., 2021).
Organisations that invest in the capability to absorb new external knowledge can capitalise on
environmental changes by introducing new products (Situmorang & Japutra, 2024). According to Zhao
et al. (2021), organisations with optimal absorptive capacity can be innovative and flexible and generate
high innovation performance. Moreover, Miiller et al. (2021) show that absorptive capacity improves
innovation strategies and facilitates the development of new business models. Additionally, Hurtado
Palomino et al. (2022) find that the higher the potential of absorptive capacity, the higher the innovative
performance. The tourism literature recognises that knowledge through networking and the ability to
collect and use external information are key factors in explaining innovation (Darwish et al., 2020). In
the hotel sector, Lim and Ok (2023) analyse the relationship between absorptive capacity and
innovation and find it to be positive. Innovation enables businesses to cope with dynamic environments
and remain competitive (Inthavong et al., 2023). Developing knowledge about gastronomy and the
cultures of customers’ countries fosters greater gastronomic innovation. According to Lane et al. (2006),
absorptive capacity enables the exploitation of new external knowledge and improves the ability to
predict the future of gastronomy, allowing hotels to capitalise on emerging opportunities before
competitors can implement them. Therefore, the following hypothesis is proposed:

Hypothesis 2
The greater the absorptive capacity of the food and beverage department, the greater the gastronomic
innovation.

2.3. Organisational learning and gastronomic innovation

The result of learning is the development of organisational knowledge, which is reflected in theories,
shared mental models, databases, information, procedures, and formalised routines. Learning is viewed
as a process of forming new knowledge and cultural models that guide behaviour (Slater & Narver, 1995;
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Sanz-Valle et al., 20m). In organisational learning, knowledge is shared, and innovation is encouraged
(Patwary et al., 2022).

Organisational learning orientation refers to the activities within a hotel’s business structure related to
the creation and use of knowledge for the purpose of improving innovation (Tan & Julian, 2021).
Acquired knowledge and learning can help organisations use new knowledge to develop products and
enhance operational processes (Rajan et al., 2023). Sancho-Zamora et al. (2022) argue that, in order to
be innovative, a company’s management must develop organisational characteristics that include a
clear learning orientation. Discussions among employees and informal knowledge sharing with other
organisations are a source of innovation (Jiménez-Jiménez and Sanz-Valle, 20u; Song, 2015).
Organisational learning occurs when a firm develops new knowledge from the shared experiences of its
members (Slater & Narver, 1995). Organisations with a learning orientation are more flexible and
quicker to respond to environmental changes than their competitors (Tan & Julian, 2021).
Organisational learning explores and exploits new knowledge to increase innovation (Gomes et al.,
2022).

Situmorang and Japutra (2024) show that organisational learning has a positive effect on technical
innovation. However, in the hotel sector, Nasution et al. (2011) claim that there is no significant
relationship between organisational learning and innovation. Conversely, Nieves & Diaz-Meneses (2016)
found that organisational learning impacted marketing innovation in the hotel sector. From a tourism
perspective, Mai et al. (2022) found that organisational learning practices, such as acquiring market
information, exchanging work experiences, and improving professional competencies, were positively
related to innovation. As gastronomy requires technical and specialised training and learning, it is
proposed that there is a positive relationship between organisational learning in the F&B department
and gastronomic innovation.

The development of organisational learning is essential in the tourism sector, which must constantly
adapt to its environment. To successfully innovate in gastronomy, it is necessary to combine different
internal learning activities and to promote the acquisition and assimilation of knowledge, as well as
culinary and gastronomic techniques obtained from the market. Based on the above, the following
hypothesis is proposed:

Hypothesis 3
The higher the organisational learning in the food and beverage department, the higher the gastronomic
innovation.

