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Message from

Dean of School

A

s we move into the Year of the Dragon, the SHTM is entering an exciting new phase of its
development. In this issue of Horizons we cover the ofﬁcial opening of Hotel ICON, which
we marked with two special events. The “Boutique & Lifestyle Hotels: Creating a Brand
Icon through Design” conference showcased the creativity and innovation that went into making our
teaching and research hotel a reality. On the same day, our “Vision Unlike Any Other” Gala Dinner
allowed us to celebrate what we had achieved and anticipate further success ahead.
While on the topic of success, we were fortunate in recent months to host a Dean’s Distinguished
Lecture presented by Mr John Slosar, Chief Executive of Cathay Paciﬁc Airways. As we note in this
issue, Mr Slosar offered our latest cohort of students a wealth of insights into building a successful
business.
In this issue we also cover our 17th Congregation, at which 881 future industry leaders reﬂected on
their achievements as they began new chapters in their lives. During the ceremonies I had the pleasure
of presenting the Outstanding PolyU SHTM Alumni Award 2011 to Maurice Kong, Director of
Food and Beverage at the Hong Kong Convention and Exhibition Centre and Chairman of
the SHTM’s Alumni Association.
We have also been active in organising and co-organising international conferences, with
the seventh China Tourism Forum in Hainan, the ﬁfth UNWTO/PATA Forum on
Tourism Trends and Outlook in Guilin and the World Research Summit for Tourism
and Hospitality at Hotel ICON featured in this issue.
Our new education approach, with Hotel ICON at its core, is pushing us ever
further in the pursuit of excellence. These pages offer a taste of what we have
recently achieved, with much more still to come.

Professor Kaye Chon
Dean and Chair Professor
School of Hotel and Tourism Management
The Hong Kong Polytechnic University
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Hotel ICON

On stage during the “Boutique & Lifestyle Hotels: Creating a Brand Icon through Design” conference were (from left) Professor Kaye Chon, Dean of the SHTM;
Mr Barney Cheng, fashion designer; Mr Tommy Li, graphic designer; Mr Rocco Yim of Rocco Design Architects; Mr Richard Hatter, General Manager of Hotel
ICON; Mr Richard Doone, Managing Director of Conran & Partners; Mr Patrick Blanc, French botanist and landscape artist; Mr William Lim, interior
designer; and Dr Edmund Lee, Executive Director of Hong Kong Design Centre.

H

Opening
in Style

otel ICON opened in style on 21 September
last year, hosting the “Boutique & Lifestyle
Hotels: Creating a Brand Icon through Design”
hospitality design conference and the “Vision Unlike
Any Other” Gala Dinner. Attracting industry leaders,
internationally renowned designers, staff, alumni and
friends of PolyU, the two events marked both the ofﬁcial
opening of the hotel and the start of a new era for the
SHTM.
Located close to the PolyU campus in the premiere tourism
district of Tsim Sha Tsui East, Hotel ICON shares a
complex with the SHTM and operates as its teaching and
research hotel. Yet, far from being just another training
venue, the hotel is a true symbol of the hospitality industry
and what it can achieve in Hong Kong and throughout the
region.
Speaking at the design conference, Mr Richard Hatter,
General Manager of the hotel, captured the mood precisely
when he remarked that “Hotel ICON is the ﬁrst of its
kind in Asia. We are proud of the hotel and its link to local
culture, which can be seen through its various features”.

The conference, staged jointly by the SHTM and the Hong
Kong Design Centre in Hotel ICON’s Silverbox ballroom,
brought together six of the internationally acclaimed
designers and architects who contributed to creating Hotel
ICON’s distinctive look and feel. The group discussed their
experiences in themed presentations, offering the audience
insights into a complex process of design and execution.
Rocco Yim of Rocco Design Architects, who designed
the hotel building, spoke about the importance of iconic
architecture in the ﬁrst presentation, followed by William
Lim, who was responsible for the interior design, speaking
about re-experiencing the hotel concept during the design
process. The celebrated French botanist Patrick Blanc then
discussed his trademark indoor vertical garden that adorns
the hotel’s lobby and provides a living background to
Green, the lobby lounge.
In the second session Richard Doone of Conran and
Partners discussed the design of The Market, the open
kitchen restaurant on the hotel’s second ﬂoor, and Above &
School of Hotel and Tourism Management
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Hotel ICON

Beyond, the sleek and chic private members’ facility on the
top ﬂoor. Graphic designer Tommy Li then described how
he fashioned the hotel’s distinctive logo. Barney Cheng of
Yenrabi Ltd gave the ﬁnal presentation on Hotel ICON’s
staff uniforms, which he designed.
These efforts have already led to international recognition,
with the Canadian lifestyle magazine Wallpaper shortlisting
Hotel ICON for election to the list of the World’s Best
Business Hotels 2011. Mr Hatter spoke for everyone
concerned when he expressed delight at the news, further
noting that “this year only two Hong Kong hotels have
been named in the roll of honour”.
Immediately following the conference, the Gala Dinner
commenced with PolyU President Professor Timothy
W. Tong praising the SHTM for its “distinctive vision of
hospitality and tourism education,” of which Hotel ICON
is a central part. The hotel, he said, would be “a learning
platform that fosters the entrepreneurial spirit, creativity
and innovation”.
Professor Kaye Chon, Dean and Chair Professor of the
SHTM, thanked Professor Tong for his support before the
event, also expressing appreciation for the efforts of all other
PolyU ofﬁcials and colleagues who made the hotel possible.
Reﬂecting on the School’s rise from humble beginnings
more than 30 years ago, he commented that this was “a
new stage in our pursuit of excellence”.
Also ofﬁciating on the evening were Mr Hatter; the
Honourable Marjorie Yang Mun-tak, PolyU Council
Chairman; and Mr Victor Lo, Chairman of the Hotel
ICON Board of Directors.

alumni and students. A fund-raising auction was another
feature of the evening, with the net proceeds to be used for
the SHTM’s future development.
As the programme wound down Patrick Blanc made an
encore appearance, speaking to a new audience about
his concept of creating the living masterpiece that is
Hotel ICON’s vertical garden. He was particularly keen
to demonstrate how the garden reinforces Hong Kong’s
uniqueness.
With Hotel ICON at the core of a distinctive vision of
hospitality and tourism education, the SHTM is looking
forward to producing ever more quality graduates who will
become industry leaders in Hong Kong, the region and
throughout the world.

An expected 170 SHTM students will have
completed internships of various durations at Hotel
ICON by the end of the 2011/2012 academic
year. Having gained valuable experience working
during the opening phase of a high-end hotel, they
will have beneﬁted from rotating through different
departments, individualised training programmes
and close supervision by dedicated trainers.

During the dinner attendees were treated to a special
programme of events, none of which drew more applause
than the live band performance by Professor Tong, PolyU

A live band performance by Professor Tong, PolyU alumni and SHTM students
earned loud applause from the audience.
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Dean’s Distinguished Lecture

The Pursuit of

Excellence

S

tudents, staff and guests
gathered in the Jockey Club
Auditorium on 23 August
last year to hear an inspiring talk
on the pursuit of excellence from
Distinguished Lecturer Mr John
Slosar, Chief Executive of Cathay
Paciﬁc Airways.
Reﬂecting on more than 30 years of experience with the
Swire Group, Mr Slosar offered insights into his core
principles for success. He reminded students that although
the experiences of a CEO may seem very remote, “it will feel
like some time next week when you realise you’re running
the business”. In the meantime, the students had “made an
excellent start in choosing to study at the SHTM”.

people, he advised, so when looking
for their ﬁrst jobs students should
ask their prospective employers what
they do to develop talent. From
another angle, developing strategy
involves being a “practical dreamer”,
and accomplishing big strategic ideas
sometimes means doing “unreasonable
things” rather than accepting things
as they are. A culture of openness is also important for
encouraging innovation. People need to be allowed to make
mistakes and learn from them, Mr Slosar advised.

“Ultimately, we are what we do”, remarked Mr Slosar, so “it
cannot be stressed enough that we should focus on getting
things done and getting results”. Even more importantly,
the pursuit of excellence “should be the animating drive”
behind all our endeavors.

In an uplifting end to the lecture, Mr Slosar reminded
the whole audience that learning is a lifelong process and
“whatever gets thrown at you, you can learn from it and
apply it”. He also encouraged students to ﬁnd something
that they were passionate about. “Remember that ultimately
it’s you who develops your career”, he noted. “Take control,
decide how you want to progress things, how you can prove
you can do the things that will make you and your company
successful”.

In Mr Slosar’s experience, building a successful business
requires investment in people, strategies and culture. Good
companies understand the importance of investing in

The School thanks Mr Slosar for his invaluable advice and
looks forward to learning how the new cohort of students
will put it to use in the years to come.

Professor Kaye Chon, Dean of the SHTM thanking Mr John Slosar
for an inspiring lecture

School of Hotel and Tourism Management
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New Beginnings

F

aculty members, students and their families
celebrated new beginnings on 4 November when
PolyU held its 17th Congregation (SHTM) in the
Hong Kong Jockey Club Auditorium. The Congregation
expanded over three sessions this academic year, with 5
Ph.D., 5 D.HTM, 5 MPhil, 140 MSc, 396 BSc, 59 BA
and 271 HD graduates receiving their well-earned degrees
and diplomas.
As has now become traditional, both the single morning
and two afternoon sessions began with bagpipers in full
Scottish dress leading a parade of students and staff in their
academic robes across the PolyU campus to the Auditorium.
PolyU Deputy President, Provost and Chairman of the
SHTM’s Board of School, Professor Philip Chan, opened
the proceedings for each session, and the School’s Dean
and Chair Professor Kaye Chon provided inspiring words
as the graduates reﬂected on their achievements and careers
to come.
Speaking of the SHTM’s new phase of
development during the morning
session, Dean Chon said that
Hotel ICON was bringing “fresh
impetus to our on-going efforts in
the advancement of hospitality
education and research”. The
School, he said, would produce
“even more quality graduates
destined to rise as hospitality
and tourism leaders in Hong
Kong, in the region and around
the world”.
HORIZONS

Guest of Honour during the
session was Mr Symon Bridle,
Chief Operating Ofﬁcer of New
World Hospitality. Congratulating
the graduates on “achieving
a signiﬁcant milestone”, he
cautioned that in the current
economic climate it was not the
choice of jobs that would limit
Mr Symon Bridle
them, but their own “ambition,
desire, attitude and commitment
to succeed”. He argued that they
should look forward to success in
their future careers because Asia,
and China in particular, still has
much potential for growth that
will entail the recruitment of many
young and talented individuals.
Mr Cliff Wallace

17th Congregation

Presenting
the
morning’s
valedictory speech, Miss Joyce
Ng, a graduate with First Class
Honours from the BSc in Hotel
Management programme, painted
a vivid picture of the sort of
determination that Mr Bridle
espoused. She told of the time
Miss Joyce Ng, BSc in
during her Higher Diploma studies
Hotel Management
when she was rejected for several
graduate
hotel internships. The experience
only fuelled her desire to succeed, and she advised her fellow
graduates to “set out to make a difference, and pursue your
goals with conﬁdence and commitment”.
Rounding off the morning session, Dean Chon presented
the Outstanding PolyU SHTM Alumni Award 2011 to Mr
Maurice Kong, who graduated from the then Department
of Hotel and Tourism Management with a Higher
Diploma in 1993. Mr Kong continually supports the
School through placements and mentorship as Director
of Food and Beverage of the Hong Kong Convention and
Exhibition Centre. He is also Chairman of the SHTM
Alumni Association, and has been one of the key players in
expanding the School’s alumni network in recent years.
During the second session, Guest of Honour Mr Cliff
Wallace, Managing Director of Hong Kong Convention
and Exhibition Centre, described some of the key moments
in his 52-year career. Leadership, he said, was about
“getting things done”, and all organisations were looking
for people who could “lead with integrity, with passion and
with responsiveness”. Mr Wallace challenged the graduates
to seek leadership positions, which they would reach more

quickly if they recalled just three words from his talk
– trustworthiness, enthusiasm and responsiveness – and
practised them every day.
In the ﬁrst valedictory address
of the afternoon, Mr Anson
Wong, recipient of a BSc in Hotel
Management with First Class
Honours, echoed Mr Wallace’s
challenge by observing that “if you
love what you do, you will enjoy
whatever you have to do”. The
real trial came when he started
his internship, he said, but “the
more difﬁcult the times, the more
valuable the experience”.

