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✦ Lifetime Achievement Award for Sir Michael Kadoorie
✦ Kwok Hospitality Awards to Benefit Students
✦ Be Earth’s Stewards says Banyan Tree’s Claire Chiang
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Message from Dean of School

Naming of the SHTM Premises

DEAN’S MESSAGE
What’s in a name? For the SHTM and its newly
named premises – the Mr and Mrs Chan Chak
Fu building – the name signifies our always
strong and ever strengthening links with
industry, a critical element of our education
model and a prime driver of our research
endeavours. This issue of Horizons leads with
coverage of the naming, and Professor Haiyan
Song’s concomitant receipt of the Mr and Mrs
Chan Chak Fu Professorship in International
Tourism.
Extending that industry focus we cover worldrenowned businessman and philanthropist Sir
Michael Kadoorie’s gracious acceptance of the
second SHTM Lifetime Achievement Award,
the instigation of the Kwok Hospitality Award
through the generosity of the Kwok Scholars
Association, and the highly thought-provoking
Global Leader Lecture on sustainability by
Banyan Tree Holdings co-founder Ms Claire
Chiang.
Our focus then turns to future industry leaders
with coverage of the 23rd PolyU Congregation
(SHTM), before returning to sustainability and
the meaning of being green with highlights
of the annual UNWTO/PATA Forum in Guilin.
Innovations in hospitality and tourism are
under the spotlight in our account of the 11th
China Tourism Forum in Hangzhou, with a
particular focus on IT advances. That theme is
borne out again when we offer highlights of
the School’s latest research publications, with a
greater than usual focus on IT-related studies.
Also covered in this issue are the all-round
benefits of the SHTM’s postgraduate
scholarships, the resounding success of our
online MicroMasters in International Hospitality
Management, the annual Hong Kong Winter
School and other Executive Development
Programmes, the latest advances at Hotel
ICON – the School’s teaching and research
hotel – our activities in the Chinese mainland
and student achievements, among other areas.
As these pages attest, we are, as always,
leading hospitality and tourism. H
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As a reflection of its deep connections to the
hospitality sector, PolyU recently named the SHTM’s
premises after pioneering Hong Kong hotelier the
late Mr Chan Chak-fu and his wife Mrs Esther Chan

Professor Kaye Chon
Dean and Chair Professor
Walter Kwok Foundation Professor in
International Hospitality Management
School of Hotel and Tourism Management
The Hong Kong Polytechnic University

Victoria Park Hotels Limited recently provided PolyU
a very generous endowment of HK$80 million to help
advance University development, with special focus on
hospitality and tourism education and research. It also

Building Name Mirrors
Deep Commitment
Wong Chi-lan. Mr Chan, founder of Victoria Park Hotels
Limited, entered Hong Kong’s hospitality sector in
the 1950s and by the 1980s had built a global hotel
footprint with properties in the UK, the US, Thailand,
Indonesia and Australia. His contributions to grooming
local hospitality talents are well known, and it was a
timely donation from Mr Chan that the then Hong
Kong Polytechnic could launch a hospitality vocational
training programme in the 1980s.

awarded Professor Haiyan Song, SHTM Associate Dean
and Chair Professor, the Mr and Mrs Chan Chak Fu
Endowed Professorship in International Tourism during
September, which will allow him to advance his tourism
economics research with the aim of making further
contributions to tourism policy, planning and business
practices.

3

Message from Dean of School

Naming of the SHTM Premises

DEAN’S MESSAGE
What’s in a name? For the SHTM and its newly
named premises – the Mr and Mrs Chan Chak
Fu building – the name signifies our always
strong and ever strengthening links with
industry, a critical element of our education
model and a prime driver of our research
endeavours. This issue of Horizons leads with
coverage of the naming, and Professor Haiyan
Song’s concomitant receipt of the Mr and Mrs
Chan Chak Fu Professorship in International
Tourism.
Extending that industry focus we cover worldrenowned businessman and philanthropist Sir
Michael Kadoorie’s gracious acceptance of the
second SHTM Lifetime Achievement Award,
the instigation of the Kwok Hospitality Award
through the generosity of the Kwok Scholars
Association, and the highly thought-provoking
Global Leader Lecture on sustainability by
Banyan Tree Holdings co-founder Ms Claire
Chiang.
Our focus then turns to future industry leaders
with coverage of the 23rd PolyU Congregation
(SHTM), before returning to sustainability and
the meaning of being green with highlights
of the annual UNWTO/PATA Forum in Guilin.
Innovations in hospitality and tourism are
under the spotlight in our account of the 11th
China Tourism Forum in Hangzhou, with a
particular focus on IT advances. That theme is
borne out again when we offer highlights of
the School’s latest research publications, with a
greater than usual focus on IT-related studies.
Also covered in this issue are the all-round
benefits of the SHTM’s postgraduate
scholarships, the resounding success of our
online MicroMasters in International Hospitality
Management, the annual Hong Kong Winter
School and other Executive Development
Programmes, the latest advances at Hotel
ICON – the School’s teaching and research
hotel – our activities in the Chinese mainland
and student achievements, among other areas.
As these pages attest, we are, as always,
leading hospitality and tourism. H

2

As a reflection of its deep connections to the
hospitality sector, PolyU recently named the SHTM’s
premises after pioneering Hong Kong hotelier the
late Mr Chan Chak-fu and his wife Mrs Esther Chan

Professor Kaye Chon
Dean and Chair Professor
Walter Kwok Foundation Professor in
International Hospitality Management
School of Hotel and Tourism Management
The Hong Kong Polytechnic University

Victoria Park Hotels Limited recently provided PolyU
a very generous endowment of HK$80 million to help
advance University development, with special focus on
hospitality and tourism education and research. It also

Building Name Mirrors
Deep Commitment
Wong Chi-lan. Mr Chan, founder of Victoria Park Hotels
Limited, entered Hong Kong’s hospitality sector in
the 1950s and by the 1980s had built a global hotel
footprint with properties in the UK, the US, Thailand,
Indonesia and Australia. His contributions to grooming
local hospitality talents are well known, and it was a
timely donation from Mr Chan that the then Hong
Kong Polytechnic could launch a hospitality vocational
training programme in the 1980s.

awarded Professor Haiyan Song, SHTM Associate Dean
and Chair Professor, the Mr and Mrs Chan Chak Fu
Endowed Professorship in International Tourism during
September, which will allow him to advance his tourism
economics research with the aim of making further
contributions to tourism policy, planning and business
practices.

3

Naming of the SHTM Premises

Tribute to a
Visionary
Guest of honour at the naming
ceremony of the Mr and Mrs Chan
Chak-fu Building on 15 December
was The Honourable Matthew
Cheung Kin-chung, Chief Secretary
for Administration of the Hong Kong
SAR Government. Also officiating
on the day were Mr Lawrence
Chan, eldest son of Mr Chan, his
two siblings Mr Charles Chan and
Mr Joseph Chan, and his daughter
Ms Dee Dee Chan; Mr Chan Tzeching, PolyU Council Chairman;
Professor Timothy W. Tong, PolyU
President; Dr Patrick Poon, PolyU

SHTM Lifetime Achievement Award

emphasised the government’s
commitment to pressing ahead
“with the development of Hong
Kong into a world-class premier
tourist destination”. He went on to
remark that “the SHTM stands out
not only as an icon in Hong Kong
but also the world”. The naming
of the SHTM premises after a
pioneering Hong Kong hotelier, he
said, “illustrates the strong synergies
and close partnerships between the
School and the industry that form
the key to their shared success”.
In his welcoming speech, Mr
Chan Tze-ching said that “Mr Chan
was committed to nurturing talents
to uphold the highest standards of
hospitality and to pursue sustainable
development of the industry”. This

The officiating party cut the ribbon to formally name the Mr and Mrs Chan Chak Fu Building. (From
right) Ms Dee Dee Chan, Dr Katherine Ngan, Mr Joseph Chan, Professor Timothy W. Tong, Mr
Lawrence Chan, The Hon Matthew Cheung, Mr Chan Tze-ching, Mr Charles Chan, Dr Patrick Poon
and Professor Kaye Chon

Foundation Chairman; Dr Katherine
Ngan, PolyU Foundation Deputy
Chairman; and Professor Kaye
Chon, SHTM Dean, Chair Professor
and Walter Kwok Foundation
Professor in International Hospitality
Management. Other Chan family
members and friends also attended
the ceremony.
Speaking to the assembled
guests and dignitaries, Mr Cheung
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he did in part, the Council Chairman
remarked, through his support of
hospitality and tourism education
at PolyU’s predecessor, and “was
indeed an early champion of the
idea of setting up the School of
Hotel and Tourism Management of
our University”.
Professor Tong then outlined
PolyU’s commitment to socially
engaged education and research,

and expressed his sincere “hope
that more members of our
community will be inspired by the
benevolent Chan family to invest
in education, which is the key to
developing the next generations,
who will shape the future of
society”.

A Lasting
Legacy
Recalling his parents, Mr Lawrence
Chan said that they were “my
heroes, my mentors, my guardian
angels”. He mentioned that his
father never had the opportunity
to receive “proper hotel training”,
which inspired the older man’s
philanthropy. The naming of the
SHTM building in his parents’
honour, he said, reflected that
“together with my two brothers who
are here in the audience tonight,
we are committed to continuing the
journey which my parents began”.
Mr Chan Jr went on to remark
that he was “so very pleased that
today, the PolyU School of Hotel
and Tourism Management has not
only blossomed but within a short
period of time has consistently
ranked in the top three positions
among the best hospitality schools
of the world”. With an eye on the
industry’s future, he thanked SHTM
students for their help in making
the naming ceremony possible,
and welcomed them to submit
applications to the Parklane Pullman
Hotel, Victoria Park Hotels’ flagship
property in Hong Kong.
It is very fitting that as the
School strives to nurture this new
generation of talents its premises
carry the name of such a visionary
family. H

(From left) Mr Philip
Kadoorie, Professor Kaye
Chon, Sir Michael Kadoorie
and Lady Kadoorie at the
Gallery of Honour

IndustryLeader

Honoured

for

Immense Contributions
As a part of its ongoing efforts to
recognise outstanding personalities
who have contributed significantly
to the hospitality and tourism
industry’s development, the School
recently honoured hotelier and
philanthropist Sir Michael Kadoorie
with its SHTM Lifetime Achievement
Award. Sir Michael is the second
awardee, following Mr Adrian
Zecha, founder of Aman Resorts,
who received the award in 2016.
Sir Michael, also recipient of Hong
Kong’s Gold Bauhinia Star and
honours from France and Belgium,
received the award at a ceremony

held in his honour at Hotel ICON,
t h e S H T M ’s w o r l d - re n o w n e d
teaching and research hotel, on 22
September. Before an audience
of more than 300 distinguished
industry professionals and SHTM
supporters, Professor Timothy W.
Tong, PolyU President, commended
the School on its selection of Sir
Michael for the prestigious award.
I n d e s c r i b i n g S i r M i c h a e l ’s
business impact, Professor Tong
praised him for his “immense
contributions to the international
hotel sector” and his support for
Hong Kong’s development in areas

ranging from electricity generation
to wildlife conservation. Most
admirably, Professor Tong said, Sir
Michael had also established “many
community initiatives to serve the
disadvantaged in Hong Kong and
other Asian countries”.
Sir Michael’s response was
characteristically gracious. He
described the Award as testament
not only to his own achievements
but also to “the continued vision
and dedication of generations
of management and staff” in his
various enterprises.
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SHTM Lifetime Achievement Award

Kwok Hospitality Awards

revenue from tourism. Hong Kong’s
rapid industrial development in the
twentieth century was powered
by CLP Holdings, owned by the
Kadoorie family and chaired by Sir
Michael, which continues to supply
Hong Kongers with 80% of their
electricity.

Sir Michael (third from left) receives congratulations as
the recipient of the SHTM Lifetime Achievement Award

Offering a glimpse of the bigger
picture surrounding the Award,
Professor Kaye Chon, Dean and
Chair Professor of the SHTM
and Walter Kwok Foundation
Professor in International Hospitality
Management, highlighted the
importance of the School’s close
cooperation with industry partners,
several of whom were represented
in the audience. “Our commitment
to excellence is well supported
by industry heavyweights and
visionaries such as Sir Michael
Kadoorie.” That support, he
continued, would enable the School
“to play a pivotal role in nurturing
talents for the advancement of the
entire industry”.

The award-winning Peninsula
Hotels offer five-star service and a
unique combination of tradition,
innovation and sophistication in
10 cities, ranging from the group’s
Hong Kong flagship to The
Beverly Hills Peninsula, emblem of
Hollywood glamour. The success
and expansion of The Peninsula
Hotels owe much to Sir Michael’s
keen personal interest in the
minutiae of hotel location and
design.
Sir Michael brings the same
energy and commitment to
bear on efforts to protect Hong
Kong’s heritage and support

On the other side of the
coin, Sir Michael devotes time,
energy and resources to a wide
range of philanthropic projects,
all of which benefit from his
unparalleled business acumen,
humility and attention to detail.
His commercial contributions to
the local and global hospitality
i n d u s t r y a re c o m p l e m e n t e d
by the work undertaken by the
Kadoorie Charitable Foundation,
which funds hospitality training for
disadvantaged people across Asia,
including a scheme in Hong Kong
so successful that it continues to be
run by the Education Bureau today.
It is difficult to imagine a more
richly deserving recipient of the
2017 SHTM Lifetime Achievement
Award than Sir Michael Kadoorie.
His portrait now hangs in the
School’s lobby and his story
will undoubtedly inspire future

Speaking later, Sir Michael also
stressed the SHTM’s capacity “to
cultivate and advance industry
standards” while nurturing talent
“to play a part in furthering the
hospitality and tourism industry’s
growth”.
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Global Perspectives
Dr Walter
Kwok

As part of its mandate to lead
hospitality and tourism globally,
the SHTM seeks and maintains
close ties with significant industry
players. The fruit of that effort
were on display recently when
the Kwok Scholars Association
generously donated HK$1.6 million
to establish the Kwok Hospitality
Awards for three years as part of
the Kwok Scholarship Programme.
The Awards will be granted each
year to two SHTM students who are
Chinese permanent residents of the
Hong Kong Special Administrative
Region and excel in both academic
and non-academic pursuits,
allowing them to study at the
Cornell University School of Hotel
Administration in the United States
for a semester.
Explaining the rationale for the
choice of destination, Dr Walter
Kwok Ping-sheung, Chairman of
the Kwok Scholars Association,
said that he was motivated by his
own son’s experience studying at
Cornell. He commented that he was
pleased the Awards would allow
“outstanding students to pursue
studies at some of the world’s great
hospitality institutions”, of which
the SHTM and Cornell are leading
examples.

Two Sides of
the Same Coin
For Sir Michael, business and
philanthropy are two sides of
the same coin. On one side, as
Chairman of The Hongkong and
Shanghai Hotels, parent company
of one of the world’s leading luxury
hotel groups, he has set new
standards for the luxury hospitality
experience.

Awards to Provide

The experience of studying
at both institutions, Dr Kwok
explained, would provide recipients
“with global perspectives of the
hospitality industry so that Hong
Kong will remain at the forefront
of world-class hospitality standards
and innovation”.
The partnership with the Kwok
Scholars Association will also
strengthen the SHTM’s links with
the industry. Professor Kaye Chon,
SHTM Dean, Chair Professor
and Walter Kwok Foundation
Professor in International Hospitality
Management, said that the Awards
would not only support the
advancement of hospitality and
tourism education but also affirm

the industry’s support for the School.
“The SHTM is a recognised leader
in hospitality and tourism education
and, with concerted efforts through
collaboration with the industry,
we offer students a one-of-a-kind
learning experience”, he remarked.
The Kwok Scholars Association
seeks to benefit the Hong Kong
community and all of mainland
China by developing a network of
scholars who are committed to the
development, advancement and
improvement of public service and
good citizenship. In this endeavor
the School offers the Association
its full support, and looks forward
to more opportunities to do so in
the future. H

Sir Michael’s dialogue with SHTM students Mr Martin Li (left),
Miss Vilian Fung (second from left), Miss Amanda Wantono
(second from right) and Mr Wiebe Rietberg (right)

local development. Iconic tourist
attractions in the Kadoorie portfolio,
such as the world-famous Peak
Tram, are enduring emblems of
the city as much as a source of

generations of SHTM students and
staff to scale further heights in their
pursuit of excellence in hospitality
and tourism. H
Signing Ceremony: (fourth from left)
Professor Kaye Chon of the SHTM,
Dr Walter Kwok and Dr Banoo Parpia
of Cornell University
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PolyU 80th Anniversary Global Leader Lecture

23rd PolyU Congregation (SHTM)

The significance of generating
value amid the depletion of
global resources was a key point
of concern for Ms Claire Chiang,
Senior Vice President of Banyan
Tree Holdings and Chairperson
o f t h e B a n y a n Tr e e G l o b a l
Foundation, when she delivered a
lecture entitled “Creating Values”
on 24 October at Hotel ICON as
part of the Global Leader Lecture
Series organised to commemorate
PolyU’s 80th anniversary.

to enable one child to attend
school.
Ms Chiang explained that
Banyan Tree was inaugurated as a
“marketing and design platform
for traditional and artisanal crafts,
allowing more women producers
to remain working in their villages
rather than migrating to cities”.
The company has since, she said,
assisted 137 communities over
two decades of sustainability

Stewarding
the Planet
Introduced by Professor Timothy
W. Tong, PolyU President, as a
role model for PolyU students who
had progressed from academia
to entrepreneurship and social
activism, Ms Chiang began
her lecture by documenting
t h e re s o u rc e c o n s e q u e n c e s
of a dramatic rise in human
consumption. This year, she said,
consumption had exceeded
annual production for the first
time. She then went on to identify
“the relationship between
business and society” as both
the cause of and a potential
solution to the conflict between
development and progress, profit
and justice, and states and their
citizens.