2.4. Absorptive capacity and the F&B performance.

Some studies conclude that absorptive capacity improves restaurant performance (Otengei & Ahebwa,
2021). Otengei and Ahebwa (2021) state that absorptive capacity is a mechanism for transforming
external knowledge into tangible benefits. Consequently, organisations driven by absorptive capacity
are more likely to develop products or services that meet customer needs and achieve better outcomes
(Liu et al., 2018). The greater a hotel’s ability to identify, assimilate, transform, and leverage the
knowledge of its food and beverage department, the better its overall performance. Therefore,
absorptive capacity can enhance competitive advantage and productivity (Rajan et al., 2023). According
to Martinez-Sanchez and Lahoz-Leo (2018), firms with high absorptive capacity can acquire, assimilate,
transform and apply knowledge, enabling them to improve their competitive advantage and achieve
better performance. In addition, diversifying products or services obtained through absorptive capacity
is another key factor in achieving this superior performance. Similarly, Sancho-Zamora et al. (2022)
pointed out that a firm's ability to adapt to market changes can be compromised by barriers that limit
the development of absorptive capacity, resulting in poorer performance.
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Studies in the hotel sector have shown that absorptive capacity improves the hotel's bottom line (Kale
et al., 2019; Espino-Rodriguez & Gebril-Taha, 2023). Absorptive capacity in the F&B department is a
dynamic capacity and a key element in achieving competitive advantage through investment and
development of the food and beverage department. Based on the above, the following hypothesis is
proposed:

Hypothesis 4
The higher the absorptive capacity, the higher the performance of the food and beverage department.

Organisational learning and food and beverage performance

Although organisational learning does not always lead to improved performance, it generally does.
However, the results have mainly been confirmed in the manufacturing and technology sectors (Garcia-
Morales et al., 2012). According to Soleh et al. (2021), organisational learning in the hotel context is an
internal organisational capability that improves performance based on experience. Therefore, the
higher the level of organisational learning, the higher the level of performance.

Organisational learning allows organisations to be more flexible and respond to new changes more
quickly than their competitors, making them more innovative and thus improving their performance
against competitors (Jiménez-Jiménez & Sanz-Valle, 2011; Otengei & Ahebwa, 2021). Learning is a
dynamic process of knowledge creation, acquisition and integration that develops resources and
capabilities to improve performance (Hutomo & Pudjiarti, 2021). Organisational learning enables
organisations to anticipate environmental changes and adapt accordingly (Ccorisapra-Quintana &
Portocarrero-Rivera, 2025).

According to Garcia-Morales et al. (2012) and Tan and Julian’s (2021) study of the hotel industry, the
main goal of organisational learning is to improve performance quality and quantity, boost sales and
customer satisfaction, and thereby strengthen the organisation's competitive advantage. Organisational
learning leads to superior performance, meaning that food and beverage departments with higher
organisational learning will perform better. Fostering a spirit of gastronomic learning leads to better
operating margins, higher service satisfaction, and increased F&B department productivity. Several
studies show that organisational learning improves performance (Hindasah & Nuryakin, 2020, Hutomo
& Pudjiarti, 2021). Therefore, it is useful to elucidate whether this positive relationship exists in a hotel
environment, and more specifically, within a department such as F&B. Based on the above, the following
hypothesis is proposed:

Hypothesis 5
The higher the organisational learning, the higher the performance of the food and beverage department.

2.5. Gastronomic innovation and F&B performance

Innovation enables companies to access new markets, create new demand and improve performance in
terms of margins, profits, customer satisfaction and customer loyalty (Ho et al., 2018). Innovation in the
tourism industry behaves differently, being less technical than in other sectors (Camisén & Monfort-
Mir, 2012). Innovations improve costs, generate benefits by increasing the demand for products or
services, and increase the value offered to customers (Lee et al., 2016). Service innovation is directly
related to service delivery and therefore affects customer satisfaction (Hameed, 2021).

In the case of hotels, gastronomic innovation, i.e. the creation of new dishes and cuisines, as well as
process improvements, can lead to better performance in the F&B department. This can also result in
higher guest satisfaction, which leads to greater loyalty to the establishment. Studies in the tourism
sector support the idea that there is a relationship between innovation and performance (Nieves & Diaz-
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Meneses, 2016; Hameed, 2021; Mai et al., 2022). However, these studies analyse different types of
innovation and performance.

Innovation improves hotels’ competitiveness and allows them to adapt their services and processes to
market demand, thereby improving their performance in relation to their competitors (Hernandez-
Perlines et al., 2019; Pascual-Fernandez et al., 2021). Along these lines, Meira et al. (2019) emphasise that
innovation in processes, communication, leadership and strategies directly influences on the
performance of employees and hotel organisations. In addition, Lee et al. (2016) conducted a study on
restaurants which showed that innovations in marketing, products or services, and processes improve
performance. In short, the ability to innovate in the hotel sector allows for improved profits and
customer loyalty and represents a key differentiator in a highly competitive environment (Meira et al.,
2019). Therefore, it is expected that greater innovation in food and beverage services in hotels will
improve the performance of the F&B department. Based on the above, the following hypothesis is
proposed:

Hypothesis 6
The greater the gastronomic innovation, the greater the performance of the food and beverage department

The above hypotheses make it possible to propose the conceptual model shown in Figure 1.