Mr Anson Wong, BSc
in Hotel Management
graduate

Valedictorian at the third session,
Mr Jonas Po, received a BA in Hotel
and Catering Management with
First Class Honours. He explained
how the study trips, exchange
programmes and internships at the
SHTM opened up a whole new
world for him. Speaking of his
internship in Chicago, he said that
Mr Jonas Po, BA in
Hotel and Catering
“I learnt not only about hotels and
Management graduate
their operations, but also about
different places, people and culture”. This, he concluded, is
what hospitality does: it “brings people together”.
The SHTM offers its congratulations to all graduates, and
looks forward to hearing the stories of their success in the
years to come.

School of Hotel and Tourism Management
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Outstanding Alumni in a Global Society

From
the

Heart

W

hen Maurice Kong speaks of hospitality, his
words ring with sincerity. Recently named
SHTM Outstanding Alumni 2011 for services
to his industry and the School, Maurice is dedicated
to enhancing the customer experience, drawing people
together and nurturing the next generation of industry
leaders.
As Director of Food and Beverage at the Hong Kong
Convention and Exhibition Centre (HKCEC), Maurice
manages a team of more than 300 that serves over two
million guests a year. He is clearly proud of what the team
can achieve, even in small ways. Commenting over lunch at
the HKCEC’s New Shanghai restaurant, he noted proudly
that “not many Shanghainese restaurants would provide
handmade noodles”.
Maurice has long been associated with the ﬁner aspects of
hospitality. Before graduating from the then Department
of Hotel and Tourism Management in 1993, he worked
ﬁrst at the Hyatt Regency on Nathan Road and then the
Mandarin Oriental. His time at the Mandarin Oriental took
him to the United States, Singapore, Germany, Malaysia
and Thailand, before he joined the HKCEC in 2002.

French fries” to a broader range of cuisines, and introduced
wedding packages to the venue’s catering mix. He met
initial skepticism at the move, given that wedding banquets
were more often associated with hotels, but the results soon
spoke for themselves.
Yet Maurice’s greatest achievement has been in nurturing
those around him. “Every time we have big corporate
events”, he said, “I share my experience with the team, and
also within the industry”. He told of a recent sharing session
for executive members of the Hong Kong Restaurants
Association and a talk for students at the Institute of
Vocational Education in Chai Wan.
Maurice extends that commitment as Chairman of the
SHTM Alumni Association. He has been an important part
of the Association’s contribution to the School in recent
years, while also serving as a professor for a day, providing
internships and mentoring undergraduate students.
He explained that he lets his mentees “know what they
need to do to be leaders”. The process, he said, has to be
about more than just having dinners and lunches. The
important thing is not giving time, but making sure that
the involvement “comes from the heart”.

Never afraid to try something new, Maurice shifted the
HKCEC’s culinary offerings away from “hot dogs and

Professor Kaye Chon, Dean of the SHTM
(left) with SHTM Outstanding Alumni
2011 Mr Maurice Kong
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Seventh China Tourism Forum

Sustainable Development
in the Spotlight
industry should not “lose sight of long-term sustainability
goals while facing the challenges and uncertainties brought
about by the global economic crisis”, a key area of discussion
over the three days.

Ofﬁciating guests on stage during the opening ceremony

A

ttracting educators, scholars, researchers, industry
practitioners, government policy makers and
tourism professionals from around the world, the
seventh China Tourism Forum was held in Haikou, Hainan
on 23-25 October last year. Hosted by the United Nations
World Tourism Organisation (UNWTO) and PolyU, the
event was co-organised by the SHTM and the Tourism
College at Hainan University.
The focus this year was on tourism and sustainable
development, with the Forum providing a unique platform
on which to exchange information, ideas and views.
Commenting before the Forum, SHTM Dean and Chair
Professor Kaye Chon expressed pride in the School’s
decision to initiate the event in 2004. He also noted China’s
dynamic role in world tourism, but cautioned that although
“it is experiencing strong demand for international and
domestic tourism, the country is not immune to external
and internal factors affecting the tourism industry”.
Mr Jing Xu, Director of the UNWTO’s Regional
Programme for Asia and the Paciﬁc, further noted that the

The ﬁrst keynote presentation,
by Mr Hae Guk Harry Hwang,
the UNWTO’s Deputy Director
of the Regional Programme for
Asia and the Paciﬁc, considered
how collaboration between
China and the UNWTO could
help to facilitate sustainability in
Mr Harry Hwang
tourism. On the following day,
Professor Alastair Morrison,
President of the International
Tourism Studies Association,
discussed the marketing and
development of sustainable
tourism at an international
level.
Professor Alastair Morrison
Panel sessions were also held
during the Forum, covering the
prospects for and problems faced by tourism research and
education, and the role of corporate social responsibility in
relation to Hainan’s tourism prospects. Concurrent paper
sessions explored a wide range of current issues, such as
the impact of information technology on the economics
of tourism, the role of education and culture, sustainable
tourism and contemporary issues in China tourism.

A resounding success, the Forum closed with a tour of
Haikou’s Volcano Park and the ofﬁcial dinner.

School of Hotel and Tourism Management
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Anticipating the Future of Asia-Paciﬁc Tourism

S

et amidst the rugged beauty of Guilin in mainland
China’s Guangxi Autonomous Region, the ﬁfth
UNWTO/PATA Forum on Tourism Trends and
Outlook in October focused on the pressing issues of
innovation and diversiﬁcation in demanding times.
Organised by the United Nations World Tourism
Organisation (UNWTO) and the Paciﬁc Asia Travel
Association (PATA), the event was hosted by the Guilin
Municipal People’s Government in collaboration with
PolyU.
The Forum brought together 180 policy makers, senior
ofﬁcials, researchers and industry representatives from
20 countries and regions to exchange views on the latest
research developments, trends in emerging markets,
experiences of recovery in at-risk destinations and uses of
technology.
Divided into two parts, the
Forum began with technical
sessions speciﬁcally tailored for
practitioners and academics. In
his opening remarks to the ﬁst
session, Mr Jing Xu, Director
of the UNWTO Regional
Programme for Asia and the
Mr Jing Xu
Paciﬁc, spoke on tourism trends
in emerging markets, highlighting that Northeast Asia is
leading the growth in international tourist ﬂows in the
region.
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During the second session, the SHTM’s Associate Dean
(Research) and Chair Professor Haiyan Song addressed new
product development from the perspective of e-tourism. In
the next session, Mr Jason Pang, Director of Technology
and Innovation at the SHTM’s Hotel ICON, offered the
hotel as an exemplar of innovation in adopting frontier
technology.
Plenary sessions widened the
discussion on the second day,
with keynote speeches followed
by a lively panel session. The
keynote speakers included Mr
Jing Xu of the UNWTO, who
spoke on the global tourism
outlook to 2030; Mr Stuart
Professor Kaye Chon
Lloyd, Senior Director of
Marketing and Membership Services for PATA, who
discussed the state of the travel and tourism industry in the
Asia-Paciﬁc region, SHTM Dean and Chair Professor Kaye
Chon, who described the visions and prospects of tourism
education in the region; Dr Nalaka Godahewa, Chairman
of the Sri Lanka Tourism Development Authority, who
explained how his country was being marketed as an
emerging destination; and Professor Jiadong Tong, Vice
President of Nankai University, who spoke on strategic
industries and trends for tourism development in China.
With Asia-Paciﬁc tourist arrivals expected to increase to
30% of the world total by 2030, the Forum played a crucial
role in anticipating the challenges and triumphs ahead.

World Research Summit for Tourism and Hospitality

Looking to the Future

A

round 300 academics and researchers from 41
countries gathered at Hotel ICON on 10-13
December last year to attend the World Research
Summit for Tourism and Hospitality. Jointly hosted by the
SHTM and academic journal publisher Elsevier, the event
was co-chaired by the SHTM’s Dean and Chair Professor
Kaye Chon and Professor Bob McKercher.

The three days of the Summit were packed with a highly
diverse range of keynote speeches, research presentations
and practical workshops, providing a unique opportunity
for leaders in the ﬁeld to meet, discuss and debate critical
issues that will affect the future direction of tourism
and hospitality research and practice. The ﬁrst morning
featured concurrent workshops, with Professor Chris Ryan
of the University of Waikato in New Zealand discussing
questionnaire development and the SHTM’s Professor
McKercher covering successful manuscript writing.
Throughout the Summit, seven streams of research talks
covered topics including e-marketing, corporate social
responsibility, hotel management, cultural and heritage

Ofﬁciating at the opening ceremony were (from left) Professor Chris Ryan,
Professor Richard Perdue, Professor Abraham Pizam, Mr Tony Roche,
Professor Kaye Chon, Professor Bob McKercher, Professor Huimin Gu,
Professor John Tribe and Professor Rohit Verma

tourism, human resource management, climate change and
service excellence.
Following Saturday’s opening ceremony, Professor John
Tribe from the University of Surrey in the UK delivered the
ﬁrst of seven keynote speeches on paradoxes in leisure and
tourism. The similarities and differences between tourism
and hospitality management were the topic of the second
keynote speech delivered by Professor Abraham Pizam of
the University of Central Florida in the US.
The Sunday began with Professor Ryan discussing current
and future trends in tourism. Following on in another
direction, Professor Richard Perdue from the Virginia
Polytechnic Institute and State University in the US looked
at the implications of different research journal ranking
systems.
To round off the ﬁnal day’s research talks, Professor Chon
delivered a keynote speech on managing service quality and
standards in the hospitality and tourism industry. Professor
Rohit Verma of Cornell University in the US closed the
proceedings with a ﬁnal keynote speech offering insights
into how travellers use online and social media to make
hotel-choice decisions. Technical visits to Hong Kong’s
tourism attractions were arranged for the day following the
Summit.
PolyU, the SHTM and Elsevier agreed that the Summit
was a remarkable success and thank all of the speakers and
attendees for their contributions.
School of Hotel and Tourism Management
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Hospitality Insights Abound at Winter School

T

he PolyU campus and Hong Kong Disneyland
were the settings this year for the 2012 Hong Kong
PolyU Winter School, an Executive Development
Programme in Hospitality attended by a host of senior
managers. Co-organised by the SHTM and the Hong
Kong Hotels Association from 6-18 February, the event
was sponsored by the Paciﬁc Asia Travel Association, the
Institute of Hospitality and Hotel ICON.
Delivered as a series of six in-depth modules spanning two
days each, the Winter School offered insights into areas
ranging from leadership to creativity. Leading industry
professionals and SHTM academics presented the modules
interactively, ensuring that participants would gain the
maximum beneﬁt in each area.
The week began with a module on hospitality industry
leadership in the 21st century co-presented by SHTM
Dean and Chair Professor Kaye Chon, and Mr Mark
Conklin, General Manager of the JW Marriot Hotel Hong
Kong. The focus moved from team building to motivation,
strategic planning, decision making, time management and
communication.
During the second module, Dr Basak Denizci Guillet,
Assistant Professor at the SHTM, led participants through

the basics of revenue management for non-revenue
managers. The ﬁrst week ended with a module covering two
aspects of preparing for growth through human resource
management, co-hosted by Dr Simon Wong, Assistant
Professor at the SHTM, and Mr James Lu, Executive
Director of the Hong Kong Hotels Association.
The second week kicked off with a module on strategic
management delivered by Mr James Haybyrne, Chairman
and CEO of the Strategic Thinking Group, who focused
on honing participants’ ability to anticipate the future. Dr
Tony Tse, Assistant Professor at the SHTM, and Mr John
Ludlow, Senior Vice President of Global Risk Management
at the InterContinental Hotels Group, then helped
participants to understand why managing risk is the key to
long-term success.
The Winter School culminated in a module on the Disney
approach to inspiring creativity delivered at Hong Kong
Disneyland. Disney Institute’s Programme Consultant,
Mr Rob Morton, showed participants how organisations
can tap into the diversity and depth of their workforces to
develop new solutions to everyday business challenges.
The SHTM thanks everyone involved for making the 10th
Hong Kong PolyU Winter School a success and looks
forward to the next iteration in February 2013.
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Research Horizons
Hightlights of Recent Research by the SHTM
Volume 6. Issue 1. February 2012

Movies Generate Tourism Demand
Movies can be important determinants of tourists’
destination choices and behaviour, according to a recent
research study by the SHTM’s Dean, Chair Professor Kaye
Chon, newly joined Assistant Professor Markus Schuckert,
former Visiting Professor Mike Peters and a coauthor. The
researchers surveyed tourists in Vienna, Austria, to examine
whether their decisions to visit the city were inﬂuenced by
the Austro-German Sissi trilogy of the 1950s. The movies
indeed affected the tourists’ choice of destination, which
suggests that “a continuous penetration of the audience
creates a strong pull factor to visit movie sites”.

