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[Guest Contribution]

Introducing Dark Tourism: Typology, Concept and Practice

Philip R. Stone!

Introducing Dark Tourism

Dark tourism is the act of travel to sites of death, disaster or the seemingly
macabre. Today, within socially sanctioned dark tourism sites, visitors tour gas
chambers of Auschwitz-Birkenau, fire rifles on former battlefields in Vietnam, inspect
human skulls at Cambodian stupa memorials, gaze at preserved corpses in Rwanda’s
genocidal landscape, or purchase commemorative 9/11 souvenirs of tragedy at
Ground Zero. Consequently, dark tourism has gained significant traction in scholarly
and media parlance over the past twenty years or so. Yet, despite its increasing use to
intellectually frame difficult heritage, dark tourism remains divisive as a concept as
well as being ethically contentious in practice. Much of this discordance is shaped by
taxonomical and definitional disagreements of dark tourism, the conceptual
frameworks that it adopts, as well as the imposition of darkness on those who both
produce and consume ‘heritage that hurts’.

| argue in this essay, therefore, that those who fret about dark tourism
typological and conceptual frameworks should focus more, perhaps, on how dark
tourism can traverse disciplinary borders, challenge social scientific subject
gatekeepers, and engage directly with heritage-producers and tourist-consumers. Dark
tourism as a global scholarly brand can connect difficult heritage with visitor
experiences and, in so doing, enlighten the (im)possibility of (re)presenting death and
disaster within contemporary visitor economies.
Dark Tourism as a Typology

There is no such thing as ‘dark tourism” — or at least there is no universally
accepted definition of what dark tourism actually is or entails. Indeed, tourism may
simply be defined as the movement of people: while the term ‘dark’ has so many
subjective and contrasting connotations and linguistic complexities that it is almost
futile to define ‘darkness’ in dark tourism. Nevertheless, despite inherent cultural and
semantic intricacies of the terminology, dark tourism represents a branded scholarly
typology of heritage sites, exhibitions, and visitor attractions that all have a single
common denominator. This commonality is an interpretation of death for the modern
visitor economy. Heritage sites that interpret death and the causes of such dying,
whether untimely, or in violent or calamitous circumstances, often exist for
memorialisation or educative purposes. However these sites are also part of a broader
service sector whereby tourism and the commodification of culture and heritage has
been mainstay for many years. Of course, issues and impacts of commodifying
cultural heritage are well-rehearsed and are not repeated here, yet the problems of

[Wscfis H 3991 2020-7-1;  [f&11 H 1] 2020-9-19
[fE#f#i/] Dr Philip Stone : Executive Director of the Institute for Dark Tourism Research at the University of Central Lancashire
(UCLan), Preston, UK.  (FEF|% « Hri@ (Philip Stone) f#d:: ZEE ARy 2FF 5 K2 (UCLan) BREIREHT 70O FAT)
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‘packaging up’ diverse global sites of death or heritage sites associated with dying
remain.

It is here that lays the conundrum of whether we can actually classify ‘dark
sites’ and identify which tourism destinations are dark. To some extent it matters little
if agreement cannot be reached amongst the intelligentsia of what is or what is not
‘dark’ in dark tourism. Arguably, what matters more is scholarly recognition of
heritage sites that seek to interpret death-events which have perturbed our collective
consciousness. More importantly, academic rigour is required to ascertain visitor
behavioural reactions to such sites, as well as identifying fundamental
interrelationships with the cultural condition of society. That said, however, there has
been a concerted academic effort to offer typological frameworks of death-related
tourism. Much of this effort has focussed on the conceptual shading of dark tourism
and whether some sites are darker than others. An obvious point of course is that a
death-event being more despairing and distressing than another is open to a multitude
of idiosyncratic meanings and selective heritage interpretations. What is less obvious
is how particular visitor sites can be allied that can lead to a fluid, if not subjective,
continuum of intensity — both for producing such heritage sites as well as for
divergent visitor experiences. For example, sites with explicit political or
commemorative interpretation, sites that are anchored in edification, memorialisation
or edutainment, sites that possess locational authenticity or have chronological
distance to the actual death-event, as well as the extent of sites adopting neo-liberal
business marketing to drive visitor footfall. While this list is not exhaustive and open
to evident critique, particularly how to determine such intrinsic features, conceptually
positioning sites that portray death, dying and death-events allows potential
enlightenment of the politics, history, management and socio-cultural consequences of
difficult heritage.

Dark Tourism as a Concept

Dark tourism is concerned with encountering spaces of death or calamity that
have political or historical significance, and that continue to impact upon the living.
Moreover, dark tourism has, to some extent, domesticated death and exposes a
cultural institution that mediates between the ordinary Self and the significant Other
dead. Yet, the production of these ‘deathscapes’ within the visitor economy and,
consequently, the consumption of recent or distant trauma within a collectively
endorsed tourism environment raises important questions of the associations between
morality, mortality and contemporary approaches to death and representation of the
dead. In a Western secular society where ordinary death is often sequestered behind
medical and professional facgdes, yet extraordinary death is remembered for popular
consumption, dark tourism mediates a potential if not complex and relative social
filter between life and death. In other societies, such as in Asia, issues of religious
practice as well as ancestor worship of the dead raises complex issues of how the
significant and untimely dead are remembered. Furthermore, ethical ambiguities
inherent within dark tourism are systematic of broader moral dilemmas in conveying
narratives of death. Moral boundaries and ethical relativity are often questioned and
renegotiated in places of dark tourism. In turn, dark tourism signifies a
communicative channel of morality whereby dark tourism may not only act as a
guardian of (tragic) history, but also as moral guardian of a modern society which

2
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appears to be in a midst of a collective ethical interrogation.

