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Keywords

restoran yoneticilerinin siirdiiriilebilirlik ile ilgili algilar1, tutumlar1 ve hangi siirdiiriilebilir
uygulamalar1 gergeklestirdikleri konusunda bir eksiklik oldugu goézlenmektedir. Bu
arastirmanin amaci restoran yoneticilerinin gevresel siirdiiriilebilirlik ile ilgili algilarini,
tutumlarmi ve hangi uygulamalar1 gerceklestirdiklerini belirlemektir. Arastirmanin
evrenini Ankara ilinde bulunan 4273 restoran olusturmaktadir. Orneklem cap1 30 restoran
olarak belirlenmistir. Orneklem grubu kolayda érneklem yontemi kullanilarak evrenden
secilmistir. Veri toplama yontemi olarak goriisme yontemi secilmistir. Goriismede yari
yapilandirilnis gériisme formu kullamilmistir. Gériisme formu Bogazici Universitesi ve
WWE-Tiirkiye isbirligiyle hazirlanmig olan kriterler ile alan yazindan elde edilen kriterler
esas almarak olusturulmustur. Elde edilen verilerin analizi ile yoneticilerin
stirdiiriilebilirlige karsi tutumlarmin olumlu oldugu ancak sektdriin gevresel etkileri ile
ilgili bilgilerinin yetersiz oldugu anlagiimaktadir. Isletmelerin bazi siirdiiriilebilir
uygulamalari gergeklestirdigi ancak bunlar tasarruf ¢ercevesinde yaptiklart goriilmektedir.
En fazla siirdiiriilebilir gida uygulamalar1 basta olmak iizere enerji tasarrufu, su tasarrufu,
atik yonetimi ve kimyasal azaltim1 uygulamalar1 yapilmaktadir.
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While research on the environmental effects of the food and beverage industry is on the
rise, there is a gap in restaurant managers' perceptions and attitude of sustainability and in
which sustainable practices implemented. The aim of this research is to determine the
perceptions and attitudes of sustainability, and which sustainable practices implemented.
The research universe constitutes 4273 restaurants in the province of Ankara. The sample
size was set at 30 restaurants. The sampling group was chosen by the easy sampling
method. Interview method was chosen as data collection method. A semi-structured
interview form was used for the interview. The interview form was prepared from the
literature and Bogazici University and WWF-Turkey produced with the criteria that have
been established on the basis of criteria. Analysis of the obtained data reveals that
management's attitude towards sustainability is positive but the information about the
sector's environmental effects is inadequate. It is seen that businesses have implemented
some sustainable practices but have made them on the savings side. . Particularly
sustainable food practices the most, energy saving, water saving, waste management and
chemical reduction practices are being implemented in the restaurants.

* Sorumlu Yazar.

E-posta: esraozatal992@gmail.com (E. Ozata)

350


http://orcid.org/0000-0002-8575-0817
http://orcid.org/0000-0002-9438-5882
http://orcid.org/0000-0002-5553-4953
mailto:esraozata1992@gmail.com