Professor Kaye Chon, SHTM Dean, thanking
Ms Claire Chiang for her inspiring lecture
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Given that background, Ms
Chiang cited two sources of
inspiration for her departure
from academia in 1994 to found,
with her husband Dr Ho Kwon
Ping, the international hospitality
brand Banyan Tree Holdings. The
first was the discovery that land
acquired in Bang Tao Bay, Phuket,
Thailand had been declared
undevelopable by the United
Nations due to the toll taken by
tin mining. The second was the
realisation that purchasing just
two village-made Thai cushions
would provide sufficient funding

promotion, more recently aligned
with the UN’s 17 Sustainable
Development Goals for 2030.
To rounds of applause, Ms
Chiang called on her audience of
PolyU students, staff and guests,
“as stewards of this planet”, to
create meaning and value for
disadvantaged communities
through partnerships between
enterprises and society. She
particularly emphasised the need
to redress the gender imbalance
in a world in which 70% of the 1.3
billion people living in poverty are
women.
The School offers its heartfelt
thanks to Ms Chiang for her
inspiring lecture, and will continue
in its own ongoing efforts to
promote sustainability and gender
equality within the hospitality and
tourism industry. H

FACING THE FUTURE
Graduation is a time when pride
in past achievements suddenly
meets expectations of the future. As
our graduating students attended
the 23rd PolyU Congregation
(SHTM) on 10 November they
experienced those emotions and
more, welcoming the start of what
will prove to be many successful
careers.
The class of 2016-2017 included
5 Doctor of Philosophy (Ph.D.),
14 Doctor of Hotel and Tourism
Management (D.HTM), 1 Master
of Philosophy (MPhil), 189 Master
of Science (MSc), 3 Postgraduate
Diploma (PgD), 466 Bachelor
of Science (BSc) and 61 Higher
Diploma (HD) graduates. The
students received their awards in
three sessions during the day, each
preceded by a procession of staff

and students to the PolyU Jockey
Club Auditorium.
Speaking at the morning session,
Guest of Honour Dr Lo Ka Shui,
Chairman and Managing Director of
the Great Eagle Holdings, explained
how he had trained to be a heart
surgeon overseas but returned to
Hong Kong to take over the hotel
side of his family’s business, which
was then scarred by a market
crash. Yet he was not deterred and
eventually turned the company
around, purchasing the hotels that
would form the Langham Group.
“The only way to avoid failure
is to not try anything”, Dr Lo said,
and the objective should rather be
“to translate your life experiences
and passions into your work and
endeavours and make it meaningful”.

Following the presentation of MSc
and BSc candidates, along with Mr
Matthew Kum’s acceptance of the
Mr Louen Tang Best Undergraduate
Honours Thesis Award, Miss Kristina
Braun, a BSc in Hotel Management
(First Class Honours) graduate,
e x t e n d e d D r L o ’s t h e m e b y
explaining in her valedictory speech
how the School had transformed
h e r. A n a v e r a g e s t u d e n t i n
Germany, she “had to adapt to my
new environment” and accept the
challenge of hospitality. Kristina’s
efforts certainly paid dividends: she
received the Most Outstanding
PolyU Student Award 2016 earlier
in the year and the SHTM Student
of the Year 2016/17 award following
her speech.
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UNWTO/PATA Forum on Tourism Trends and Outlook

Gaining
Experience

Taking on the
World

The first after noon session
featured a speech by Guest of
Honour Ms Kuok Hui Kwong,
Executive Chairman of ShangriLa Asia. Commenting on the
importance of innovation, Ms
Kuok said she was “amazed by the
passion and ideas of the younger
members of our industry”, before
noting the importance of gaining
experience in a career that “could
take you anywhere around the
world, or alternatively to many
opportunities in the dynamic cities
closer to home”.

Highlights of the second
afternoon session included the
presentation of MSc, PgD, BSc
and HD graduates, Dr Shun Ye
receiving the Best Ph.D. Thesis
Award 2016/17 and Dr Jiwon Seo,
accepting the Best D.HTM Thesis
Award 2016/2017. Guest of Honour

One graduate who certainly
did that was Miss Cheryl Au,
BSc in Convention and Event
Management graduate. Delivering
the final valedictory speech, Cheryl,
an organiser of the student-run
3rd Global Tourism and Hospitality
Conference at Hotel ICON in June,
said she also had the opportunity to
visit Romania as part of a volunteer
project. Working on literacy with
the stateless, impoverished Romani
(gypsy) people, she was “impressed
by their strong passion for learning”

Beyond Being Green

The personal side of experience
was then highlighted in the
valedictory speech by Mr Matthew
Kum, BSc in Hotel Management
(First Class Honours) graduate.
Matthew said that despite all
the difficulties encountered in
a four-year degree, the “little
components” such as cooking
classes made his learning journey
interesting. He was also a fitting
selection for the Elite Management
Programme at Hotel ICON, where
he is now a per manent staff
member.
Other highlights of the session
were the presentation of MPhil,
MSc, PgD and BSc graduates, along
with MSc in International Tourism
and Convention Management
graduate Ms Xingqi Chen’s receipt
of the Best MSc Dissertation Award
2016/17. Mr Peng Xu, Associate
Director of Tourism Administration
of the Zhejiang Provincial Tourism
Administration, a 2006 MSc in
Hotel and Tourism Management
graduate, was named Outstanding
PolyU SHTM Alumni 2017.
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at the session, Mr James Riley, Chief
Executive of the Mandarin Oriental
Hotel Group, emphasised that the
graduates had degrees from “a
world class centre for hospitality and
tourism”, but their learning journeys
were not over.
“You need to continue to develop
yourself”, Mr Riley said, stressing
the importance of communication
skills and personality to a career.
He also urged that “if you get the
chance, spend some time outside
Hong Kong and learn how other
people think, work and play”.

and decided that “success, to me,
is not measured by how much we
earn”. It is, rather, measured by how
much we can help others.
To share and to help – that is
what the hospitality and tourism
industry does best. The School
offers its congratulations to all of
this year’s graduates as they move
into an exciting future of making a
difference in other people’s lives. H

In an age when growth in AsiaPacific tourism is outstripping
demand in all other parts of
the world, the need to ensure
sustainability has become
paramount. With that in mind and
in an effort to ensure that the notion
of sustainable tourism development
is more than a catchphrase, the
SHTM joined the World Tourism
Organisation (UNWTO), Pacific
Asia Travel Association (PATA) and
People’s Government of Guilin
recently to set “Sustainable Tourism:
Beyond Being Green” as the theme
of their co-organised Eleventh
UNWTO/PATA Forum on Tourism
Trends and Outlook.
Held on 11-12 October at the
Shangri-La Hotel in Guilin, an
increasingly tourist friendly and
sustainability minded city of almost
five million people in China’s
Guangxi Zhuang Autonomous
region, the event brought together
policymakers, senior officials,
researchers and government, NGO
and industry representatives from

China and abroad. Over the two
days, delegates had the opportunity
to share information, analyse the
current situation and understand
how they could use the knowledge
gained to advance sustainable
tourism beyond obvious means.
A t t h e o p e n i n g c e re m o n y,
Mr Marcio Favilla, UNWTO
Executive Director for Operational
Programmes and Institutional
Relations, said that the Forum had
been effective over a decade in
helping participants to understand
tourism trends and future
possibilities, and that this year’s
event would impress upon them
the responsibility of exploring “the
theme of sustainable development
and the practices of ensuring
sustainable tourism growth through
effective management”. Mr Mario
Hardy, CEO of PATA, commented
that he was looking forward to the
Forum helping to further drive “the
sustainable tourism development of
more cities”.

In his opening remarks,
P ro f e s s o r K a y e C h o n , S H T M
Dean, Chair Professor and Walter
Kwok Foundation Professor
in International Hospitality
Management, noted crucially that
“in the situation of continuous
growth of global tourist arrivals, we
need to think how to make tourism
sustainable so that destinations will
not be overloaded in the aspects of
environment, heritage and human
resources”.
Mr Jiang Du, Vice Chairman
of the China National Tourism
Administration, said that the Forum
was “an important platform for
global tourism exchange” and the
development of tourism in Guangxi.
Mr Leqin Zhao, Chairman of the
Guilin Municipal People’s Congress
and Municipal Party Secretary,
said that Guilin had been able to
leverage the Forum in previous
years to drive innovations in tourism
development to keep pace with
international trends.
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UNWTO/PATA Forum on Tourism Trends and Outlook

Mr Xiaoqin Zhang, Vice
Chairman of the Guangxi Zhuang
Autonomous Region People’s
Government, echoed that
sentiment, explaining that the
Forum had “become a bridge for
exchanges in international tourism
collaboration”.

Leadership
in Action
With the aim of ensuring that
each element of the Forum had
the maximum impact for intended
participants, the programme was
divided into two main sessions –
a technical session on the first day
for policy makers, practitioners and
academics, and a plenary session
on the second day devoted to
consensus building and knowledge
synthesis.

11th China Tourism Forum

the UNWTO, Professor Ralf Buckley
of Griffith University in Australia and
Mr Bin Dai, President of the China
Tourism Academy.
The second keynote session,
moderated by Dr Honggen Xiao,
SHTM Associate Professor, shifted
the focus to holistic tourism.
Speaking were Professor Bihu Wu
of Peking University, Professor
Jie Zhang of Nanjing University,
Professor Hui Zhang of Beijing
Jiaotong University and Ms Li An
Vice President of Airbnb China, who
offered a practitioner’s perspective
of tourism’s role in sustainable rural
development.
On day two, headlining the
plenary session was the third
keynote session on tourism trends
a n d o u t l o o k . S p e a k i n g w e re
Clara Van Der Pol, Coordinator
of the UNWTO Statistics, Trends
and Policy Programme, Mr John
Koldowski of PATA, Mr Vincent
Nijs of Visit Flanders and Professor
Cathy Hsu, SHTM Chair Professor,
who spoke on tourism education
today and in the future.

by Mr Ted Manning, President
of Canadian firm Tourist Inc., Dr
Ong Hong Peng, Chairman of the
National Arts, Culture and Heritage
Academy of Malaysia and Professor
Geoffrey Wall from the University of
Waterloo in Canada. Panel sessions
over the two days focused on
best policy practice, best industry
practice and the role of academia in
driving sustainability.
Speaking after the Forum,
Dean Chon said that the
various discussions this year
had emphasised that “green
development not only promotes
harmony among human beings
and between humans and society,
but will also bring benefits to every
member of society”. The SHTM is
honoured to be playing a key role
in that change of perspective, and
will continue in its ongoing efforts
to ensure sustainable tourism
development worldwide. H

The final keynote session focused
on moving sustainability to new
heights and featured speeches

If innovation can be seen as the
process of constant renewal and
advancement, then the 11th China
Tourism Forum held on 14-16
November in Hangzhou, Zhejiang,
was a window on the many ways
in which the Chinese hospitality
and tourism industry is reinventing
itself as it heads into the future.
Organised by the SHTM and hosted
by Fliggy, Alibaba’s travel service,
the Forum carried the theme of
“Innovations in Hospitality and
Tourism Practice”, with over 650
experts, senior executives and
researchers discussing innovations
in hospitality, advances in artificial
intelligence, the use of big data,
consumption upgrading and
overseas destination trends.

Moderated by Professor Haiyan
Song, SHTM Associate Dean, Chair
Professor and Mr and Mrs Chan
Chak Fu Professor in International
Tourism, the first keynote session on
day one discussed the importance
of sustainability for tourism
development, featuring Mr Favilla of

Officiating party at the closing ceremony

12

Constant Renewal

This was a particularly important
year for the Forum because it

marked the first time that the SHTM
organised International Forum on
China Hotel Brand Development
and China Tourism Forum had
been combined into one to better
focus on the pace of innovation
in and ongoing development
of the mainland hospitality and
tourism industry. Officiating at
the opening were Professor Kaye
Chon, SHTM Dean, Chair Professor
and Walter Kwok Foundation
Professor in International Hospitality
Management; Mr Jingsheng Xu,
Secretary General of the China
Tourist Hotel Association; Mr
Shaohua Li, Fliggy President; and
Mr Peng Xu, Deputy Director of the
Zhejiang Provincial Tourism Bureau.
Speaking on behalf of the Bureau,
Mr Xu, recently named SHTM
Outstanding Alumni 2017, said

he believed that the collaboration
between the School and Fliggy
would ensure that the Forum not
only brought together elite industry
practitioners and senior academics,
but also promoted the healthy
development of China’s hospitality
and tourism industry.
In his opening speech, Dean
Chon took a practical route to
explaining how the SHTM is
contributing to innovation in the
industry, introducing Hotel ICON,
the School’s teaching and research
hotel. Hotel ICON not only nurtures
s t u d e n t s ’ e n t re p re n e u r s h i p ,
creativity and innovation, he said,
but “also provides a platform for
innovative practice and research for
professionals and academics”.
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11th China Tourism Forum

Dean Chon, who himself won the
I-CHRIE’s McCool Breakthrough
Award this year for advancing
hospitality and tourism education,
also explained to delegates that
the School had recently set up
SHTM+ICON, a consultancy that
would leverage the strengths of
both parties to benefit the entire
industry.

Luminaries
Offer Insights
The three days of the Forum
f e a t u re d a r a n g e o f i n v i t e d
presentations, case and discussion
sessions, “three-people talk shows”
and roundtables. On the first day,
SHTM Outstanding Alumni 2015
Dr James Mabey, Chief Operating
Officer (Hospitality and Real Estate),
Antaeus Group, spoke as part of
a case and discussion session on
development trends for themed

Postgraduate Programmes

new generation of consumers and
innovative hotels.
Professor Haiyan Song, SHTM
Associate Dean, Chair Professor and
Mr and Mrs Chan Chak Fu Professor
in International Tourism, moderated
a roundtable on the evolution and
future outlook of the hospitality and
tourism industry in China later that
day. He then delivered one of the
Forum’s final invited presentations
at the closing session the next day,
focusing on his area of specialty –
tourism demand forecasting.
Industry leaders speaking at the
Forum included Ms Lijuan Chen,
Director of Alibaba AI Labs, who
discussed artificial intelligence
and industry innovations. Mr Jian
Yang, Vice President of the Alibaba
Research Centre, talked about
trends in the digital economy. The
two speakers were ably backed up
at the Forum by demonstrations of
Tmall Genie – a smart gadget that
is bringing ever more Chinese hotel
rooms into the AI era by offering
voice wakeup, voice recognition
and cloud services.

Tourism Company also had the
opportunity to discuss new holiday
models and products, cultural and
tourism towns, and theme parks.
Executives from Marriott, Huazhu,
Jinjiang, Accor, Hyatt, Mandarin
Oriental, Wyndham, New Century,
Narada and other well-known
chains exchanged perspectives on
innovation and the hotel sector’s
future.
With the participation of
executives from emerging
enterprises Qyer, HiGuides and
Lazy Cat Travel, the characteristics
and development of overseas travel
destinations were highlighted late in
the Forum in a talk show on the era
of global freestyle travel.
As hospitality and tourism
advances in China, forums bringing
together practitioners and scholars
to deliberate on future industry
paths will become more important
than ever, and the SHTM is uniquely
placed to organise them. H

Scholarships
Highlight
Synergies
For the SHTM, postgraduate
scholarships are more than just
ways of attracting students – they
are opportunities to build on and
create synergies, moving industries
closer together and even providing
opportunities for new career paths.
Beyond simply offering financial
aid, though they certainly do that,
our scholarships draw students
into a world of opportunities that
is the SHTM’s globally renowned
education model.
Speaking of the School’s Drore
Scholarship, established recently for
Master of Science (MSc) students,
that forms part of a HK$1.08 million
donation from Zhejiang Drore
Technology, Professor Brian King,
SHTM Associate Dean, said that
such partnerships create a “virtuous
c y c l e ” t h a t s t re n g t h e n s t h e
relationship between tourism and
related sectors such as technology,
finance and communications.

vacations. Alison Yau, Chairperson
of the SHTM Alumni Association,
then spoke on the following day
as part of the roundtable on the
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Delegates from companies such
as Fantawild, OCT, Mangrove,
the Hangzhou Commerce and
To u r i s m G ro u p a n d H N A P V

SHTM faculty and alumni

Based in Zhejiang province, where
the School delivers its mainland
MSc programmes in conjunction
with Zhejiang University, Drore is
the largest mainland developer
and operator of smart tourism
cloud services, integrating cloud
computing, tourism big data, threedimensional real scenery maps
and mixed reality. The company
understandably attaches much
significance to research and

Dr Fuhua Song (right) presenting the
donation cheque to Professor Kaye Chon

development related to smart
tourism technology.
While presenting the donation
cheque on behalf of Drore, Dr
Fuhua Song, founder and CEO,
said that the company sees
“education as the backbone and
foundation to the sustainable
development of the entire industry.
With the establishment of the Drore
Scholarship, we hope to support the
SHTM’s efforts in nurturing future
leaders in this dynamic and fastgrowing sector”.
That will certainly be the
case. With Drore’s support, two
entry scholarships are being
offered each year for three years,
allowing selected students to

pursue studies at the School in
the MSc in Global Hospitality
Business, MSc in International
Hospitality Management, MSc
in Inter national Tourism and
Convention Management, or MSc
in International Wine Management
programmes.
Thanking Dr Song for his very
generous support, Professor Kaye
Chon, SHTM Dean, Chair Professor
and Walter Kwok Foundation
Professor in International Hospitality
Management, said that the
donation would “not only play an
important role in the advancement
of hospitality and tourism education,
but also demonstrates the industry’s
deep commitment to nurturing
future industry leaders”.
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Other entry scholarships
offered by the School across its
four MSc programmes are the
SHTM Academic Excellence
Scholarship for candidates with
outstanding performance in their
undergraduate studies or success in
internationally recognised tests and
the SHTM Executive Development
Scholarship for applicants who have
accumulated substantial industry
experience. The International
Wine Management Scholarship is
available to MSc in International
Wine Management students
who demonstrate high levels of
academic merit or have received
applicable honours and awards.
The MSc in International
Hospitality Management also
o ff e r s a n i n n o v a t i v e S e r v i c e
Scholarship to enrolled students.
Awardees are expected to provide
up to 200 hours of service to the
School in areas such as activities,
administration and research.
This gives valuable experience,
particularly for students who are
seeking to advance academic
careers.

