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◆ Best Paper Award – International Conference on Tourism 

(ICOT) 2018 in Greece (June, 2018). 

◆ 2016 Highly Commended Award – Journal of Service Man-

agement, International Research Symposium in Service 

Management (IRSSM) 7 in Thailand (August, 2016). 

◆ Excellent Paper Award – World Conference on Hospitality, 

Tourism, and Event Research & International Convention 

and Expo Summit (WHTER & ICES) 2015 in South Korea 

(May, 2015). 

◆ Silver Prize Award – 2014 World Hospitality and Tourism 

Forum in South Korea (June, 2014). 

◆ Grand Prize – Idea Contest: Daily Food Product Develop-

ment, Ewha Womans University, South Korea (November, 

2008).  
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Dr. Choe, Jacey  

 

研究方向(Research Area)： 
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服務創新 

Service Innovation 

工作與度假 

Work and Vacation  
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