While dark tourism as an academic field of study has brought the interest of
visiting deathscapes into the contemporary imagination, numerous conceptual
challenges are evident. These multidisciplinary challenges remain outside of the scope
of my essay, yet dark tourism in its broadest sense can be considered dialogic and
mediatory. Dark tourism exposes particularities of people, place and culture, where
visiting sites of mortality can reveal ontological anxieties about the past as well as the
future. Dark tourism also symbolises sites of dissonant heritage, sites of selective
silences, sites rendered political and ideological, sites powerfully intertwined with
interpretation and meaning, and sites of the imaginary and the imagined. Therefore,
analysing distinctions of dark tourism as a concept and researching its mediating
interrelationships with the cultural condition of society is important in contributing to
our understanding of the complex associations between (dark) heritages and the
visitor experience. It is these associations that provide the rationale to study dark
tourism where scholarly investigations can enlighten critical approaches to a
contemporary social reality of death.

Dark Tourism in Practice

Dark tourism sites exist within the milieu of Other death. Arguably, therefore,
dark tourism sites are whose evolutionary diversity and polysemic nature demand
managerial strategies that differ from other visitor sites. This notion of ‘aura’ from a
visitor experience perspective calls for an affective design and interpretation on the
part of heritage memory managers. Difficult heritage and its representation should
allow visitors to feel alive in their reconnection with the past and to feel empathy with
victims. Indeed, within the context of business practice and consumer research, dark
tourism experiences will always evoke emotional tensions, albeit to varying degrees,
between diverse stakeholders. Even so, dark tourism in practice should extend
unbiased, if not balanced interpretation that offers an opportunity for catharsis and
acceptance, as well as grieving for a sense of loss of both people and place. Therefore,
while dark tourism as a term may exist within academic imaginations and signifies a
broach church of death-related heritage attractions, there are no corresponding ‘dark
tourists’. Dark tourists by implication of so-called dark tourism do not exist — only
people interested in the social reality of their own life-worlds.

Dark tourism in practice is identifiable where social scientists may scrutinise
multidisciplinary quandaries that impact on death and the dead as contemporary
commodities. Subsequently, dark tourism exposes a cultural practice that blurs the line
between commemoration of the dead and commodification of death. In so doing,
those professionals who work on the front line in what might be considered dark
tourism sites, attractions, or exhibitions are confronted with unprecedented moral,
managerial and doctrinal challenges. The management of political remembrance, the
interpretation of suffering, distinctions between difficult heritage and tragic history,
and the effect of time and the fading of the significant Other dead into the past are just
some of the complex issues memory managers are facing. Moreover, visitor
encounters at places of tragedy and death and, crucially, the consequences of those
encounters for broader society remain a crux for future dark tourism research. Dark
tourism can enlighten an understanding of how contemporary societies deal with and
represent their significant dead. lronically, therefore, dark tourism is concerned with
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death and dying, yet through its social scientific study and its empirical practice, dark
tourism tells us more about life and the living.

This article is an updated version of:

Stone, P.R. (2016) Enlightening the ‘dark’ in dark tourism. Interpretation Journal,
Association for Heritage Interpretation, (AHI, London), Vol 21, Number 2: pp 22-24.
Dr Philip Stone is Executive Director of the Institute for Dark Tourism Research at the
University of Central Lancashire (UCLan), Preston, UK.
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Research on Countermeasures to the Problem of
Occupational Burnout of Hotel Management Interns

Gao Yuan
(Beijing Hospitality Institute, Beijing,102601)

Abstract: With the rapid development of the tourism industry, With the increasing demand for interns in hotels,
the cooperation between hotel management colleges and hotels is getting closer. The cooperation between
Hospitality Management and Star-rated Hotels has become more frequent. The quality of interns service is very
important to the quality of basic services in the hotel industry. This paper analyzes from the three perspectives of
interns, hotels and schools, and provides relevant references for future research on the current situation, influencing
factors and countermeasures of interns' job burnout.

Keywords: hotel Management intern job burnout research review
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How to Deal with Hotel Data
—by Reading ""Big Data Management: Data Analysis of
Hotel Industry"

Zheng Yanjun

(Beijing Hospitality Institute, Beijing,102601)

Abstract: Data, in the past few years, has often been claimed to be new energy. Data is flooding in
uncontrollable types and quantities, but it's puzzling that the more data we have, the more difficult it becomes to
manage and use. This is especially true in the hotel industry. Today, the competition in this service-driven industry
has been quite fierce, which has always focused on performance, including financial performance, stock price,
customer loyalty, market share, etc. The focus of competitive landscape has rapidly shifted to finding the best way
to use data so as to drive strategy and improve performance.

Key words: big data management hotel industry data analysis
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Research on Application of Excel Modeling in Hotel Finance

Course——Hotel Investment & Return as an Example
Teng Lidan, Xu Shanshan

(Bejing Hospitality Institute,102600,Beijing)

Abstract:  As a compulsory course for hotel management majors, hotel finance course has the characteristics of
comprehensiveness and practicality. The theoretical knowledge learned in finance courses is applied through the
construction of Excel financial model, so that students can learn Excel based on mastering and understanding
concepts and methods. establishment and its application, together with its real-time analysis of dynamic results
provide support and basis for hotel management and decision-making, which also enhances students' interest and
classroom efficiency. This article takes the financial course of BHI as an example to illustrate the application and
design of Excel modeling in hotel finance course, trying to input new ideas for hotel finance course teaching.
Keywords: EXCEL Modeling Hotel Finance Course Teaching Research
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Should the Hotel Compensate Guest for One’s Lost Cash