16

Postgraduate Studentships have
been particularly helpful for local
and overseas students when
offsetting the costs of a self-financed
programme and enhancing their
teaching experience.
Based on candidates’ academic
merit, financial need, previous
research and work experience,
and similar to the MSc Service
Scholarships, the D.HTM
Studentships not only offer financial
support but also ensure that

Helping
Students
Advance

recipients participate in teaching,
research, administration and other
School activities. For academics who
are seeking career advancement
on completion of the programme,
it is particularly valuable to acquire
teaching experience in a new
environment. Likewise, industry
executives who are contemplating
a move into academia can benefit
from both the teaching and research
requirements associated with the
Studentships.

Speaking of scholarships
available to students in the
School’s ground-breaking Doctor
of Hotel and Tourism Management
(D.HTM) programme,Professor
King explained that Teaching

Most full-time students in
the Ph.D. in Hotel and Tourism
Management programme are
recipients of government-funded
Hong Kong Ph.D. Fellowships,
part of what the SHTM’s Professor

Rob Law described as “the most
competitive scheme in Hong Kong”.
Recipients obtain financial support
over three years plus teaching
and tutoring experience, thereby
developing the skills needed to
pursue an academic career.
Regardless of their programme,
the School’s postgraduate students
benefit from the synergies that
SHTM scholarships and the
government Fellowships offer as
they contribute to extending the

boundaries of knowledge and
advancing the hospitality and
tourism industry. After all, that is
what the School primarily aims
to do. H

Create a Green Culture, Hotels Urged
With the ever-increasing concern
about worldwide environmental
problems, the findings of a recent
study by the SHTM’s Dr Eric Chan,
Dr Alice Hon, Dr Wilco Chan and a
co-researcher provide much-needed
practical suggestions that should
help hotels aiming to implement
environmental management
programmes. The researchers
highlight that gaining employees’
support for new environmental
initiatives is key to ensuring success.
Equipping employees with sufficient
environmental knowledge is
important to raising their awareness
and concern, and should encourage
them to participate in the necessary
ecological practices.

Knowledge, Awareness
and Concern
The successful implementation of an
environmental management system
in a hotel depends on the “support
and involvement” of its employees,
the researchers explain. Although
there is some evidence that staff
morale may be improved by the
implementation of an environmental
programme, employees may
be resistant to changes in their
“routine and habitual operations”,
especially if such changes mean
they are also required to undertake
additional tasks. Hotels thus need
to ensure that staff members are
willing to support the introduction
of such programmes, yet little is
known about how this can best be
achieved.

Environmental behaviour, according
to the researchers, relies on having
knowledge about environmental
issues. They suggest, for instance,
that someone is more likely to “buy
an eco-washer after acknowledging
the meaning of its green label and
benefits”. Providing employees
with information about the effects
of green practices that as recycling,
saving water and turning off lights
should thus promote more positive
attitudes towards that behaviour,
and this in turn should motivate
them to participate in more
“ecologically or environmentally
responsible behaviour”.
Environmental knowledge
also promotes environmental
awareness, which the researchers
define as “an individual’s attention
to and sensitivity to environmental
problems”. A person with greater
environmental awareness is more
conscious of how problems such
as global warming affect them
and understands that “he or she
may eventually suffer from the
consequences”. Consequently,
those who are more ecologically
aware are more likely to “purchase
products with eco labels, consume
organic foods, and participate in
recycling programmes”.
Another important factor is
environmental concern, which refers
to people’s beliefs and feelings
about ecological issues. Someone
with environmental concern about
the greenhouse effect, for instance,
is likely to believe that “some

attention or immediate action is
required to tackle the problem”.
Such concern may lead to more
ecological behaviour, although the
researchers point out that it is still
unclear whether that behaviour is
directly related to environmental
knowledge.

Employees’
Environmental
Behaviour
Although various studies
have examined how people’s
environmental knowledge,
awareness and concern influence
their ecological behaviour,
these factors have not been
investigated together with the aim
of examining how they relate to
each other. Although each factor
may “eventually drive ecological
behaviour”, as the researchers
suggest, there is evidence, for
instance, that knowledge alone is
insufficient to change behaviour.
To bridge this gap, the researchers
wanted to determine the extent
to which the ideas generated by
environmental programmes could
be integrated with hospitality
employees’ environmental
knowledge, awareness, concern,
and ecological behaviour. They
hypothesised that environmental
knowledge is positively related
to environmental awareness,
that environmental awareness is
positively related to environmental
concern, and that environmental
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concern is ultimately positively
related to ecological behaviour.
With this mental model in hand,
the researchers conducted a survey
at ten international tourist hotels in
Hong Kong, eight of which were 4
or 5-star hotels and two of which
were 3-star hotels. Hotel employees
at various levels were asked about
their environmental knowledge,
awareness and concern, ecological
behaviour and demographic
characteristics.
Among the respondents, 58%
were female, 41% were aged 2029, 36% were aged 30-49 and the
rest were aged over 49. Less than
half had a Bachelor’s degree or
higher-level education and worked
in a managerial or supervisorylevel position. Almost half of the
respondents had worked in their
current company for 5 years or more.
The survey results revealed that
employees with higher levels of
environmental knowledge also
showed greater environmental
awareness and concern, and
were more likely to implement
green practices. For instance, such
employees tended to agree with
statements like “As the last person
to leave a room in the hotel, I
switch off the lights”. Although
environmental knowledge directly
influenced ecological behaviour,
it had the greatest effect among
those who also showed high
environmental awareness and
concern, thus confirming that
knowledge alone may not always
be sufficient to change people’s
habits.

Raising Awareness and
Concern
The researchers’ findings have many
practical implications that can help
hotels to successfully implement
new environmental initiatives, in
particular by focusing on raising
awareness and concern. The
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researchers highlight the important
role of management in transmitting
“environmental knowledge,
understanding and information”
to lower-level employees. When
employees receive messages
from top management about
the importance of environmental
protection, their awareness is raised
and they become more concerned
about the effects of green practices
and protecting the environment.
Hotels should thus start by
training managers and ensuring
they communicate regularly
with employees, such as by
providing “daily briefings” and staff
meetings to exchange the latest
environmental information.
The researchers also explain
that rather than just focusing on
knowledge, it is important that
training should raise employees’
awareness and concern about
environmental issues, particularly
those that are relevant to the
hospitality and tourism industry
like the “carbon footprint of
travellers” and the problems
caused by food waste in hotels.
They advise that training should be
regular and provided to “all levels
of hotel employees” to motivate
senior executives to introduce
new environmental strategies and
marketing campaigns, motivate
supervisors to monitor daily
environmental practices and
motivate rank and file employees to
implement these practices, even if
they add to their workload.
Eventually, employees should be
encouraged to come up with new
ideas about how to reduce the
effects of environmental problems
by organising discussion sessions
and providing a “suggestion box
only for possible green practices”,
the researchers suggest. Finally,
incentives could be offered
to “employees or teams who
implement green practices that
result in noticeable cost savings”.

Helping Green Hotels
The main contribution of the study,
according to the researchers,
is their mental model, which
should be useful for assessing
how environmental practices
affect employees’ “ecological
behavioural outcomes”. Hotels
are increasingly expected to
have effective environmental
programmes to build and maintain
a good reputation and ensure
their profitability. By following the
researchers’ suggestions, hotels
should find it easier to provide the
right training to ensure employees
at all levels are informed and aware
of how ecological behaviour can
help their hotel, the environment
and themselves, and provide
appropriate incentives to motivate
them to participate.

POINTS TO NOTE
• Hotels need to implement
environmental programmes to
remain competitive
• Effective implementation depends
on the cooperation and involvement
of all staff
• Increasing employees’ ecological
knowledge, awareness and concern
is crucial
• Training at all levels is needed to
disseminate information from top
management

Chan, Eric S. W., Hon, Alice H.Y.,
Okums, Fevzi and Chan, Wilco.
(2017). “An Empirical Study of
Environmental Practices and
Employee Ecological Behavior
in the Hotel Industry”. Journal
of Hotel and Tourism Research ,
Vol. 41, No. 5, pp. 585-608.

Why Lodging Reviews Matter in the
Sharing Economy
More and more people are offering
their homes through peer-to-peer
sites such as Airbnb to generate
extra income, and those who are
awarded “Superhost” status can
expect to receive more reviews
and higher ratings, according to Dr
Markus Schuckert and Dr Rob Law
of the SHTM and co-researchers.
Their study of the Airbnb platform
explores various factors that
influence whether guests post
reviews of their accommodation
and which characteristics generate
higher ratings, as reviews are “a
highly significant factor” in the
success of a tourism business,
particularly peer-to-peer rentals
where potential guests rely on
reviews to reduce uncertainty.

Rise of Peer-to-Peer
Accommodation
The emergence of the sharing
economy in recent years has
opened up new options for
travellers, particularly in the form of
peer-to-peer rental accommodation
through sites such as Airbnb,
HouseTrip and HomeAway. These
new accommodation options
offer “many advantages over
traditional hotels”, the researchers
note, including lower prices and
the opportunity for different kinds
of experiences. Peer-to-peer sites
also “provide platforms for both
travellers and owners to share
resources and information”: owners
can share information about their
homes and earn extra income by
offering accommodation, while
travellers can obtain information
about the accommodation from
both the owners and previous
guests.

Reviews from other guests are
perceived as particularly valuable
because they represent “real
experiences”. However, the
number of reviews posted is still
quite low, as the sites have not
been running for long. As listings
with more reviews attract more
attention, it is useful for owners to
know how they can increase the
number of reviews they receive.
The researchers remark that it
is common for review-based
websites to “gamify” their design,
for instance by providing rewards
in the form of “badges or higher
status in the online community”,
to encourage users to post more
reviews.
Rather than rewarding users,
however, Airbnb rewards
accommodation owners through
its “Superhost badge” system.
Owners need to satisfy some
rather strict conditions to qualify
for Superhost status, including at
least a 90% rapid response rate to
enquiries, 80% five-star ratings and
a minimum number of bookings
per year. These owners thus need
to devote more energy to their
listings, cautiously screen their
guests to avoid negative feedback
and cancellations, and continually
improve their facilities and service
quality. As the researchers ask,
gamification systems for increasing
user engagement are known to be
effective, so “why does Airbnb use
a badge system for owners rather
than users?”

Why Reward Owners?
To answer this question, they
argue, a badge system for users
has to be shown to be ineffective.

They propose that rewarding users
for posting more accommodation
reviews would not work because
it would “not be a rational choice”
for them to pay the high cost of
accommodation just to receive
an abstract reward such as a
badge. However, owners have an
“intrinsic motivation” to improve
their service quality because
doing so will attract more positive
reviews and thus more bookings,
so rewarding owners makes more
sense. The researchers were thus
prompted to conduct a study to
test their argument.
They downloaded from Airbnb
all of the information related to
accommodation offers in Hong
Kong in August 2015. At that time,
there were 3,830 listings belonging
to 1,872 hosts, of whom only 2.9%
had received a Superhost badge.
On average, each listing received
9.81 reviews and the average
rating was 4.43 out of 5. The most
popular listing had received 154
reviews whereas 2,039 listings
had received none, making the
distribution of reviews highly
uneven.
To find out what caused this
unevenness, the researchers
collected information on numerous
factors such as whether the owner
had a Superhost badge, the price of
the accommodation, the number
of beds, whether the owner
imposed a minimum stay, guest
rules and the type of cancellation
policy. They then examined two
models to determine first how
these factors affected the number
of reviews posted, and second,
the valence of the reviews –
whether they expressed positive
or negative sentiments about the
accommodation.
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their profitability. By following the
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should find it easier to provide the
right training to ensure employees
at all levels are informed and aware
of how ecological behaviour can
help their hotel, the environment
and themselves, and provide
appropriate incentives to motivate
them to participate.

POINTS TO NOTE
• Hotels need to implement
environmental programmes to
remain competitive
• Effective implementation depends
on the cooperation and involvement
of all staff
• Increasing employees’ ecological
knowledge, awareness and concern
is crucial
• Training at all levels is needed to
disseminate information from top
management

Chan, Eric S. W., Hon, Alice H.Y.,
Okums, Fevzi and Chan, Wilco.
(2017). “An Empirical Study of
Environmental Practices and
Employee Ecological Behavior
in the Hotel Industry”. Journal
of Hotel and Tourism Research ,
Vol. 41, No. 5, pp. 585-608.

Why Lodging Reviews Matter in the
Sharing Economy
More and more people are offering
their homes through peer-to-peer
sites such as Airbnb to generate
extra income, and those who are
awarded “Superhost” status can
expect to receive more reviews
and higher ratings, according to Dr
Markus Schuckert and Dr Rob Law
of the SHTM and co-researchers.
Their study of the Airbnb platform
explores various factors that
influence whether guests post
reviews of their accommodation
and which characteristics generate
higher ratings, as reviews are “a
highly significant factor” in the
success of a tourism business,
particularly peer-to-peer rentals
where potential guests rely on
reviews to reduce uncertainty.

Rise of Peer-to-Peer
Accommodation
The emergence of the sharing
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travellers, particularly in the form of
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through sites such as Airbnb,
HouseTrip and HomeAway. These
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offer “many advantages over
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note, including lower prices and
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of experiences. Peer-to-peer sites
also “provide platforms for both
travellers and owners to share
resources and information”: owners
can share information about their
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offering accommodation, while
travellers can obtain information
about the accommodation from
both the owners and previous
guests.

Reviews from other guests are
perceived as particularly valuable
because they represent “real
experiences”. However, the
number of reviews posted is still
quite low, as the sites have not
been running for long. As listings
with more reviews attract more
attention, it is useful for owners to
know how they can increase the
number of reviews they receive.
The researchers remark that it
is common for review-based
websites to “gamify” their design,
for instance by providing rewards
in the form of “badges or higher
status in the online community”,
to encourage users to post more
reviews.
Rather than rewarding users,
however, Airbnb rewards
accommodation owners through
its “Superhost badge” system.
Owners need to satisfy some
rather strict conditions to qualify
for Superhost status, including at
least a 90% rapid response rate to
enquiries, 80% five-star ratings and
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per year. These owners thus need
to devote more energy to their
listings, cautiously screen their
guests to avoid negative feedback
and cancellations, and continually
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gamification systems for increasing
user engagement are known to be
effective, so “why does Airbnb use
a badge system for owners rather
than users?”

Why Reward Owners?
To answer this question, they
argue, a badge system for users
has to be shown to be ineffective.

They propose that rewarding users
for posting more accommodation
reviews would not work because
it would “not be a rational choice”
for them to pay the high cost of
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an abstract reward such as a
badge. However, owners have an
“intrinsic motivation” to improve
their service quality because
doing so will attract more positive
reviews and thus more bookings,
so rewarding owners makes more
sense. The researchers were thus
prompted to conduct a study to
test their argument.
They downloaded from Airbnb
all of the information related to
accommodation offers in Hong
Kong in August 2015. At that time,
there were 3,830 listings belonging
to 1,872 hosts, of whom only 2.9%
had received a Superhost badge.
On average, each listing received
9.81 reviews and the average
rating was 4.43 out of 5. The most
popular listing had received 154
reviews whereas 2,039 listings
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distribution of reviews highly
uneven.
To find out what caused this
unevenness, the researchers
collected information on numerous
factors such as whether the owner
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the accommodation, the number
of beds, whether the owner
imposed a minimum stay, guest
rules and the type of cancellation
policy. They then examined two
models to determine first how
these factors affected the number
of reviews posted, and second,
the valence of the reviews –
whether they expressed positive
or negative sentiments about the
accommodation.
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Superhost Benefits
As expected, designated
Superhosts attract more bookings
and more reviews. The researchers
propose two reasons for this
finding. First, Superhosts are
identified by “a third party”, Airbnb,
as experienced and passionate
hosts, so the badge acts as a
form of advertising and attracts
more guests. Second, Superhosts
must receive a high percentage
of five-star ratings, which “always
represents higher evaluations
from peers” and makes the
accommodation more attractive,
again increasing the number of
bookings.
Guests are not only more likely to
review Superhost accommodation,
but also to give it higher ratings.
This is unsurprising given that
owners must make considerable
effort to retain their Superhost
status, and so are more likely
to improve the quality of their
accommodation and ensure their
guests are satisfied. They may also
screen guests to ensure they do not
accept bookings from guests who
have received negative feedback
from other hosts and thus “avoid
receiving spiteful evaluations”,
according to the researchers.
Furthermore, guests seem to
be happy to spend more on
accommodation that is associated
with a Superhost badge. This
demonstrates the “higher added
value” of the badge, the researchers
explain: if there are two offers with
almost identical characteristics
but one has the Superhost badge,
guests are “more likely to pay a
premium price” for the one with
the badge. The badge is not only
an indicator of high quality, but also
reduces the perceived risk, which is
“one of the main factors reducing
guests’ intentions to book”.
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Influence of Price and
Other Factors
The volume of bookings seems
to be lower for more expensive
accommodation, which the
researchers explain is because a
“higher price represents a greater
risk” and unless guests can be
sure that it also represents higher
quality they are “less likely to book
this property in order to make their
choices rational”. Nevertheless,
when it comes to ratings, more
expensive accommodation is
generally rated higher, presumably
because the quality is perceived as
matching the higher price.
Other factors that can increase the
volume of reviews include having
fewer bedrooms with more beds,
quoting a monthly price and a
strict cancellation policy. Listings
with more detailed information,
including a longer description,
house rules and more photos, can
also make an accommodation
listing more attractive and increase
its review volume. Ratings also
tend be higher for accommodation
with fewer bedrooms, and for
listings that offer a weekly price
and a flexible cancellation policy
and provide detailed descriptions
of house rules.

