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Makale Ge¢misi Oz
Goénderim Tarihi: 30.04.2023 Gida giivenligi ve hijyen yiyecek ve igecek iiretimi yapan her kurum i¢in hayati 6neme sahip
kavramlardir. Bu kavram yiyecek-icecek tirtinlerinin saglikli, temiz, hijyenik, kisaca insan
Kabul Tarihi: 26.06.2023 sagligina zarar veren tiim etkenlerden arindirilmis bir sekilde tedarik edilmesi, depolanmasi,
saklanmasi, liretimi ve sunulmasi ile iligkilidir. Dolayisi ile @iriinlerin sunuldugu tiiketiciler
Anahtar Kelimeler de gida giivenligi ve hijyen uygulamalarina 6nem vermekte ve bu durum tiiketicilerin
Gida giivenligi tercihlerini etkileyebilmektedir. Gida giivenligini ve hijyeni saglamak ayn1 zamanda bu
. konuda bilgili ve dogru uygulama yapabilen calisanlarla miimkiin olmaktadir. Bu
Hijyen 9 . . o ter per
calismanin amaci otel mutfag: calisanlarinin gida giivenligi ve hijyene yonelik bilgi ve
Otel uygulama diizeylerini belirlemektir. Bu amagla veriler Ayvalik’taki otellerin mutfagindaki
Mutfak calisanlardan elde edilmistir. Aragtirmanin sonuglarina goére, mutfak c¢alisanlarinin gida

giivenligi ve hijyene yonelik bilgisinin iyi diizeyde oldugu, ayn1 zamanda gida giivenligi ve
hijyene yonelik uygulamalarini, baz1 uygulama eksikleri olsa da, siklikla gerceklestirdigi
belirlenmistir. Caligmada ayrica gida giivenligi ve hijyen uygulamalari ile gida giivenligi ve
hijyen egitimi almig olma, meslekte ¢aligma siiresi ve hiyerarsik pozisyon arasinda anlaml
farkliliklar tespit edilmistir.
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Keywords Abstract

Food safety Food safety and hygiene are vital concepts for the establishments producing food and

Hygiene beverage. This concept is related to the supply, storage, production and presentation of food

Hotel and beverage products in a healthy, clean and hygienic way, by removing all factors that
ote

harm human health. Therefore, consumers who buy products also attach importance to food
Kitchen safety and hygiene practices, and this may affect their preferences. Ensuring food safety
and hygiene is also possible with employees who are knowledgeable and able to practise
correctly. The aim of this study is to determine the level of knowledge and practice of hotel
kitchen employees on food safety and hygiene. The research data were obtained from
kitchen workers of hotels in Ayvalik. According to the results of the research, it has been
determined that the knowledge level of the kitchen workers on food safety and hygiene is
Arastrma Makalesi at a good level, and at the same time, they frequently perform practises of food safety and
hygiene, although there are some practising deficiencies. In the study, also, in food safety
and hygiene practises; educated on food safety and hygiene, experience in the kitchen and
work position caused significant differences.

Hotel workers

Makalenin Turl

* Sorumlu Yazar
E-posta: magfuraydogan@gmail.com (M. S. Aydogan)

DOI: 10.21325/jotags.2023.1246 )
** Bu g¢alisma birinci yazarin Nevsehir Hacit Bektas Veli Universitesi, Sosyal bilimler Enstitiisii’'nde hazwrladigi Yiiksek Lisans tezinden

tiretilmigtir.

1333


https://jotags.net/index.php/jotags/index
https://orcid.org/0000-0001-8669-9788
https://orcid.org/0000-0001-8288-998X