Absorptive
capacity

H1 Gastronomic

innovation

F&B
performance

Organisational
learning

Figure 1. Conceptual model and hypotheses

3. Methodology

3.1. Research area and sample

In terms of the geographical location of the site used for data collection, the province of Santa Cruz de
Tenerife was chosen. This province is located in the archipelago of the Canary Islands, whose islands
are Tenerife, La Palma, La Gomera and El Hierro. These islands form an ideal sample area for this
research. The Canary Islands are important in the tourism panorama: according to the National
Statistics Institute (INE, 2023), the archipelago is the third most visited autonomous community, with
13.9 million tourists. Furthermore, according to data published by the Hotel and Extra-Hotel
Association of the province of Santa Cruz de Tenerife (2024), this province achieved an average hotel
occupancy rate of 86.48% by the end of August 2024. This figure is similar to that obtained the previous
year, placing the province in first place.
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Once the area in which to collect the sample data had been defined, the existing hotel accommodation
framework was identified by ASHOTEL (Hotel and Extra-Hotel Association of the Province of Santa
Cruz de Tenerife) in combination with the data published on Turismo de Tenerife’s website, which
registered a total of 190 hotels, of which 26 were five-star, 111 four-star and 53 three-star. These categories
were selected based on their likelihood of offering food and beverage services, which is rare in 1- and 2-
star establishments and not provided in the extra-hotel accommodation, according to the hotel
regulations. Therefore, these establishments offer homogeneous food and beverage services according
to their category and regulation.

The next step was to develop a structured questionnaire. Once configured, a pretest was conducted
with the participation of three hotel managers from the province under study, one per hotel and
category. The three hotel managers were interviewed in their respective hotels using the questionnaire.
Once the appropriate corrections were made as a result of this initial contact, the questionnaires were
sent to hotel staff with the necessary capacity and knowledge to answer the questions. The final
respondents were hotel managers, assistant managers, department heads, and food and beverage
personnel. Most of the interviewees were heads of the food and beverage department (representing
55.72% of the sample), while 27.49% were staff in this department and around 18% were managers and
assistant managers (see Table 1).

Table 1. Interviewees Data

Variables Description Frequency Percentage
Number of Stars 3 stars 23 17,56%
4 stars 86 65,65%
5 stars 22 16,79%
Island where the hotel Tenerife 126 96,19%
is located La Palma 4 3,05%
La Gomera 1 0,76%
El Hierro 0 0%
Number of rooms From 50 to 200 42 32,06%
From 200 to 400 77 58,77%
More than 400 12 9,17%
Position of work Director 18 13,74%
Sub-Director 4 3,05%
Head of F&B Department 73 55,72%
F&B Staff 36 27,49%

The survey was conducted between January 2019 and March 2020. The final interviews were conducted
online due to the declaration of a state of alarm in March 2020 due to the pandemic. The data were
collected prior to the pandemic as this was a more favourable period for interpreting the results. At the
beginning of the distribution of the questionnaires, the data collection was carried out in person;
however, due to the emergence of the global health crisis (COVID-19) and the complexity of conducting
personal interviews, it was necessary to adapt the data collection process to a remote model. To support
respondents in these circumstances, telephone numbers and email addresses were provided in case they
had any questions while completing the questionnaire.

Out of a total of 190 hotels invited to participate in the study, complete data was obtained from 131
establishments, representing a response rate of 68.94%. This level of participation guarantees a
representative sample, and the resulting statistical analysis has a margin of error of 4.8%, providing a
reasonable level of confidence in the validity of the obtained results.
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3.2. Measurement of variables
The model comprises variables or constructs such as organisational learning, absorptive capacity,
gastronomic innovation and food and beverage performance. All scales were rated on a 1-7 Likert scale.

Organisational learning. A 4-item scale was used to assess organisational learning in the food and
beverage department. This scale was originally developed by Garcia-Morales et al. (2012) and adapted
for use in the food and beverage department. It assesses the extent to which the department has
acquired and shared new gastronomic knowledge, the extent to which members of the F&B department
have acquired critical skills, and whether it is a continuous learning area.

Absorptive capacity. An 8-item scale was used to measure absorptive capacity. This scale was adapted
from studies by Roberts (2015), and Pavlou and El Sawi (2006). The items on the scale measure various
characteristics of absorptive capacity relating to the identification, assimilation, exploration,
transformation and utilisation of knowledge.