Liu Li
(Beijing Hospitality Institute, Beijing,102601)

Abstract : For any hotel, the hotel risk management is core content in the modern hotels’ pursuit of benign
development. Only by establishing hotel risk prevention mechanism, cultivate employee hotel legal risk prevention
awareness can the issue be well addressed on how to guard against risk aversion and the legal risks for hotel guests
request be effectively reduced. To effectively reduce the legal risks for hotel guest request. Only by establishing
hotel risk prevention mechanism and cultivating hotel staff's awareness of hotel legal risk prevention can hotel
legal risk be effectively reduced. As for the demands for the guest, specific issue should be with concrete analysis,
and guests request is not supposed to meet randomly. By completing the safety precautions such as the prompt of
"keep valuables with you, or hotel shall not be liable for any lost", the hotel’s legal responsibility can be reduced.
Meanwhile, the hotel security measures should be strengthened, and system of the appropriate safekeeping and
custody obligation be built.

Keywords: legal risk avoid loss safety reminder

23



1% 3 PP B IS R A R A A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

[# 5 £41]

HERTERFZTHERD

o Rt AR
(b 8 =S EEF P 3B EE ¥R, LRF 102601)
B OE. FERTHESHER, ZRRYOLAY 3 K2 60 ARG SRR, R0 s
JTRIEHIRG O, A2 A 1 5 3] 2 5 RS MR M S A HEAT LI MR 0BT o 75 HH 2R R AE R 51 25 BT 4
PRI, V8755 18 e R AR I B 12 % 3 2 SR F 4T 3
R BERT, EERAR, EERLWE

(=&

FERAR R VPR “BBRIT” SRR — 1 R SO B ST (Rt IR T I
JED o ETUH AP ERBIT R IS, BT A AR R BELAS /NG BT DL E AT I
WETRHERNL, RATrmtant . sig A%, BRTAEURNE, BT USRI 0T 4.

IR VN

AT GRS B “UE A RUES? 7

% “HHE, PN, =AML

AT HRSS B “HF 0, IXILEAESE, AR FA Rt L. ”

s “UFR, .7

HART

AR5% 5y IS, BUERA TR REANT - DMUER AN R, XA S
R DA AC— 2 ELEh Bt o 45 T RFATTTNS 2 BA T8 A T IR D BOR, e AR
TH, FEHRZN NS AU EMBAEz i b, AL BIATRE S, [FRA L
KO8 Er A AT EERE L, BAOR A . BHAE AT E LRI TR R B b, Bl —A> TKMS
RGPEHRIT T BdiE . BB 5 a7 BA T UG W — 4 B3 IT AL, AT DO
I EIBRKE B R 0. 06 52, BIXIUE, MBIFRANIMHEL 7.7

NEE G

MBI, 360 FEM SRR BERE . ZHE TR, MICRT Bttt & 15 DR
WA WRHIE R ERBONK B E B B85, i . )
B SHEesR . RRES . AR, Tolh 2. B AR TR 4 VR A —
ARG .

W g% G Rt XTI AR R g 7

. “RTLLT, IR AR T IR N B I R A B AR AN 27

g5 b3 “HATABHZ R, AN A IESD.”

P “AX AR A T AR N E g 7 7

W g% G X, BEAERRR T T B Bk BT & H SR AT EL T .7

HELE

[Wehis H #112020-7-1;  [f&1T H1#1]2020-9-23
[MEE NS REL(1997-), 2, HsEMAZE N, dba 58 AMENE 24 b sp B G B B 2B 2 A, BT 7 W) 5 #. E-mail:
zfj389730412@163.com.
B (1987-), B, WTRIRN, A6t 5 ZAMENT 2 B ARG B R 2L SR = AT, FEH IO R R, IR
HH, BEFE: cui.chao@bhi.edu.cn

24


mailto:[作者简介]马晨琪（1997），女，新疆哈密人，北京第二外国语学院中瑞酒店管理学院学生，zfj389730412@163.com
mailto:[作者简介]马晨琪（1997），女，新疆哈密人，北京第二外国语学院中瑞酒店管理学院学生，zfj389730412@163.com

1 B3 H B B B S A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

HILES AR, (B2 Eoeid R 2 5 2RSS Do B Lo JEUAK T8 R T I B 2
HIBL &S N L3, (R SRR AE 3 AR 06 od R A B JE43 0 8 I T W A ) SR ASHES B 22 A2 AR BILAE 3
A EEK IS ISR AR . KRR RIC . LSO B B B B R 2 4l Ty
T o

[ B[] 7]

LR PR SR 42

2. BENWIIEL, LIRS e S 2 M T - A

3 BRI AR RS 5L
LAT kAL A ]

FHEIOMO BT B 6, BRI % A BT . 0 SR T I ARG T
BTN A, TR T BRE . ORI BRTF 0L, (RO IRt B e
PRI R H R ORI PR AR B T R
b
[ =i ]

(=) BEEFHINEL

AVLFURIN, WG T T2 2018 FRHBTHIM RIS 2 SR T 4 THT 0%
fire FOEHUDLE . 63EHLE A 360 BEFRSEb R, SRIRCERI. SR 0 AN AL AR
BRI E R, BT R “BE 18 LT T

YIS, R TR AT T OE TBURIE L. — RO T 3.
24 JU TR BB e O UBRE . BLERA . JUSERER R I E F CLATep O 1R, KK
M SR T IR S R BRSO 5108 8 T DR T S 32— F 1 Lt
WL BT, (HRT I, BOMIEUR AR RS AT L0, T AR
RIS AL IR it . SORHCEE T T A 31 IS B 2B ™ o Y320
O 9 A B 15 8. 5 M AL B A0 90 15 B2 0 (0, S T8, AT
R F P

