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Makale Gecmisi Oz

Génderim Tarihi: 31.01.2022 Arastirmada gida israfinin fazla miktarda ortaya ¢iktig1 sektorlerden biri olan konaklama
isletmelerinde gida israfi ve gida atig1 ile ilgili mevcut durum, nedenler, onlemler ve geri

Kabul Tarihi: 24.03.2022 doniistime iliskin boyutlar incelenerek bu konulara ¢ozlimler iiretmek amaglanmistir. Bu

nedenle konaklama isletmelerinde helal konseptin gida israfi iizerindeki etkisini belirlemek
amaciyla yiiriitiilen bu arastirmada helal konseptli ve helal konseptli olmayan otellerin
mutfak seflerinin gida israfina yonelik goriislerinden yararlanilmistir. Arastirma sonucunda
helal konseptli otellerin gida israf politikalarinda ve olusan gida atigini1 ve gida israfin1 geri
doniistiirme ¢abalarinda helal konseptli olmayan otellere kiyasla herhangi bir farkliliklarinin
Gida israfi olmadig1 ve bu isletmelerin miisteri tatminini hedefledikleri i¢in gida israfin1 goz ardi

edebildikleri tespit edilmistir. Isletme mutfaklarinda yeterli sayida personel olmamasi,

Anahtar Kelimeler

Helal konseptli otel

Guda atign mevcut personelin tecriibesiz olmasi, plansiz is yogunlugu, geri kalmis mutfak teknolojisi,
servis kisminda bilingsiz tiiketim, biiylik servis tabaklar1 ile sunum ve dengesiz
porsiyonlama gibi faktorlerin gida israfi nedenleri arasinda yer aldig tespit edilmistir.

Keywords Abstract

In this research, it is aimed to find solutions to these issues by examining the current
situation, reasons, precautions and recycling dimensions of food waste in accommodation
Food waste businesses, which is one of the sectors where food waste occurs in large quantities. For this
reason, in this research carried out to determine the effect of halal concept on food waste in
accommodation businesses, the opinions of the kitchen chefs of halal concept and non-halal
concept hotels on food waste were used. As a result of the research, it has been determined
that halal concept hotels do not have any differences in food waste policies and efforts to
recycle the food waste and food waste compared to non-halal concept hotels, and these
businesses can ignore food waste because they aim at customer satisfaction. It has been
Arastirma Makalesi determined that factors such as insufficient number of personnel in the kitchens of the
enterprise, inexperience of the existing personnel, unplanned workload, underdeveloped
kitchen technology, unconscious consumption in the service section, presentation with large
serving plates and unbalanced portioning are among the causes of food waste.
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