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2014-2023
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2013-2014
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2008-2010

4 DEEREBE Y EEELEM 1991-1995

5.70IF B AN 1981-1983

6. FEBHABREEREARAS- BIEEEIRSFRY

2011-2012

7 =B EMIREEEE1THHAR B3k Days Inn-Parsippany FiEE

#a#s3E 2005-2008

8. ZEEZARM Lutheran Social Services 2 ABEEHS

2000-2004

9.EIZ H1R Marshall Fields Department Store E4EZ1&E

S#IE 1999-2001

10.7/NZ K Shiseido Cosmetics Co. 1TH/EEIEE

1996-1999

11 REPSRAASTERLE 1990-1991

12. 8dbBEXRRIEFEFREE 1987-1990
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2022 Fundamental factors for being a powerful leader (G¥&ET -
Prof. Jakarin Srimoon)

EEEAT ¢ Executive Director of the SEA-LAC Trade Center
2021 User experience in hospitality industry G¥&ET © Alfred H.
Chang)

EVEEEAr ¢ Senior UX designer, Amazon USA

2021 ZREBIAL (GEAT © FRAETERIFTR)

EEEAL © F b IR

2019 Innovation at hospitality industry (Z&E © Dr. Joseph
Tormey)

EVEEEAr ¢ Director, Hospitality Management Program at
California State University San Bernardino
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The scale development of organizational culture on customer
delight (2020). International Journal of Contemporary Hospitality
Management, 32(10), PP.3067-3090. (SSCDZE—1E% -
Exploring the criteria of restaurant glocalization strategy:
applying balance scorecard method (2019). R B EHTSE
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Organizational culture on customer delight (2016). International
Journal of Hospitality Management,56, 98-108. (SSCDZE—1E
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