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Diinya 2019’un sonunda kiiresel bir salgmla yiiz ylize gelmistir. Mevcut COVID-19
salgiminin 6nlenmesi ve kontrolii, yalnizca kat1 dnleme tedbirlerini degil, ayn1 zamanda hizli
ve dogru analitik yoOntemlerin yani siwra gida giivenligi izlenebilirliginin siirekli
yenilenmesini de gerektirmektedir. Bu ¢alismanin amaci kiiresel salgindan sonra degisen
veya gelisen gida iiretim ve servisi ile ilgili gida giivenligi kurallarini incelemek ve bunlara
dikkat c¢ekmektir. Sonug¢ olarak, COVID-19 pandemisi; gida iiretim sektdriine bazi
uygulamalarin aynen devam etmesi bazi uygulamalarin da gézden gegirilmesi ihtiyacini
ortaya ¢ikartmigtir. Bu ¢alismada gida {iretim isletmesinde yonetici, gida giivenligi ekip
lideri, gida miihendisi veya ascibasit olarak calismakta olan 10 kisi ile nitel analiz
yontemlerinden yar1 yapilandirilmis goriisme formu kullanilarak goriismeler yapilmis ve
sonuclar  kategorizasyon yapilarak degerlendirilmistir. Calisma igin Baskent
Universitesinden etik kurul onay1 almmugtir. Sonuglara gére katilimcilarin kurallarinda
COVID-19 onlemleri kapsaminda degisimlerden ziyade ek kurallarin geldigi sonucuna
ulasilmistir. Uretim personellerinin sirastyla maske ve eldiven kullanimi (%50), sosyal
mesafeye uyma (%22,2) ve dezenfektan kullanimi (%16,6) kurallarina uymalar1 gerektigi
belirtilmistir. Servis personellerinde ise de en ¢ok maske ve eldiven kullaniminin (%64,28)
gerekliligi kural olarak gelmistir. Buna ek olarak Hes (Hayat Eve Sigar) kodu alinmast,
COVID-19 testinin istenmesi ve as1 yas1 gelenlerin as1 yaptirmasi gibi kurallar da gelmistir.
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The world faced a global epidemic at the end of 2019. Prevention and control of the current
COVID-19 outbreak requires not only strict prevention measures, but also rapid and
accurate analytical methods as well as continuous renewal of food safety traceability. The
aim of this study is to examine and draw attention to the food safety rules related to food
production and service that have changed or developed after the global epidemic. As a
result, the COVID-19 pandemic; The continuation of some practices in the food production
sector has revealed the need for some practices to be reviewed. In this study, interviews
were conducted with 10 people working as a manager, food safety team leader, food
engineer or chef in a food production enterprise using a semi-structured interview form,
one of the qualitative analysis methods, and the results were evaluated by categorizing.
Ethics committee approval was obtained from Bagkent University for the study. According
to the results, it was concluded that additional rules came rather than changes within the
scope of COVID-19 measures in the rules of the participants. It was stated that production
personnel should follow the rules of using masks and gloves (50%), complying with social
distance (22.2%) and using disinfectants (16.6%). As for the service personnel, the
necessity of using masks and gloves the most (64.28%) came as a rule. In addition, rules
such as getting a Hes code, requesting a COVID-19 test and getting vaccinated by those
who are of vaccination age have also come.
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