Increased Reviews
Increase Bookings
The sharing economy is an
increasingly important subsector
of the tourism market and many
homeowners worldwide are
renting out their homes to generate
an income. Nevertheless, there is
little real understanding of what
makes these small businesses
successful. Given that reviews
have a huge influence on sales,
the findings of this study should
provide accommodation owners

with much-needed information on
what they can do to attract more
reviews and higher ratings from
their guests, and in turn increase
their future bookings.

POINTS TO NOTE
• The sharing economy is increasing
the popularity of sites such as Airbnb
• User reviews generate more
bookings, but users are not
rewarded for posting reviews
• Instead, Airbnb gamifies its site by
rewarding hosts with Superhost
badges
• Superhosts attract more reviews
and higher ratings, leading to more
bookings

What are Second-Generation
Migrant Tourists Seeing?
Tourists who visit their ancestral
homelands carry with them
personal connections that “influence
how they gaze upon its people,
culture and landscapes”, according
to Dr Wei-Jue Huan, Professor Brian
King and Dr Wantanee Suntikul
of the SHTM. Through interviews
with second-generation ChineseAmericans who recently visited
China, the researchers found
than searching for the “exotic”, as
tourists normally do when visiting
a foreign country, migrant tourists
tend to seek out similarities that
help them to feel connected with
their families and heritage.

Migration and Tourism
Liang, Sai, Schuckert, Markus,
Law, Rob, and Chen Chi-Chien.
(2017). “Be a ‘Superhost’:
The Importance of Badge
Systems for Peer-to-Peer Rental
Accommodations”. Tourism
Management , Vol. 60, pp. 454465.

In the past, when international
travel was expensive and timeconsuming it was a once in a
lifetime opportunity for migrants to
visit their home countries. Yet many
migrants now remain connected
to their ancestral homelands by
making frequent trips abroad.
Migrants have a “diversity of travel
motivations” when visiting their
home countries, according to the
researchers, including visiting family
and friends, tracing their family
roots and reinforcing their “ethnic
and cultural identity”.
Migrant tourists thus differ from
regular tourists in various ways.
For instance, the researchers argue
that there is less of a distinction
between “‘home’ and ‘destination’
and ‘self’ and other’”, particularly
for second-generation migrants
visiting their ancestral countries.
This prompted them to explore
whether these differences influence
migrant tourists’ perceptions of
their homelands, using the concept
of the “tourist gaze” to understand

“how and why they look at the
destination in a particular way”.

Migrant Tourist
Accounts
To provide deeper insights into
how international migrants “gaze
upon the destination when visiting
the homeland”, the researchers
conducted in-depth interviews
with second-generation ChineseAmericans who had visited China.
Twenty-six people took part in the
interviews, in which they discussed
their trips to China, including their
overall impressions, what they liked
and disliked, what was similar and
dissimilar to what they expected,
whether they visited relatives while
there, and whether their parents
had talked to them about their lives
in China.
The participants were aged
between 19 and 28, and had visited
China between 1 and 10 times. As
21 of the participants had relatives
living in China, visiting family and
relatives was a main purpose for
travel, although many also visited
for touring and sightseeing and to
learn Chinese. Beijing, Shanghai
and Hong Kong were the most
frequently visited destinations,
together with the hometowns of the
participants’ parents.

Positive and Negative
Views
The interviews revealed a general
consensus among the participants
about what they liked and disliked
about China. The top “likes”
included the delicious food, cheap
prices, shopping in local markets
and the scenery, whereas the top

“dislikes” included the hot and
humid weather, poor sanitation,
“crazy driving” and “people
trying to trick them out of their
money”. However, the participants
expressed a “variety of preferences”
for different places, with some
preferring the rich history of Beijing
and others preferring Shanghai’s
city life and cultural diversity, while
for some, the greatest pleasure was
visiting their parents’ hometowns.
Their views seemed to be
influenced by their attitudes
towards China’s development, with
some participants expressing pride
at China’s “progress as the second
largest global power”. Yet the lack
of preservation measures and the
modernisation of historical areas,
with the loss of traditions and
heritage, were also a concern for
some.
Because of their family connections,
the participants seemed to feel
a “sense of obligation to like
China”, and found different ways
of “explaining and justifying”
their negative experiences.
After describing their negative
perceptions, many participants
concluded with more positive
statements.
One, for instance, expressed shock
at the population density, but then
commented that this actually felt
“really safe” as “you’re surrounded
by people, so you’re always being
watched”. Even when discussing
issues such as human rights and
the lack of democracy in China,
the participants “often reminded
themselves about not seeing things
from an American perspective” and
tried to see the positive side.
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Visiting Friends and
Family
The participants also described both
positive and negative interactions
with friends and family. Some of
them commented on the value of
sharing “unique experiences” with
their local relatives, such as fishing,
sightseeing and “tea house music
performances”. Others enjoyed
participating in family traditions
such as visiting local markets and
eating the noodles their parents ate,
as well as more spiritual activities
such as going to the local temple,
which formed an important part of
their cultural experiences.
Nevertheless, some participants
also described “awkward or
disappointing” interactions with
their relatives. Such situations
were often caused by language
difficulties, as many of the
participants’ families spoke an
unfamiliar local dialect. When family
members used local dialects to
discuss family issues that were “not
intended for the ears of children”,
some participants described
a feeling of exclusion, which
somewhat reduced the quality of
their experience.

The Tourist Gaze
Having “gathered an understanding
of participant perceptions about
China”, the researchers went on
to explore what the participants
knew about the country before
they visited. They explain that preconceptions acquired through
watching films and TV and
reading magazines and literature
are important because they
“affect the way that travellers will
perceive a place” and establish
their expectations. An even more
important source of information
in “shaping the gaze” of migrant
tourists is the information they
receive from friends and family.
In fact, the researchers found
it striking that the participants
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barely mentioned the influence
of the media, but instead were
“overwhelmingly influenced by
parents, education and peers in
school”. Many participants said
that they had learnt about China
in history, sociology and Chinese
language classes, and that this had
given them a generally positive
“feeling of attachment to China”.
In contrast, the messages they
received from their parents were
“predominantly negative”, and often
stemmed from their “unpleasant
memories or explanations of why
they left China”. Although this
meant that many participants had
a negative image of the country
before they travelled there, they
left with the perception that it was
“better than they had been led
to expect”.
As they were born and raised in
America, the participants took
particular note of the cultural
differences between the US and
China, but because they were
tourists in their parents’ homeland
they also looked for similarities.
One participant described how her
mother became excited about her
childhood while travelling in China
– “no matter where they went, her
mother was able to compare what
they saw and her own memory”.
Although the participant was aware
of the differences between this
and her own country, the mother
seemed to “serve as an interpreter”
and made the daughter feel more
connected to the places they visited.
As the researchers note, travellers
visiting their homelands do not
see the local people as “exotic
others” but as part of their family
or their “self”. Rather than feeling
distant from others, as regular
tourists often do, the participants
felt they could relate to the locals,
and witnessing the difficulties they
coped with in their daily lives made
them realise that “this could have
been their life”.

Tourism Transformed
The researchers provide a
fascinating insight into the
perspective of Chinese-American
tourists visiting their ancestral
homeland. As they note, visiting
family and friends is “arguably
the world’s largest tourism
segment”, and their findings study
provide a theoretical framework
for understanding such tourists’
perceptions. By focusing on the
particular experiences of secondgeneration migrants visiting their
ancestral country, the study opens
up an interesting discussion
about how the tourism concept is
transformed and “de-exoticized”
when the “dichotomy between
home and away, self and other,
and tourism and everyday life” is
challenged.

POINTS TO NOTE
• Second-generation migrants often
travel to ancestral homelands to visit
their friends and family
• These tourists tend to look for
similarities rather than differences in
an attempt to feel connected
• Their parents’ views have a
stronger influence on their pretravel perceptions than less personal
media sources
• Although their destination
experiences were overwhelmingly
positive, migrants tended to offer
a defence for any negative aspects
or impressions out of a sense of
obligation

Huang, Wei-Jue, King, Brian
and Suntikul, Wantanee.
(2017). “VFR Tourism and
the Tourist Gaze: Overseas
Migrant Perceptions of Home”.
International Journal of Tourism
Research , Vol. 19, pp. 421-434.

Food Tells Stories on Social Media
Understanding what motivates
travellers to share their food-related
experiences through social media is
important because that information
influences others’ behaviour and
acts as a form of destination
marketing, according to Dr Ksenia
Kirillova of the SHTM and her coresearchers. Having conducted
interviews with South Korean
social media users, the researchers
identified various patterns of foodsharing behaviour, revealing that
the motives for sharing were
related to both psychological and
functional benefits, and to selffocused and altruistic benefits.

Social Media Word-ofMouth
Word-of-mouth is especially
important in tourism because it
is a reliable source of information
about the quality of products and
services, which can otherwise
be difficult for people to access
before consumption. In particular,
user-generated content on social
media is considered trustworthy,
argue the researchers, because it
is created by “members of one’s
own network” who have firsthand experience of the tourism
destination or product.
Indeed, destination marketers
value user-generated content
because it raises awareness of
a destination and “helps make
the travel experience tangible”,
the researchers note. It should
not be surprising then that food,
which represents the identity
and culture of a place and thus
“adds uniqueness” to a tourist’s
experience, is increasingly often
being used on social media to
represent the emotional attachment
tourists feel to their destinations.

Yet the most common approach
to analysing tourists’ social media
use is to focus on how people use
and respond to the information
provided by user-generated content
rather than ask why the content
was posted in the first place.
To remedy that oversight, the
researchers set out to determine
what motivates people to post
food-related content on their
favourite social media platforms.

What Tourists Share
and When
Turning to South Korea because
the country is ranked “first in the
world in terms of social media
usage” – particularly on global
platforms such as Facebook and
Twitter and local platforms such
as KakaoStory and Cyworld – the
researchers interviewed 33 people
online and face-to-face, with more
than 60% being women and with
around the same percentage being
in their twenties and thirties.
During the interviews, the
participants were asked to discuss
their food-related experiences
while travelling, describe the
content they had shared on social
media during or after their trips,
and their motivations for doing
so. The participants were also
asked to provide one or two of the
digital images they had posted as
examples.
Many of the participants said that
they posted their food-related
experiences after they returned
home. Some said that they
preferred to wait until they had
time to organise the content before
sharing it, which the researchers
suggest indicates “impression
management”, whereas others
enjoyed sharing after they got

home because doing so served
as a “reminder of the happy
moments” during the trip. The
posts generally consisted of a
photo or a photo accompanied by
text, and the photos were usually
of a dish or food item taken at a
food market, street vendor site or
restaurant. The food often featured
an “aesthetic” or “exotic” touch.

Motivations for
Sharing
The researchers identified 17
themes among the reasons that
participants gave for sharing their
food experiences, categorising
them into social and relational,
self-image projection, emotion
articulation, archiving self and
information sharing domains.
Given the nature of social media, it
is perhaps unsurprising that social
and relational motives for sharing
were particularly important.
The participants seemed to use
their travel food experiences
as “a ‘hook’ for initiating and
engaging the audience in a virtual
conversation”, perhaps because
food is regarded as a comfortable
topic that can safely be shared with
family, friends and even strangers.
Some participants enjoyed sharing
their travel food experiences
because it helped them to gain
social support and to feel validated
by others. As one participant put
it, “I feel really good if I get lots of
comments and likes. I feel like I am
the popular one”.
Sharing food experiences also
helped the participants to manage
their self-image, as the selection
of particular images could “steer
others towards perceiving them
in a desired way”, the researchers
suggest. A “luxurious dining
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As the researchers note, travellers
visiting their homelands do not
see the local people as “exotic
others” but as part of their family
or their “self”. Rather than feeling
distant from others, as regular
tourists often do, the participants
felt they could relate to the locals,
and witnessing the difficulties they
coped with in their daily lives made
them realise that “this could have
been their life”.

Tourism Transformed
The researchers provide a
fascinating insight into the
perspective of Chinese-American
tourists visiting their ancestral
homeland. As they note, visiting
family and friends is “arguably
the world’s largest tourism
segment”, and their findings study
provide a theoretical framework
for understanding such tourists’
perceptions. By focusing on the
particular experiences of secondgeneration migrants visiting their
ancestral country, the study opens
up an interesting discussion
about how the tourism concept is
transformed and “de-exoticized”
when the “dichotomy between
home and away, self and other,
and tourism and everyday life” is
challenged.

POINTS TO NOTE
• Second-generation migrants often
travel to ancestral homelands to visit
their friends and family
• These tourists tend to look for
similarities rather than differences in
an attempt to feel connected
• Their parents’ views have a
stronger influence on their pretravel perceptions than less personal
media sources
• Although their destination
experiences were overwhelmingly
positive, migrants tended to offer
a defence for any negative aspects
or impressions out of a sense of
obligation

Huang, Wei-Jue, King, Brian
and Suntikul, Wantanee.
(2017). “VFR Tourism and
the Tourist Gaze: Overseas
Migrant Perceptions of Home”.
International Journal of Tourism
Research , Vol. 19, pp. 421-434.

Food Tells Stories on Social Media
Understanding what motivates
travellers to share their food-related
experiences through social media is
important because that information
influences others’ behaviour and
acts as a form of destination
marketing, according to Dr Ksenia
Kirillova of the SHTM and her coresearchers. Having conducted
interviews with South Korean
social media users, the researchers
identified various patterns of foodsharing behaviour, revealing that
the motives for sharing were
related to both psychological and
functional benefits, and to selffocused and altruistic benefits.

Social Media Word-ofMouth
Word-of-mouth is especially
important in tourism because it
is a reliable source of information
about the quality of products and
services, which can otherwise
be difficult for people to access
before consumption. In particular,
user-generated content on social
media is considered trustworthy,
argue the researchers, because it
is created by “members of one’s
own network” who have firsthand experience of the tourism
destination or product.
Indeed, destination marketers
value user-generated content
because it raises awareness of
a destination and “helps make
the travel experience tangible”,
the researchers note. It should
not be surprising then that food,
which represents the identity
and culture of a place and thus
“adds uniqueness” to a tourist’s
experience, is increasingly often
being used on social media to
represent the emotional attachment
tourists feel to their destinations.

Yet the most common approach
to analysing tourists’ social media
use is to focus on how people use
and respond to the information
provided by user-generated content
rather than ask why the content
was posted in the first place.
To remedy that oversight, the
researchers set out to determine
what motivates people to post
food-related content on their
favourite social media platforms.

What Tourists Share
and When
Turning to South Korea because
the country is ranked “first in the
world in terms of social media
usage” – particularly on global
platforms such as Facebook and
Twitter and local platforms such
as KakaoStory and Cyworld – the
researchers interviewed 33 people
online and face-to-face, with more
than 60% being women and with
around the same percentage being
in their twenties and thirties.
During the interviews, the
participants were asked to discuss
their food-related experiences
while travelling, describe the
content they had shared on social
media during or after their trips,
and their motivations for doing
so. The participants were also
asked to provide one or two of the
digital images they had posted as
examples.
Many of the participants said that
they posted their food-related
experiences after they returned
home. Some said that they
preferred to wait until they had
time to organise the content before
sharing it, which the researchers
suggest indicates “impression
management”, whereas others
enjoyed sharing after they got

home because doing so served
as a “reminder of the happy
moments” during the trip. The
posts generally consisted of a
photo or a photo accompanied by
text, and the photos were usually
of a dish or food item taken at a
food market, street vendor site or
restaurant. The food often featured
an “aesthetic” or “exotic” touch.

Motivations for
Sharing
The researchers identified 17
themes among the reasons that
participants gave for sharing their
food experiences, categorising
them into social and relational,
self-image projection, emotion
articulation, archiving self and
information sharing domains.
Given the nature of social media, it
is perhaps unsurprising that social
and relational motives for sharing
were particularly important.
The participants seemed to use
their travel food experiences
as “a ‘hook’ for initiating and
engaging the audience in a virtual
conversation”, perhaps because
food is regarded as a comfortable
topic that can safely be shared with
family, friends and even strangers.
Some participants enjoyed sharing
their travel food experiences
because it helped them to gain
social support and to feel validated
by others. As one participant put
it, “I feel really good if I get lots of
comments and likes. I feel like I am
the popular one”.
Sharing food experiences also
helped the participants to manage
their self-image, as the selection
of particular images could “steer
others towards perceiving them
in a desired way”, the researchers
suggest. A “luxurious dining
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experience”, for instance, could be
used to affirm the poster’s social
status, and some participants
would only consider sharing food
experiences that projected an
image of “an upscale lifestyle”.
Others, however, were keen to
be perceived as “food experts”
and enjoyed receiving requests for
restaurant recommendations and
other food-related information.
Expressing emotion was identified
as another motivation for posting
food-related experiences. The
participants tended to describe
food as a “happy part of a trip”
and posting their experiences
on social-networking sites gave
them a “sense of self-gratification,
happiness and joy”. However, they
also had more altruistic motives,
and were motivated to make their
friends happy through sharing
content that they would appreciate.
One participant explained that her
friends were “really curious” about
the amount of sweet food sold in
the US, so while on a trip there she
shared pictures to make her friends
happy.
The participants were also
motivated to post their experiences
as a way of “archiving” their
memories. Many of them
considered social media sites to be
a secure way of storing their travel
data, and editing and sharing the
content gave them opportunities
to reflect on their experiences. The
desire to share information with
others was regarded as another
altruistic motive, because sharing
recommendations and providing
“unique insights” into the local
cuisine is valuable in helping
friends and others to decide
whether to visit a destination.