S8R SABLAE B O PSR (0 ) 5 BT R 5 e 5 P 1
HESCREDCR, AR IR B . (EURERErh A, 7 R A e 1
P FEIE 04 SEEIE, BUBE B FLHOR BESfsh i AR bR SERA L, AL RFID b
WIS RO RIE. 305 Rl AESCRMRIE EATIN T WU R T R R R L, L OUR T
BB UELCEIR 2 A 53— Rl RPN TR MRS, ST
i TLANDCIL” IS5 N IR AT R TR LR B9 TR PR A 52 T
BB ISR T2 5350, AESEHLA AR LT 5 TR I, ELAEOD B 10 11 5
BE. ST RBEHDRIORE, 7RI 5 B ek
() MHEAERE RS RS

P BRI 48" RIS T AT AMEF . B SR e e MR R
Rl AL SOIRHE T SRR, KM T 00 S TN B o O
SeAATIN I WA 015, A MEEA GURTBERT FE. fob A2 A e R A T
B0 10 5 BRI £ PRI TR 15500 4 4 BB L s
P VR AR AT = A= B, TR R AR AN
BB D38 M 5E 2 T AR A TFAATEA R AR BATEARIERT 05 25, 50E A R
T2 L, AT R R R S “WTEHOL 2 TS, BT AT 2
BRI T 8, AJEL Yt R, WO RS 015 TR A A A 0K
o 9 A 0BS5SRI, 5T B8 RS TR A b

25




1% 3 PP B IS R A R A A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

M — RIS

O R A AR RYS  TE U, R AE R IR T O AR LR 9 RS g
e WU, TR BRI SR B4R D . TN AR AN . A B TR 5 AR
“CEITRFE R R PR, ARER BRI AR S ERTE . AT YRR T
FEAF R — 2, ToRRA AR S5 R 2 T S A TSR, B R I BRIl th T iR ]
AR AT AR TR 55 UAURE (SOP) , IR AR R ITiZE Al “BE” £ T EM? ZIMEE,
USRAEA T RE T ZEAMNIUR T D E AR S H I B N BT IR TR . AR AHEX
Mo R SR AL B LR . R A R AU R S5 A HEAT S AR AR « LS N BSONIR B 1L 25K FE
AN R 55 DR 3t 126 24K G BT 50 S L TG B, SO PR 156 O 1) Al 2 A 6 AN e B D7) 5 P AU
TEAT T ? BRI =2 B 2 R E “HBel 7. BERT HinRegit s Ed
NI AR AR5 BB g BOR S &, ERTHhalE —> “4X %7 15, B ANEAE
JT RS = KR, AR T AR 12 AR 20 HA B B AR Ao o SR AN RS
TER RS R B AR N K rh A3 A ISR 7T o AR NTBCL AT PN L e
i A AU AR o5 24 ], B REAN LR 2 F O AL e ?

(=) BERETRRAREBEEEX

R B TR R YOI 18 BRI, 22 TN I I R0 B e R (R R Bk A
NGRS . 28R, KRRFIBIERAC, B SR T ANRE R A i fa] B s HERY), 1Mo
T NEAZAR B0 W RS H A A B B ELmUHE V8 2 AR08 . LR, BRI KR A 138 8 AN T
B 2 AR DA RSO 58 B A SR BE SEAT A T A P B O BT L R R 1 3 b,
TeAR R AN I A e #R A B 2 LA E IR AR B RERIT ARER “TiF AR
R PIAETE, T2 Re ik A BT AR 1 FI A8 H M 8 I BHE SR IT I8 B8 2 (1 5 AR I R A2 R0 48
W, BENEANRMEENTTROMERIRS, ROVE S8 TR A — AR .

[ 038 f R4 ]

1| EEET

BT RS TR R 25 SR A B 1 BT I (B BB R 5 7T B 4
FIT R, MR E A, RTHETEL.

2 RBARIBE

e BB R 30 4R 1) 4R

3RSEE

PN U N v S G B R W e 0 N
4 RSREBEHERE

i T 5 5 B 2 [ ZE R P Y
A& R ]

CRURS )

(EERREE)

(45 R et 5 )

26



Bl E3W T B A B A e A Vol.1,No3
2020 4E 11 H Journal of Beijing Hospitality Institute Nov, 2020

Explore the Significance of the Development of Smart
Restaurants
Ma Chengi  Cui Chao

(Beijing Hospitality Institute, Beijing,102601)

Abstract: The concept of smart restaurant has been widely concerned by the F&B industry. This case is based
on the practical research process trying to find out the core development of the smart restaurant with a view to
enable students to conduct critical analysis on the basis of relevant knowledge. The conclusion that the article
comes to is that while establishing customers’ experience, the restaurant manager should also consider the channel
of guest experience and the creation of customer loyalty.

Keywords: smart restaurant customer experience customer loyalty
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A Study on the Script-style Teaching Plans for Practical courses

—Take the course of ""Pork Lungs in Chili Sauce' as an example

Liu Yufeng
(Beijing Hospitality Institute,Beijing,102601)

Abstract: At present there are many researches on the methodology of operational courses, while the literature
for systematic research of food preparation practical courses in undergraduate education is still insufficient. In the
study, a preliminary definition of "script-style teaching plan” is made, and the applicability of script-style teaching
plan is well explained. Taking "Pork Lungs in Chili Sauce" for example, the article explains the basic idea of
script-style teaching plans, and pays attention to students’ features on “knowledge-ability-quality” in the teaching
plan design. Because of the particularity of practical courses, script-style teaching plans are suitable for teachers to
achieve teaching goals

Keywords: practical courses teaching plan scrip
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Teachers' Functions in Post Epidemic Era

Li Feng
(Beijing Hospitality Institute, Beijing,102601)

Abstract:  Under the policy call of "stop classes while keep teaching”, online teaching has become an important
way for students to acquire knowledge. Teachers are the key factor ensuring the quality of online teaching.
However, in the post epidemic era, teachers need to change teaching ideas, adjust teaching content, introduce new
technology, optimize teaching design and pay attention to teaching effect. In addition to the factors of teachers
themselves, they also need the support of schools and society for them to perform their functions.

