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Makale Gecmisi Oz

Gonderim Tarihi:03.06.2022 Birlesmis Milletlere gore 2021 yilinda 7,9 milyar olan Diinya niifusu, 2100 yilinda %38
artarak 11 milyara yaklasacaktir. Artan kiiresel 1sinma ve onun ortaya ¢ikardigi olumsuz

Kabul Tarihi: 24.06.2022 gida tiretim kosullari, simirli tarimsal alanlar, artan atiklarla birlikte gevre kirliligi; ¢evreye
duyarli uygulamalar1 daha da 6nemli hale getirmektedir. Tiirkiye’de gevreye duyarl tesis

Anahtar Kelimeler olarak sertifikalandirilan yesil oteller ve uygulamalar1 da ¢evreye duyarlilik noktasinda

Yesil otel onemlidir. Bu baglamda, arastirma Ankara’daki yesil otel restoranlarinin gevreye duyarli

uygulamalarini, mutfak yoneticileri goziinden degerlendirmeyi amaclamaktadir.

Yesil restoran Ankara’daki 14 yesil otelde yiiz ylize goriisme teknigiyle verilerin toplandigi arastirmada

Cevreye duyarl mutfak yesil otellerin restoran mutfaklarinda c¢evreye duyarli uygulamalardan; atik yonetimi,

atik yonetimi stirdiirtilebilir gida, su ve gevreye duyarlilik ile miisteri boyutlari incelenmistir. Calismada,

Siirdiiriilebilir gida nitel durum g¢aligma deseni kullanilmis, katilimcilarin goriisleri alinarak, betimsel analizleri
yapilmistir. Aragtirmaya gore en ¢ok atik madde taze sebze ve meyve kabuklarindan
olugmaktadir. Gida atiklarinin olusum nedenleri arasinda ilk siray1 acik biifeler almaktadir.
Tiim mutfak yoneticilerinin yerel iiriin tedarikine bakisi olumlu ve destekler niteliktedir.
Isletmelerde en gok su tiiketimi, mutfakta iiriin hazirhginda olmaktadir.

Keywords Abstract

Green hotels According to UN, world population, which was 7.9 billion in 2021, will increase by 38%

to reach 11 billion in 2100. Increasing global warming caused negative food production
conditions, limited agricultural areas, environmental pollution with increasing waste; which
makes environmentally friendly practices even more important. Green hotels certified in
Waste management Tiirkiye and practices of these businesses are also important in terms of environmental
awareness. This research aims to evaluate the environmentally friendly practices of green
hotels in Ankara from the perspective of kitchen managers. Data were collected using face-
to-face interview technique at 14 green hotels in Ankara. Environmentally responsible
practices in restaurant kitchens of green hotels; waste management, sustainable food, water
and environmental awareness and customer dimensions were examined. In this study, a
qualitative case study design was used, and descriptive analysis were made by taking the
opinions of the participants. According to the research, the most waste material consists of
fresh vegetable and fruit peels. Open buffets take the first place among the causes of food
waste. All culinary managers have a positive and supportive attitude towards using local
food. The most water consumption in the enterprises is made in the kitchen during product
preparation
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