Gastronomic innovation. A 9-item, 1-7 Likert-type scale was used to measure gastronomic
innovation. This scale was adapted from the work of Panayides and Lun (2009), Seo et al. (2014), and
Lii and Kuo (2016). Questions assessed the creation of new dishes, the extent to which new processes
were used in the kitchen, the use of new raw materials and the intensity of gastronomic innovation,
among others.

Food and beverage performance. A scale was proposed to measure the financial and non-financial
aspects of the hotel food and beverage department. The scale consists of 7 items. These assess the extent
to which expectations are met with regard to the profit margin of F&B services, operating costs, the
quality of services provided by the F&B department, and employee satisfaction in the F&B department.
These aspects are also evaluated in Lee et al. (2016), when measuring restaurant performance.

4. Analysis and results

This paper examines the relationship between organisational learning, absorptive capacity, and
gastronomic innovation. It also analyses the impact of gastronomic innovation on food and beverage
performance. The study demonstrates the hypotheses using PLS-SEM (Partial Least Squares Structural
Equation Modelling). Researchers should use PLS-SEM when testing a theoretical framework, when the
structural model is complex, when the population is small or when distributional issues such as non-
normality and latent variables are present (Hair et al., 2019). In addition, its algorithm shows greater
convergence in its simplicity, offering fewer restrictions regarding the normality of the data (Chin et al.,
2003; Tenenhaus et al., 2005). This technique can be used in both exploratory and confirmatory research
settings, generating formative and reflective constructs in both cases. This research uses structural
equations via PLS-SEM with SmartPLS version 4.0 (Ringle et al., 2022). Over the past decade, PLS-SEM
has grown in popularity as a means of investigating intricate relationships between observable and
latent constructs within the social sciences (Vaithilingam et al., 2024). It has been widely used in
business research, particularly in the hotel management literature (Ali et al., 2018). First, the model
measures are evaluated, and then the structural model is evaluated, which allows for hypothesis testing
(Henseler et al., 2009).

4.1. Measurement of the model

The model is represented by reflective dimensions. In this first step, the reliability, internal consistency,
convergent validity, and discriminant validity of the items are assessed (Hair et al., 2017). For convergent
validity, the indicator loadings should exceed 0.707. As shown in Table 2, most of the loadings exceed
0.70, with only a few below 0.70 and above 0.55. Some studies consider loadings above o0.50 to be
acceptable (Hair et al., 2021). Composite reliability and Cronbach's alpha were used to assess construct
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reliability. Table 2 shows that the composite reliability ranges from 0.880 to 0.944, while Cronbach's
alpha for each construct ranges from 0.843 to 0.932 — higher than the o.70 threshold. Convergent
validity was assessed using AVE, where all values must be greater than o.5. The AVE values range from
0.515 to 0.677, indicating convergent validity. Discriminant validity was assessed using the Fornell-
Larcker criterion (1981), which states that all correlations between constructs should be less than the
square root of the AVE. The data in Table 3 show that in all cases the correlation is less than the square
root of the AVE. In addition, the HTMT ratio was used to assess the discriminant validity of the
constructs. For the constructs to have discriminant validity according to this criterion, all values must
be less than o0.90 (Henseler et al., 2015). Table 4 shows that all values are less than 0.90, confirming
discriminant validity. Both criteria indicate that discriminant validity is present. Construct validity
occurs when both convergent and discriminant validity are present (Hair et al., 2011).

Table 2. Evaluation of the measurement model

Factor Composite
Variables loading t reliability AVE Alpha
Organisational learning 0.888 0.665 0.831
O1 0.871 41.410
02 0.833 29.391
O3 0.721 12.894
O4 0.830 29.385
Absorptive capacity 0.944 0.677 0.932
AC1 0.790 22.773
AC2 0.816 25.067
AC3 0.779 21.503
AC4 0.834 34.387
ACs 0.855 41.219
AC6 0.808 24.043
AC7y 0.857 37.889
AC8 0.837 30.955
Gastronomic innovation 0.937 0.650 0.923
I 0.838 31.926
I2 0.817 35.960
I3 0.698 16.224
I4 0.799 25.553
Is 0.740 18.271
16 0.887 60.311
I7 0.805 23.778
18 0.849 38.588
F&B performance 0.880 0.515 0.843
P1 0.798 22.058
P2 0.715 13.189
P3 0.832 32.085
P4 0.657 12.358
Ps 0.654 11.646
Po6 0.777 21.052
Py 0.548 8.446
Table 3. Square root of the average variance extracted (AVE) and correlation matrix
Variables 1 2 3 4
1. Organisational learning (0.816)
2. Absorptive capacity 0.798 (0.822)
3. Gastronomic innovation 0.780 0.678 (0.806)
4. F&B performance 0.662 0.653 0.618 (0.717)
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Table 4. HTMT ratio

