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Keywords

Gidalarin tarladan sofraya gelinceye kadar olan tiim siire¢lerinde ekonomik ve cevresel kayiplar
yasanmaktadir. Kaynaklarin kullanimi sirasinda en az kayipla islenmesi ve olusan gida atiklarinin
uygun sekillerde geri doniistiiriilerek yeniden kullanilmasi da gastronomi alaninda siirdiiriilebilirlikle
iliskilendirilebilmektedir. Arastirmanin amaci, Istanbul ilinde faaliyet gosteren yesil y1ldizli otellerin
atik gida uygulamalarini incelemektir. Calisma atik gida uygulamalarinin ortaya cikarilmasi ve bu
uygulamalarm literatiire kazandirilarak yiyecek igecek isletmelerine fikir vermesi ve drnek olmast
acisindan olduk¢a dnemlidir. Arastirmaci tarafindan isletmede ¢alisan yiyecek igecek miidiirleri ve
mutfak sefleriyle goriismeler yapilmigtir. Bu nedenle ¢aligmada veri toplamak i¢in goriigme (miilakat)
tekniginden faydalanilmistir. Arastirmada elde edilen verilerin analizinde igerik analizi kullanilmigtir.
Arastirmada verilerin analizleri sonucunda yesil yildizli otellerin atik gida uygulamalari ortaya
cikarilmistir. Bu uygulamalar; “geri doniisiim”, “alternatif uygulamalar”, “iiriinii doniistiirme”, “tekrar
kullanma” ve “imha etme” temalar1 altinda belirtilmistir. Ayrica ¢aligmada Covid-19 siirecinin
isletmelerin atik gida uygulamalarini nasil etkiledigi ve isletmelerin siirdiiriilebilir atik gida
uygulamalarma iligkin sonuglarina da yer verilmistir.
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Economic and environmental losses occur in all processes of food from field to table. Processing
resources with minimal loss during use and recycling and reusing food waste in appropriate ways can
also be associated with sustainability in the field of gastronomy. The aim of the research is to examine
the waste food practices of green star hotels operating in Istanbul. The study is very important in
terms of revealing waste food practices and introducing these practices to the literature, giving ideas
and setting an example for food and beverage businesses. The researcher interviewed food and
beverage managers and kitchen chefs working in the business. For this reason, the interview technique
was used to collect data in the study. Content analysis was used to analyze the data obtained in the
study. As a result of the analysis of the data in the research, waste food practices of green star hotels
were revealed. These applications; They are stated under the themes of "recycling”, "alternative
applications", "product conversion", "reuse" and "disposal”. In addition, the study also includes how
the Covid-19 process affects the waste food practices of businesses and the results of businesses
regarding sustainable waste food practices.
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