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Makale Gecmisi Oz

Gonderim Tarihi: 03.09.2021 Son yillarda gidalarin israfi konusu gerek diinya ekonomisi gerekse cevresel etkiler
bakimindan olumsuz sonuc¢larin ortaya ¢ikmasinda etkili olmaktadir. Gidalarda israfin

Kabul Tarihi:14.11.2021 karsilagildig1 baslica isletmeler arasinda ise yiyecek igecek ile ilgili kuruluslar yer

almaktadir. Bu kapsamda arastirmanin amacini, otel isletmelerinin yiyecek ve icecek
departmaninda karsilagilan gida israf boyutlarinin incelenmesi olugturmaktadir. Aragtirma
verileri, Samsun ilinde faaliyet gosteren 4 ve 5 yildizli otel isletmesinde ydnetici
pozisyonunda ¢aligan 10 (on) bireyden yar1 yapilandirilmis gériisme formu araciligiyla elde
edilmistir. Arastirmada gida israfi, yiyecek icecek departmaninin satin alma ve depolama,
Otel isletmeleri yemek hazirhigi, yemek servisi ve tiiketim asamalarinda en fazla karsilasildig
goriilmektedir. Otel isletmesi yoneticilerinin gida israfi boyutlar1 hakkinda bilgi sahibi
oldugu, isletmelerde gida israfini dnleme konusunda ¢aligmalarin yeterli diizeyde olmadigi
Samsun ve isletme ¢alisanlari ile misafirler agisindan gida israfi ile ilgili farkindalik olusturulmasi
gerektigi sonuglarina ulagilmigtir. Ayrica aragtirma kapsaminda yiyecek icecek isletmeleri
yoneticilerine gida israfini dnlemek amaciyla bazi dnerilerde bulunulmustur.
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Keywords Abstract

Food waste In recent years, the issue of food waste has been effective in the emergence of negative
results in terms of both the world economy and environmental effects. Food and beverage
establishments are among the main businesses where food waste is encountered. In this
Food and beverage department context, the aim of the research is to examine the food waste dimensions encountered in the
food and beverage departments of hotel businesses. The research data were obtained
through a semi-structured interview form from 10 (ten) individuals working in managerial
positions in 4 and 5 star hotels businesses in Samsun. In the research, it is seen that food
waste is mostly encountered in the purchasing and storage, food preparation, food service
and consumption stages of the food and beverage department. It has been concluded that
hotel business managers have known about the dimensions of food waste, that the efforts
to prevent food waste in businesses are not at a sufficient level and that awareness about
food waste should be raised in terms of business employees and guests. In addition, within
Aragtirma Makalesi the scope of the research, some suggestions are given to the managers of food and beverage
businesses in order to prevent food waste.
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