Key words: post epidemic era  online teaching  teacher function

37



1% 3 PP B IS R A R A A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

[#F#57 ]

RARRME 32 57 4% 0 B B BURIZ U R IR AR

FRL
(e % =S EEF IR P 2B EE RS, L%, 102601)

W OE. NTWIESLR R RAGAT . EEBRAAAT T RALHTI AR SR MR B B R SR A
TR, EEBHBEHERFAAERER, SRR DEBERR, REFETTRENE AMER,
A S P 2 IR 5 AT Mk s 8 BN A 1085 3% B AR AN L 37 1 8 B U AR B e A R s B, SRR S0 == 1%
e C—RmE” LB RF N TS, —FIURBORRRAE:, —FIEARRE, AWy BEBuR A e .
MG, 51 FEEA B L. PR, e AERPOIEME, B ER O IESE, BleslS
A CYOEJRAN, FIESHE”

KA. O R BBURRESCE

5lE

BT AN BAEREIR N VR IR N IARA I, AR A R R S BOR AR
FEASRARAAEST, T SELAEW NIIRAAESS, AU E2RIE . ROREIRARE T I5;
FE=H RO R ATTEIR . it It R g T e R B B B W AME S
TR AR R 2, FE B A G IR RO T A0, NAERES OB, L EERAEAN
BAIRAHLE &, RS E AR B R P BB SCE R 7 F R B BORE S Ll iR
MG, HRAEEANDIRE, BRI FRZ IR TR AA, EFE AR R
FHE . BB SRR, IR UM R IR0, — 5 i iAT R
FEMIECE, F— TP A B s, K H AP G, R R RS Ban s, ik
RSB TRI B

—. RERERZNET

STAER NS R BB AR AT 55, v Fis R ECUR AR A — 5 T B9 S AL A8 A (AR A
55, Rt B BE  RYEN; T, TEGRIAA IR H AR S5
EE, BRSO BB S BN R B, RS IR T R R, Y
M RETRIRE IR PRI, r (0 S BCOR A A R B SC O A N AR A 55, B &
Bt )N A 5557 H PR IS BRI R AT o B Bk VF, w2 AHRNE 3R IR %0, — 7 7R 52
FRTRBECRRERNZE, 57— N g G hEsibs, MM ERE, ke Banshhigst
HMP R %

. U A AR BRREREN 7 EMA A

N T ¥ SE B EGRIE R 1T H AR, B DAY 2R OIZ O M, IR = — 5 i R
ARSI R NAEMAER, 55— J5 TR SR BE /), i R 5 S BN 45
&, BESHOMEE, RASRIMIG G, Lk E5LTIHEE, 276, Z2METTRACY
MBS, A H R A L, b,

(=) SR %

[cke H 8] 2020-6-16;  [f£11 H 1] 2020-9-20
[TEHIAIFHEIC (1980- O, Zo, WAL, AbHTEE ZAMEE 2 Bt il s o FL A B O A R, Wit FEFR
il By E SR E N, R MBI E . E-mail: yin.zhaoyuan@bhi.edu.cn

38



1% 3 PP B IS R A R A A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

T HERE R EBOR AR O, IR B E R ERA THIR SNBSS B BSOS A
AN SRIMAL S 2R 1 5% TS SRR T,

L 5SS AT, FERG DA AR 24 S Big shah Sk, .
IR AR RE . B RREISES), EFAES IR AE FH T .

HHESHOMGE G, FERFEGFSANEESERR, W HE. F0. R
WiE . ZE. g, FERSSEEEROHEEREHRE ST E .

W SIRAMAZ A7, BB — A R EIT T8, 5 — ik R
TEUR AL 2 AN R SEBRIE Bl , . JEMEEE . RIR P A SO I G 25, LR 2A0 17 RS AT
WAL .

g L5 TS AN, RERRE G S M A FR T, W (PEITH
REQEY HIRFE R 2k B 52k TS A .

(D) EARE

RS E R AL, BEEN S BT 2R IYAN 5 T3 T B .

1. RetoBE

HUE A E I R AR A A R S 256 22T, R R BRSO  J2 88 AN,
ZE 168 220, 5RANI 77 2R I I S B SR X 28 URFE SR 3T . AR a0 R 3K

= | BEBURRE RN H—RR- U EBEESEZMR A5

B
PRFEZ R FF i 2 4y EREE Sy FRAN T TR
25
BARIE s 3% 51k
1 3 2 SEERE BN
TR
FpE T AR s 49 0.5 2 1.5 X 25 1R
FFR B E
Rtk £ H® 1.5 6 4.5 X 25 1R
Ny A7
XN GESE- ¥ N/
1.5 3 1.5 WX 5 PR AR
I
KA S HUK 1 2 1 R 45 TR AR
Eonah 5.5 16 10.5
BRI ATt 88 256 168

(FiE: SERRURE AR 5 e 7 SR AR A LE R 2 34%: 66%, MMAEBhFREAERESS. )

