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Marketing Penghu Gourmet Cuisines by Multi-lingual Tourism
Wen-pi Robert Chao'”, Chin-teng Yang?
Assistant Professor, General Competency Center, National Penghu University of Science and
Technology
2Associate Professor Rank Specialist, Department of Hospitality Management, National
Penghu University of Science and Technology
wpchao@gms.npu.edu.tw

Abstract
Following the implementation of the approved intramural inter-regional and cross-school
teacher professional development community (TPDC) under the title of Developing Marine
Tourism Industry through Foreign Languages, in which six members teaching at three technical
universities in Taoyuan, Hualien, and Penghu were cordially invited to brainstorm
interdisciplinary and innovative pedagogical approaches regarding teaching practice research
(TPR) in four pre-arranged sessions for efficientizing students’ cross-disciplinary performance,
this technical paper demonstrated in the third one—having Penghu gourmet cuisines made
onsite propagandized—aims to explore the room of promoting local food via Mandarin,
Japanese, English and Swedish when domestic and international visitors get around the
Pescadores. Thanks to the referable skills-based curriculum design for culinary courses
(Muhammad, Alias, Jamaludin, & Zulnaidi, 2022) and based on his, the chef as one of the
TPDC members impressed the others with his hands-on cutting techniques and culinary skills
in the preparation, cooking, plating, presentation, and serving of food. Meanwhile, the latter as
the diners not only had the four delicate dishes the former cooked, including XO Grouper Balls;
XO Stir-fried Crabs; XO Shrimp Pot with Bean Threads; and XO Neritic Squid with Loofah,
but had a better chance of putting their mother tongue-based (MTB) gastronomy tour guides
into effect when facilitating the featured regional cuisines in class to be introduced into the

world.

Keywords: Multi-lingual tourism, teacher professional development, cross-disciplinary

performance, local food, curriculum design, culinary skills
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Enhancing International Tourist Experience: An Analysis of TripAdvisor

Comments on Motorbike Tours in Ho Chi Minh City
Nguyen Thi Mai-, Li-Ju Chen*
1Graduate Student, Department of Tourism, Recreation and Leisure Studies, National Dong Hwa University
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Abstract

Vietnam has emerged as a significant player in the global tourism industry, with
particular emphasis on Ho Chi Minh City, where motorbike tours have gained widespread
popularity for their distinctive approach to exploring the characteristics of urban life. Despite
this growing popularity, a noticeable gap exists in research focused on the experiences of
tourists engaging in this distinct form of tourism. To address this knowledge void, we
designed a qualitative research study, which involved an exhaustive review of more than 350
TripAdvisor comments on motorbike tours conducted by five companies in Ho Chi Minh
City. The data collection spanned from March 2022 to July 2023. This period coincided with
the reopening of Vietnam's borders to foreign travelers after the Covid-19 pandemic. It was
important to gather data that reflects the post-pandemic situation, which is highly relevant to
the research. Subsequently, a manual review process was undertaken to eliminate duplicate,
irrelevant, or invalid comments, resulting in a final dataset comprising 51 valid comments. By
employing thematic analysis, this study explores the diverse factors influencing the visitor
experience, revealing nine key thematic categories: guide quality, culinary experiences (food),
tour activities, sightseeing, negative aspects, service quality, safety concerns, tourist-related
issues, and local people. Among these themes, guide quality, food, and tour activities emerged
as the most significant factors affecting the tourist experience. These findings contribute
valuable insights to the existing literature on motorbike tourism in Vietnam and offer practical
recommendations for tour operators, enabling them to enhance their tour strategies.
Ultimately, these improvements are expected to bolster the competitiveness of motorbike

tours in Ho Chi Minh City and elevate the overall quality of the visitor experience.

Keywords: motorbike tours, international tourist experiences, qualitative research,
TripAdvisor, Ho Chi Minh City.
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