Movie-Induced Tourism
In recent years, increasing attention has been paid to how
destinations that have served as sets for popular movies and
television shows become a focus for tourism. Of particular
interest has been the role of ﬁlms such as the Lord of
the Rings, Captain Correlli’s Mandolin and The Sound of
Music in inﬂuencing tourists’ perceptions of the associated
destinations, their motivation to visit and their behaviour
while visiting them.
According to the researchers, this new form of ‘cultural
tourism’ can have positive beneﬁts in terms of increased
visitor numbers, which in turn create additional jobs and
business opportunities. However, there is “also evidence of
a range of negative impacts associated with ﬁlm-induced
tourism”, such as price increases, invasion of the locals’
privacy, and overcrowding and physical changes to the site.
It is thus vital “to adopt well-considered tourism marketing
initiatives” that allow local communities to proﬁt rather
than suffer from movie-induced tourism.
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A crucial point to understand is that movies can alter viewers’
knowledge of and emotional responses to a destination and
help them to retain or maintain their interest in a country or
region. Because pictorial representations are easier to recall
than non-visual forms of information, people are more likely
to remember the information embedded in movies. The
portrayal of a destination in a movie can also be perceived
as more credible than marketing information, and so may
be more effective in altering people’s perceptions.
From this perspective, a viewer can experience both ‘push’
and ‘pull’ factors in wanting to visit a movie location. ‘Pull’
factors can include attributes of the location, such as the
scenery and landscapes, the personal attributes of the cast
and stars, and performance attributes such as the plot and
theme. In contrast, note the researchers, push factors “stem
from internal drivers that lie within each individual” such
as ego enhancement, status, fantasy, vicarious experience or
the search for self-identity.

The Sissi Movies and Tourism in Vienna
The researchers set out to examine the speciﬁc effects of
the Sissi movies – Sissi (1955), Sissi: The Young Empress
(1956) and Sissi: The Fateful Years of an Empress (1957) –
on visitors’ travel behaviour and destination selection. The
trilogy portrayed the life of Elisabeth of Bavaria, daughter
of Duke Max of Bavaria, who married Emperor Franz
Joseph I in 1854. It enjoyed wide popularity and created an
image of Vienna as “a classical, elegant and imperial city”.
Building on Professor Chon’s previous study of the
inﬂuence of The Sound of Music on visitors to Salzburg,
the researchers surveyed tourists at various Sissi-related
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heritage sites in Vienna. The 229 tourists who completed
the questionnaire were predominantly European (85.6%),
female (73.4%) and aged between 20 and 40 (64.6%). The
largest group were professional, executives or self-employed
(21.8%) and most were university educated (60.3%).
Around two-thirds of the sample was visiting Vienna for
the ﬁrst time.

Movie-Related Travel Decisions
A great majority of the tourists (90%) had seen the movies
at least once, and 3.9% of them “stated that the primary
purpose of their Vienna visit was to witness the historic
sites where Sissi was produced”. The researchers admit that
this ﬁgure is not high, but do point out that 45.5% of the
tourists “agreed that the movie(s) triggered their decision
to visit Vienna”. Thus, the Sissi trilogy can be considered a
major source of tourist information.
The researchers back this up by noting that the more often a
viewer had watched the movies, the more likely that person
was to decide to actually visit Vienna and the ﬁlm locations.
Those who had watched the movies more often were also
more likely to want to revisit Vienna in the future.
Demographics also played a role in how the movies
induced tourism. The female tourists surveyed tended to
have watched them more often than the male tourists,
and were more likely to have wanted to visit the sites after
watching them. The older tourists were also more likely to
have watched the movies and have been motivated to visit
Vienna as a result.

Movie Sites and Tourist Experiences
When asked how they felt about visiting the Sissi sites,
the tourists most often indicated that the experience was
“rather exciting”. Overall, observe the researchers, the visits
were considered as being “interesting, appealing, fascinating
and authentic”. Although they were less likely to associate
their visits with adjectives such as ‘meaning’, ‘relevance’,
‘importance’ and ‘need’, the tourists “as a whole felt rather
involved than uninvolved in their visit to the locations”.

appreciation of the city after actually visiting, which is
borne out by shopping and museums ranking higher once
the tourists had visited Vienna.

Movies as Destination Marketing
The researchers conclude that the Sissi trilogy, and by
extension other movies featuring locations that can be
visited, can inﬂuence both the intention to visit a destination
and how that visit is experienced. This is by no means an
exclusive inﬂuence, but it does lead to another interesting
observation: movies “can in fact create a destination”, at
least in part.
The researchers point to the proliferation over the last 50
years of Sissi-related attractions throughout Vienna, a long
established tourist destination in its own right. This, they
suggest, has implications for destination marketing well
beyond the Austrian capital. Movies could yet be used
“as speciﬁc marketing tools and channels for destination
marketing”.

Points to Note
■

Exposure to movies and television shows can
generate tourism demand.

■

The Sissi trilogy of movies has a demonstrable
inﬂuence on the destination choice and behaviour
of visitors to Vienna.

■

Those tourists who have watched the movies most
are more likely to revisit the city.

■

Movies could thus be an effective form of
destination marketing.

Peters, Mike, Schuckert, Markus, Chon, Kaye and
Schatzmann, Clarissa. (2011) “Empire and Romance:
Movie-induced Tourism and the Case of the Sissi
Movies”. Tourism Recreation Research, Vol. 36, No. 2,
pp. 169-180.

When the tourists were asked about the features they most
associated with Vienna and whether those associations had
changed since their visit, the city’s sights and landmarks
remained signiﬁcant. Music-related associations were
less important after the visit, but ambience and cultural
associations were more important. This suggests an evolving
2
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Food Cost Increases Trigger Hotel
Sustainability Gains
Recent food cost increases have ultimately pushed Hong
Kong hotels to enhance the sustainability of their food
management practices, according to the SHTM’s Mr
Murray Mackenzie, Dr Catherine Cheung and Professor
Rob Law. Interviews with hotel food and beverage managers
and executive chefs revealed that mid-priced and economy
hotels were more challenged than their luxury counterparts
by the steady increase in food costs late last decade. The
most effective strategies for addressing the situation
involved the increased scrutiny of suppliers, enhanced
staff training and communication, and environmental
protection measures designed to reduce food wastage.

A Global Problem Experienced Locally
The hotel industry in Hong Kong experienced a difﬁcult
period in 2008 and 2009, with global increases in food
prices occurring at the same time as the H1N1 inﬂuenza
crisis. According to the United Nation’s World Food
Program, food costs increased by 40% in 2008 alone. The
researchers note that because hotels “generally set their
food and beverage budgets 12 months in advance”, the
combination of rising food prices and reduced customer
demand hit the industry particularly hard.
At the same time, food wastage was a common problem.
Hong Kong’s Environmental Protection Department
estimated that over 3,000 tonnes of food waste was
dumped in landﬁlls every day during 2006, and the
practice has not since abated. The hospitality sector is in
a large part responsible for this. The researchers mention
that although Hong Kong hotels are renowned for their
“high-quality services, generous portions and the variety
of goods offered”, their food wastage, along with that of
stand-alone restaurants, “has more than doubled in recent
years.”
The resolution of these problems will not be simple by any
means. As the researchers observe, “satisfying customer
needs has consistently been paramount in the service
industry” and any attempts to address cost increases and

School of Hotel and Tourism Management

food wastage cannot compromise food quality. Hotels
need to invest in prevention activities such as “quality
audits, menu design reviews, quality training and supplier
evaluation”. Management systems can also be introduced
to control the environmental impact of hotel activities,
which may affect food costs through the management of
food wastage, recycling and sustainability.
The researchers thus set out to identify the speciﬁc
strategies that hotels in Hong Kong introduced to help
them maintain proﬁtability during 2008 and 2009, as
they faced a “steady rise in the cost of general food items
and in basic food commodities such as wheat, rice, maize
and oils”.

Hotel Managers and Chefs Interviewed
To understand how Hong Kong hotels responded to
escalating food costs, the researchers conducted in-depth
interviews with six food and beverage managers and two
executive chefs. Two of the hotels represented were luxury,
three were mid-priced and three were economy.
Each interview covered how cost increases had affected the
hotel’s food and beverage management and operations,
and what innovative methods and sustainable practices
had been introduced to reduce the problem. According
to the researchers, the interviewees “provided an overview
of each hotel’s past food and beverage practices, current
policies and future directions”.

Food-Focused Responses
The interviewees indicated that all of the hotels experienced
signiﬁcant increases in food costs. The mid-priced and
economy hotels were the most affected by the increases,
and most aggressive in combating them. Some negotiated
bulk purchases with suppliers to drive costs down, while
others frequently changed both suppliers and products. Yet
this, according to the researchers, also “had the drawback
of reducing quality and affecting the overall expectations
of customers”.
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All of the hotels sought to commit suppliers to prices for
periods ranging from one to six months, benchmarked
the prices they needed to charge customers against those
of their competitors and “implemented some form of
menu engineering”. This involved balancing “high-cost
food items with low cost commodities” in ﬁnished dishes,
such as offering prime beef with locally grown roasted
tomatoes.

The Need for Sustainability

The luxury hotels were more conscious of maintaining
food quality, but like their mid-priced counterparts they
were bound by an only 2% tolerance in food cost increases
versus yearly forecasts. In their relations with suppliers
they were more likely to look for relationships lasting
up to several years, thus improving operating efﬁciency
by reducing paperwork, time spent receiving goods and
potential pilfering. To partially offset the lower savings
from such strategies, they also increased “the prices they
charged their customers for à la carte and set menus”, but
only to a certain extent.

Unfortunately, the mid-priced and economy hotels were
unable to take such steps due to the ﬁnancial commitment
required. Nevertheless, many of the best practices that had
been introduced in response to the SARS crisis in 2003
were still in place, including portion-control techniques,
food quality monitoring systems and the recycling of waste
oil and cardboard.