Understanding
Destinations
The study revealed that travellers’
food experiences help them to
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understand the destination by
two means: “cultural dissimilarity
and emotional connection”.
Some participants discussed how
they enjoyed exploring the local
markets and stores to discover the
kind of food the locals ate, and
then sharing these experiences on
social media. Observing the locals’
food experiences helped them to
“understand and appreciate the
unique values of a destination”.
One participant described how
during a trip to Spain, he was so
surprised to discover that the locals
enjoyed spending two or three
hours eating a meal, rather than
rushing to eat as fast as possible,
that he wanted to “share this
culturally shocking story” with his
friends.
Apart from the contrast with their
own culture, the participants
commented on the emotional
connection that they felt with the
destination through experiencing
the local food. As the researchers
note, “distinct foods and flavours
tell the story of a destination and
its history, culture and people”, so
immersing themselves in the local
food helps travellers to understand
the place better, while “local exotic
flavours add a thrill and a sense of
adventure”.

Creating a Destination
Marketing Tool
Travellers post their food-related
experiences on social-networking
sites for numerous reasons, yet
such user-generated content can
also promote the destination and
“influence the decision making
of others”, argue the researchers.
Hence, there is a “natural alliance”
between destination marketers and
tourists: information posted online
helps to market the destination
while also educating the public
about the “local culture, heritage
and social norms”. This seems

to be a win-win situation for
both travellers and destination
marketers, who should be able
to take the findings of the study
to “strategically harness” the
willingness and energy of travellers
to promote the destination and
attract more visitors.

POINTS TO NOTE
• Many travellers use social
networking to share food-related
experiences within their personal
networks
• Motivations for sharing may be
either psychological or functional
• Sharing may be considered as
benefitting either the self or others
• Destination marketers should
harness user-generated, food-related
content to promote their destinations

Wang, Saerom, Kirillova, Ksenia
and Lehto, Xinran. (2017).
“Travelers’ food experience
sharing on social network sites”.
Journal of Travel and Tourism
Marketing , Vol. 34, No. 5, pp.
680-693.

Airbnb – Friend or Threat?
Home rental sites such as Airbnb
do not yet represent a threat to
Singapore’s budget hotel operators,
although the market is under
considerable pressure from new
entrants, according to a study by
the SHTM’s Professor Brian King
and D.HTM student Edward Koh.
Their findings, however, suggest
that the threat posed by the rapidly
growing home rental market could
intensify unless the government
introduces regulations to “level the
playing field” in the near future.

Exponential Growth of
the Sharing Economy
Technology has generated “huge
disruptions” to the way people
enact transactions by providing
consumers with access to the
sharing economy, the researchers
observe. In the tourism sector, one
of the greatest innovations has
been the rise of the home rental
market, led by companies such as
Airbnb and HomeAway. These sites
allow homeowners to “optimise
their assets” and offer consumers
diversified accommodation options,
thus facilitating entrepreneurship,
supplementing incomes and
widening consumer choice.
Nevertheless, while the sharing
economy seems to provide clear
benefits for both buyers and sellers,
there is concern over how these
developments threaten industry
incumbents, particularly those in
direct competition at the budget
end of the market. The researchers
note that Airbnb entered the market
in 2008 and has since undergone
“exponential growth”: between
2010 and 2015, the number of
rooms booked increased by 105
times and revenues by 115 times.
Staying in local residences offers
tourists more localised experiences

at prices that compete with one
and two star budget hotels, which
may need to “differentiate with a
view to ensuring their survival”.

Airbnb price for an entire home,
S$229, was also higher than the
equivalent mid-tier hotel price of
S$174.

Though some European cities
have introduced legislation to
regulate the growth of the sharing
economy, the researchers note that
the market is largely unregulated.
In Singapore, the government
recently enacted a law that makes
it “illegal for private homeowner
to rent out entire apartments and
rooms for less than six months”
without approval from the Urban
Development Authority, but
is currently considering a new
category of private homes that will
be permitted to offer short-term
rentals.

The researchers conducted
interviews with managers or
representatives of four mid-tier
hotels, three economy hotels
and three hostels, and with a
representative from Airbnb’s Asia
headquarters in Singapore. The
interviews focused on participant
views about competition in general,
competition in relation to the
perceived competition from Airbnb
and the regulation of Singapore’s
home rental market.

The researchers argue that there is
an “urgent need for a competitive
mapping of the space occupied
by the various hotel categories
and Airbnb”. With that in mind,
they conducted a qualitative
study to evaluate whether Airbnb
merely offers accommodation that
complements existing provision,
or whether it represents disruptive
competition that may pose a threat
to the traditional market.

Hoteliers’ Perspective
First, the researchers searched
Airbnb’s website to identify the
available accommodation options
in Singapore and compared prices
with those offered by traditional
hotels and hostels. The average
price of S$90 for a private room
was roughly equivalent to the
price of an economy hotel with
an average rate of S$105. Shared
rooms on Airbnb averaged S$55,
slightly above the average room
rate for hostel beds, which started
at around S$20. The average

Increased Competition
All of the hotel and hostel
representatives felt that competition
had increased in recent years,
and all but one attributed this to
the “entry of new mid-tier and
economy hotels”. The increased
capacity has not only resulted in
lower occupancy rates for mid-tier
and economy hotels and hostels,
but has also created a price war
that had seen prices drop by as
much as 50%. As one hotelier
noted, “owning and operating
standalone hotels is making
increasingly less commercial
sense”, while others said that they
were finding it increasingly difficult
to recruit personnel because of the
increased demand from new hotel
entrants.
Nevertheless, a majority of the
mid-tier and economy interviewees
did not perceive Airbnb as posing
a direct threat to their business,
and were unconcerned about
a “prospective glut” of rooms.
Although two of the hostel
operators listed their rooms on the
site, they said that the associated
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experience”, for instance, could be
used to affirm the poster’s social
status, and some participants
would only consider sharing food
experiences that projected an
image of “an upscale lifestyle”.
Others, however, were keen to
be perceived as “food experts”
and enjoyed receiving requests for
restaurant recommendations and
other food-related information.
Expressing emotion was identified
as another motivation for posting
food-related experiences. The
participants tended to describe
food as a “happy part of a trip”
and posting their experiences
on social-networking sites gave
them a “sense of self-gratification,
happiness and joy”. However, they
also had more altruistic motives,
and were motivated to make their
friends happy through sharing
content that they would appreciate.
One participant explained that her
friends were “really curious” about
the amount of sweet food sold in
the US, so while on a trip there she
shared pictures to make her friends
happy.
The participants were also
motivated to post their experiences
as a way of “archiving” their
memories. Many of them
considered social media sites to be
a secure way of storing their travel
data, and editing and sharing the
content gave them opportunities
to reflect on their experiences. The
desire to share information with
others was regarded as another
altruistic motive, because sharing
recommendations and providing
“unique insights” into the local
cuisine is valuable in helping
friends and others to decide
whether to visit a destination.

Understanding
Destinations
The study revealed that travellers’
food experiences help them to
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understand the destination by
two means: “cultural dissimilarity
and emotional connection”.
Some participants discussed how
they enjoyed exploring the local
markets and stores to discover the
kind of food the locals ate, and
then sharing these experiences on
social media. Observing the locals’
food experiences helped them to
“understand and appreciate the
unique values of a destination”.
One participant described how
during a trip to Spain, he was so
surprised to discover that the locals
enjoyed spending two or three
hours eating a meal, rather than
rushing to eat as fast as possible,
that he wanted to “share this
culturally shocking story” with his
friends.
Apart from the contrast with their
own culture, the participants
commented on the emotional
connection that they felt with the
destination through experiencing
the local food. As the researchers
note, “distinct foods and flavours
tell the story of a destination and
its history, culture and people”, so
immersing themselves in the local
food helps travellers to understand
the place better, while “local exotic
flavours add a thrill and a sense of
adventure”.

Creating a Destination
Marketing Tool
Travellers post their food-related
experiences on social-networking
sites for numerous reasons, yet
such user-generated content can
also promote the destination and
“influence the decision making
of others”, argue the researchers.
Hence, there is a “natural alliance”
between destination marketers and
tourists: information posted online
helps to market the destination
while also educating the public
about the “local culture, heritage
and social norms”. This seems

to be a win-win situation for
both travellers and destination
marketers, who should be able
to take the findings of the study
to “strategically harness” the
willingness and energy of travellers
to promote the destination and
attract more visitors.

POINTS TO NOTE
• Many travellers use social
networking to share food-related
experiences within their personal
networks
• Motivations for sharing may be
either psychological or functional
• Sharing may be considered as
benefitting either the self or others
• Destination marketers should
harness user-generated, food-related
content to promote their destinations
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although the market is under
considerable pressure from new
entrants, according to a study by
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Their findings, however, suggest
that the threat posed by the rapidly
growing home rental market could
intensify unless the government
introduces regulations to “level the
playing field” in the near future.
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the Sharing Economy
Technology has generated “huge
disruptions” to the way people
enact transactions by providing
consumers with access to the
sharing economy, the researchers
observe. In the tourism sector, one
of the greatest innovations has
been the rise of the home rental
market, led by companies such as
Airbnb and HomeAway. These sites
allow homeowners to “optimise
their assets” and offer consumers
diversified accommodation options,
thus facilitating entrepreneurship,
supplementing incomes and
widening consumer choice.
Nevertheless, while the sharing
economy seems to provide clear
benefits for both buyers and sellers,
there is concern over how these
developments threaten industry
incumbents, particularly those in
direct competition at the budget
end of the market. The researchers
note that Airbnb entered the market
in 2008 and has since undergone
“exponential growth”: between
2010 and 2015, the number of
rooms booked increased by 105
times and revenues by 115 times.
Staying in local residences offers
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at prices that compete with one
and two star budget hotels, which
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view to ensuring their survival”.

Airbnb price for an entire home,
S$229, was also higher than the
equivalent mid-tier hotel price of
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have introduced legislation to
regulate the growth of the sharing
economy, the researchers note that
the market is largely unregulated.
In Singapore, the government
recently enacted a law that makes
it “illegal for private homeowner
to rent out entire apartments and
rooms for less than six months”
without approval from the Urban
Development Authority, but
is currently considering a new
category of private homes that will
be permitted to offer short-term
rentals.

The researchers conducted
interviews with managers or
representatives of four mid-tier
hotels, three economy hotels
and three hostels, and with a
representative from Airbnb’s Asia
headquarters in Singapore. The
interviews focused on participant
views about competition in general,
competition in relation to the
perceived competition from Airbnb
and the regulation of Singapore’s
home rental market.

The researchers argue that there is
an “urgent need for a competitive
mapping of the space occupied
by the various hotel categories
and Airbnb”. With that in mind,
they conducted a qualitative
study to evaluate whether Airbnb
merely offers accommodation that
complements existing provision,
or whether it represents disruptive
competition that may pose a threat
to the traditional market.

Hoteliers’ Perspective
First, the researchers searched
Airbnb’s website to identify the
available accommodation options
in Singapore and compared prices
with those offered by traditional
hotels and hostels. The average
price of S$90 for a private room
was roughly equivalent to the
price of an economy hotel with
an average rate of S$105. Shared
rooms on Airbnb averaged S$55,
slightly above the average room
rate for hostel beds, which started
at around S$20. The average

Increased Competition
All of the hotel and hostel
representatives felt that competition
had increased in recent years,
and all but one attributed this to
the “entry of new mid-tier and
economy hotels”. The increased
capacity has not only resulted in
lower occupancy rates for mid-tier
and economy hotels and hostels,
but has also created a price war
that had seen prices drop by as
much as 50%. As one hotelier
noted, “owning and operating
standalone hotels is making
increasingly less commercial
sense”, while others said that they
were finding it increasingly difficult
to recruit personnel because of the
increased demand from new hotel
entrants.
Nevertheless, a majority of the
mid-tier and economy interviewees
did not perceive Airbnb as posing
a direct threat to their business,
and were unconcerned about
a “prospective glut” of rooms.
Although two of the hostel
operators listed their rooms on the
site, they said that the associated
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revenues were insignificant, leading
the researchers to conclude that
“Airbnb consumers are generally
uninterested in hostel options”
and that hostel users are “not
active Airbnb users”. Rather than
representing a threat to existing
operators, it seems that Airbnb
has generated new markets
by attracting budget conscious
families. This, the researchers
note, has “expanded the tourism
economy for the benefit of all
industry players”.

Regulating the Home
Rental Market
All of the interviewees agreed
that regulations are needed to
guide the home rental market. In
particular, they suggested that third
party management companies
should be allowed to “transact
on behalf of home owners and
tenants”, which would allow them
to be held accountable by the local
authorities and ensure compliance
in terms of “tax payment and other
regulations”. Airbnb rentals should
also be made to comply with
standard safety regulations, such
as maintaining guest registers and
installing CCTV cameras, because
poor safety standards could
compromise Singapore’s reputation
as a safe city. Another problem
area that was highlighted by the
interviewees is the employment
of foreign domestic workers as
chambermaids, which is “in clear
contravention” of employment laws.
According to the interviewees, the
current lack of regulation in the
home rental market means that
traditional operators and Airbnb
hosts are not competing on a
“level playing field”. For instance,
serviced apartment operators are
only allowed to accept guests
for a minimum of a week, while
hostel operators must have at
least six beds per room, making it
impossible for them to offer single
and twin-bedded rooms.
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While the interviewees were
unanimous in their view that some
regulation of the home rental
market is essential, they supported
the Singapore government’s “belief
in fair competition and advocacy
of extended consumer options”.
Hence, they did not want to see
overly cumbersome regulation
that would prevent market
entry. If the market continues to
be unregulated, however, the
interviewees expressed concern
that conversions of private housing
into home rental accommodation
may proliferate and that such rapid
expansion could certainly represent
a future threat.

Airbnb’s Perspective
The Airbnb interviewee did not see
the company as a direct competitor
to traditional hotels, but rather as
“filling a demand gap, namely the
budget conscious family segment”.
The interviewee emphasised that
the company is quite different from
a hotel chain, and merely offers a
platform to facilitate transactions,
with revenues flowing directly to
homeowners. In response to calls
by hoteliers to regulate the home
rental market, the representative
said that the company is “keen
and ready to operate within a fair
regulatory framework” and would
adhere to any new legislation.

Regulation Will Benefit
Industry
The findings of the study should be
of some reassurance to economy
and budget hotel operators who
are concerned about the rapid rise
of the sharing economy. Despite
impressive growth, home rental
accommodation sites do not
seem to represent a direct threat
to existing operators. The main
concern is the lack of market
regulation, with new hotels and
hostels posing the main competitive

threat. The researchers argue that
governments should introduce
legislation to level the playing field
so that Airbnb and similar sites
can operate as collaborators rather
than competitors in future and the
market can expand for the benefit
of all.

POINTS TO NOTE
• The sharing economy has
dramatically changed the tourist
accommodation market
• Airbnb, the leader in the field, is not
yet a direct threat to budget hotels
• Home rentals complement and
expand the traditional hotel tourism
market
• Regulations are urgently needed to
protect all players in the market

Koh, Edward and King, Brian.
(2017). “Accommodating
the Sharing Revolution: A
Qualitative Evaluation of the
Impact of Airbnb on Singapore’s
Budget Hotels”. Tourism
Recreation Research , Vol. 42,
No. 4, pp. 409-421.

In Control with Mobile Booking Apps?
Whether consumers believe they
have control over events in their
lives determines their likelihood of
reusing hotel booking apps, find
the SHTM’s Professor Rob and coauthors in a recently published
study. This belief is known as “locus
of control” (LoC), the researchers
explain, and consumers with an
internal LoC are more likely to
use hotel booking apps because
they feel more positive about
their ability to use technology and
overcome any difficulties they may
encounter. In contrast, consumers
with an external LoC are likely to
only use travel apps with userfriendly interfaces that also offer
plenty of support when difficulties
arise. Practitioners aiming to
introduce or improve mobile
booking apps will benefit from
the useful recommendations the
researchers offer for addressing the
concerns of different user types.

Adopting Mobile
Technology
Smartphones are increasingly
popular, with more people now
owning them than personal
computers. The researchers note
that this increase in smartphone
use has prompted many hoteliers
and online travel agents to
develop mobile apps to facilitate
easier reservations. By 2015,
almost half of all travel bookings
in China were made through
mobile apps, as they are highly
convenient and offer consumers
a “pleasant booking experience”.
China’s huge outbound tourism
market offers great promise for the
further development of tourismrelated apps, and “global tourism
practitioners are adjusting their
strategies” to secure their share of
this market.

Despite this market potential,
however, the researchers note
that little is known about “what
drives consumers’ intention to
continue using mobile apps for
making hotel reservations”. They
suggest that LoC may be useful
in understanding individual
differences in the intention to
reuse mobile apps. The concept
consists of three dimensions, the
researchers explain: internal control
refers to belief that the outcomes
of events are “determined by
effort, ability and skill”, control by
powerful others refers to the belief
that outcomes rely on “external
agents that can make things
happen”, and chance control is the
belief that outcomes are the result
of “luck, fate and chance”.
While LoC is known to affect
technology adoption, the cognitive
mechanism by which it does
so requires exploration. The
researchers thus suggest that four
cognitive factors are involved in
the adoption of new technology.
The first factor, “performance
expectancy” refers to the user’s
perception of how mobile booking
apps can improve the experience
of making hotel reservations. The
second, “effort expectancy” refers
to the perception of how difficult it
will be to use the app. The third,
“social influence” is the extent to
which the user is influenced by the
opinions and behaviour of others.
The fourth factor, “facilitating
conditions”, refers to whether users
feel they “possess the necessary
resources and support” to use the
app to make a booking.