2. HEAR

FEOFE B 205 N RS2 AR GAT M SE bR, KB 52brtiss &, REHZ RS
TR BR TR, (AR, CAERNME R FENIZ 0, EE IR FEZEA TR E IR . RS &R
B YE T, THARYE BECRFER 5 TTURAE, KR TR R 2 N A TR BB E R . iR
8 mURN B GE iAok

39




1 B3 H B B B S A Vol.1,No3
2020 4£ 11 A Journal of Beijing Hospitality Institute Nov, 2020

2 BBUREH N A — R ak P E Bk A5

PR R BB PRI R ERME K TR A&
SRS s 37 5 1k
1 BB AT, s, ZE. PGS, Eeg ik,
(e 2280
R I A S A 0.5 I AR A B AL 5 15 R R s\ 3 44 T T E N R
F AR AR A
L EAR CHARIRS . BAR, Iy F X s CRE
Bt 2 XS 1.5
B3 KREIERACHKIAHET CoRkBES) %%
N i
O NEAR RHIF Y, TR G, BAR SIS SR . IS4 B gE (IR
1.5
il JRE) &%,
IR A HE . RHIHE . O, Tk RS S
A S BUR 1
BEE

3. ERFEA

BEOFRE MR FER AT BRI, BN E L EICAMRE NS, i
B H R — IR S4B R WRN S, A7, =R L
B, B EEFEEL, DGR ERESEN, TR RS S DL A IR
SRR B =R, B R s B R R R SR R RS B
SRR LR BT IX =35 7R BN S I AR 2 ST BRI L, AR5 a5 H
PR 2R S AR R, S ERI AR, DR R BRI AR, B X 22 R R 1 RN,
VR DR I (S IV SR E N gl o

4. ZHEEREE

NT R IR NRIR YRR RN, @R E DL GRS S IR SR ) R
NE AR BEE SRR, TR TR b, AR R S NI I Fd fE, R D
S SE R AE R BRI N 3, fEURE E PR 2R AR WG B, LE AR (e TR A e B
T ARG S48 S e HE SR (YRR 1) A, [ O [ 2 AT A B SRARA D 1)

=, LRI EF AR BERERENE S

ME R EER U, BERRE A SCE, EE IR E K A KBRS, 7% SEAr 1
PENBIRRAAE ST, B Feah o E U B AR, R 2 BN 22 A4 B HRAMY 2 TR AT g

o
MEEBERINA B TR D5 AT H AR 7R, RPNV TR, BRI R A R 550 75
BREENA .

MEEAE R BERUL, W& 22 A ARR B I 75 22, AR 2 A8 ) AR R A2 i, Rt T
BNV RR L BV TE BRI R TR .

MO F BER L, TR BCERAE ) e A A DT 25 2 T Y PR B OB, 20 5 52 2 TR AR
U T RRRIRE IR, ZINSEIN T AR R O R, R SRS N R S HOR R4S, EAT
et H s, RBORU, BRI R, Bess .

MBBORIEAR A SRR, IR EBER, BB 5240 L iR E
R, HKERFRAENES S, REEERRKEA .

40




Bl E3W T B A B A e A Vol.1,No3
2020 4E 11 H Journal of Beijing Hospitality Institute Nov, 2020

S 3CHR

(1] TR AR B AREGA B R CE BB E T 2 W) e I AT B4 I A T, 2019;
(2] (BAUEMAEIE SR , ABWEAE, S2%EE G, 2018;
[3] (HBEHBXTER (EZEerifife Bk ds SME) rmam) , #E#RnA, 2020,

On the Reform of Ideological and Political Course with

Professional Quality as the Core

Yin Zhaoyuan
(Beijing Hospitality Institute, Beijing,,102601)

Abstract: In order to implement the "several opinions on deepening the reform and innovation of ldeological
and political theory courses in schools in the new era" issued by the general office of the CPC Central Committee
and the general office of the State Council, the paper intends to put ideological and political education through the
personnel training system and comprehensively promote the ideological and political construction of university
courses and give full play to the educational role of each course, At the same time, it focuses on the training
objectives of senior management talents in BHI’s generic service industry and the reality of application-oriented
hotel-management in undergraduate colleges. The general education teaching and Research Office adheres to the
principle of "one body and two wings", that is, focusing on the ideological and political course teaching and the
student court on the one hand, the Office constantly carries out the ideological- and- political course reform.
Therefore, students will be guided to abide by the law and discipline, follow the rules and the social morality and
professional ethics. The Office facilitates students to form healthy psychology and correct attitude, or in another
word, guides students to be decent people and do right things.

Key word: professionalism  Reform of Ideological and Political Course.
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The Influence of Professional Operation Skills on Catering
Service Teaching—Take the Practical Teaching in BHI as An
Example
Wang Ning
(Beijing Hospitality Institute, Beijing,102601)

Abstract: The comprehensive improvement of people's cultural literacy and the formation and development of
people's vocational skills are the outstanding performance of the value of modern school education to people.
Beijing Hospitality Institute emphasizes a high degree of unity of theory and practice, closely focuses on the needs
of tourism and hotel industry for talents, adheres to the motto of "learning for application”, and adheres to the
nurturing education. From the perspective of practical teaching, this paper analyzes the influence of professional
operation skills on catering service teaching. The value of modern school education lies in the comprehensive
improvement of people's cultural quality and the formation and development of people's vocational skills. Beijing
Hospitality School emphasizes the unification of theory and practice, closely centers on the demand of tourism
hotel industry for talents, adheres to the school motto of "learning for practical use", and adheres to the
nurture-oriented education. From the following respects, namely, the importance of professional operation skills,
the demand of the hotel industry for professional operation skills and its status quo analysis, etc., the paper has
carried out in-depth study on the operational course of "Application of Catering Service"

