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Keywords

Cevresel bozulma ve kiiresel 1sinma nedeniyle tiiketicilerde yiikselen ¢evre bilinci ve
farkindalik, turizm isletmelerinin ¢evre sorunlarina daha fazla 6nem vermesini, duyarl hale
gelmesini ve yesil inovasyon uygulamalarina yonelmesini saglamistir. Bu ¢alisma
kapsaminda turizm endiistrisinin 6nemli bir pargasini teskil eden yiyecek ve igecek
sektdrunde eko-inovasyon, ¢evresel inovasyon ve surdirilebilir inovasyon olarak da ifade
edilen yesil inovasyon uygulamalari, uluslararasi yesil orgiitlerin (Yesil Restoran Birligi,
Siirdiiriilebilir  Restoran  Birligi, Yesil Nesil Restoran Hareketi) restoranlar
sertifikalandirma  kriterleri  dikkate alinarak, mevcut literatiire dayali olarak
incelenmektedir. Bu ¢alismada yiyecek ve igecek sektoriinde yesil inovasyon uygulamalari
literatiir incelemesinden hareketle bes ana baglik altinda; (a) enerji yonetimi uygulamalari,
(b) su yonetimi uygulamalari, (c) atik yonetimi uygulamalari, (d) kimyasal {irin yonetimi
uygulamalari ile (e) servis malzemeleri/ekipmani uygulamalari olarak incelenmistir. Yesil
inovasyon uygulamalaria yonelik her bir ana basligin altinda alt basliklar olusturulmus ve
yiyecek icecek sektoriinde yesil inovasyon uygulamalarina yonelik uluslararasi kabul
gbrmils bazi 6rmek uygulamalara yer verilmigtir. Sonu¢ kisminda, yiyecek ve igecek
sektdriinde yesil inovasyon konusu ile ilgili genel bir degerlendirme yapilmis ve konu ile
ilgili baz1 6nerilerde bulunulmustur.
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Environmental damage and global warming have increased environmental awareness of
consumers, which has led tourism businesses to give more importance to environmental
problems and turn to green innovation practices. Within the scope of this study, the issue
of green innovation in tourism is examined. In this context, green innovation practices,
which are also expressed as eco-innovation, environmental innovation and sustainable
innovation in the food and beverage sector, are examined based on literature and restaurant
certification criterions of international green organizations (Green Restaurant Association,
Sustainable Restaurant Association, Green Generation Restaurant Movement). In this
study, green innovation practices in food and beverage sector are examined under five main
headings; (a) energy management practices, (b) water management practices, (c) waste
management practices, (d) chemical cleaner management practices and (e) service
materials/equipment practices were examined under the main headings. Some examples of
internationally accepted green innovation practices in the food and beverage sector are
given under each heading and related subheadings. In the conclusion part, general
evaluation was made about the green innovation in the food and beverage sector and some
suggestions were made on the issue.
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