Variables 1 2 3

1. Organisational learning

2. Absorptive capacity 0.898

3. Gastronomic innovation 0.875 0.712

4. F&B performance 0.744 0.690 0.649

4.2. Structural model

In the second step, the bootstrapping technique was used to test the hypotheses and obtain an analysis
of the predictive validity (R?), predictive relevance (Q?), effect size (f*), and standardised coefficients at
various levels of significance. Regarding the explanatory power of the model, none of the R* values were
lower than o.10 (Falk & Miller, 1922). According to Hair et al. (2011), R? values of 0.75, 0.50, and 0.25 for
dependent variables in structural models are considered to be substantial, moderate, and weak,
respectively. This indicates that the explanatory power of the model is moderate to substantial. The f*
values are higher than the established threshold of 0.02 in cases where the variables are significant
(Cohen, 1992). Table 3 shows that Q> for endogenous variables such as organisational learning,
gastronomic innovation, and F&B results is 0.633, 0.455, and 0.416, respectively. These values are all
above zero, indicating sufficient predictive significance (Hair et al., 2019). The GoF indicator is 0.6047,
which is above the threshold of 0.36 (Tenenhaus et al., 2005) and suggests a good fit.

Hypothesis 1 states that there is a positive relationship between absorptive capacity and organisational
learning within the F&B department. The results showed that absorptive capacity positively affects
organisational learning (B=0.798, p<o.001). This indicates that hypothesis 1 is supported. Hypotheses 2
and 3 propose a positive relationship between organisational learning, absorptive capacity, and
gastronomic innovation. Table 5 and Figure 2 show a positive and significant correlation between
absorptive capacity and gastronomic innovation (f=0.154, p<0.05). There is also a positive relationship
between F&B department learning and gastronomic innovation (B=0.657, p<o.001). Therefore,
hypotheses 2 and 3 are supported. Hypotheses 4 and 5 test for a positive impact of absorptive capacity
and F&B department learning on performance.

Table 5. Results of the structural model

. Standardised t-
Hypothesis coefficients 8 value R £ Qo
Absorptive capacity -> Organisational learning 0.798"** 21.129 0.636 1749 0.633
Absorptive capacity -> Gastronomic innovation 0.154 * 1.736 6 0.022
Organisational learning -> Gastronomic innovation  0.657 *** 7.880 0017 0.410 0-455
Absorptive capacity -> F&B performance 0.310* 2.246 0.068
Organisational learning -> F&B performance 0.245* 1.714 0.498 0.031 0.416
Gastronomic innovation -> F&B performance 0.216 * 2.145 0.036
GoF (Goodness-of-fit criterion) \/m = 0.6047

*Pp <0.05* p<o0.01** p<o.001

The results indicate that the higher the absorptive and learning capacities of the F&B department, the
higher its performance (f=0.310, p<0.05; f=0.245 p<0.05). These results suggest that hypotheses 4 and
5 are supported. Hypothesis 6 states that the greater the gastronomic innovation, the greater the F&B
department’s performance. The results showed that there is a positive and significant  (pf=0.216
p<0.05). Therefore, hypothesis 6 is accepted.
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Absorptive
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B =0.798***
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performance
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*p <0.05* p<o.01***

Figure 2. Conceptual model and results

p < 0.001

6. Conclusions

This study analyses the impact of absorptive capacity on organisational learning within the F&B
department. It also examines the impact of these capabilities on the outcomes of food and beverage and
gastronomic innovation. In addition, it explores the effect of gastronomic innovation on the F&B
department’s outcomes. The study found that absorptive and learning capacities are key to gastronomic
innovation development. These capabilities allow hotels to maintain their competitive position as
gastronomic knowledge centres, facilitating learning and innovation, and improving the performance
of the F&B department. By transferring gastronomic knowledge, hotels can enhance the performance
of the F&B department, achieving greater efficiency and customer satisfaction.

