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Keywords

Artan rekabet ve siirekli gelisen teknoloji ile gida endiistrisi her zaman ¢oklu teknolojik
yeniliklerle beslenmektedir. Bu baglamda, bulut mutfak, son zamanlarda gida endiistrisine
gizlice giren ve kiiresel restoran endiistrisinin énemli bir konsepti haline doniigmektedir.
Bulut mutfagi, fiziksel alani, yemek yeme alani veya paket servis tezgahi olmayan bir
restoran konseptidir. Bir bagka ifade ile geleneksel bir restoran veya yemek yeme tesisi
olmadan sadece teslimat siparislerini kabul eden bir restoran mutfagidir. Sadece bir iiretim
birimi olarak iglev goren yemeklerin hazirlanmasi igin operasyonel bir mutfaktir.
Miisteriler, ¢evrimigi gida toplayict uygulamalari veya restoran uygulamasi araciligiyla
sipariglerini gevrimigi olarak verebilir. Bu mutfaklar hayalet mutfaklar, karanlik mutfaklar
veya sanal mutfaklar olarak da bilinir. Caligmada giiniimiizde giderek yayginlasan teslimat
segmentinin potansiyelini géz oniinde bulundurarak, bir bulut mutfaginin nasil ¢alistigini,
is modelini, avantajlarini, dezavantajlarini ve dikkate alinmasi gereken diger faktorler ile
aciklanmaktadir. Kurulumunda hangi tip bulut mutfak kullanilacagi ve bunlarin
parametreleri Onemli rol oynamaktadir. Ayrica, kusaklarin yonelimleri ve tiiketici
davranislan 6zellikle gelecek on yil igerisinde bulut mutfak uygulamalar1 ve kullanimda
anahtar bir rol oynayacaktir.
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With increasing competition and constantly developing technology, the food industry is
always fed by multiple technological innovations. In this context, cloud kitchen is turning
into an important concept of the global restaurant industry, which has recently sneaked into
the food industry. A cloud kitchen is a restaurant concept with no physical space, no eating
area or takeout counter. In other words, it is a restaurant kitchen that only accepts delivery
orders, without a traditional restaurant or catering facility. It is an operational kitchen for
the preparation of dishes, functioning only as a production unit. Customers can place their
orders via online food picker or restaurant applications. These kitchens are also known as
ghost, dark, or virtual kitchens. Considering the potential of the delivery segment, which is
becoming increasingly common nowadays, the study explains how a cloud kitchen works,
its business model, advantages, disadvantages, and other factors to consider. In the
installation of a cloud kitchen, the type of kitchen and its parameters play a significant role.
Moreover, the trends and consumer behaviors of generations will play a key role in cloud
kitchen applications and usage, especially in the next decades.
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