One interesting observation that the researchers make
about these strategies is that they were not pursued
based on an understanding that prices were rising due
to food shortages. Prices rose and hotels reacted, but the
interviewees all indicated that they could still source the
products they wanted, or alternatives, from their suppliers.
Given this lack of a cognitive link between pricing and
scarcity, the researchers note that there is an “urgent need
for government and professional bodies to raise awareness
of this important issue.”

Staff-Focused Reponses
Other responses to the situation focused on how staff
could be made more aware of food cost issues through
one-on-one and group training sessions. The researchers
also mention that the interviewees told of developing
“performance standards, checklists and operating manuals
incorporating current legislative requirements relating to
health and safety”.
The hotels ensured that employees understood the rationale
behind any new measures by conducting daily management
meetings, team brieﬁngs and informal discussions. This,
comment the researchers, was considered to be imperative
in maintaining staff morale.
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Given the extent of the food cost increases, the interviewees
were also concerned about the sustainability of their food
and beverage operations. The luxury hotels, in particular,
implemented monitoring systems such as corporate social
responsibility committees, and Hazard Analysis Critical
Control Point monitoring to identify possible food safety
hazards.

The Key to Competitive Advantage
Given that food costs are critical to any hotel’s bottom
line, the researchers argue that “hotels should endeavour
to consider their environmental obligation to reduce
food wastage and maintain sustainable practices”. The
adoption of innovative practices and recognition of
corporate social responsibility are ultimately the key, they
write, to “maintaining competitive advantage in the highly
competitive hospitality arena”.

Points to Note
■

Global food prices increased rapidly in 2008 and
2009, along with food wastage.

■

Hong Kong hotels responded by scrutinising
suppliers, training staff and enhancing internal
communication.

■

They also implemented monitoring systems and
health and safety measures to reduce food wastage.

■

All hotels need to adopt sustainable practices to
enhance their bottom line.

Mackenzie, Murray, Cheung, Catherine and Law, Rob.
(2011) “The Response of Hotels to Increasing Food
Costs due to Food Shortages”, Asia Paciﬁc Journal of
Tourism Research, Vol. 16, No. 4, pp. 395-416.
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High Care Costs Set Barrier to Medical Tourism
Hong Kong faces signiﬁcant barriers to development as a
medical tourism destination, note the SHTM’s Dr Vincent
Heung, Dr Deniz Kucukusta and Professor Haiyan Song
in a research paper published recently. High medical care
costs are a particular deterrent, but lack of government
support, lack of capacity and the healthcare needs of the
local community are also problematic. Yet, the researchers
argue, these barriers can be overcome with dedicated
promotional activities, government action to encourage
investment and cooperation between the hospitality sector
and medical institutions.

Globalised Healthcare and Medical Tourism
The globalisation of healthcare has created increasing
demand for medical tourism, whereby people travel
abroad to obtain medical, dental and surgical services
while vacationing. This is one of the fastest growing
tourism markets in the world, according to the
researchers, stimulated by “reduced transportation costs,
higher incomes, knowledge and technology transfer, and
competitive prices”. Generating an estimated US$60
billion in revenue worldwide every year, medical tourism
certainly has the potential to provide signiﬁcant economic
beneﬁts for countries that promote it.

Given the city’s “reputation for healthcare excellence,
its peaceful environment, and its high economic and
social welfare status” the researchers ﬁnd this surprising.
Hence, they set out to determine why the situation had
come about, and “identify the barriers to medical tourism
development that exist in Hong Kong”.

Medical and
Interviewed

Tourism

Representatives

The researchers conducted in-depth interviews with
four representatives from public hospitals, four from
private hospitals, one each from the Hong Kong Medical
Association and the Federation of Medical Services,
and one each from the Hospital Authority and the
Hong Kong Tourism Board. Five of the interviewees
representing hospitals were chief executives and three
were medical specialists. The medical and tourism bodies
were represented by a medical doctor, a president and two
managers.
The interview questions focused on issues surrounding the
development of medical tourism in Hong Kong, including
infrastructure, superstructure, promotional activities and
medical service quality.

In developing countries, medical tourism can help to
improve the nature of healthcare services and hospital
amenities, with hospitals having “the appearance of
high class hotels” and deploying “state-of-the-art
medical equipment and techniques”. Furthermore, joint
partnerships with medical facilities can offer a way for
hotels to diversify and “differentiate their services”. Yet
there can also be negative effects, particularly when there
is uncontrolled growth and where funds may be diverted
from other areas of the economy to medical tourism.

Cost and Capacity Barriers

Although Hong Kong “aims to be a centre for medical
expertise in the region”, it has not yet become a key player
in the medical tourism market. The development of any
kind of tourism requires systematic planning, but there are
no structures or activities in place to encourage the arrival
of medical tourists in Hong Kong.

A second major barrier is the insufﬁcient capacity of
Hong Kong’s public healthcare system, which is already
struggling to cater for 7 million residents. This restricts
the expansion of medical tourism, argue the researchers,
because the Health Authority’s main focus “is the needs of
the local community”. The scarcity and high cost of land
also “render the expansion of existing hospitals impossible”.
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All of the interviewees indicated that the cost of care
was the main barrier to medical tourism in Hong Kong.
Although the highly subsidised healthcare system provides
free treatment to residents, Hong Kong cannot offer the
low healthcare costs that are a major advantage in the
promotion of medical tourism. One solution would be to
focus on “specialised treatments or complex surgery”, with
the primary target market being high-income groups from
mainland China.
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The interviewees thought that the government could do
more to encourage medical tourism, such as making more
land available and encouraging investment through privatepublic partnership initiatives. Collaboration between the
healthcare and tourism sectors could also help to resolve
the inadequate bed capacity in hospitals.
A related problem the researchers identify is the lack of
manpower capacity, as “gaining access to superior medical
expertise is one motive for medical tourists seeking
specialised treatments”. Hong Kong has a shortage of both
specialists and high-quality nurses, but current plans to
expand the number of training places may help to resolve
this situation in the coming years. The interviewees
also noted that few medical staff in Hong Kong speak
Putonghua adequately. This is deﬁnitely an issue that
needs addressing if the city is to attract mainland medical
tourists.

Regulatory and Private Sector Barriers
According to the interviewees, Hong Kong’s government
policies and regulations are not designed to promote
medical tourism. Medical practitioners, for instance, are
not allowed to advertise to attract more patients: they can
only provide details of their basic qualiﬁcations on the
Internet. Furthermore, in contrast to the situation in many
countries where governments actively promote medical
tourism, the regulatory restrictions on medical servicerelated promotional activities in Hong Kong “hinder its
development as a medical tourism destination”.
The researchers suggest that the Hong Kong Tourism
Board and the Hospital Authority need to support the
overseas promotion of medical tourism. This they could
do by focusing on the promotion of Hong Kong’s “stateof-the art medical facilities and services” combined with
traditional Chinese medicine and modern medicine as a
distinct medical tourism product.
The private sector could also be playing a greater role. In
most countries, medical tourism is largely served by private
interests, but the researchers note that in Hong Kong they
are not actively investing in medical tourism given “the
lack of available land, the government’s attitude, and,
possibly, general satisfaction with existing business and
economic conditions”. The interviewees suggested that
partnerships between hotels and hospital investors should
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be encouraged, and policies could be introduced to reduce
the expense of setting up medical tourism facilities.
Finally, although Hong Kong offers many good hotels,
shops and restaurants, it lacks the natural attractions and
facilities. This makes it less of an attractive destination for
medical tourists seeking a relaxing environment in which
to recuperate. The city, write the researchers, “needs to
provide facilities and services that provide relaxation
and recreation, not only for patients, but also for their
companions”.

Market Share Will Follow Action
The researchers conclude that “neither the government
nor the private sector has been sufﬁciently motivated to
develop medical tourism in Hong Kong”. Admittedly, the
government has gone some way towards addressing this
oversight by assigning some land for the development of
specialised medical services in recent years. Yet, medical
tourism in Asia is expected to generate US$4.4 billion in
income during 2012 alone. More action is needed to gain
a greater share of that windfall.

Points to Note
■

Hong Kong must overcome signiﬁcant barriers to
beneﬁt more from medical tourism.

■

Due to the high cost of healthcare, the focus
should be on specialised treatments for highincome mainland visitors.

■

Government support is needed to overcome
capacity limitations, encourage investment and
develop promotional activities.

■

The healthcare and tourism sectors should
collaborate to serve the needs of medical tourists.

Heung, Vincent C. S., Kucukusta, Deniz, and Song,
Haiyan. (2010) “Medical Tourism Development in
Hong Kong: An Assessment of the Barriers”, Tourism
Management, Vol. 32, pp. 995-1005.
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Professorships Increase Research Productivity
Hospitality and tourism programmes with a high
proportion of professors amongst their senior researchers
have the greatest research productivity, according to
the SHTM’s Dr Andy Lee and Professor Rob Law. In
a recently published article on the role of institutional
characteristics in research productivity, the pair ﬁnd that
faculty size was also a signiﬁcant factor in the world’s top
100 hospitality and tourism programmes. “There is”,
they note, “little doubt that institutions need to improve
the productivity of their research”, so their ﬁndings have
major implications for programmes seeking to enhance
the research basis of their educational offerings.

Research Productivity Factors
Although universities are assessed by the quality of their
research output, the researchers suggest that “little is known
about institutional characteristics and their inﬂuence on
research productivity”. They thus set out to determine
whether there are “any characteristics that are common
to the research productivities of the top 100 universities”
offering hospitality and tourism programmes, focusing on
the signiﬁcance of “faculty composition, supporting staff,
and the availability of a PhD programme”.
Faculty composition could be important, reason the
researchers, because some universities are more focused on
teaching than research. The overall size of a department or
institution may be less important than the composition of
the faculty, particularly the ratio of research-oriented to
teaching-oriented faculty members.
In addition, given that research performance is a
requirement for promotion, the opportunity to advance
a career should itself increase productivity. Assistant
professors who are striving for tenure and promotion are
thus likely to be highly active in research. Conversely, it
could also be argued that “intrinsic motivation such as an
interest in research” plays a more important role “than
extrinsic motivations such as promotion or rewards”.
A university department or school that has more resources
should be able to employ more administrative personnel
to provide support for the academic staff so they can
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concentrate on research. However, the researchers point
out that the relationship between the size of a department
and productivity is unclear because, even though larger
departments may enjoy economies of scale, they may
still suffer from “inefﬁciencies in communications and
formalisation that hinder initiative and innovation.”
Research productivity could also be affected by the
presence or absence of a PhD programme. As people have
a tendency to “gravitate toward organisations that reﬂect
their norms and values” and organisations tend to recruit
individuals whose values match their own, departments
that offer doctoral programmes are more likely to employ
faculty members who are interested in research, and should
be more productive in that direction.

Websites
Counted

Analysed

and

Publications

The researchers set out to examine these factors in relation
to research productivity in hospitality and tourism
departments. Their efforts involved analysing the content
of the websites hosted by the world’s top 100 research
institutes in hospitality and tourism, although only 74
provided sufﬁcient information from which to draw
reliable conclusions.
Information was collected on the composition of the
faculty, the ratio of supporting staff to faculty members,
and which hospitality and tourism programmes were
offered. The researchers then examined the relationship
between these factors and research productivity, measured
by the number of articles that faculty members had recently
published in leading hospitality and tourism journals, such
as the Annals of Tourism Research and the Journal of Travel
Research, amongst others.
Faculty composition was categorised into four groups,
with Band 1 comprising full professors, Band 2 comprising
associate professors or the equivalent, Band 3 comprising
assistant professors or the equivalent, and Band 4
comprising other teaching staff. The programmes offered
by a department were classed as PhD/doctoral programmes,
Masters and other non-doctoral postgraduate programmes,
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and undergraduate/sub-degree programmes.
The researchers also considered the organisational structure
of the universities offering hospitality and tourism
programmes. Although some schools are afﬁliated with
colleges, and colleges are normally considered “a higher
organisational hierarchy than a school”, others operate
independently. This could inﬂuence research productivity
because autonomous departments appear to be larger and
better resourced.