Absorptive capacity and organisational learning

The results suggest that absorptive capacity has a positive influence on learning in the food and
beverage department. While there are no applied studies in the hospitality industry that support this
relationship, the findings are consistent with those of Garcia-Morales et al. (2007), who show a positive
correlation between absorptive capacity and organisational learning in technology firms. Chong et al.
(2023) applied the study to managers of US manufacturing companies, and their results were consistent
with those of the present work. Conversely, Gutiérrez et al. (2012) applied the study to European
companies and showed that absorptive capacity positively affects organisational learning. Therefore,
once gastronomic knowledge has been acquired, analysed, interpreted, and understood, it stimulates
organisational learning. Consequently, if a hotel’s food and beverage department can identify, acquire,
assimilate, and apply new information and knowledge from the external environment, it demonstrates
continuous improvement in its skills and capabilities by integrating new knowledge to adapt to changes.
This suggests that a department with greater absorptive capacity will adapt more quickly to new trends
or technological implementation. Therefore, inadequate development of absorptive capacity within the
F&B department hinders the development of culinary best practices and the generation of knowledge
and learning in gastronomy. This is a continuous process, which means that the more the department
absorbs, the more it learns. This learning will enable it to absorb new knowledge in the future. For this
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reason, absorptive capacity and organisational learning are two dynamic capabilities that enable
innovation in food and beverage services and improve hotel performance.

Absorptive capacity and gastronomic innovation

The results show that the greater the absorptive capacity of the F&B department, the greater the
gastronomic innovation. In other words, the greater the capacity of the F&B department to identify,
assimilate and apply acquired knowledge related to gastronomy, the greater the gastronomic
innovation, i.e. the greater the attention paid to creating new dishes, new cooking methods and
continuously improving gastronomy. These results are consistent with those obtained by Sancho-
Zamora et al. (2022), who conducted a study of small and medium-sized companies in various sectors.
Similarly, Al-Hakimi et al. (2021) found the same results in the manufacturing sector. In the hotel sector,
Lim and Ok (2023) show that absorptive capacity fostered by leadership promotes product, process, and
management innovation. Miiller et al. (2021) found that absorptive capacity had a greater effect on
innovation strategies in small and medium-sized firms than in large firms. These results suggest that
hotels with high absorptive capacity in the F&B department are more likely to successfully apply newly
acquired knowledge to improve gastronomic innovation. Acquiring external knowledge is essential for
developing innovative ideas, which is complemented by the absorptive capacity to assimilate such
information, thereby improving innovation (Hurtado-Palomino et al., 2022).

Organisational learning and gastronomic innovation

On the other hand, the study demonstrated a positive correlation between organisational learning and
performance in the food and beverage department. This finding is supported by the results obtained in
the empirical literature (Garcia-Morales et al., 2012; Liao et al., 2017; Patwary et al., 2022; Chong et al.,
2023).

Our results contradict those obtained by Nasution et al. (2011) in the hotel sector, which showed that
organisational learning does not affect innovation. Perhaps this is because our study focused on a
specific department that requires continuous learning, training and knowledge in order to provide
catering services. By contrast, Nieves and Diaz-Meneses (2017) show that organisational learning
improves marketing innovation in the hotel sector. Therefore, organisational learning is a precursor to
innovation. Mai et al. (2022) also demonstrate that learning improves innovation and business
performance in the tourism industry. Moreover, in the hotel industry, Liu (2017) shows that learning
provides a foundation for idea generation and the development of innovative behaviours. The impact
of organisational learning on gastronomic innovation in the food and beverage department shows that
acquiring and sharing gastronomy-related knowledge enables F&B employees to develop critical skills
that facilitate continuous learning and innovation in gastronomy. Learning enables the integration of
ideas into unusual combinations to innovate in gastronomy. Therefore, gastronomy can be renewed
through learning in food and beverage to avoid stagnation and satisfy guests’ tastes.

