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Keywords

Yoresel yiyecek ve igecek isletmelerinin rekabet avantaji agisindan farklilasabilmeleri
yoresel yiyecek icecegin olusturulmasindaki mutfak degerlerine baglidir. Yoresel lezzetleri
farkl bir destinasyona tasiyabilmek i¢in tedarik zincirinin basarisina ihtiya¢ duyulmaktadir.
Bu durum istikrarli bir tedarik zincirinin dnemine isaret etmektedir. Yoresel yiyecek ve
icecek isletmelerinin tedarik zincirlerinin farkli destinasyonlarda nasil siirdiiriilebildikleri
nitel aragtirma deseninde tasarlanmis bu ¢alismada ele alinmistir. Fethiye’deki sekiz yoresel
yiyecek ve icecek isletmesi sahipleri veya girisimcilerinden yar1 yapilandirilmis goriisme
formuyla veri toplanmustir. Veriler betimsel analiz yontemiyle daha 6nceden belirlenen dort
ana temaya gore analiz edilmistir. Katilimci igletmelerin yoresel lezzetlere iliskin ihtiyag
duyduklari malzemeleri ve iiriinleri Fethiye digindan getirdikleri goriilmiistiir. Bu isletmeler
kargo firmalari, soguk zincir, otobiis firmalar1 seklinde {i¢ farkl: tasiyiciya bagl bir tedarik
zincirini  kullanmaktadirlar. Dolayisiyla ydresellige yonelik bir tedarik zincirinin
olusturuldugu tespit edilmistir.
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The differentiation of local food and beverage businesses in terms of competitive advantage
depends on the culinary values in the creation of local food and beverage. In order to carry
local flavors to a different destination, the success of the supply chain is needed. This
indicates the importance of a stable supply chain. How the supply chains of local food and
beverage businesses can be maintained in different destinations is evaluated in this study,
which is designed in a qualitative research design. From the owners or entrepreneurs of
eight local food and beverage businesses in Fethiye, data were collected with a semi-
structured interview form. The data were analyzed according to four pre-determined main
themes with the descriptive analysis method. It was observed that the participating
businesses brought the ingredients and products they needed for local tastes from outside
Fethiye. These businesses use a supply chain connected to three different carriers; cargo
companies, cold chain, bus companies. Therefore, it has been determined that a locality-
oriented supply chain has been created.
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