Professors and Promotion
As indicated by both the websites and publication
counts, research productivity did indeed increase with the
proportion of faculty in Band 1. The researchers suggest
that those in Band 1 may be more productive because
“professors might be more likely to supervise graduate
students” and “graduate students often help faculty
increase their research performance by contributing
project-related research”. Professors are also “usually
academic leaders in universities” and are “motivated by
the social reinforcement provided by publications”.
The expectation that the prospect of promotion to professor
would motivate associate professors – those in Band 2 – to
be more productive was not borne out by the results. This,
argue the researchers, suggests that “individual attributes
are more inﬂuential than extrinsic motivations in increasing
research productivity in hospitality and tourism”. In other
words, the prospect of promotion is not sufﬁcient to drive
the productivity of those in Band 2 above that of the more
experienced professors in Band 1.

oriented surroundings”, according to the researchers.
Their analyses show that productivity increases with a
higher ratio of supporting staff to research faculty, because
those staff “may allow researchers to concentrate more on
research by reducing their administrative workload”.
The ﬁnal factor associated with higher research productivity
is autonomy. The researchers highlight that “the
institutional productivity of autonomous schools/colleges
was almost twice as high as that of their counterparts”.
They observe that because autonomy relates to institutional
size, and “institutional productivity tends to be higher in
larger institutions”, it is reasonable to “suggest that the
autonomy of a hospitality and tourism programme has a
signiﬁcant inﬂuence on research productivity via larger
faculty size with more supporting staff”.

The Importance
Environments

of

Research-Friendly

Considering their ﬁndings as a whole, the researchers
show that there is a reciprocal relationship between
an institution’s environmental characteristics and
high research productivity. A hospitality and tourism
department that values and provides support for research
is likely to attract research-active faculty members. As the
researchers succinctly observe, “faculty who have access to
a research environment tend to be more productive”.

Points to Note
■

A high proportion of professors increases
hospitality and tourism research productivity.

and

■

Larger departments with doctoral programmes
and administrative support are more productive.

The researchers also ﬁnd that universities offering doctoral
programmes have higher research productivity. Faculty
members who are more research-oriented are likely to
be attracted to work in universities that offer doctoral
programmes, which tend to be more focused on research
and provide a more supportive environment for associated
activity. This is consistent with the observation that “the
more Band 1 faculty members an institute has, the more
likely that institute is to offer a doctoral program”.

■

Autonomous departments are more productive
than afﬁliated departments.

■

Ultimately, research friendly environments
enhance productivity.

Doctoral Programmes,
Autonomy

Support

Lee, Hee Andy and Law, Rob (2011). “Research
Productivity and Institutional Characteristics of
Hospitality and Tourism Programs”, Journal of Travel
& Tourism Marketing, Vol. 28, pp. 432-450.

Highly research-productive departments are also
characterised by “more supporting staff and research-

8

School of Hotel and Tourism Management

Research Horizons

Volume 6. Issue 1. Feb 2012

Chinese B&B Market Should Target a Younger,
Male Clientele
The bed and breakfast (B&B) market in mainland China
should target young middle-income men for the expansion
of its overseas Chinese market, ﬁnd the SHTM’s Dr David
Jones and Jing Jing Guan in a recently published research
paper. The target customer would not necessarily have the
highest levels of education and, although he could be an
experienced traveller, he “would most probably not be one
who had stayed in a B&B or homestay in Europe or North
America”. Understandably, then, the researchers provide
critical information for the successful marketing and
development of B&B and homestay lodging in mainland
China.

The Chinese B&B Market
The past 20 years has seen a dramatic increase in the
popularity of B&B accommodation around the world,
especially in Europe and North America. B&Bs are
entrepreneurial ventures, note the researchers, usually
owned and run by couples or individuals in previously
residential accommodation. Homestays are similar to
B&Bs, but generally have fewer guest rooms in an “owneroccupied private home where the business of paying guests
is secondary to its use as a private residence”.
The B&B industry in Asia has grown considerably in
the past 10 years, with the concept of the ‘rural family
hotel’, similar to a homestay, emerging in China in the
1990s. The researchers note that the greatest expansion
in the market has taken place around scenic destinations,
such as Phoenix Town and Mount Heng, whereas city
destinations such as Hanzhuo and Xi’an have not enjoyed
the same success. This may be because B&Bs do not have
a price advantage over economy hotels in cities, whereas
“upmarket hotels and the ‘family hotel’ are the only two
choices in many scenic destinations”.
The researchers suggest that the B&B market offers a
“great opportunity for the growth of entrepreneurship
in mainland China”. However, little is known about the
proﬁle of B&B customers and the development of effective
marketing or management strategies “needs to include
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knowledge of B&B customers/guests in order to segment
the markets effectively”.
In the West, B&Bs tend to appeal to travellers taking short
vacations relatively close to home, with a B&B weekend
representing “the perfect compromise for those people
who cannot get away from the ofﬁce for long periods of
time”. According to the researchers, these conditions are
also prevalent in Hong Kong. Exploring the interest in
B&B use amongst Hong Kong residents, both as a major
market for the mainland Chinese tourism industry and
serving as a “barometer” for potential customers elsewhere
in Asia, could thus help mainland entrepreneurs to market
their services more effectively.

A Survey of Hong Kong Residents
To evaluate the potential of the B&B market in mainland
China, the researchers set out to “assess potential customers’
willingness to utilise a B&B and/or homestay while visiting
mainland China” and to “investigate the relationship
between demographics and the travel characteristics of
potential customers”.
Using a telephone survey that formed part of an annual
population survey of Hong Kong residents, the researchers
asked about people’s travel activity over the preceding 12
months, their travel intentions over the upcoming 12
months, and how important travel was to them. Speciﬁc
questions also covered the potential customers’ attitudes
about staying in B&B lodging generally, and in mainland
China speciﬁcally.
To ensure that the interviewees were clear about the
concepts, the researchers deﬁned a B&B inn as “a threeto-eight guest-room establishment that is also a residence
for the owner-hosts” in which breakfast is served everyday
and all government licensing requirements are met, a
representation of a Western style B&B. They deﬁned a
homestay as “an owner-occupied private home with three
rooms or less being rented out” in which breakfast is the
only meal available and government licensing requirements

9

Research Horizons

Volume 6. Issue 1. Feb 2012

may or may not be met, which is more in line with a
Chinese style “rural family hotel”.

Potential Customer Proﬁle
Of the 1,466 interviewees, more than half were female,
and just under half were aged between 36 and 55. Around
60% had an income over HK$20,000, and 65% had a
college education. Almost half (46%) claimed to have
above average experience as tourists.
The researchers found that these interviewees did not
generally express strong intentions to stay in B&B
accommodation, and were less likely to do so in mainland
China speciﬁcally. They were also less likely to stay in
homestay accommodation than in a B&B, regardless of
the location. However, there were differences in responses
in terms of age, gender, income and travel experience.
The older interviewees were much less willing to stay in any
type of homestay or B&B than the younger interviewees,
which suggests that “the senior generation, at least today,
prefers more traditional hotel accommodation when
travelling to mainland China or elsewhere”. Unlike in
Western countries, the younger men showed a stronger
desire to stay in a B&B or homestay than the women of
all ages, particularly in mainland China. The researchers
thus suggest that “perhaps a marketing campaign would
need to be focused on the male as the key to attracting this
market, at least in Hong Kong”.
In terms of education, those interviewees with higher
education levels were most willing to stay in a B&B or
homestay generally, but not in mainland China speciﬁcally.
Those with an income of between HK$20,000 and
HK49,999 were more likely to show an interest in B&Bs
and homestays, whereas those with higher incomes were
very unlikely to want to stay in this type of accommodation.
As the higher income group does not seem to represent
a good potential market, argue the researchers, it would
“call into question the ability to develop high-end, luxurytype commercial home lodging in mainland China”.
Less than a quarter of the interviewees had previously
stayed in a B&B or homestay in Europe or North
America. Surprisingly, however, those that had stayed in
such accommodation were less likely to want to stay in
a B&B or homestay in mainland China. The researchers
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posit that this stance may arise because those with previous
experience realise that “they would be unlikely to ﬁnd the
same type of commercial home lodging establishment in
mainland China as they had found in Europe and North
America”.

Effective
Marketing
Development Needed

Strategies

and

The overall proﬁle of potential customers for B&B and
homestay accommodation in mainland China differs from
that in the West. According to the researchers, there are
broader implications to be drawn from the study than “just
developing market segmentation and targeting the right
customer”. Their ﬁndings provide important information
on the type of establishment that should be developed.
Because there is little evidence that higher-income, highereducated and more experienced travellers would stay in
B&B or homestay accommodation in mainland China,
“the European or North American style B&B may not be
the right type of establishment to develop there”. Rather,
it is likely that establishments catering to middle income
travellers have the most potential for development.

Points to Note
■

The Chinese B&B market needs to target speciﬁc
customers for expansion of the overseas Chinese
market.

■

In contrast to the markets in Western countries,
younger men should be the target customers in
China.

■

Targeting older, more afﬂuent and more educated
travellers would not be an effective marketing
strategy.

■

The Western model of high-priced B&B
accommodation is not appropriate for mainland
China; rather, the potential lies with the Chinese
‘rural family hotel’.

Jones, David C. and Guan, Jing Jing. (2011) “Bed and
Breakfast Lodging Development in Mainland China:
Who is the Potential Customer?” Asia Paciﬁc Journal of
Tourism Research, Vol. 16, No. 5, pp. 527-536.
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Chinese Outbound Tourism a Way of Ordering
Chinese outbound tourism is not a market-driven,
random activity argues the SHTM’s Dr Tony Tse in a
recently published research paper. Propelled by the
inﬂuence of general beliefs, politics, law, government
agencies and pressure groups, it cannot be understood
as a product of individual motivation through a lens of
market segmentation. Rather, it is a carefully shaped “way
of ordering” for both Chinese tourists themselves and
the world into which they reach. This, notes Dr Tse, is
why “a hitherto non-travelling culture suddenly became a
travelling culture”.

The Limits of Individual Motivation and
Market Segmentation
Efforts to understand how tourism works are traditionally
surrounded by questions of why people travel and how
that travel affects society. In such schemas, individuals are
motivated to travel by both intrinsic rewards and the need
to escape. Dr Tse explains that the rewards include the
“feelings of mastery and renewal, ego-enhancement and
prestige” that people gain from travel, and their desire
for more varied social interactions. Travellers may also be
motivated “to escape daily chores and feel refreshed” or
to put “personal troubles, difﬁculties and failures” behind
them.
Tourism is also predominantly understood in terms
of different tourist segments. For instance, people’s
experiences can be explained in terms of the different
phases of travel, from the initial anticipation of planning
a trip through to the actual journey and the experience
at the destination itself, and ﬁnally the return journey.
Another way of explaining tourism is to identify the
various groups that represent “managerially relevant
market segments”, which can be differentiated according
to family composition, education, socio-economic status
and travel behaviour.
The problem with these ways of understanding tourism,
argues Dr Tse, is that they are either psychological or sociopsychological, and cannot “adequately explain complex
and multi-faceted travel behaviour.” In particular, most
explanations of tourism have been developed in the West,
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yet the signiﬁcant cultural differences between Western
and Chinese societies mean that “a more culture sensitive
approach” should be adopted in the study of Chinese
outbound tourism.