This paper shows that absorptive capacity has a lesser effect than organisational learning (both are
significant with a lesser significance in the case of absorptive capacity). This may indicate that
innovations in the food and beverage industry are more incremental than radical. Sheng and Chien
(2016), however, show that radical innovation is more closely linked to absorptive capacity, whereas
organisational learning has a greater impact on incremental innovation. This suggests that absorptive
capacity is more closely associated to radical innovation than incremental innovation. In the tourism
sector, Camison and Monfor-Mir (2012) show that incremental innovations outnumber radical
innovations, with the latter being less technological and primarily centred on commercial product
innovations and new services.
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Absorptive capacity and food and beverage performance

Regarding the effect of absorptive capacity on the performance of the F&B department, the results
showed a positive impact. These findings are supported by the empirical literature (Martinez-Sanchez
& Lahoz-Leo, 2018, Liu et al., 2021). In this regard, Liu et al. (2021) show that absorptive capacity
improves firm productivity and performance. Although no studies analysed the absorptive capacity of
the food and beverage department in the hotel sector, research by Kale et al. (2019) and Espino-
Rodriguez and Gebril-Taha (2023) indicates that absorptive capacity affects hotel performance. For
example, Kale et al. (2019) argue that improving hotel performance requires combining internal and
external information, which is then transformed into knowledge used by the hotel.

Therefore, the ability to identify, assimilate, integrate, transform, and leverage knowledge to create new
food and beverage products and services will improve the performance of the F&B department. This is
essential for enhancing the hotel establishment’s competitive advantage and profitability, as the F&B
department is one of the hotel’s key departments, where many costs are incurred, and is highly valued
by customers.

Organisational learning and the food and beverage performance

This study shows that organisational learning improves the performance of the F&B department.
Therefore, organisational learning improves gastronomic innovation, and food and beverage
performance. These results are consistent with findings from other studies (Garcia-Morales et al., 2012;
Hindasah & Nuryakin, 2020; Hutumo & Pudjarti, 2021; Ccorisapra-Quintana & Portocarrero-Rivera,
2025). Learning in the F&B department facilitates the generation of resources and capabilities that
enable performance improvement. The results obtained indicate that learning in the food and beverage
department involves acquiring and sharing knowledge, as well as continuously developing critical skills,
to improve food and beverage indicators such as the F&B department’s profit margin, quality,
productivity, and customer and employee satisfaction.

Gastronomic innovation and food and beverage performance

Finally, the paper shows that gastronomic innovation improves the performance of the F&B
department. Studies in the literature also show that innovation affects performance. Therefore, further
gastronomic innovation, in the form of new dishes, presentation methods and kitchen processes,
improves the F&B department’s productivity, quality or profit margin. Studies in the hotel sector
demonstrate the impact of innovation on financial performance (Nieves & Diaz-Meneses, 2016; Hameed
et al., 2021). While no studies relate gastronomic innovation to the F&B department’s performance, the
results support the existing empirical literature on innovation and performance.

6.1. Practical implications

The results of the study have several implications for hotel professionals. Managers should devote time
and effort to increasing the absorptive capacity of the F&B department, as this is a key factor in
gastronomic innovation and F&B performance. This can be achieved by establishing contact with other
food and beverage companies, forming strategic alliances, or providing continuous training, for
example. A culture that promotes continuous and dynamic learning must be established to identify new
culinary trends and ensure the F&B department’s sustainability. It has also been shown that absorptive
capacity enhances innovation. This implies that hotels should develop flexible systems and structures
that facilitate the collection of relevant information, foster internal and external collaboration,
encourage creativity, and utilise new technologies to enhance gastronomic innovation. Our findings
indicate that hotels should foster absorptive capacity to boost productivity, efficiency, and customer
satisfaction. In the face of high food and beverage costs, hotels must expand their expertise by
improving their absorptive capacity.
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Managers also need to encourage their employees to develop new skills and build on their existing
knowledge to improve gastronomic innovation. This could be achieved by sending employees to food
fairs and exhibitions, allowing them to research and develop new ideas, and encouraging
experimentation within the food and beverage department. Gastronomic innovation requires
continuous renewal, as much of it depends on organisational learning. Our findings suggest that
learning is not only key to innovation, but also to the performance of the F&B department. Fostering a
learning culture in the F&B department promotes continuous improvement and supports gastronomic
innovation. It also enables the department to adapt to changes in the environment more easily. In this
way, innovation will be both be incremental and radical.

The hotel should promote gastronomic innovation through learning, as this has been proven to improve
the F&B department’s indicators. A hotel’s gastronomy is a consequence of the processes that take place
in the F&B department, and can have a positive influence on guest satisfaction and loyalty. Furthermore,
the F&B department provides one of the most fundamental services offered by hotels, such as food and
beverage service. Gastronomic innovation gives hotels an edge over their competitors by offering new
or improved gastronomic products, diversifying their gastronomic range and generally broadening the
scope of the F&B department’s activities, thus generating a sustainable competitive advantage. To
achieve this, management must create an environment conducive to innovation that focuses on
customer tastes and offers gastronomy that encourages innovative activities.

