=B HE FEOAE, ME[2E
Pennsylvania State University
AT 1710 / HEA 1 02-961-2241
E-mail : HwangJ@khu.ac.kr

Hwang, Johye

Shad
e e

Pennsylvania State University (2FA})
MEtista (MAh

MEtsta (3t

EX-F:[=
H, SR oA Z Y Sty
H, Zoithstn Ysichste, SopstEE

M, University of Missouri, Hotel & Restaurant Management, ul =

M, University of Southern Mississippi, Tourism Management, 1l

x:ll-'l D!I '6'I-§| 7424 ('!I.'_ixﬂ)

, International Journal of Contemporary Hospitality Management, Editorial Advisory Board

ret

[=]

ret

MH|AZ B8], BYS

HE S|

sl
FAIANE}SES| T E]

="

ret ek reb re
N mH rot o
A Q
e >
_I;J_o

-

e
rot
Hl
Hl
=

SHRATTE QIBALS|EOF YHHBE AT MY (2018)
Emerald Literati Network: Awards for Excellence 2010 (Outstanding Paper Award)
The National Research Foundation of Korea Grant Award (2010)

The Richard Wallace Research Incentive Grant Award, University of Missouri (2006)

Juran Fellowship, Juran Center for Leadership in Quality, University of Minnesota (2004)

IjAj
ZE0HAE (2018)
MH|AZA 4.0 (2016)

QM AFEE (2013)


tel:02-961-2241
https://hot.khu.ac.kr/kor/page.php?navi=EE05000000&target=HwangJ@khu.ac.kr

ik ]

[=HIXE

2018. Food tourists' connectivity through the 5A journey and advocacy: comparison between generatoins
Y and X. Asia Pacific Journal of Tourism Research. (§5C/)

2016. Ingredient labeling and health claims influencing consumer perceptions, purchase intentions, and
willingness to pay. Journal of Foodservice Business Research. (Scopus)

2016. A critical review of research on Customer Experience Management. /nternational Journal of
Contemporary Hospitality Management. (SSCI)

2014. Does gender matter? Examining gender composition's relationships with meal duration and
spending in restaurants. International Journal of Hospitality Management. (SSCI)

2014. Popular ethnic foods in the United States: A historical and safety perspective. Comprehensive
Reviews in Food Science and Food Safety. (SCIE)

2012. Desired privacy and the impact of crowding on customer emotions and approach-avoidance
responses: Waiting in a virtual reality restaurant. /nternational Journal of Contemporary Hospitality
Management. (SSCI)

2011. Structural effects of cognitive and affective responses to web advertisements, website and brand
attitudes, and purchase intentions: The case of casual-dining restaurants. /nternational Journal of
Hospitality Management. (SSCI)

2011. Luxury marketing: The influences of psychological and demographic characteristics on attitudes
toward luxury restaurants. /nternational Journal of Hospitality Management. (SSCI)

2010. Joint demand and capacity management in a restaurant system. Furopean Journal of Operational
Research. (SCIE)

2010. Mobile services as a marketing tool to enhance restaurant revenue: an exploratory study. Journal of
Hospitality Marketing & Management. (SSCI)

2010. Effects of food neophobia, familiarity, and nutrition information on customer acceptance of Asian
menu. Journal of Hospitality Marketing & Management. (§SC/)

2009. The use of acceptable customer waiting times for capacity management in a multi-stage
restaurant. Journal of Hospitality and Tourism Research. (SSCI)

2009. Where would you like to sit? Understanding customers’ privacy-seeking tendencies and seating
behaviors to create effective restaurant environments. Journal of Foodservice Business Research. (Scopus)
2009. The effect of perceived fairness toward hotel overbooking and compensation practices on customer
loyalty. /nternational Journal of Contemporary Hospitality Management. (SSC/)

2009. Scheduling of full- and part-time servers in a restaurant to minimize labor cost and meet service
standard. Cornell Hospitality Quarterly. (SSCI)

2008. The interaction of major resources and their influence on waiting times in a multi-stage
restaurant./nternational Journal of Hospitality Management. (SSCI)

2008. Effective nutrition labeling and healthy menu pricing. Journal of Foodservice.

2008. Restaurant table management to reduce customer waiting times. Journal of Foodservice Business

Research. (Scopus)

(2L

L
=

2019. X|£7tsh Ty 7| X| £/40] X|ZHE Sfi=iat FOje| = of O|X|= B dESHAHT.
|

?_ ey
2019. A& 7| X|0f LIEHF Aoje] M S St TEE OHAIE A+ AMBEH T
2019. 2HE w0 0| Z7t2|23 F 2M: 2 22HH HE| 22| FHEY HE. UFAESE.



4

2018. AEE|E

2018. SAEIXIZM FLZHA 0f Cst =X

g ME[2Z 2R

30f| 0jx|= FE

g

300

2018. M MH| A 2™ - F X9 X|Z}

glojdo| ~4n|c|of ME|e 5 WSO =0 OjX|=

iz

2018. HIA|X]|

gl XA

F

0

fo 2

]
1ol

jod

t

Ol of cH

o

=
10

B g

o

2018. H[2ERH 2|7 £/d9| AHM0|C|of

bl

zl

a4

2015. = 710| 0] X| 7} efelo|O| x|t eflM = =, FOj2| =0f OfX]

2015. =7}0|0|X| 7} K-Food ZH0{ &=, $HAl

2015. H|o|H2| ME4£/do| Hjo|FH 2| MERY M=o 0|x|=

O] &H[X} X|Ztap FLOHE = 0ff O|X|= B 2t

]

X0
1o

T

ot

2014. SE2HE0| Ci$

A 2 A

(¥

-
o
=

EN=0of Ojx]= Seoll cH

ot

-
o

2014. Xtoto| O x| ¥X|7} e|=elo| o AL FEE0f Cf

d

(o]

2014. AHSE AHX|YHO M.B.A. B =2t

P AlZEH| 2 2 XL

Al A
= =

2013. 2|

il

=2
=

Off et

2010. Affordable 3D VR technology for sensible design: An approach to designing an end-user oriented

glojje] MH|~ FEIF 4

=
L=

2012.

service space. Korean Journal of the Science of Emotion & Sensibility.