Chinese App Users
Surveyed
The researchers designed an online
survey with the aim of determining

the extent to which the four factors
and LoC actually do influence the
use of mobile apps for making
hotel bookings, clarify “the cognitive
mechanism that connects LoC and
intention to reuse” and determine
the perceived risk of using mobile
booking apps. Targeting Chinese
participants over the age of 18 who
had previously used a mobile app
to make a hotel reservation, the
survey measured app performance
expectancy, social influence, reuse
intention, perceived risk, app effort
expectancy, facilitating conditions
and LoC.
Usable responses were collected
from 466 participants over a 4-day
period. The participants were
evenly split between males and
females, and they were generally
quite young, with almost half aged
18-29 and a further 40% aged
30-39.

Cognitive Factors
As the researchers point out,
“user experience is central to the
success of technology products
and services”. Clearly, mobile apps
for making hotel reservations must
be pleasant and easy to use for
consumers to use them regularly.
Accordingly, the findings indicated
that performance expectancy and,
to a lesser extent, effort expectancy
influenced the intention to reuse.
In other words, participants who
found mobile apps to be useful
and superior to other booking
methods and found them easy to
use were most likely to use them in
future. Facilitating conditions were
also a significant factor, and the
researchers note that users “tend to
be highly demanding of supporting
services”, particularly in the early
stages of technology adoption.
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revenues were insignificant, leading
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uninterested in hostel options”
and that hostel users are “not
active Airbnb users”. Rather than
representing a threat to existing
operators, it seems that Airbnb
has generated new markets
by attracting budget conscious
families. This, the researchers
note, has “expanded the tourism
economy for the benefit of all
industry players”.

Regulating the Home
Rental Market
All of the interviewees agreed
that regulations are needed to
guide the home rental market. In
particular, they suggested that third
party management companies
should be allowed to “transact
on behalf of home owners and
tenants”, which would allow them
to be held accountable by the local
authorities and ensure compliance
in terms of “tax payment and other
regulations”. Airbnb rentals should
also be made to comply with
standard safety regulations, such
as maintaining guest registers and
installing CCTV cameras, because
poor safety standards could
compromise Singapore’s reputation
as a safe city. Another problem
area that was highlighted by the
interviewees is the employment
of foreign domestic workers as
chambermaids, which is “in clear
contravention” of employment laws.
According to the interviewees, the
current lack of regulation in the
home rental market means that
traditional operators and Airbnb
hosts are not competing on a
“level playing field”. For instance,
serviced apartment operators are
only allowed to accept guests
for a minimum of a week, while
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While the interviewees were
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regulation of the home rental
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overly cumbersome regulation
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that conversions of private housing
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may proliferate and that such rapid
expansion could certainly represent
a future threat.

Airbnb’s Perspective
The Airbnb interviewee did not see
the company as a direct competitor
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“filling a demand gap, namely the
budget conscious family segment”.
The interviewee emphasised that
the company is quite different from
a hotel chain, and merely offers a
platform to facilitate transactions,
with revenues flowing directly to
homeowners. In response to calls
by hoteliers to regulate the home
rental market, the representative
said that the company is “keen
and ready to operate within a fair
regulatory framework” and would
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Regulation Will Benefit
Industry
The findings of the study should be
of some reassurance to economy
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of the sharing economy. Despite
impressive growth, home rental
accommodation sites do not
seem to represent a direct threat
to existing operators. The main
concern is the lack of market
regulation, with new hotels and
hostels posing the main competitive

threat. The researchers argue that
governments should introduce
legislation to level the playing field
so that Airbnb and similar sites
can operate as collaborators rather
than competitors in future and the
market can expand for the benefit
of all.

POINTS TO NOTE
• The sharing economy has
dramatically changed the tourist
accommodation market
• Airbnb, the leader in the field, is not
yet a direct threat to budget hotels
• Home rentals complement and
expand the traditional hotel tourism
market
• Regulations are urgently needed to
protect all players in the market

Koh, Edward and King, Brian.
(2017). “Accommodating
the Sharing Revolution: A
Qualitative Evaluation of the
Impact of Airbnb on Singapore’s
Budget Hotels”. Tourism
Recreation Research , Vol. 42,
No. 4, pp. 409-421.

In Control with Mobile Booking Apps?
Whether consumers believe they
have control over events in their
lives determines their likelihood of
reusing hotel booking apps, find
the SHTM’s Professor Rob and coauthors in a recently published
study. This belief is known as “locus
of control” (LoC), the researchers
explain, and consumers with an
internal LoC are more likely to
use hotel booking apps because
they feel more positive about
their ability to use technology and
overcome any difficulties they may
encounter. In contrast, consumers
with an external LoC are likely to
only use travel apps with userfriendly interfaces that also offer
plenty of support when difficulties
arise. Practitioners aiming to
introduce or improve mobile
booking apps will benefit from
the useful recommendations the
researchers offer for addressing the
concerns of different user types.

Adopting Mobile
Technology
Smartphones are increasingly
popular, with more people now
owning them than personal
computers. The researchers note
that this increase in smartphone
use has prompted many hoteliers
and online travel agents to
develop mobile apps to facilitate
easier reservations. By 2015,
almost half of all travel bookings
in China were made through
mobile apps, as they are highly
convenient and offer consumers
a “pleasant booking experience”.
China’s huge outbound tourism
market offers great promise for the
further development of tourismrelated apps, and “global tourism
practitioners are adjusting their
strategies” to secure their share of
this market.

Despite this market potential,
however, the researchers note
that little is known about “what
drives consumers’ intention to
continue using mobile apps for
making hotel reservations”. They
suggest that LoC may be useful
in understanding individual
differences in the intention to
reuse mobile apps. The concept
consists of three dimensions, the
researchers explain: internal control
refers to belief that the outcomes
of events are “determined by
effort, ability and skill”, control by
powerful others refers to the belief
that outcomes rely on “external
agents that can make things
happen”, and chance control is the
belief that outcomes are the result
of “luck, fate and chance”.
While LoC is known to affect
technology adoption, the cognitive
mechanism by which it does
so requires exploration. The
researchers thus suggest that four
cognitive factors are involved in
the adoption of new technology.
The first factor, “performance
expectancy” refers to the user’s
perception of how mobile booking
apps can improve the experience
of making hotel reservations. The
second, “effort expectancy” refers
to the perception of how difficult it
will be to use the app. The third,
“social influence” is the extent to
which the user is influenced by the
opinions and behaviour of others.
The fourth factor, “facilitating
conditions”, refers to whether users
feel they “possess the necessary
resources and support” to use the
app to make a booking.

Chinese App Users
Surveyed
The researchers designed an online
survey with the aim of determining

the extent to which the four factors
and LoC actually do influence the
use of mobile apps for making
hotel bookings, clarify “the cognitive
mechanism that connects LoC and
intention to reuse” and determine
the perceived risk of using mobile
booking apps. Targeting Chinese
participants over the age of 18 who
had previously used a mobile app
to make a hotel reservation, the
survey measured app performance
expectancy, social influence, reuse
intention, perceived risk, app effort
expectancy, facilitating conditions
and LoC.
Usable responses were collected
from 466 participants over a 4-day
period. The participants were
evenly split between males and
females, and they were generally
quite young, with almost half aged
18-29 and a further 40% aged
30-39.

Cognitive Factors
As the researchers point out,
“user experience is central to the
success of technology products
and services”. Clearly, mobile apps
for making hotel reservations must
be pleasant and easy to use for
consumers to use them regularly.
Accordingly, the findings indicated
that performance expectancy and,
to a lesser extent, effort expectancy
influenced the intention to reuse.
In other words, participants who
found mobile apps to be useful
and superior to other booking
methods and found them easy to
use were most likely to use them in
future. Facilitating conditions were
also a significant factor, and the
researchers note that users “tend to
be highly demanding of supporting
services”, particularly in the early
stages of technology adoption.
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These results suggest that app
developers need to provide userfriendly interfaces and the booking
process should be similar to
that on the website to “reduce
the effort and time required of
users”. As support services are
also highly important, online
consultation functions should
be available to minimise the
constraints encountered by users,
and providing a frequently asked
questions section is also important
for supporting users through the
booking process.

more by chance were less likely
to use mobile apps in the future.
The researchers explain that these
participants tended to focus on
the negatives: they perceived apps
as difficult to use and were more
concerned about the risks. People
with a chance LoC tend to be
female, young and with a low level
of education, so it is important for
app developers to survey these
groups to find out which aspects of
app use they find most difficult and
thus “minimise the adverse effects
of effort expectancy”.

Social influence also played a part,
as participants who had friends
who used booking apps and
who encouraged them to do so
too were more likely to use apps
for future bookings. However,
word of mouth did not seem to
be as influential as ease of use
and support services. Perhaps
surprisingly, although perceived
risk had a negative effect on
intention to use, it was weaker
than the effects of the other
cognitive factors. Nevertheless,
the researchers caution that the
effect is “not negligible” and app
developers “are obliged to optimize
system security” to reassure users
and reduce their risk.

Those who believed in “control by
powerful others” were only likely to
reuse booking apps if they felt that
plenty of support services were
available to help them complete
their bookings. For these users,
the researchers suggest, it would
be particularly helpful to provide
online instant consultations,
perhaps through “popular peer-topeer platforms in China, such as
WeChat”, because they believe that
outcomes depend more on other
people than on themselves.

Locus of Control
Next, the researchers examined
how participants’ LoC, in
combination with the above
cognitive factors, influenced their
intention to reuse mobile apps.
Participants with an internal LoC,
believing they were in control of
events, perceived mobile apps as
easy to use and felt more able to
overcome any difficulties. They
were thus highly likely to use them
for future bookings.
However, participants who
perceived events to be controlled
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MicroMasters in International Hospitality Management

Importance of
Dispositional and
Cognitive Factors
The researchers show that
understanding consumers’ LoC
can be helpful for developing
targeted marketing strategies. This
is a novel area of study in tourism
research, despite LoC being a
consistent predictor of attitudes,
emotions and behaviour in other
fields. Given that both dispositional
and cognitive factors are known
to strongly influence the adoption
of technology, the study provides
important information for tourism
practitioners to understand how
they can harness this knowledge to
encourage consumers to use their
mobile apps.

POINTS TO NOTE
• Mobile apps are an increasingly
important resource for travel-related
bookings
• Willingness to use mobile apps is
influenced by the user’s locus of
control
• Ease of use and support services are
important factors in determining app
use
• Tourism practitioners and app
developers need to understand
customers’ different needs

Fong, Lawrence Hoc Nang, Lam,
Long Wai and Law, Rob.
(2017). “How Locus of Control
Shapes Intention to Reuse
Mobile Apps for Making Hotel
Reservations: Evidence from
Chinese Customers”. Tourism
Management , Vol. 61, pp. 331342.

MicroMasters in International
Hospitality Management Relaunched

Transformative Learning
The SHTM’s MicroMasters in International Hospitality
Management, a unique and highly successful Master’s level
introductory programme offered on the world-renowned
edX online learning platform, is yet again breaking
new ground. Having already attracted close to 38,000
participants from 175 countries, the programme – featuring
courses on Luxury Management, Hospitality and Tourism
Technology and Innovation, Managing Marketing in the
Hospitality and Tourism Industry, and Managing Human
Resources in the Hospitality and Tourism Industry – has just
been launched for a second time, with repeat launches
scheduled for May and September.
The overwhelming demand for places in the programme
is matched by participants’ enthusiasm for what they
gain from it. Claudine Weatherford, a participant in the
marketing course from the United States, commented
that while conducting online research “I became more
and more absorbed, realising what a great check list and
potential website evaluation tool we’d been given”. In
relation to the “exceptionally worthwhile” technology
and innovation course, she highlighted the live sessions,
which were “interesting and directly relevant to the weekly
topics”.
Other students were delighted with the opportunities
to interact with peers from around the world. Elizet Nunes
from the Netherlands appreciated the opportunities for
“constructive discussion” with fellow participants in the

human resources course, and Crystal Mak emphasised that
the luxury management course was “a good chance to
interact with different students from different nationalities”.
One student was even more specific, praising the
technology and innovation course for “requiring teamwork
to complete assignments, unlike other courses” in other
programmes.
Where will all this lead for the participants? Ahmed
Salama from Egypt commented that the human resources
course helped him to “learn more about managing HR in
a very good way with good knowledge”. Sandra Socias
commented that the luxury management course allowed
her to “learn so much and grow so much as a professional;
now I just want to continue to the next level”.
In the same vein, Olga Ge from Russia explained that
the marketing course made her “realise that even though
I always felt comfortable being a Sales Manager, I would
actually enjoy more working in Communications and PR”.
The SHTM specialises in such transformative
educational experiences, and they are now within your
reach. For more information on
the programme and enrolments,
please visit https://www.edx.
org/micromasters/hkpolyuxinternational-hospitalitymanagement. H
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Delivered by Dr Sangwon Park,
SHTM Associate Professor, and
Dr Dan Wang, SHTM Assistant
Professor, the second module
engaged participants in adapting to
the new digital marketing landscape
by exploiting the potential of digital
platforms and incorporating data
analytics into their decision making.
Dr Basak Denizci Guillet, SHTM
Associate Professor, then delivered
the third module, on revenue
management for non-revenue
managers, which highlighted the
need for firms to streamline and
enhance their revenue management
practices to meet the demands
of today’s intensely competitive
business environment.

Honing
Executive
Skillsets

Hong Kong PolyU Winter School

in hospitality
management,
marketing and
strategy making.
Drawing together
leading hospitality
practitioners and
educators from
around the world to share their
insights and learn from each other,
the event was an outstanding
success.

The SHTM constantly strives to
provide opportunities for industry
leaders to develop the skillsets
required not only to keep pace
with development but also to forge
ahead in leading change, ultimately
sustaining industry competitiveness.
In recent months, the annual
Hong Kong PolyU Winter School®
has headlined our Executive
Development Programme roster
in this regard, ably supported by
tailored smaller-scale offerings that
have addressed specific industry
needs.

18

Winter School
Insights
In conjunction with coorganisers the Hong Kong Hotels
Association and PolyU’s Institute
for Entrepreneurship, the SHTM
hosted the 2017 Hong Kong PolyU
Winter School® on its premises
from 4 to 16 December, with six
two-day modules providing cuttingedge and highly interactive training

The programme commenced
with a module focused on luxury
hotel brand management delivered
by Professor Denis Morisset,
currently Executive in Residence
– China at the ESSEC Business
School and formerly Managing
Director of Giorgio Armani, among
other executive positions in luxury
retail. Professor Morisset drew
on his considerable experience
to demonstrate the uses of
innovative branding strategies,
digital marketing and collaboration
to meet and exceed consumer
expectations of the luxury guest
experience.

In the fourth module, Dr Alice
Hon, SHTM Associate Professor,
and Dr Mary Jo Dolasinski,
Assistant Professor at the School
of Hospitality Leadership at
DePaul University, led enthusiastic
participants in understanding
forward-thinking strategies for
talent management with a view to
recruiting, selecting, motivating and
retaining outstanding employees.
Dr Frederic Mayo, Principal of Mayo
Consulting Services and Clinical
Professor of Hospitality and Tourism
Management at New York University,
then delivered the fifth module,
focused on effective training in
hospitality. Participants had the
opportunity to develop skills in
assessing staff training needs,
and in designing, implementing
and evaluating a range of training
activities.

Hou, Managing Director of the
Emirates Academy of Hospitality
Management. Focusing on
organisational change and
transformation, the pair offered
p a r t i c i p a n t s t h e o re t i c a l a n d
practical insights into strategies
for implementing and managing
change, and for dealing with
resistance to it.
For every module successfully
completed the SHTM awarded
participants a Hong Kong PolyU
Winter School® Certificate, and
those who finished all six modules
received an Advanced Certificate in
Hospitality Management.

Competitiveness
Also featuring on the School’s
training agenda in recent months
have been its efforts to boost the
hospitality and tourism industry by
tailoring Executive Development
Programmes to the needs of diverse
governmental and commercial
institutions across Asia. From 31 July
to 18 August, the School delivered
a three-week training programme
for Indonesia’s Directorate of
Career and Competence of Human
Resources, comprising lectures,
visits and group projects for 22
hotel and tourism management
educators.

From 17 to 21 October, the SHTM
organised attachments at Hotel
ICON, its award winning teaching and
research hotel, for three managers
from Ruiyee Hospitality, covering areas
ranging from leadership skills and
guest relations to digital marketing.
Nearly a month later, at the
invitation of the Hong Kong Trade
Development Council, the School
delivered courses on wine marketing
and tasting at the world-renowned
Hong Kong International Wine
and Spirits Fair. Based on its MSc in
International Wine Management, the
courses covered contemporary trends
in wine consumption and mastering
wine tasting.
From 13 to 16 November, 25
delegates from hospitality and
tourism organisations across Fujian
province took part in a four-day
SHTM Executive Development
Programme delivered on behalf
of the Fujian Provincial Tourism
B u re a u . A n d t h e y e a r ’s f i n a l
offering was the sixth iteration of
a programme first requested in
2009 by the Hong Kong Pei Hua
Education Foundation. Held from
22 to 29 November, the programme
attracted 40 tourism-related officials
from Western China.
In all of its executive development
offerings, the SHTM lives up to its
motto of leading hospitality and
tourism for the betterment of all. H

The final module of the
programme was delivered by
P ro f e s s o r B r i a n K i n g , S H T M
Associate Dean, and Ms Judy

Master of Wine and SHTM Professor
of Practice (Wine) Jeannie Cho Lee
delivering a course
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Hotel ICON

Mainland China Activities

Li Jun, a 2016 graduate of
the School’s mainland Doctor of
Hotel and Tourism Management
programme, offers his thoughts on
an exciting new development in our
links with alumni...