In addition to these strategies, hoteliers can strengthen their absorption capacity and organisational
learning, through management systems, digitalisation, and artificial intelligence to personalise the
gastronomic offering. Furthermore, they can encourage organisational creativity and collaboration with
start-ups and universities to drive innovation and competitiveness in dynamic environments such as
tourism.

6.2. Limitations and future research

The paper has some limitations that require further research. Firstly, the results are only applicable to
hotels and the selected destination. It would therefore be advisable for future research to apply the
results to other businesses offering gastronomy, such as restaurants and catering companies. Secondly,
this paper uses a scale to measure gastronomic innovation. The literature distinguishes between several
types of innovation (product, process, marketing and organisational) (OECD, 2005). Therefore, future
research should study the impact of absorptive capacity and organisational learning on each type of
innovation. It would also be important to determine the impact of each type of innovation on the
performance of the F&B department. This would enable us to know which type of innovation should be
promoted to improve hotel performance. Thirdly, the study's data are cross-sectional, which makes it
difficult to analyse the evolution of the study's variables, given their dynamic nature. Fourthly, the
hotel's competitive strategy and its potential impact on innovation have not been analysed. It would
therefore be interesting to examine the impact that cost- or differentiation-based strategies can have
on gastronomic innovation. Fifthly, this paper does not examine the antecedents of absorptive capacity
and organisational learning, nor the impact of these types of dynamic capability on variables other than
F&B performance. Therefore, it would be advisable to consider these issues in future work. Sixthly, it
would be relevant to analyse the impact of cultural and social factors on absorptive capacity and
gastronomic innovation, as well as the effect of emerging technologies, such as artificial intelligence
and big data, on knowledge management. Additionally, exploring the role of collaborations with other
sector stakeholders and the adoption of sustainable practices would enhance our understanding of their
influence on hotel competitiveness. A longitudinal approach would help to identify how innovation
evolves over time, while studies on customer experience and loyalty would provide crucial information
about their relationship with gastronomic innovation. Finally, as the F&B department’s indicators were
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assessed subjectively, and it would be advisable to use more objective performance indicators in future
work.
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Appendix

Code Factors

Organisational learning

O1 The Food and Beverage department has acquired and shared new relevant knowledge related to
gastronomy that has contributed to developing the hotel's competitive advantage

02 Members of the Food and Beverage department have acquired critical capabilities that have
contributed to developing competitive advantage

03 The improvements that have occurred in the Food and Beverages department have been
fundamentally influenced by the new knowledge acquired

04 The Food and Beverage area is a continuous learning department

Absorptive capacity

AC1 We have effective routines to identify, evaluate and import new information and knowledge

AC2 We have appropriate routines in place to analyse the information and knowledge obtained

AC3 We have adequate routines to analyse the information and knowledge obtained

AC4 We can successfully integrate existing knowledge from all members of the F&B department with
new information and knowledge acquired

ACs We are efficient at transforming existing information into new knowledge

AC6 We can successfully exploit internal and external information and knowledge in concrete
applications

ACy We are effective in using knowledge in new products and services

ACS8 We are able to identify and acquire internal and external knowledge

Gastronomic innovation

I The hotel pays attention to gastronomic innovation

I2 Our hotel emphasises the need for gastronomic innovation for its development

I3 Our hotel promotes the need to develop a new gastronomic offer through the use of new raw
materials and resources

I4 The hotel constantly seeks to improve the gastronomy it offers

Is F&B staff are encouraged to develop new dishes and meals, even if they don't work out

I6 F&B staff introduce new ways of doing things in their department

I7 The F&B staff'is creative in the way they prepare the dishes and provide the services

18 The hotel adopts, accepts and measures gastronomic innovation

----* We have introduced new dishes and new gastronomic offerings in the last three years

F&B performance

P1 Profit margin produced by the hotel's F&B department

P2 Percentage of F&B services contracted in the hotel (restaurant reservations, events, extra services,
etc.)

P3 Productivity in the food and beverage department

P4 Results of operating costs in the food and beverage department

Ps Level of satisfaction of customers who consume products and services in F&B

P6 Quality of services provided in the F&B department

Py Level of satisfaction of employees working in the Food and Beverage department

----*Item variables that are not numbered have been removed from the analysis due factor loadings below o.50.
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