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Gaidalar, iiretimden son tiiketiciye varincaya kadar g¢esitli basamaklardan gecer. Bu basamaklar
esnasinda tiirlii sebeplerden dolay: gida kayiplar1 yasanmakta ve bu kayiplarin sonucunda da
israf durumu ile karsilagilmaktadir. Gida ve Tarim Orgiitii (FAO); 1,3 milyar ton gidamin her
sene israf edildigini, bunun mali karsiliginin da yaklagik 990 milyar dolar degerinde oldugunu
bildirmistir. En ¢ok israf yapan iilkeler siralamasinda yaklasik 7,7 milyon ton ile 13.sirada yer
alan Tiirkiye’de yilda kisi bas1 ortalama 93 kilogram gida israf edilmektedir. Tiirkiye nin biiyiik
sehirlerinde yapilan ¢aligmalarda gida maddelerinin onda birinin ¢oplere atildigi belirtilmistir.
Bu oran, turizm isletmelerinin yogun oldugu bdlgelerde daha da fazla goriilmektedir.
Tiirkiye’deki turizm isletmelerinin varlif1 géz oniine alindiginda, yapilan gida israfi miktar
hesaplanmasi gii¢ olan noktalara ulagsmaktadir. Bu ¢alisma Kastamonu Merkez’de bulunan
konaklama isletmelerinde meydana gelen gida atik miktarinin, gida atiklarinin en ¢ok hangi
ogiinde meydana geldiginin, gida atiklarinin en ¢ok hangi siireglerde meydana geldiginin,
COVID-19’un israf {izerindeki etkisinin tespiti; gida atiklarinin degerlendirilme sekillerinin
belirlenmesi ve isletmelerin gida israfin1 onleme uygulamalarinin incelenmesi amactyla
yapilmistir. Calismada veri toplama yontemi olarak derinlemesine goriisme yontemi
kullanilmistir. Veri toplama aract olarak ise yar1 yapilandirilmig gdriisme formu tercih edilmis,
katihimcilara yoneltilecek sorular dnceden belirlenmistir. Tiirkiye’de gida israfinin ciddi bir
boyutta oldugu ve israfi dnlemek i¢in yapilacak her bir uygulamanin gelecegi daha iyi bir sekilde
planlayabilmek adina biiyiik 6nem arz ettigi goriilmiistiir. Arastirmada ulasilan sonuglarin hem
sektordeki uygulamalara farkli bir bakis agisi sunmasi hem de literatiire katki saglamasi
beklenmektedir.
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Foods go through various stages from production to the final consumer. During these steps, food
losses are experienced due to various reasons, and as a result of these losses, wastage occurs.
The Food and Agriculture Organization (FAO) reported that 1.3 billion tons of food is wasted
every year, with a financial equivalent of approximately 990 billion dollars. In Turkey, which
ranks 13th with approximately 7,7 million tons in the list of countries that waste the most, an
average of 93 kilogram of food per person is wasted annually. In studies conducted in big cities
of Turkey, it has been stated that one-tenth of the foodstuffs are thrown into the garbage. This
rate is seen even more in regions where tourism establishments are concentrated. Considering
the existence of tourism businesses in Turkey, the amount of food wastage reaches points that
are difficult to calculate. This study was conducted to amount of food waste, which meal does
food waste occur the most, which process is the food waste generated the most, impact of
COVID-19 on waste, determination of the evaluation methods of food waste and investigate the
practices of businesses to prevent food waste in accommodation establishments located in
Kastamonu Merkez. In-depth interview method was used as data collection method in the study.
As a data collection tool, semi-structured interview form was preferred and the questions to be
directed to the participants were determined in advance. It has been seen that food waste in
Turkey is at a serious level and each application to prevent waste is of great importance in order
to plan the future in a better way. It is expected that the results obtained in the research will both
present a different perspective to applications and contribute to the literature.
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