Since opening in 2011, Hotel
ICON – the SHTM’s award-winning
teaching and research hotel –
has moved swiftly past a focus on
excellence to take on the role of a
globally renowned thought leader
in its field. Whether embracing
technology to empower its staff,

Beyond

On the evening of 15 November
2017, I witnessed Dean Chon’s
announcement of establishing

Mr Walter Tsui (left), Founder of CareER, moderated a panel discussion

Excellence

advancing sustainability in unique
ways or working to promote diversity
and inclusiveness, the hotel leads
the way in redefining the meaning
of hospitality.
A clear indication of the hotel’s
commitment to innovation at the
intersection of technology and
people-focused settings is its recent
test of Jeeves, an autonomous
delivery robot developed by
Konica Minolta. Hotel management
wanted to specifically test how
the robot was received in human
environments. Also under scrutiny
was the Intellibot vacuum robot,
a new offering from Diversey, a
provider of sustainable cleaning
solutions.
In another innovative approach
to harnessing new technology
linked to sustainability, the hotel
announced in November that it
would use organic refuse conversion
alternative (ORCA) technology,
which turns food waste into water,
to irrigate its spectacular vertical
garden. The hotel’s engineering
team has been working closely with
the garden’s creator, French botanist
and artist Patrick Blanc, on the water
purification process and is aiming
to have the entire garden receive

water from the ORCA machine by
the second half of the year.

Richard Hatter, Hotel ICON’s
General Manager and SHTM
Adjunct Associate Professor, said
that “no one has attempted to
use food waste for vertical garden
irrigation. We are proud to be the
first.”
Another first for the hotel, and
indeed for the hospitality industry in
Hong Kong, was Leading the Way:
Hotel ICON’s Diversity and Inclusion
Conference, held on 12 December.
Dedicated to sharing knowledge
about best practices and actionable
tools for building minority, gender
diverse and lesbian, gay, bisexual
and transsexual (LGBT) collaborative
cultures in hospitality workplaces,
the conference featured speakers

from advocacy groups Big Love
Alliance, CareER and Community
Business, among others.
Working hand-in-hand, the SHTM
and Hotel ICON are determined
to show that with commitments
to innovation, open minds and
inclusive employment strategies,
all industry players will be able
to increase productivity, improve
retention and enhance employee
commitment. To that end, the
Hotel announced late last year
that employees and their legally
married spouses of the same sex
would receive full medical insurance
c o v e r a g e a n d b e n e f i t s f ro m
October. H

disappearing. Each year we have
less of an excuse to declare that
we do not know much about other
industries.
Some SHTM alumni are engaged
in the civil aviation industry just like
me. Many of them are experiencing
the value of cross-industry business.
They just need to think laterally.

A s a f ro n t r u n n e r i n g l o b a l
hospitality education for the 21st
century, the SHTM is committed
to leading the hotel and tourism
industry into the cross-industry
future. Now, SHTM alumni scattered
all over the country and in many
dissolving industries will be drawn
into their own single organisation,
the SHTMAA Mainland Branch in
Hangzhou.

Brand New
Chapter
the SHTM Alumni Association
Mainland Branch in the presence
of SHTM faculty, students and
alumni attending the 11th China
Tourism Forum here in Hangzhou.
It has been more than a year since
I graduated from the SHTM, so the
gathering of alumni, exchange of
ideas and discussions about tourism
at the Forum gave me pause for
thought.
For 20 years, I have been
engaged in the civil aviation
i n d u s t r y, b u t w i t h e c o n o m i c
development and upgrading,
the barriers between industries in
China are gradually weakening and

For instance, aircraft are not only
a means of transport from Point
A to Point B but also a platform
at 30,000 feet above sea level. A
hotel, too, is a platform in which
guests experience time and space.
Both of these platforms can be fully
integrated with e-business. The
flexibility of tourism is even more
self-evident. We are focusing more
and more on people and their time.

I believe that the establishment
of the Mainland Branch will
strengthen ties among alumni,
promote cross-industry exchanges
among enterprises and promote
the transformation, upgrading and
continuous innovation of China’s
hospitality industry. H

Mr Richard Hatter (third from left) with the delivery robot Jeeves
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Hotel ICON

Mainland China Activities
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SHTM News

In Brief . . .
Professor Haiyan Song Honoured with
Endowed Professorship
Professor Haiyan Song, SHTM Associate Dean and Chair Professor,
was conferred the title Mr and Mrs Chan Chak Fu Professor
in International Tourism at the Third Inauguration of Endowed
Professorships held at PolyU on 5 September 2017.
With the generous support of Victoria Park Hotels Limited, founded
by the late Mr Chan Chak Fu, the Endowed Professorship will enable Professor Song to engage in more research
projects in tourism economics with the aim of making further contributions to tourism policy, planning and business
practices. He will also be able to advance his efforts to ensure the sustainable development of the hospitality and
tourism industry at the international level.

Celebrating World Tourism Day
SHTM staff and students dressed themselves in orange, the
School colour, on 21 September to celebrate World Tourism
Day. The local event, dubbed Dress Orange Day, is held
annually and features “Best Dressed” and “Most
Orange Class” Competitions. Dr Markus Schuckert
and Ph.D. student Mr Vasilis Papavasiliou were
joint winners of the “Best Dressed” award, and the
Restaurant Management (Higher Diploma in Hotel
Management) class led by Dr Lisa Gao took out the
“Most Orange Class” award. The School extends
its congratulations to the winners and thanks to all
participants for showing unity!

Professor Kaye Chon, SHTM Dean, Chair Professor and Walter Kwok Foundation Professor in International
Hospitality Management, said that “Professor Song has demonstrated leadership in his specialised field of study
and we are very proud of his achievement. The Endowed Professorship further cements his status as the established
authority in this very important area of research”.
Established in 2012, the Endowed Professorship Scheme provides philanthropists with the unique opportunity to
partner with PolyU to advance research and academic activities in a discipline of their choice for the betterment of
society. To date, the University has established a total of 21 Endowed Professorships, one Endowed Fellowship and
two Named Professorships. The School as a whole echoes Dean Chon’s sentiments and congratulates Professor
Song for his recognition among this elite group.

Hotel ICON takes out Leading Award
Hotel ICON, the SHTM’s world-renowned teaching and research
hotel, has made history as the first Hong Kong hotel to win the
prestigious Pacific Asia Travel Association (PATA) Grand Award for
Education and Training. Presented to Mr Richard Hatter, the Hotel
ICON’s General Manager and SHTM Adjunct Associate Professor, at
the PATA Grand Awards ceremony in Macau on 15 September, the award recognised the hotel’s
“Being Brilliant Together” initiative.

Staff Receive Excellence Awards
Three SHTM faculty members were recently rewarded for excellent performance in their fields.
Professor Hanqin Qiu received an SHTM Teaching Excellence Award for leading the SHTM MOOC team
in developing the PolyUx MicroMasters programme in International Hospitality Management to bridge the
knowledge gap between higher education and the workplace.

Under the “Being Brilliant Together” umbrella, the hotel’s Unlike Any Other Internships and Elite
Management Programme emphasise experiential learning that creates outstanding ambassadors
for the hospitality and tourism industry. Mr Hatter said that “it is a great honour for Hotel ICON
to be recognised by a global and renowned platform such as PATA and this can only add to our
commitment in developing the next generation of Asian hospitality experts with our inspiring
work-integrated programmes”.

Dr Kam Hung, who has had 35 refereed papers accepted by international conferences and received three
Best Paper Awards since she joined the School, received an SHTM Research Excellence Award.
Dr Alan Wong received an SHTM Service Excellence Award in recognition of his significant contribution
to the enhancement of service excellence at the School.
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SHTM News

Student Activities

Ms Jeannie Cho Lee Named
Wine Lister Partner Critic
Ms Jeannie Cho Lee, the SHTM’s Professor of Practice (Wine) and Asia’s first
Master of Wine, has been appointed a partner critic representing the Asian
market by Wine Lister, the independent data- and technology-driven wine rating
website. Ms Cho Lee’s quality scores have been added to those of the other
three partner critics to help produce overall Quality scores. Ella Lister, Wine
Lister’s founder and CEO, said that the Ms Cho Lee’s appointment was “a natural
step to integrate critic data representing the key Asian fine wine market”.

Learning Experience for Local School
Since September, the School has organised two 10-hour ‘Other
Learning Experience’ courses for Diocesan Girls’ School students
with the aim of enriching their understanding of the hospitality
and tourism industry, promoting undergraduate courses and
strengthening the SHTM’s relationship with the School. This is the first time the SHTM has
arranged such courses for a Hong Kong secondary school.

Staff Update
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Ms Rachel Wu joined the School as
an Administrative Assistant on 18
September 2017.

Ms Alice Lo joined the School as an
Executive Officer on 13 November
2017. She supports the Catering team
and events and activities organised for
the Food and Wine Academy.

Ms Shirley Mak joined the School as
an Assistant Officer on 26 September
2017.

Ms Joanna Wu joined the School as an
Executive Assistant on 2 January 2018.
She provides administrative support to
MicroMasters MOOC Project.

ACTING
THE
PART
Experience is the best teacher,
which is why the SHTM ensures that
its students have every opportunity to
put their skills to work on the biggest
stages possible. In September that
occurred first in Taiwan, when four
students from the BSc(Hons) in Hotel
Management programme stood out
at the Asian Federation of Exhibition
and Convention Associations Asia
MICE Youth Challenge 2017 in
Kaoshing. The team, including
Heather Ahn, Charlotte Chow, Martin
Li and Hazel Nam, was named 2nd
runner-up and received the Most
Knowledgeable Award.
Speaking about the opportunity for
his team to showcase their talents,
Martin said that they used a “kung-fu
theme to design a MICE event that

best suited Hong Kong”, impressing
the judges by being able to describe
all the details of their idea. That was
not always the case with the other
teams, who often relied on their
supervisors for the initial inspiration.
Later in the month, two groups
of students selected from nine
competing groups in the Special
Events class displayed their ingenuity
backstage and in the limelight at the
SHTM Lifetime Achievement Award
Presentation Ceremony cum Gala
Dinner. Following an inspirational
speech by recipient Sir Michael
Kadoorie, the students used a spy
theme to highlight SHTM student
achievements and organisations for
the hospitality sector luminaries in
attendance.
Three student agents, led by
Annie Wu, first consulted their
artificial intelligence unit for help
with announcing recent student
achievements including Sojin Choi
taking out the Hyatt Student Prize
2014, a student team led by Mia Fu
winning the Student Challenge at the
Hospitality Innovation Summit during
2016, Michelle Au-Yeung placing
second in the Young Talents Award
at the Fifth World Tourism Forum
during 2017 and Raymond Adongo
receiving the Young Scientist Award

at the 7th International Conference
on Tourism the same year.
Agent Pepper Tang then moved
through the audience, introducing
representatives of student chapters
and societies. Pepper explained
afterwards that the representatives
were “quite excited” about
participating and that she had
personally benefited from exposure
to the audience.

Miss Pepper Tang and student representatives
interacting with the audience

Special thanks go to students
Karina Chan, Canace Cheung, Kitty
Kwok, Icy Lau, Forex Lee, Marcus Liu,
Carol Szeto, Pepper Tang, Christine
Tsang, Maxine Wong, Annie Wu and
Zoie Yeung. There could be no better
way of introducing SHTM students’
ingenuity than having industry
leaders experience it! H
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F&B Activities

Without
Connections with the community
are an important underpinning of
the SHTM’s education model, and
that was particularly evident recently
in the School’s food and beverage
activities. A major highlight in the
last few months was a special visit
to our F&B facilities by Thomas
Smits, a young cerebral palsy
sufferer. Other activities of note
have been the involvement of our
F&B staff with the ‘Other Learning
Experience’ courses offered to
students from the Diocesan Girls’
School and participation in a host of
food and wine events.
A year seven student at Discovery
Bay International School (DBIS),
Thomas joined us for a half day on
19 October as part of his school’s
Week Without Walls experiential
learning programme. The extent
o f h i s c e re b r a l p a l s y m e a n t
that Thomas could only speak
through a digitised system and
communication with him had to be
slow, but that was no problem for
Ms Anny Ho, Instructor, and Dr Pearl
Lin, Chef and Assistant Professor, as
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they chaperoned the young cooking
enthusiast around the School’s F&B
facilities.
The first stop was Bistro 1979,
where Thomas observed kitchen
operations at the hands of Ms
Simone Nabbs, Executive Chef
and Kitchen Manager, followed
by cooking and coffee-making
demonstrations. A tour of F&B
outlets at Hotel ICON, the SHTM’s
teaching and research hotel,
followed to round out the visit.
Commenting after the visit on
an “unforgettable and delightful
experience for everyone”, Dr Lin
said that it was “a very special
day for each member of food and
beverage team. We united as
one and offered the best to our
special guest, Thomas. Each of us
showed a great passion to share our
profession”.
That passion was certainly
recognised by DBIS, with Mr
Gareth W ills, Development
L e a d e r f o r We l l b e i n g a t t h e

school, describing Thomas’ visit
as “amazing day of hospitality and
cooking experiences”. He went on
to say that “Thomas enjoyed the
experience immensely” and “learnt
a great amount about different
aspects of the industry”.
Mr W ills praised the staff
involved for their “empathy and
understanding in their provision and
delivery of inclusive educational
experiences” and stressed that
“the staff and students at the SHTM
were absolutely amazing in both
their professionalism and warmth”.
On the School’s part, the F&B
team were certainly invigorated by
Thomas’ visit!

Eclectic
Activities
Other activities over the last six
months have covered a wide range
of areas. In September, the SHTM

Limits
hosted students from the Diocesan
Girls’ School who learned about the
art of professionally brewing coffee
and how the hospitality sector is
going green through sustainable
practices. Also on the agenda for
the month was the support given by
students from the Master of Science
in International Wine Management
(IWM) programme for the Cathay
Pacific Hong Kong International
Wine and Spirit Competition.
October saw a visit by the Flying
Winemaker Eddie McDougall for
a round of the Asian Wine Awards,
with IWM students again playing
supporting roles. Michelin Chef
Jason Tan also visited the School for
a plating demonstration in October,
followed by fellow Michelin Chef
Marco Sacco in November for
a series of workshops on Italian
cooking.
Also in November, SHTM students
provided support for a booth at the
Hong Kong Trade Development
Council’s Wine and Spirit Fair, with
SHTM Professor of Practice (Wine)

Jeannie Cho Lee co-presenting
master classes at the event.

The student organised Bacchus
Wine Society has also been very
active in recent months, hosting a
master class on left bank Bordeaux
wines from the Medoc delivered
by international expert Ms Wendy
Narby in October, a presentation
of ten Brunello di Montalcino 2011
wines by Ms Elenora Guerini of
Gamberro Rosso, an Italian food
and wine publishing group, and a
visit from Ms Michaela Stranda, Asia
Marketing Manager of the Wines of
South Africa, a trade organisation.

students who proposed a café in
the second basement level of the
School’s premises completed an
assessment project and delivered a
presentation on the results.
Whether in working toward
inclusive education with a passion
or creating the framework for new
student experiences, everyone
at the SHTM is intent of moving
beyond limits, and the F&B team is
leading the way. H

Student projects have likewise
featured in recent months, with
F&B undergraduates undertaking
capstone projects focusing on
France, Italy, Japan, Thailand
and the United States. Second
year Hotel Operations students
presented their group project on
the use of Hotel ICON’s Tomorrow’s
Guest Rooms for families
and couples. And fourth year
Entrepreneurship and Innovation
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Academic Achievement Awards

Best Students Recognised

Recognising student excellence is one of the SHTM’s core responsibilities, and the School was delighted to host
a presentation ceremony on 24 October for its Academic Achievement Awards honouring undergraduates with
high grade point averages in semesters 2 and 3 2016/17. With the students, family members and SHTM staff in
attendance, the event also recognised student ambassadors who had completed the requirements of the SHTM
Student Ambassador Scheme.
The School congratulates the following students for their outstanding achievements. H
HIGHER DIPLOMA IN HOTEL
MANAGEMENT

CHAN Jeffrey Arthur
CHAN Nga Wai
LAI Lok Tin
LEUNG Lok Tung
LI Choi Yi

BROAD DISCIPLINE OF HOTEL
AND TOURISM MANAGEMENT

LEE Gyuhee
LUK Yee Wa
TAO Yi
WONG Yat Lam Scarlet

BACHELOR OF SCIENCE
(HONOURS)
IN CONVENTION AND EVENT
MANAGEMENT

CHAN Kwok Po
CHIU Shing Hin
LEE Yuen Yan
LIU Lap Tak
TANG Chin Ho
TANG Pui Sze
WONG Ka Yan

BACHELOR OF SCIENCE
(HONOURS) IN HOTEL
MANAGEMENT

BRAUN Kristina Barbara Maria
CHAN Chantel Corrie
CHAN Ka Wan
CHAN Mei Yi Irene
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CHEN Siyu
CHENG Chi Hang
CHENG Chun Yin
CHEUNG Man Fong
CHEUNG Sau Yin
CHI Lok Sang
CHIO Tsz Yan
CHOI Fung Yee
CHUNG Cassy Sau Man
CHUNG Lai Lai
DING Xiaohui
FALCHI Pierandrea
FUNG Wai Lam
GAMBHIR Tanika Rai
HU Yi
IAN Aleksandra
JIANG Xinyu
KU Nga Nam
KUM Chun Fung
KWOK Cho Kiu
LAI Tsz Hin
LAM Lok Yan
LAU Chak To
LAU Gee Kiu Sierra
LAU Wai Man
LEE Ka Yi
LEE Yan Wah
LI Sijia
LIU Candice Hong-ning
LO Shirley Yuen Man
LO Yuen Sheung
LUI Suet Ying
MA Yuci

MAK Ngar Wing
NG Mung Sze
NG Yee Ling
SHEN Roujun
SHI Xinchen
TAN Huaxi
TANG Ka Ka
TSE Wing Sze
WANG Zijie
WONG Cheuk Ling
WONG Chin Fai
WU Linfeng
XU Xu
YANG Keqian
YAO Siyu
YU Wing Chi
BACHELOR OF SCIENCE
(HONOURS) IN TOURISM
MANAGEMENT

AU Lok Tung
CHAN Denis Ching Hei
CHAN Hoi Ching
CHAN Sze Ming
CHEUNG Hei Tung
CHIU Hoi Ling
CHOI Ingyu
CHOW Ka Fai
GURUNG Kusum
KAN Kar Hey
KAN Yuen Ting
LAM Man Yue
LAU Wing Yi

LEE Tsz Yan Wendy
LEUNG Hoi Wan
LEUNG Tsz Yan
LEUNG Wai Shan
LI Yongxing Rachel
LUI Man Sum
LUI Wing Kwan
NG Xi Xuan
SUEN Yin Yu Helen
WAN Wai Mei
WONG Mei Po
WONG Siu Ni
WONG Sze Wai
YANG Rongcan
YAU Mei Sin
YUEN Wing See
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A key feature of the SHTM
Alumni Association’s ongoing
efforts to unite graduates is the
way in which it helps develop a
sense of belonging to both the
School and PolyU as a whole. This
was particularly evident recently
when the Association provided a
donation to the University’s Alumni
Atrium – a show of support now
commemorated in a nameplate at
the facility. And over the last few
months a range of activities have
helped to develop that sense to an
ever-higher level among Association
members.