Tourism as a Form of Social Ordering
Dr Tse proposes that tourism should also be understood
in terms of the “complex interactions of people, networks,
organisations, systems, regulations, politics, and many
other objects”. In China, political factors interact “to
create outbound tourism as a new way of ordering the
country and the world”. Those factors include the Chinese
government’s household registration system, which
was intended to prevent the social instability from mass
migration to the cities. Although the economic reforms of
the past 30 years have reduced the control imposed by the
government, restrictions on travel remained in place until
relatively recently.
Outbound tourism has also been inﬂuenced by the
government’s Approved Destination Status (ADS)
scheme, which speciﬁes the countries and regions to
which Chinese people can travel. By January 2010, 139
countries had been approved under the ADS scheme. The
National Tourism Administration also introduced a set of
administrative measures that set a quota for the number of
outbound tourists from each of China’s provinces, regions
and municipalities. These measures, argues Dr Tse, create
a “social order in the interaction of many heterogeneous
items including people, tourists, regulations, visas, travel
agencies, airlines, attractions, and money”.

The Uses of Outbound Tourism
Given this social ordering, outbound Chinese tourism
should not be understood merely as comprising leisure and
travel. Dr Tse points out that there is also “an element of
relationship building and diplomacy” in the government’s
stance. Encouragement to travel between nations is
suggestive of positive political relationships, as can be
seen in the way that the Chinese government has recently
managed outbound travel to the Hong Kong and Macao
Special Administrative Regions and Southeast Asia.
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Tourism to these regions has been encouraged as a way
of supporting their economies, with Chinese tourists
representing the single most important market for Hong
Kong and Macao. With the devastation of the travel
industry in Southeast Asia following the 2004 tsunami,
China “partnered with a number of travel agencies to
help tourism recover”, thus adding to its ‘soft’ diplomatic
power.
China, Dr Tse reminds his readers, is one of only a few
countries in the world that has “articulated an outbound
tourism policy”. The government has gradually relaxed
its view of tourism, from the original condemnation of a
“bourgeois” activity to the current recognition of it as “a
pillar industry”. The gradual development of policies over
the past 20 years reﬂects the government’s uncertainty over
how Chinese people would respond to the opportunity
to travel overseas, how they would be welcomed and
how tourism would affect the balance of trade. The
government’s approach has become increasingly positive
and it now sees its role as that of “an oversight body which
prohibits malpractice in the travel industry and channels
international tourist ﬂows to ‘appropriate’ destinations”.
Dr Tse uses the example of China’s relations with Taiwan
to illustrate how tourism can be regarded as a form of
“nation-state ordering”. The course of tourism development
between the two countries reﬂects the recent political
movement towards increased contact and cooperation,
following several decades of hostility. Although China’s
earlier conciliatory gestures were rejected, Taiwan’s
change of government in 2008 prompted more active
communication on tourism and travel, with a subsequent
rapid increase in tourist numbers. China’s outbound
tourism to Taiwan is thus “an object of nation-state
ordering”.
The ﬁnal type of ordering that Dr Tse identiﬁes is of
Chinese tourists themselves. In 2006, a steering committee
published a list of “bad habits of mainland tourists at
home and abroad” and launched a campaign to “heighten
awareness and correct some embarrassing habits”. The
Chinese government thus recognises that its tourists play
an ambassadorial role abroad and orders Chinese tourists
“not just in terms of where they can visit, but also how
they should behave”.
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Balancing Market Forces and Socialist
Values
Dr Tse’s conception of China’s outbound tourism as a
way of ordering explains how a “travelling culture” has
been created in China, even though capitalistic tourism
is “incongruent with the sort of socialist values still
prevalent in China”. The measures by which the Chinese
government has managed the development of tourism
have been designed to “counter-balance free-market
forces” to ensure that tourism develops in precisely the
right socialistic direction.
Practitioners will ﬁnd Dr Tse’s approach particularly useful
for understanding the dynamics of China’s outbound
tourism. They should be mindful, as his overview suggests,
that it is a carefully ordered social phenomenon that has
not been allowed to “happen haphazardly or purely under
the inﬂuence of market forces”. Knowledge of how that
ordering is achieved will be vitally important as China
sends ever large numbers of tourists out into the world.

Points to Note
■

A culturally relevant understanding of Chinese
outbound tourism should not merely focus on
individual motivation and market segmentation.

■

Beliefs, politics and laws have shaped the
development of Chinese tourism.

■

Policies control population movement,
permissible destinations, diplomatic relations and
tourist practices.

■

This social ordering has allowed Chinese
outbound tourism to ﬂourish.

Tse, Tony. (2011). “China’s Outbound Tourism as a Way
of Ordering”, China Tourism Research, Vol. 7, No. 4,
pp. 490-505.
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Postgraduate Programmes

Up

to the

Challenge

I

ncreasing competitiveness within the hospitality industry is pushing ﬁrms
to seek ever more adaptable senior managers who can enhance operational
efﬁciency and boost their competitive advantages. Catering to this need,
the SHTM is launching an Executive Masters (EM) in Global Hospitality
Leadership programme, with its ﬁrst intake in September. The programme
is speciﬁcally designed for executives wanting to meet the challenges of their
industry, update their professional knowledge and share ideas with their peers.
Commenting on the launch of the EM programme, the SHTM’s Associate Dean
(Academic Affairs), Professor Cathy Hsu highlighted the way in which potential
candidates embrace further education. Each of them “see learning as a way of
recharging their mind with knowledge”, she noted, “and heart with passion”.
Entry to the programme is open to candidates with a degree in any discipline
and at least 10 years of industry experience at the management level. Special
admission may be applicable to candidates without a degree but with at least 15
years of industry experience at a senior level.
To suit the hectic schedules of these professionals, the EM programme will be
open to part-time students only, with subjects offered in block release mode
over two weekends each. As its name suggests, the programme will have an
international focus, but it will also recognise the importance of hospitality as a
dynamic corporate environment in the Asia-Paciﬁc region.
Particular emphasis will be placed on the development of leadership
skills, the enhancement of decision-making capabilities, problem solving
strategies and research competencies. The learning and teaching methods
will focus on the participants, drawing on their experience in dedicated
exercises, and also encompassing intensive lectures, online seminars
and group work. The objective will be to link theories effectively with
daily practice in managing global hospitality ﬁrms.
A further beneﬁt of the programme is that it will serve as a
stepping stone for senior industry executives who intend to
pursue a doctorate in hotel and tourism management.
The School will be accepting applications for admission to
the programme until March 1 through the PolyU Online
Admission System.

Professor Cathy Hsu, Associate Dean of
the SHTM

HORIZONS

Mainland China Programmes

Nurturing Leaders in the Mainland

F

or eleven years the SHTM has been nurturing a new
generation of leaders in mainland China’s tourism
industry. With pioneering hospitality and tourism
management programmes offered in Xian and Hangzhou,
the School has graduated around 600 students, including a
group of notable industry executives.

Upon fulﬁlment of the curriculum requirements, students
from both programmes are awarded degrees by PolyU,
which are recognised internationally as well as in the
mainland.

Students in the Hangzhou MSc programme

La’s Kerry Centre Hotel, who has been an alumnus since
2009.

Students in the Xian Bachelor degree programme

The Bachelor of Arts (Honours) in Hotel and Catering
Management programme, offered in collaboration with
Xian Jiaotong University since 2005, has graduated over
200 students. Approved by the Ministry of Education, the
programme provides students with academic, operational
and professional knowledge that both reﬂects local
conditions and fosters an international perspective.
Graduates of the programme perform well in a broad range
of hotel and catering management roles. Of particular note
are the Banquet Manager of the Guangzhou Garden Hotel,
who graduated in 2007, the Food and Beverage Director
of Marco Polo Hotels Hong Kong, from the class of 2009,
and the Deputy Training Manager of the Beijing Shangri-

Graduates seeking higher qualiﬁcations to advance even
further in the industry can join the Master of Science in
Hotel and Tourism Management programme, offered
jointly with Zhejiang University in Hangzhou since 2000.
One of the ﬁrst of its kind from a non-mainland university
to be ofﬁcially approved by the Ministry of Education, the
MSc programme has graduated closed to 400 students.
At the core of the programme’s appeal is its delivery in
an intensive block-teaching mode. It also offers a distinct
blend of academic challenges in a practical context, helping
students to transfer their learning back to the industry.
During the last decade the programme has graduated a
group of leading industry professionals, including the Vice
President of the Jinling Hotels and Resorts Corporation in
2004, the Party Secretary of the Zhuhai Tourism Bureau in
2011, and the Director of Development – Greater China
for the InterContinental Hotels Group, also in 2011.
With these and other graduates forming a strong base for
the industry’s expansion, the SHTM is helping to lead the
way as tourism’s centre of gravity shifts to Asia.
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SHTM News

In Brief
Prestigious Award to Professor Hsu
SHTM Associate Dean Professor
Cathy Hsu received the Martin
Oppermann Memorial Award for
Lifetime Contribution to Tourism
Education in October 2011. Given
by the International Society of
Travel and Tourism Educators, the
award recognised Professor Hsu’s
outstanding contributions to the
ﬁeld of travel and tourism.

Special Lecture Highlights Poverty
Reduction
Honorary Professor
Francesco Frangialli delivered
a special lecture on “Tourism
for the Least Developed
Countries and the Very
Poor Regions – 10 Years of
Experience” at the SHTM on
23 September 2011. Drawing
on his own experience as
immediate past Secretary General of the United Nations
World Tourism Organisation, Professor Frangialli
discussed how the tourism industry has helped to combat
poverty around the globe.

Tourism Index Report Released
The SHTM released the latest PolyU
Tourist Satisfaction Index (TSI) in
October 2011. Hong Kong scored
a high rating of 72.61, indicating
that tourists were satisﬁed with a
range of tourism services, placing
it ahead of nearby destinations
Macau and Shenzhen.

HORIZONS

Alumni Meet in Taipei
Toutouan, a recently opened
restaurant on Taipei’s
prestigious Anhe Road, was
the scene for the SHTM’s
ﬁrst alumni gathering in
the city on 26 September
2011. Dean of the SHTM,
Professor Kaye Chon and
seven alumni attended the
gathering and enjoyed each other’s company.

World Tourism Day Celebrated
To celebrate World Tourism Day on 27 September
2011, SHTM staff and students dressed in orange, the
School colour. The colourful display doubled as a show of
unity for the SHTM and its education model.

Hotel Association Scholarships
Five SHTM students
were awarded scholarships
from the Hong Kong
Hotels Association in a
presentation ceremony
held at The Crossroads,
SHTM, on 21 December
2011. Miss Chan Ka-man,
Carmen, Mr Chan Ki-on,
Kion, Miss Hung Man-wai, Vivian and Miss Wong
Cheuk-ling, Valerie received the Hong Kong Hotels
Association Scholarship. Mr Hang Chun-cheung,
Ronald received the Hong Kong Hotels Association
Travelling Scholarship. The ceremony was presided
over by Mr Felix M. Bieger, Chairman, Mr James Lu,
Executive Director, and Mr Duncan Palmer, Chairman of
Education, Training and Scholarship Development Sub
Committee of the Hong Kong Hotels Association.

SHTM News

Staff Update
Ms Mandy Lau
joined the SHTM on
5 September 2011 as
an Assistant Executive
Ofﬁcer. Ms Lau mainly
provides administrative support for
research students’ administration,
research matters, research seminars,
and Advisory Committee matters.
Ms Bella Chan, who
was previously Tutor,
was promoted to
Instructor with effect
from 1 October 2011.
Ms Ally Lee joined
the SHTM on 24
October 2011 as an
Assistant Executive
Ofﬁcer. Ms Lee mainly
provides administrative support to
the Catering Ofﬁce.
Dr Karin Weber,
who was previously an
Assistant Professor, was
promoted to Associate
Professor with effect
from 4 November 2011.
Mr Murphy Kwan
joined the SHTM on
10 November 2011 as
an Assistant Technical
Ofﬁcer.
Ms Candy Li, who
was previously an
Executive Assistant,
was promoted to
Assistant Ofﬁcer with
effect from 1 December 2011.

