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Bu aragtirma, otellerde miisteri bagina diisen ortalama gida atig1 miktarini, gida atiklarinin
hangi siiregte meydana geldigini ve bu atiklar1 6nlemek; azaltmak ve geri doniistiirmek i¢in
yapilan uygulamalar1 tespit etmek amaciyla yapilmistir. Arastirmanin drneklemini Ankara
ilinde bulunan 4 ve 5 yildizli otellerden rastgele secilen 10 otel isletmesinin as¢ibasilar
olusturmaktadir. Calismanin verileri Kasim 2020 — Aralik 2020 tarihleri arasinda goriisme
teknigi kullanilarak toplanmistir. Yapilan ¢aligmanin sonucunda otel isletmelerinde en fazla
atigin mutfak 6n hazirhk ve servis asamasinda olustugu bilgisine ulasilmistir. Giinliik
ortalama gida atik miktar1 594,2 kg bulunmus ve miisteri basina diisen bu miktar 243,5 g
olarak belirlenmistir. Katilimcilar tarafindan mutfak 6n hazirlik asamasinda meydana gelen
meyve-sebze atiklariin sos, zeytinyagli, sebze ¢orbasi, baharat ¢esnisi, marmelat ya da
recel yapiminda kullanildigi, tabaklardaki artiklarin hayvan barmnaklarina gonderildigi;
balik kil¢iklarinin ve hayvan kemiklerinin stok ya da demi glace sos yapiminda kullanildigi,
artan yemeklerin personel yemegi olarak veya bagka bir miisteriye ikram olarak ya da baska
bir yemege doniistiiriilerek degerlendirildigi belirtilmistir.
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This research aims to analyze the average amount of food waste per customer in hotels, the
process in which food waste occurs and to prevent these wastes; this waste was conducted
to identify the applications made to reduce and recycle. The participants are the executive
chefs of 10 hotel which is chosen randomly from 4 and 5 stars hotels in Ankara. The data
of the study were collected between November 2020 and December 2020 and used the
interview technique in this study. In result, it revealed which is produced more food waste
was the kitchen preparation and service stages. The daily average amount of food waste
found 594,2 kg and this amount per customer was 243,5 g. Most of the participants stated
that use the fruit and vegetable wastes from the kitchen preparation stage to make sauces,
olive oil, salad, vegetable soup, paste, spice seasoning, marmalade or jam.
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