Key words: vocational skill catering freshmen operational courses
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Research on The Training of Applied Talents in Hotels at
Home and Abroad
QiuPing  Chang Menglin
(Sichuan Tourism University, Chengdu, Sichuan, 610100)

Abstract: In this paper, several representative universities at the undergraduate level and similar overseas
universities are selected for the study of cultivation of application-oriented hotel talents, and their talent training
models are analyzed from multiple dimensions, such as professional positioning, training objectives, faculty team,
teaching mode, teaching hotel, employment and educational level, responsibility and vision.Through comparison
and analysis, it is found that almost all schools display personalized training strategies in three aspects: namely,
professional quality, basic knowledge and professional skills, thus forming their own school-running
characteristics. In the face of various uncertainties in the future and the demand for high-quality development of
the industry, application-oriented hotel personnel education should be scientifically positioned and differentiated to
establish application-oriented undergraduate discipline system. At the same time, the education should also
strengthen the exchange and cooperation between domestic and foreign universities and industries, and continue to
explore the approaches of application-oriented hotel- education featuring in Chinese characteristics.

Keywords : Hotel talent  training model  analysis
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An Empirical Study on The Service of Local Higher
Vocational Colleges for The Society

In The Context of Institution-locality Cooperation
Mei Jikai

( Three Gorges Tourism Polytechnic College, Yichang, Hubei, 443111)

Abstract:  Serving the society is one of the functions of higher vocational colleges, and local service is the key
point of higher vocational colleges serving the society. In the context of institution-locality cooperation, this paper
explores the situation of local vocational colleges serving the society, combs the connotation of institution-locality
cooperation, and determines the service subjects and service types of local vocational colleges. An empirical study
on Three Gorges Tourism Polytechnic College is carried out. Based on the analysis of research results, the
following suggestions are put forward, that is , the emphasis of service types is different when service subjects
are proposing; the service ability of local vocational colleges should be improved; the guarantee of national
policies and regulations be carried out so as to improve the ability of local vocational colleges in serving the local.
Key Words: institution-locality cooperation higher vocational colleges serve the society
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Research on University Ranking Method and Index System
Wang Huifang

(Beijing Hospitality Institute, Beijing 102600)

Abstract: World university rankings have become an important reference for most of sectors of society to
evaluate universities, the results of such rankings are also widely concerned by peoples. This paper carries out a
research on the world university rankings methodology by referring to the THE, QS, US News and ARWU from
three aspects: namely, confirming ranking purpose, designing index and distributing weight of each index with a
view to provide some enlightenment for the development of university ranking theory and practice.

Key words: university rankings methodology  index  weight data processing.
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Analysis of the Application of Univariate linear Regression
in Hotel Operation and Management—Taking the Influence
of Online Reviews on Hotel Consumers' Booking Decisions
as an Example
Jin Wenxue
(Beijing Hospitality Institute, Beijing,102601)

Abstract: Unary linear regression is an econometric model that studies the dependence relationship between
dependent and independent variables, mainly linear correlation. Taking the influence of Scholars Hotels online
reviews on consumers booking as an example, Use SPSS software to conduct an empirical analysis of the impact
of the number and content of online reviews on booking decisions, and Use the results to find out how online
reviews affect consumer booking decisions and help hotels formulate strategies to provide recommendations.
Keywords: Unary linear regression online reviews booking decisions
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The Construction Research of Central Revenue Management

of China Homestay — Take JINSPECIAL as an example

Yang Fan Ma Danni
(Beijing Hospitality Institute, Beijing,102601)

Abstract: Today, with the rapid development and integration of tourism, the China Home stay industry has
experienced a period of disorderly development, and has come to the period of integration and standardization.
The papers carries out a study on the establishment of the Center Reservation Office of Jin Shang Yun Su brand
chain home stay Hotel to implement the room revenue management strategy, effectively reduce the vacancy rate of
rooms in different regions in the same period, and to better improve the cross-selling ability. By operating the
central reservation management mode on the earnings of the marketing strategy difference between pricing and
inventory and on distribution channels and implants with membership service as the core, the papers intends to
improve the current chain of home stay with scattered facility stores, unprofessional service personnel, limited
room product lacking linkage product sales, and to equip the home stay facility with Internet connectivity so as to
increase customers and thus enhance the room revenues. Through the platform of "Central reservation Center", the
brand members can easily understand the real-time housing price and room resources in all subordinate stores of
"Jin Shang Yun Su" and enjoy the rights of priority reservation.

Key words: Central Revenue Management CRM  Central Reservation Management CRM inventory
control ~ Channel Management

77



16 H3W PP I A A B AR Vol.1,No3
2020 4 11 A Journal of Beijing Hospitality Institute Nov, 2020

iR Je B

AR A F I HIFE RO H KT W AT LARAT, ¥ KF R AT ARG Fn G E
Faivh ), FFRFEFRFRAFRAFRANELRA N, BEFEEEOTFRELNR
FadfShFE R ARG TFE, Bl (FPRBEFRFRFER) OATRAR “FIHR AR, A
B AITIEAS, AAF T NS4 T

—. FHRE4

FHRAFNZEZHNESEFIRBETEXFTEANFZRLEL, ZAARHF—K, Az TF
RERED, HAFFRLELAN TS, ERBFRAATIER T LIEEAWER .
AF) £ 2R H R BR ARG A H AL LF R R FAT AR, FIRRIME A A, 45 & DT,
EEFRAEER AR, 5T LR EEL, BT “HEIR. FEXF. TR
A, A “FRBR HE—ARE.