Ms Angela Leung
joined the SHTM on
12 December 2011 as
a Clerk.
Dr Zhaoping Liu
joined the SHTM on 1
December 2011 as an
Assistant Professor. Dr
Liu received his Ph.D.
in Hotel Administration with a
focus on strategic management from
Cornell University. Before joining
the SHTM, he served as a Visiting
Lecturer at the Cornell Hotel School.
Ms Michelle Wong
joined the SHTM on
12 December 2011 as
an Assistant Ofﬁcer.
Ms Tiffany Cheng
joined the SHTM on
13 December 2011
as a Tutor. Ms Cheng
received her Bachelor
of Science degree in Management
Sciences from the University of
California at San Diego.
Ms Ada Fong joined
the SHTM on 13
December 2011 as
a Tutor. Ms Fong
received her MSc from
the School. Before joining us, she
worked at the JW Marriott Hong
Kong and the Chinese YMCA of
Hong Kong.
Dr Holly Im from
Jeonju University,
South Korea, joined
the SHTM as a
Visiting Associate
Professor for 12 months from 2
January 2012.

Dr Markus Schuckert
joined the SHTM as
an Assistant Professor
on 3 January 2012. Dr
Schuckert has worked
at HTW University of Applied
Sciences in Chur, Switzerland.
Mr Guenther Karch
joined the School as a
Visiting Lecturer on 9
January 2012.
Mr Jason Chau, has
been promoted to
Executive Ofﬁcer with
effect from 1 January
2012.
Ms Elly Shek, who
was previously an
Executive Assistant,
was promoted to
Assistant Ofﬁcer with
effect from 1 January 2012.
Ms Eling Yim, who
was previously an
Assistant Ofﬁcer, was
promoted to Executive
Ofﬁcer with effect
from 1 January 2012.
Mr Jeffery Leung
joined the SHTM on
9 January 2012 as a
Clerk.
Mr Patrick Lin
joined the SHTM on
9 January 2012 as an
Executive Chef and
Kitchen Manager of
Bistro 1979.
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Student Activities

Broadened Horizons

S

HTM students engage in a range of activities that immerse them in
hospitality and tourism environments for hands-on learning. In recent
months they have enthusiastically taken on internships at Hotel ICON
and broadened their food and beverage skills in events hosted by the School
designed to internationalise their culinary experience.

Hotel ICON Work-Integrated Education
Success
Internships are a centrepiece of student learning at the
SHTM. They ensure that students can both act on the
theory they have absorbed in the classroom and broaden
their understanding of how the hospitality and tourism
industry operates on a daily basis. During the 2011-2012
academic year, 453 of our students will undertake either
full- or part-time placements, with the largest group
interning at the School’s recently opened Hotel ICON.
Around 170 students will experience the hotel’s unique
approach to hospitality during the year, with approximately
half that number having already commenced their
placements. When asked about the experience Hotel ICON
could offer students, the SHTM’s Assistant Professor and
Programme Director (Industry Partnerships) Dr Tony Tse
was very upbeat. “We are really pleased with what they are
doing”, he said, “they have dedicated people helping with
the internships. The managers are extremely helpful.”
Dr Tse praised the level of personal attention the student
interns were receiving, pointing out that each was given the
opportunity to stay in one of the guest rooms for a night
to experience the hotel’s atmosphere from a customer’s

perspective. Hotel staff also held a small party and site tour
for interns’ parents and other family members, “to make
them feel happy and comfortable with their kids working
in the hotel”.
The students have taken to the experience enthusiastically,
reporting the sense of being recognised as a Hotel ICON
family member amongst the leading features of their
internships. They also appreciated the tailor-made learning
content and schedule, the ability to join the hotel’s training
programmes and staff activities, and performance incentive
awards given to encourage them.
Cheung Yuen Kei, who interned with the Concierge and
Guest Service departments recalled how the hotel staff “were
very willing to spare their time on me for the training”.
Reginald Wong, who spent time in the pastry and bakery
kitchen and then the kitchen of Green, the lobby lounge,
explained how the staff encouraged him to overcome his
fear of ﬁre by cooking more.
With that sort of focused support, the interns at Hotel
ICON are well on the way to starting their educational
futures today.

HORIZONS

Student Achievement
Student Activities
Awards

Internationalising the Food and Beverage
Experience
Recent months have also seen the School helping to broaden
the student food and beverage experience, integrating
student learning into a series of workshops featuring the
best from around the world right here in Hong Kong.
In conjunction with a Good Grape event held at the SHTM
by Culture magazine in late August, students were treated
to a private lesson from the distributor on Kendall Jackson
wines. According to the SHTM’s Education Specialist
(Integrated Learning) Mr Murray Mackenzie, the students
quickly put their new knowledge to use, commenting on
food and wine pairings as they served participants during
the main workshop.
The School also welcomed a visiting Mexican chef to work
with Gastronomy and Olfactory Studies students in one
of the themed events their course held during Semester
1, 2011-2012. Guest of Honour at the dinner was the
Mexican Consul General, Ms Alicia Buenrostro Massieu.

Mr Mackenzie described the situation as “an opportunity
that doesn’t often come around”, and noted that the SHTM,
in conjunction with the PolyU International Affairs Ofﬁce,
would be contacting other consulates during the semester
to gauge interest in further themed events to broaden
students’ knowledge “on the variety of cuisines that are here
in Hong Kong”. Chocolate, patisserie, barista, wine tasting
and wine pairing workshops in conjunction with themed
dinners are also planned for the semester.

Mr Dario Cecchini (right), world famous Italian butcher and owner of the
Macelleria Cecchini, explaining the best meat cuts

A step in a similar direction came late last year, with The
Food and Wine Academy Workshops on Swedish and Italian
cuisine held in October and November. Staged as Executive
Development Programmes for industry professionals, both
workshops involved students helping the visiting chefs to
prepare dishes. The Swedish event exposed students to the
different types of seafood commonly eaten in Sweden, and
the Italian event introduced them to various cuts of meat
and their preparation.

Ms Julia Jackson, from Jackson
Family Wines, introducing the wines

Now that Hotel ICON has ofﬁcially opened, the School is
also working closely with its various outlets to devise ever
more innovative methods of training students in the world
of food and beverages.
Creative Director and Chef Henrik Norström of Restaurant Lux
Stockholm, Sweden, demonstrating how to deal with seafood
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Student Achievement Awards

H

igh performing students, their families
and SHTM staff attended an Elite of
the Elite ceremony held in October last
year to honour recipients of the School’s Academic
Achievement Award. Presented to full-time students who maintained GPAs of 3.7 or above during Semesters Two and
Three 2010/2011, the individual awards recognised hard work and dedication. The SHTM congratulates the following
recipients.
BSc(Hons) in Tourism
Management

BSc(Hons) in Hotel
Management
CHENG Chi Wai
CHENG Yui Lung
CHEUK Yuen Tung
CHOW Ka Ho
CHU Chun Kong Jason
CHUNG Wing Sze
FUNG Chun Ying
FUNG Tsz Ching
HANG Chun Cheung Ronald
HO Ho Chi
IP Hoi Ching
KWOK Ka Lai
LAM Hiu Ning Elaine
LAU Cheung Hoi
LAW Ka Man Carmen
LAW Yuen Wan
LEE Chun Yin
LEE Kin Ting
LEE Po Shan
LEE Pui Yi
LEUNG Mei Wun
LIU Rongrong
LIU Yue

HORIZONS

MAK Pak Hong
MUI Lai Shan
NG Ka Wai Joyce
NG Ka Yan
NG Wai Fung
PAK Man Kuen
QI Ling
SIU Man Ho
SO Wing Yee
TANG Long Ying
TRAN Nhat-Quang
WAN Tsz Kit
WANG Huijun
WONG Cheuk Ling
WONG Hau Chik
WONG Hei Man
WONG Ho Yan
WU Wenbo
YANG Yuanyuan
YEN Mei Ting
YEUNG Ho Yan
YU Songming
YUEN Chi Kin

AU Pik Kan
CHENG Ting Ting Michelle
CHEUNG Pui Hang
HAN Qi
HO Wing Sze
HONG Chui Ying
JIN Ting
KO Ka Man
LAM Wai Hing
LAU King
LAU Po Yi
LAU Yuen Tung Connie
LEE Cheuk Yiu
LEE Wai Yin
TAN Xiao
TANG Yi Ka
TO Ming Yan
TSANG Ching Yee
TSE Yuk Fun
WONG Hiu Mei
WONG Siu Yan
YAM Wing Yan
YAU Cheuk Hei Annette

Higher Diploma in
Hotel Management
YIP Che Wai
YIP Cho Kwan
YU Sai Ho

BSc(Hons) in
Convention and
Event Management
(Conversion)
AU-YEUNG Ching Ting

CHAN Ka Man
CHEUNG Wai Yan
CHO Tsz Chun
KWOK Wing Shan
LAM Siu Ki
LI Hoi Kei Jacqueline
SUM Sze Yan Cyan
TSE Ping Ping
TSOI Hiu Tung

KWOK Tsz Yan
LEUNG Tsz Lui Nakita
TING Ka Man

Higher Diploma in
Tourism Management
LAM Cho Ying
LI Kai Tik
MUI Ka Wing
SZE Ching Yi
TSANG Hoi Kei Angel
WONG Sing Yee
WONG Wai Hong

Alumni Association News

Travelling, Exploring and
Serving Together

T

he SHTM Alumni Association continued with its networking and
outreach activities over the last half-year. Read on for more about
their activities and our congratulations to two outstanding Association
members.

Unforgettable Mongolia
Mongolia was the destination for the annual SHTMAA Grand
Tour from 4 to 7 August last year. The tour group travelled
through extraordinary scenery, immersed themselves in the
timeless beauty of rock formations and experienced horse
riding in the wilderness.

Happy Hour at Hotel ICON
More than ﬁfty Association members
gathered at Hotel ICON for an informative happy hour on
15 September last year. Having caught up with each other,
the participants toured the hotel, taking in the rooms and the
three restaurants.

Community Day
Eighteen members and their
families visited intellectually
disabled students at the Hong Chi Association
Pinehill centre on 22 October last year.
Following a sumptuous lunch the participants
created fruit tarts and cupcakes. They then
travelled to the Tung Wah Group to showcase
their products to the elderly.

Congratulations to our Outstanding Members
Mr Maurice Kong, Director of Food and Beverage at the Hong
Kong Convention and Exhibition Centre and the Alumni
Association’s chairman, was awarded the SHTM Outstanding
Alumni Award 2011 at the School’s 17th Congregation.
Ms Betty Simpson,
General Manager of The Helena May,
received an Unsung Hero award at the
SKAL 2011 Ladies Day Lunch. Betty’s
contribution to the community and
her profession have won her acclaim
within the industry.
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Alum-notes
1980s
Mr Emil Leung HD 1986 is General Manager of the Futian Shangri-La, Shenzhen.

1990s
Ms Charis Yim HD in Hotel Management 1995 is Director of Sales of The Peninsula
Hong Kong.

Alum-notes
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Ms Florence Chan HD in Hotel Management 1997 is Marketing Manager – Food
and Beverage, Group Marketing and Communication Department of the Miramar
Group.

2000s

Mr Wu Hong MSc 2002 is Executive Director of the Research Institute of Tourism
and Hotel Industry Development at Hainan University, China.

Mr Truman Huang MSc 2002 is CEO of Wintour Information Technology Company
Limited.
Ms Dorcas Lam BA in Hotel and Catering Management 2002 is Learning and
Development Manager at The Peninsula Hong Kong.

