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Mutfak Seflerinin Perspektifinden Soguk Zincir Uygulamalari: Eskigehir (")rnei (Cold
Chain Practices from the Perspective of Kitchen Chefs: The Case of Eskisehir)
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Makale Gec¢misi 0Oz

Génderim Tarihi: 19.07.2025 Bu ¢alisma, Eskisehir ilinde faaliyet gosteren profesyonel mutfaklarda gorev yapan mutfak
seflerinin soguk zincir uygulamalarina iligskin goriislerini analiz ederek uygulamalarin

Kabul Tarihi: 05.12.2025 mevcut durumunu betimlemeyi ve olasi aksakliklar i¢in ¢dziim Onerileri gelistirmeyi

amaglamaktadir. Nitel arastirma yontemiyle yiiriitiilen bu calisma, betimsel bir tasarim
cergevesinde gerceklestirilmistir. Veriler, yart yapilandirilmig gériisme formu araciligiyla
13 profesyonel mutfak sefi ile yiiz yiize yapilan miilakatlar yoluyla toplanmis, ardindan
Soguk zincir tiimevarimsal nitel igerik analizi adimlarina uygun olarak 10 tematik bashk altinda
sistematik bigimde siiflandirilmistir. Elde edilen bulgular dogrultusunda; soguk zincir
kirilmalariin baglica nedenleri arasinda tedarik¢i kaynakli aksakliklar, elektrik kesintileri,
Mutfak sefleri ekipman arizalar1 ve personel ihmalleri 6n plana ¢ikmaktadir. Ayrica, HACCP temelli
uygulamalar ve mevzuat farkindaliginin isletmelerde yasal uyum kapasitesini artirdigi,
dijital takip sistemleri ve mobil bildirim ¢6ziimlerinin siireci iyilestirdigi belirlenmistir.
Teknolojik yonelimler Katilimcilar, gelecekte IoT (nesnelerin internet) sistemleri, yapay zeka destekli uyarilar,
akilli dolaplar ve blockchain (blok zincir) tabanli izlenebilirlik ¢dziimlerinin soguk zincir
yonetiminde yayginlagacagini ongérmektedir. Calisma, séz konusu ¢ok boyutlu yapiyi
anlamaya yonelik 6nemli bir saha arastirmasi niteligi tagimaktadir.
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Keywords Abstract

Cold chain This study aims to analyze the opinions of professional chefs working in professional
kitchens operating in the province of Eskisehir regarding cold chain practices, to describe
the current state of these practices, and to develop solutions for potential problems.
Chefs Conducted using qualitative research methods, this study was carried out within a
descriptive design framework. Data were collected through face-to-face interviews with 13
professional chefs using a semi-structured interview form, then systematically classified
Technological trends under 10 thematic headings in accordance with inductive qualitative content analysis steps.
Based on the findings, the main causes of cold chain breaks include supplier-related
disruptions, power outages, equipment failures, and staff negligence. Furthermore, it was
determined that HACCP-based practices and regulatory awareness increase legal
compliance capacity in businesses, while digital tracking systems and mobile notification
solutions improve the process. Participants predict that IoT (Internet of Things) systems,
Al-powered alerts, smart cabinets, and blockchain-based traceability solutions will become
widespread in cold chain management in the future.
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