=, #B%E

KA L EANER, DA RZE TR, BEARKFFR., HEHEFR., AT
R AT L R o BARdm T :

B 1: 2H-EKFR
> X #RLEE
> HKEBIF
> FHIEE
> Bz

BV ZA2E T E2REAMHR, BETERERNIE, BOEHEARE. LK
REH, RHFARRBTRERSF, BRERZ LD, £FH. FOFHUFAAA,
P AT A 69 FF AL ) Ao R AS 5

FAGI S ARHEIT, FAR LD RATE

AH 2: REHKKAHFRT
> RARRE
> REEE
> HFEH
> HERE

AL ZAED LA IRERFOHIT, L5050 RERT, PFIFHFLE,
SR AFRITAR R, OHRARE, HMHER., RATRE N ETHARFERNE TG,
HERET AR SHM ., BT, KFERFFZ2ES T,

Bt 3t £ AARKIT
A2 H 3: HEHEHR
S5H & & #%
HEFH
B ARE
YT H 5

AR AL L ERSRITEIHEORA#IT. TUBAKFRIYE A, %,
IR F IR E RS, HITT AR B EAM D, Judit8, LRA@FEEL
W fTT TR, B, &P 5H X FEE, REHITFHITERN T,

AR ARHIT

B 4: ATIERFRL
AT ¥
R3] EIE
FAETEE
VS IS PN A

HEMIE: ZAEE ZR2AN RIS RE T, SAAEH IR0 A K IR A
5348 TR, 46 AT, #ITFERZE A,

BRI FIRHIF, BITHAETEINAFAARASF/EAR

B S5: AT
> EFRAR
> ATLAR
> RS
> HOESAT
i

S

St

% %A B REAT I R P AL, — 75 @ SU AT KR AT AT LA R ATARCR,



16 H3W PP I A A B AR Vol.1,No3
2020 4 11 A Journal of Beijing Hospitality Institute Nov, 2020

HEMF I, RANREREANEE. EANRTT. EAFRA, AT LAEAR, BEL
Ve B ARG B B P A, — RIS, RIS, HF AR EAT LR B A M
BE, RARAPIHE ARKFHE,

AT F: BELFTHEHIT, TR LF

=, #AEAAE

AFIAFE R ARG, FRFOMNERERN: OFAHE Of5H Ol @
RAlME., XL HRM, L, HE. KE., EX. £2F LHKRFM R

1. FHELR

38 f0F) T E K AR 3000 F A4 (B 3-4 W) .

2. AR

AR IZ AR B BRI AR R E R, E a8 A E B AT R R A
FASEIHEELAANR,

3. 2%
ZLPEH RAEH AL, L EL—MAEN1-BAZE, KBTS,
4. HLHE

WHERELEENKE, BFAEIONFLELE, MEYANEOIEH LGB, ik,
BRI, BEg AT A RN, B2 BT ENLE L,

5. X419

AR E L K418, — B LTI 3-5 M4 H 24275, HAEZ 8 F 55T,
RBE R T LR AR EIRANE, AT ARG IAE, Rt Pk, AARTAL
I ZREAEEZ B HEBEFRKIE,

6. IEX

EXL—RBOIEF T ERAER NS, EXWERAAAE L BERT, —A&
TRREFS, BEMA T 5 RATA,

7. BFHE Lk

HELRAEHFBERAFOLHKPE, —REFITIK. 5FRELBEILEFH
CER—H, HAEELPHANGRERFI K. BASRA: [FFIEZE2TEH. LHA
B [Tak £ R ARIR]. Bk, &Rk, iR 2T, 4[1] XNE4H, H8L, TRE.
BAHiEax [M] . bw: HFHF Emtt, 1957.15-18.

W, &ML

1. PFFRiEE

FEHETFTFREE, LTAR, PRIG. £, —RBERFFERTHTA

2. EHEZEREE

NEatE: ERA (i, WAl B8], B/, £hH/ 45, Pk %31 R
HR), BRAEEES,

3. ®raMKX

FofE— VAR FoR A R, % X: A/BFI3%Ae — 2 B — A48 — A1,
K % B 5 IR E F ¥R 48 bhixb@bhi. edu. cn.

4. FRIAZE

PAS BRI TNRAS, B FANA ARERB AR KA @ E, BETATRE., RE—2
Rk, ARIEFIZAEI LN AR E .

5. K455

LA R R (FERE) 69 EIE, WEIEG A RAELFH. Mo
A, REEXANHFD kA T AR AR FiFRANCPERHR). (FEZRBAD. (7
FHABE) FHET, FEETRE G T A% MR IR IR kA5, ARE
T, (PIiEEEEFRFIR) MY AR

(P sh B /o § 2 FRFIR) i3
2020 11 A


mailto:bhixb@bhi.edu.cn

*%@E%fﬂ#%#?ﬁ (A F1]) Journal of Beijing Hospitality Institute 2020 4245 3 # (N0.3,2020)

AP BAE | B A P 2R Organizer| Beijing Hospitality Institute
iy 1k b3 T R D 45 B Tl [X el % Address| No.11 Tianyuan Road, Industrial
11 & Park, Panggezhuang, Daxing, Beijing
H13i5]010-89281111-6505 Tel|010-89281111-6505

HB%|102601 Zip Code|102601

B k4 bhixb@bhi.edu.cn E-mail|bhixb@bhi.edu.cn

2485 P 3k www.bhi.edu.cn http|//www.bhi.edu.cn



	From the SelectedWorks of Dr Philip R. Stone
	November, 2020
	Introducing Dark Tourism: Typology, Concept and Practice
	tmp37vjfp.pdf