Soap for
Sustainability
On 19 August, the Association
teamed up with SOAP CYCLING,
a non-governmental organisation
t h a t p ro m o t e s s u s t a i n a b i l i t y
and improved hygiene, to offer
members and their families a ParentChild Sustainability Workshop at the
World Peace Centre in Kwai Hing.
Parents in attendance scraped and
sanitised used soap for shipment

to underprivileged communities
in Asia, and their children learned
about the importance of hygiene
within the overall concept of
sustainability before creating
fantastic pieces of soap art!

Perfect Mix
Attention turned to an adultsonly pursuit on 16 September when
a Mixology Workshop at the JW
Marriott Hotel’s Flint Grill and Bar
exposed members to the theory and
practice of bartending. Participants
had a great deal of fun channelling
their inner-mixologists and learning
about cocktail preparation from
award-winning bartender Mr Paul
Chan. A Happy Hour afterwards

then offered members the chance
to catch up socially.

SHTMAA News

carbon diet workshop at Green
Hub, housed in the heritage-listed
Old Tai Po Police Station. Members
looking for a meaningful way to
embrace a heathier lifestyle were
not disappointed, and everyone had
the chance to tour the old buildings
to appreciate their architectural
features.

Goodbye
Summer!
Members had the opportunity
to farewell summer and embrace
the outdoors in milder weather on
19 November when they visited
the Plover Cove Country Park for
a 4-hour hike that took in hakka
heritage villages dating up to 400
years old, magnificent natural
surroundings and picturesque views
of nearby islands. Enjoying each
other’s company in this and other
activities over the cooler months,
members most certainly developed
a greater sense that they belonged
to a special community of alumni. H

Eating Well
Sustainable eating was on the
menu in Tai Po on 14 October
when members gathered for a low
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Professor-for-a-Day Programme

Alum-notes
Dr Erdogan Ekiz Ph.D. in Hotel
and Tourism Management 2012
is Director of the International
Relations and Agreements Unit
at the Faculty of Tourism, King
Abdulaziz University, Saudi Arabia.

2000s
Ms Inasa Yick BA(Hons) in
Hotel, Catering and Tourism
Management (Tourism
Management) 2008
is Assistant Marketing Manager at
Ascott China.
Ms Jessie Choi BSc(Hons) in Hotel
Management 2009
is Assistant Director of Sales at
Mandarin Oriental Macau.
Ms Sancia Yan BSc(Hons) in
Tourism Management 2009
is Business Development Director,
North Asia at Santa Fe Transport
International.

2010s
Mr Jason Fong HD in Hotel
Management 2008, BSc(Hons) in
Hotel Management 2010
is Learning Manager at the Grand
Hyatt Hong Kong.
Ms Florence Yeung BSc(Hons)
in Tourism Management 2011
is Assistant Manager at Etymon
Communications and Brand
Management Consultant.
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Ms Vivian Hung BSc(Hons) in
Hotel Management 2012
is Food and Beverage Marketing
Manager at the Kowloon ShangriLa, Hong Kong.
Mr Wesley Ling BSc(Hons) in Hotel
Management 2012
is Senior Learning and Development
Manager at the Marco Polo
Hongkong Hotel.
Ms Adraine Li HD in Hotel
Management 2011, BSc(Hons) in
Hotel Management 2013
is Assistant Manager, Investment
Management and Business
Development at Shangri-La Asia.
Dr Josiah Chan Doctor of Hotel
and Tourism Management 2014
is Chief Operating Officer at Citizen
Thunderbird Travel.
Dr Worarak Sucher Doctor of
Hotel and Tourism Management
2014
is Associate Dean for Administration
at the Graduate School of Tourism
Management, National Institute
of Development Administration,
Thailand.
Ms Celia Lian MSc in International
Hospitality Management 2014
is Development Manager at the
Langham Hospitality Group.
Ms Celine Du MSc in Hotel and
Tourism Management 2015
is Vice President, Marketing and
Business Development, Greater
China at the Mandarin Oriental
Hotel Group.

Ms Athena Zou MSc in
International Hospitality
Management 2015
is Business Development Manager
at AECOM.

Ms Sabrina Hou BSc(Hons) in
Hotel Management 2015
is Manager, Service Transformation,
Technology and Operations at DBS
Bank (Hong Kong).
Ms Cici Tam BSc(Hons) in Hotel
Management 2015
is Senior Officer – Food and
Beverage at New World
Development Company.
Dr Daisy Fan Ph.D. in Hotel and
Tourism Management 2016
is Lecturer at the Department of
Tourism and Hospitality, Faculty
of Management, Bournemouth
University.
Dr Anyu Liu Ph.D. in Hotel and
Tourism Management 2016
is Lecturer in Hospitality at the
University of Surrey.
Miss Cheryl Au BSc(Hons)
in Convention and Event
Management 2017
is Guest Relations Officer at the
Kowloon Shangri-La, Hong Kong.
Miss Kristina Braun BSc(Hons) in
Hotel Management 2017
is Food and Beverage Trainee
– Management Development
Programme at the Grand Hyatt
Hong Kong.
Mr Matthew Kum BSc(Hons) in
Hotel Management 2017
is Senior Guest and Public Relations
Executive at Hotel ICON.

Outstanding Professors for a Day
To the outstanding industry professionals who recently served as professors for a day,
the School offers its heartfelt thanks.

Speaker

Title and Company

Topic

Mr Gerhard AICHER
Ms Eva AU YEUNG; Ms Vicky WONG

General Manager, The Mira Hong Kong
Events and Entertainment Director; Events Manager, Ocean Park Corporation

Mr Guy BIGWOOD

Group Sustainability Director, MCI Group

Ms Karen BOLINGER
Mr Adam CHAN
Mr Hing CHAO

Mr Terence FONG
Ms Susana FORK

Chief Executive Officer, Melbourne Convention Bureau
Owner, Hair House by Adam Chan
CEO, Hong Kong International Kung Fu Festival and International Guoshu
Association
Group General Manager, East OCT Shenzhen
Sales Manager; Foreign Sales, Kikkoman Shanghai Trading Co Ltd
Commissioner, Tourism Commission, HKSAR Commerce and Economic
Development Bureau
Director of Learning and Development, InterContinental Hong Kong
General Manager, Hong Kong; Regional Development Director, International
Customer Loyalty Programmes Ltd
Digital Marketing Manager, Hotel ICON
Director of Rooms, Hotel ICON

Entrepreneurship – Building a Credible Brand
The Development and Design of an Attraction: The Case of Halloween Fest
in Ocean Park
Sustainability Initiatives in the Business Events Industry: Global and
Corporate Perspectives
Strategic Destination Marketing: The Case of the Melbourne Convention Bureau
Entrepreneurship – Building a Credible Brand
Heritage Conservation and the Potential for Cultural Tourism in Hong Kong:
A Personal Perspective
Challenging HRM Issues in Hospitality: The Case of East OCT
Japanese Cuisine
Development Blueprint for Hong Kong’s Tourism Industry

Ms Emily FU
Mr Gonzalo Achelat GUDMANI
Mr Richard HATTER
Mr Daniel HEMSWORTH
Mr Truman HUANG

Senior Manager, Planning and Exhibitions, Hong Kong Tourism Board
General Manager, Pisco Mal Paso
General Manager, Hotel ICON
Founder, International Capoeira Society and Grupo Capoeira Brasil Hong Kong
Founder, Wintour Technology Information Co Ltd

Mr Byron KO
Mr Sean KO

General Manager, Hotel VIC
Assistant Director of Human Resources and EMS Manager, Kowloon Shangri-La,
Hong Kong
Head of Internal Programme and Senior Lecturer, ERC Institute
General Manager, The Westin Guangzhou
Owner, Cheeky Pasta Restaurant
Vice President, Recruitment and Workforce Strategy, Galaxy Entertainment Group
Director of Engineering, Kowloon Shangri-La, Hong Kong
Owner and General Manager, Popway Hotel
Managing Director, Hong Kong Convention and Exhibition Centre
(Management) Ltd
Manager, Corporate Communications, Hong Kong Tourism Board
Associate Professor, Zhejiang University

Mr Oliver CHEN
Ms Ayami CHIBA; Mr Takagi YOSUKE
Miss Cathy CHU
Ms Regina CHU
Ms Mary ENGLISH; Mr Eamonn CHIU

Mr Randol KOH
Mr Andrew KWOK
Mr Roberto KWONG
Mr Liviano LACCHIA
Mr Jackson LAO
Mr David LAU
Ms Monica LEE-MÜLLER
Ms Alice LI
Dr Shanshan LIN
Mr Aaron LIU
Ms Rachel LO
Mr Wallace LO
Mr Michael MORETTI
Ms Annie NG
Mr Vincent NG
Mr Wai-lun NIP
Dr Merrin PEARSE
Mr Juan PROHENS
Mr Philip SCHAETZ

Deputy Commissioner for Tourism, Tourism Commission, HKSAR Commerce and
Economic Development Bureau
Assistant Manager, AsiaWorld-Expo Management Ltd
Hotel Sommelier and Manager, SKYE Roof Bar and Restaurant
Asia Contractor, American Indian Foods
Director of Human Resources, Mandarin Oriental, Hong Kong
Founder, 1+1=11 Productions
Founder, My Little Coffee
CSR and Environmental Sustainability Freelancer, Chair, Living Islands Movement,
and Organiser, Hong Kong Green Drinks
Head Distiller, Pisco Mal Paso
Vice President, Sales and Marketing, Wharf Hotels Management Ltd

Corporate Social Responsibility
Turing Customers into Advocates and Relationships into Profit
E-marketing Strategies of Hotel ICON
Provide Quality CS and Managing Service Encounters/Service Recovery and
Building Customer Relationships
Current MICE Industry in Hong Kong and Its Future Trends
History and Culture of Pisco Spirits in Chile
Leadership – A Life Learning Story
Capoeira and Tourism
Career Development: The Challenges for a Founder of a Hospitality and
Tourism Enterprise
Design and Management of Hotel Club Floor
CSR in Hotels
Resort Management
Managing People in Different Branded Hotels
Entrepreneurship – Building a Credible Brand
Trends and Future HR Directions in the Hospitality and Tourism Industry
Engineering Facilities in Hotels
My Entrepreneurial Venture and the Popway Story
Leading at the HKCEC: Philosophies and Practices
Hong Kong Tourism Board’s Promotional Efforts
Integrating Statistical and Judgmental Tourism Demand Forecasting
Approaches: The Case of Hong Kong
Tourism Development in Hong Kong – Past, Present and Future
Event Planning
A Sensory Discovery from a Wine Professional
Alaska Wild Fish Demonstration
Selection – Recruitment Procedures and Interviewing Techniques
Designing for the Future of Events: Lessons from TED, Google [x] and
Burning Man
Coffee Arts
Entrepreneurship – Building a Credible Brand
Distillation of Pisco Spirits in Chile
Transformational Leadership
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Speaker

Title and Company

Topic

Mr Horace SHEK
Ms Chen-ling SHEN

Attraction Operation Management
Asian Food with Nutrition

Dr Louis SHIH

Operations Manager, Madame Tussauds Touring Exhibition Ltd
Lecturer in Hospitality Management, St. Mary’s Junior College of Medicine,
Nursing and Management
Executive Director, Old Stone Hotels Co Ltd

Mr Edwin SO
Ms Michaela STANDER
Mr Ian STAZICKER

China Representative, APCOR (Portuguese Cork Association)
Market Manager – Asia, Wines of South Africa Ltd
Founder and Managing Director, NELIAN Holdings Ltd

Mr Richard ST-PIERRE

President, C2 International

Chef Jason TAN
Mr Thompson TANG
Ms Maria TONG

Chef, Corner House
Owner and CEO, Niceland Wedding Group
Director, MCI Group

Dr Linda WANG
Mr Philip WEI
Mr Thusitha WICKRAMASINGHE
Ms Ada WONG
Dr Jeanette Mei-lan WU

Lecturer, Zhejiang University
Managing Director, BTL Hospitality – Hotels and Preference Asia
Manager, Hong Kong, SriLankan Airlines Ltd
Director of Human Resources, Conrad Hong Kong
General Manager, Hotel Division of Core Pacific City Development Co Ltd

Dr Maoying WU
Mr Hao YEO
Dr Tianyu YING

Associate Professor, Zhejiang University
General Manager, Beijing Tian Yi Group
Researcher, Zhejiang University

Ms Cathy YOUNG

Manger, Talent Resourcing (Hotel DOSM, HR and Revenue) – Greater China,
InterContinental Hotels Group
General Manager, Aoyuan
Director of Quality Control and Development, Maillen Hotel Management
Company Shenzhen
Chief Commercial Officer – Greater China, ACCOR Hotels

Mr Qia-qiang ZHOU
Ms Tracy ZHOU
Mr Murphy ZHU
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Calendar of Events

Upcoming Events

How is a Hotel Conceived?
Back of House of Hotels
Cork or Uncork?
Cape Route 62 - Wines of South Africa Workshop
Marketing a New Luxury Outlet Centre to Mainland Chinese Tourists – A
Student Consultancy Project
Pushing the Boundaries of Creative Conference Design: The Case of C2M
Montreal
Garnishing and Plating of a Michelin Chef
Creative Ideas and HR Challenges for the Tourism and Hospitality Industry
Insights into the Association Market in Mainland China: Developments,
Policies and Challenges
eTrust towards Hotel Websites
Belt and Road Challenges and HRM Strategies
SriLankan Airlines: Pricing and Forecasting
The Success of Conrad in Hong Kong
Unravelling Public Support for Casino Gaming: The Case of a Casino
Referendum in Penghu
Regional Dispersal, Drive Tourism and Changing Market
Tourism Planning Projects
Social Network Analysis and Its Applications in Tourism Research and
Management
Talent Sourcing
KaiPing Tourism Planning
Talent Sourcing
Current Hospitality HRM Issues and Strategies
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Attraction Operation Management
Asian Food with Nutrition

Dr Louis SHIH

Operations Manager, Madame Tussauds Touring Exhibition Ltd
Lecturer in Hospitality Management, St. Mary’s Junior College of Medicine,
Nursing and Management
Executive Director, Old Stone Hotels Co Ltd

Mr Edwin SO
Ms Michaela STANDER
Mr Ian STAZICKER

China Representative, APCOR (Portuguese Cork Association)
Market Manager – Asia, Wines of South Africa Ltd
Founder and Managing Director, NELIAN Holdings Ltd

Mr Richard ST-PIERRE

President, C2 International

Chef Jason TAN
Mr Thompson TANG
Ms Maria TONG

Chef, Corner House
Owner and CEO, Niceland Wedding Group
Director, MCI Group

Dr Linda WANG
Mr Philip WEI
Mr Thusitha WICKRAMASINGHE
Ms Ada WONG
Dr Jeanette Mei-lan WU

Lecturer, Zhejiang University
Managing Director, BTL Hospitality – Hotels and Preference Asia
Manager, Hong Kong, SriLankan Airlines Ltd
Director of Human Resources, Conrad Hong Kong
General Manager, Hotel Division of Core Pacific City Development Co Ltd

Dr Maoying WU
Mr Hao YEO
Dr Tianyu YING

Associate Professor, Zhejiang University
General Manager, Beijing Tian Yi Group
Researcher, Zhejiang University

Ms Cathy YOUNG

Manger, Talent Resourcing (Hotel DOSM, HR and Revenue) – Greater China,
InterContinental Hotels Group
General Manager, Aoyuan
Director of Quality Control and Development, Maillen Hotel Management
Company Shenzhen
Chief Commercial Officer – Greater China, ACCOR Hotels

Mr Qia-qiang ZHOU
Ms Tracy ZHOU
Mr Murphy ZHU
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Calendar of Events

Upcoming Events

How is a Hotel Conceived?
Back of House of Hotels
Cork or Uncork?
Cape Route 62 - Wines of South Africa Workshop
Marketing a New Luxury Outlet Centre to Mainland Chinese Tourists – A
Student Consultancy Project
Pushing the Boundaries of Creative Conference Design: The Case of C2M
Montreal
Garnishing and Plating of a Michelin Chef
Creative Ideas and HR Challenges for the Tourism and Hospitality Industry
Insights into the Association Market in Mainland China: Developments,
Policies and Challenges
eTrust towards Hotel Websites
Belt and Road Challenges and HRM Strategies
SriLankan Airlines: Pricing and Forecasting
The Success of Conrad in Hong Kong
Unravelling Public Support for Casino Gaming: The Case of a Casino
Referendum in Penghu
Regional Dispersal, Drive Tourism and Changing Market
Tourism Planning Projects
Social Network Analysis and Its Applications in Tourism Research and
Management
Talent Sourcing
KaiPing Tourism Planning
Talent Sourcing
Current Hospitality HRM Issues and Strategies
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