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Keywords

Bu ¢alisma, Istanbul’daki firin isletmelerinde ekmek israfinin nedenlerini, bu israfa kars:
gelistirilen pazarlama stratejilerini ve siirdiiriilebilirlik temelli yenilik¢i uygulamalar
incelemeyi amaglamaktadir. Nitel arastirma deseninde tasarlanan ¢alismada, 12 farkl: firmn
yoneticisiyle yar1 yapilandirilmis goriismeler gerceklestirilmis ve veriler igerik analizi
yontemiyle degerlendirilmistir. Bulgular, Kurumsal Siirdiiriilebilirlik Teorisi ve Uglii Kar
Hanesi (Triple Bottom Line) yaklasimi g¢ergevesinde ekonomik, gevresel ve sosyal
stirdiiriilebilirlik boyutlarinda yorumlanmistir. Arastirma sonucunda ekmek israfinin baglica
nedenleri; taze ekmek talebi, iiretim planlamasi eksiklikleri, diisiik deger algisi ve yogun is
temposu olarak belirlenmistir. Israfin zararlar1 ise maddi kayiplarin yani sira gevresel ve
kdiltiirel etkileri de kapsamaktadir. Katilimeilar, israfi énlemeye yonelik olarak sayisal
tahminleme, askida ekmek, bagis, iretim doniisiimii, aninda tiretim, tiiketici egitimi ve sifir
atik uygulamalart gibi ¢ok boyutlu stratejiler gelistirmistir. Ayrica gida fazlasinin yeniden
degerlendirilmesinde hayvan barinaklarina verme, sosyal kurumlarla is birligi ve
personel/miisteri ikramlar1 gibi yontemler 6ne ¢ikmistir. Bu bulgular, firin isletmelerinde
stirdiiriilebilir gastronomi anlayisiyla uyumlu olarak biitiinciil, is birligine dayali ve inovatif
yaklagimlarin gelistirildigini gostermektedir. Calisma, gida israfiyla miicadelede sektor
temelli mikro diizey stratejilerin 6nemine dikkat ¢gekmektedir.
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This study aims to explore the underlying causes of bread waste in bakery businesses
operating in Istanbul, as well as the marketing strategies and sustainability-oriented
innovative practices developed to address this issue. Designed within a qualitative research
framework, the study is based on semi-structured interviews conducted with managers of
12 different bakery enterprises. The collected data were analyzed using content analysis.
The findings are interpreted through the lenses of Corporate Sustainability Theory and the
Triple Bottom Line approach, encompassing economic, environmental, and social
sustainability dimensions. The results indicate that the primary drivers of bread waste
include consumers’ strong preference for freshly baked bread, deficiencies in production
planning, the low perceived value of bread, and the intensive pace of daily operations.
Beyond direct financial losses, bread waste is also associated with significant
environmental and cultural consequences. In response, bakery managers have implemented
a wide range of preventive strategies, such as demand forecasting, suspended bread
practices, donations, production transformation, on-demand baking, consumer awareness
initiatives, and zero-waste applications. Furthermore, surplus bread is commonly
redistributed through donations to animal shelters, collaborations with social institutions,
and complimentary offerings to staff or customers.
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