Ms Tracy Lu MSc 2004 is an Assistant Professor at the University of Kentucky,
USA.
Mr Ray Wang MSc 2007 is Assistant General Manager at Shenzhen CMOCT
Investment Company.

Ms Sandy Lu BSc in Hotel Management 2009 is a Financial Consultant at the
Prudential Assurance Company.
Mr Tse Chau-yeung BSc(Hons) in Hotel Management 2010 is an Associate for
business development of ASUNOVA Inc in Japan.

Dr Simon Song Zibin Ph.D. 2010 was recently promoted to Associate Professor at
the College of Tourism, Hainan University.
Ms Hyerin Lee D.HTM 2011 is an Assistant Professor at Hanyang Cyber University,
South Korea.
Ms Shu-ying Lin D.HTM 2011 is an Assistant Professor at Ming Dao University,
Taiwan.
Ms Sharon Pang D.HTM 2011 is an Assistant Professor at Asia University, Taiwan.
HORIZONS

Professor-for-a-Day Programme

The SHTM offers heartfelt thanks to the distinguished industry professionals who recently served as
professors for a day.
Speaker

Title and Company

Topic

Mr Alex ASKEW

President, BCA

Entrepreneurship – Non-Proﬁt Organisations

Mr James AU

Director of Engineering, Futian Shangri-La

ISO14001

Mr Brian BICKNELL

Owner/Winemaker, Mahi Wine

Mahi Wine, New Zealand

Mr Gene CAPUANO

Vice President – Convention and Exhibition Operations,
The Venetian Macao

Integrated Resorts: What is their Impact on the MICE
Industry?

Ms Simonetta
CASCIARRI

Chef, Domani Restaurant

The Food and Wine Academy – Explore Italian Cuisine,
Wine and Culture and Get Yourself Pampered with the
Finest Cuts of Meat!

Mr Dario CECCHINI

World famous butcher and owner, The Macelleria
Cecchini

Food and Wine Academy Workshop

Ms Agnes CHAN

General Manager, People Factor

Co-workers as Event Stakeholders

Ms Agnes CHAN

Human Resources Manager, Kowloon Shangri-La Hotel

Training and Development at the Kowloon Shangri-La
Hotel

Ms Lisa CHAN

Manager – Corporate Communications, Hong Kong
Tourism Board

Overview of Hong Kong’s Tourism and the Work of Hong
Kong Tourism Board

Mr Hugo CHENG

Food and Beverage Manager, Hotel ICON

Foodservice Operations

Mr Daniel CHEUNG

Chairman, Hong Kong Exhibition and Convention
Industry Association

There is No Business Like Show Business

Professor Sidney
CHEUNG

Chairperson and Professor, Department of Anthropology,
Chinese University of Hong Kong

Anthropological Perspective of Foodways and the
Inﬂuences of Foodways on Hotel and Tourism Businesses

Mr Michael CHIAY;
Ms Joyce TONG

General Manager and Senior Project Manager, MCI Hong
Kong

Sustainable Meetings

Mr Edmond CHOI

Director of Engineering and Environmental Management,
Hotel ICON

Environmental Management at Hotel ICON

Dr Andy CORNISH

Director – Conservation, WWF-Hong Kong

Social Return on Investment

Mr Lincoln DAVIS

Director of Quality Management, Intercontinental Grand
Stanford Hong Kong

Driving Towards Excellence – Quality Management at
InterContinental Grand Stanford

Ms Doris DENG

Resident Manager, InterContinental Hotel and Resort
Shenzhen

Environmental Concern in Hotel Management

Ms Crystal EDGAR

Senior Portfolio Manager, Internet Wine Merchants Hong
Kong

Italian Wines

Mr Vincent FUNG

Assistant Commissioner for Tourism, Tourism Commission

The Roles and Work of the Tourism Commission in Hong
Kong

Mr Wilson FUNG

Executive Director – Corporate Development, Airport
Authority Hong Kong

Hong Kong International Airport Master Plan 2030

Mr Neil HADLEY

Export Manager, Taylors Winery, Clare Valley South
Australia

Wine Distribution from Australia

Mr Eric HO

Front Ofﬁce Manager, Prince Hong Kong

Front Ofﬁce Operations

Mr Stephen HO

Senior Vice President – Acquisition and Development,
Starwood Hotels and Resorts

Starwood Brands and Hotel Development

Mr Albert HOU

Director of Engineering, InterContinental Hotel and
Resort Shenzhen

Green Engage System

Mr Grant JOHNSON

Vice President – Destination Marketing, Melco Crown
Entertainment

Integrated Resorts: What is their Impact on the MICE
Industry?
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Professor-for-a-Day Programme
Speaker

Title and Company

Topic

Mr KAN Wai-Ip

Assistant Chief Engineer, Island Shangri-La Hong Kong

The Challenges and Opportunities of a Hotel Engineer

Mr Lance KWONG

Revenue Manager, Cathay Paciﬁc Airways Limited

Revenue Management in CX

Ms Hermans LEE

Executive Housekeeper, Hotel ICON

Put Environmental Concerns in Mind: Cleaning and
Maintenance of Textiles at Hotel ICON

Ms Gigi LEUNG

Implementation Manager, Meeting Matrix International

Special Topics in Convention and Event Management

Dr Paul LEUNG

Senior Manager – Strategic Planning and Research, Hong
Kong Tourism Board

Role of the Hong Kong Tourism Board in Leisure
Management

Ms Barbara LEUNGMARADIK

Director of Sales, Gran Meliá Shanghai Hotel

International Hotel Groups Development in China

Ms Min LIU;
Mr Luther LOW

Assistant Director – Corporate Division and Senior Project
Manager, MCI

Keys to the Organisation of Successful Conventions

Ms Katherine LO

Passenger Sales Manager – Hong Kong, Cathay Paciﬁc
Airways Limited

Cathay Paciﬁc: Navigating through Challenges and Rising
to New Heights

Ms Ruby LUI

Regional Manager – Product Development, Asia Paciﬁc,
Tourico Holidays

Strategic Alliances of a Wholesale Travel Provider and its
Industry Partners

Ms Wendy LUK

Senior Manager, Caring Company Scheme – Sector
Development and Partnership, The Hong Kong Council of
Social Service

Practices of Corporate Social Responsibility in the Hong
Kong Hotel and Tourism Industry

Ms Shirley LUNG

Corporate Communications Manager, Ofﬁce of the
Privacy Commissioner for Personal Data, Hong Kong

Mr James MABEY

Director of Development, Marco Polo Hotels

Development Process of Marco Polo Hotels

Ms Gillian MURPHY

Senior Vice President – Non-Gaming Operations, Galaxy
Macau Resort Hotels

Integrated Resorts: What is their Impact on the MICE
Industry?

Dr Andy
NAZARECHUCK

President, Asia-Paciﬁc CHRIE

Future Development in the Globalised Tourism Industry

Mr Jason PANG

Director of Technology Innovation, Hotel ICON

Technology Management in Hotels and Tourism

Mr Jeffrey RONAN

Partner/General Manager, California Vintage

Mr Bernold
SCHROEDER

CEO, Jinjiang Hotel Group

Protection of Personal Data Privacy in Hotel and Tourism
Management
Protection of Personal Data Privacy for Convention
Management

Opening of a Wine Bar in Central
Entrepreneurship – Hong Kong Partnership
Entrepreneurial Development in the Globalised
Hospitality Industry
C-Level Leadership

Mr Kingston SUN

Operations Director, Consumer Search Group

Conducting Consumer Research

Ms Karin TAM

Former Director – Marketing and CRM, Groupon Hong
Kong

Customer Relationship Management

Mr Matthew TILDEN

Chef-Founder, Scratchbread NYC

Entrepreneurship

Mr Colin VICKERS

General Manager, Sheraton Hangzhou Wetland Park
Resort

Managing People in Hotel: An Expatriate Perspective

Mr Daniel VOELLM

Director – Hong Kong Ofﬁce, HVS International

Hotel Valuation and Investment Trends

Mr Arthur WANG

CEO, Inno Hospitality Limited

Service Quality Management at Various Levels of Hotel
and Tourism Organizations

Ms Wei WANG

Director of Strategy – Asia Paciﬁc, Hyatt Hotels
Corporation

Revenue Management in Hotels

Ms Mona WONG

Assistant Director of Human Resources, W Hong Kong

Building Brand Culture

Mr WONG Yiu-fai

General Manager – Procurement, Hong Kong
International Airport

HKIA: Our Airport, Our Future

Mr Jeremy XU

Vice President, China National Travel Service (HK) Group
Corporation/Executive Director and General Manager,
China Travel International Investment HK Limited/
Chairman, CTS HK Metropark Hotels Management
Company Limited

Service Quality Management of Restaurants and Hotels
from the Perspective of a General Manager

Ms Belinda YEUNG

Executive Director and Chief Operating Ofﬁcer, Regal
Hotels International Holdings Limited

C-Level Leadership

HORIZONS

Calendar of Events

Date

Event

Organiser

Contact

24-29 April 2012

6th World Conference
for Graduate Research in
Tourism, Hospitality and
Leisure, Fethiye, Turkey

Anatolia

Metin Kozak
Email: M.Kozak@superonline.com
Website:
www.anatoliajournal.com/conference

24-29 April 2012

2nd Interdisciplinary Tourism
Research Conference, Fethiye, Anatolia
Turkey

Metin Kozak
Email: M.Kozak@superonline.com
Website:
www.anatoliajournal.com/interdisciplinary

8-10 May 2012

Asia Tourism Forum: The
10th Biennial Conference
on Hospitality and Tourism
Industry in Asia, Bandung,
Indonesia

Djoni Sofyan Iskandar
Email: joiskandar@atf2012.com
Website: www.atf2012.com/

22-24 May 2012

International Convention and
Expo Summit 2012, Hong
SHTM
Kong

Leslie Fung
Email: hmlfung@polyu.edu.hk
Website: hotelschool.shtm.polyu.edu.hk/eng/
news/upcoming.jsp

22-24 May 2012

11th Asia Paciﬁc Forum for
Graduate Students Research
in Tourism, Hong Kong

SHTM

Leslie Fung
Email: hmlfung@polyu.edu.hk
Website: hotelschool.shtm.polyu.edu.hk/eng/
news/upcoming.jsp

5-8 June 2012

10th Asia-Paciﬁc CHRIE
Conference, Manila,
Philippines

College of Tourism and
Hospitality Management,
University of Santo Tomas

Sheryll L. Sampang
Email: ust.cthm@yahoo.com
Website: www.wix.com/ustcthm/apacchrie2012

18-20 June 2012

5th International Forum
on China Hotel Brand
Development, Sanya, China

SHTM

Qu Xiao
Email: hmqxiao@polyu.edu.hk

4-6 July 2012

2012 TOSOK International
Tourism Conference, Ulsan,
Korea

Tourism Sciences Society of
Korea

1-4 August 2012

2012 Annual International
CHRIE Summer Conference
& Marketplace, Providence,
Rhode Island, USA

International Council on Hotel,
Website: http://www.chrie.org/conferences/2012Restaurant, and Institutional
annual-ichrie-summer-conference/index.aspx
Education (ICHRIE)

16-18 October
2012

2012 Annual Conference
of the International Society
of Travel and Tourism
Educators, Freiburg,
Germany

International Society of Travel
and Tourism Educators

26-27 May 2013

International Convention
and Expo Summit 2013,
Bangkok, Thailand

SHTM and Siam University

Bandung Institute of Tourism

Shawn Jang Soo-cheong
Email: jang12@purdue.edu
Website: ijts.tosok.or.kr

Nicole L. Davis
Email: ndavis@siu.edu
Website: www.istte.org
Bongkosh N. Rittichainuwat
Email: ihtm2@siam.edu
Website: hotelmag.siam.edu/ices-2013
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