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Bu aragtirmanin amaci, otel isletmeleri mutfaginda c¢alisanlarin personel hijyeni
hakkindaki bilgi diizeylerini ve uygulamalarini ortaya koymaktir. Arastirmanin evrenini
Ankara’da bulunan doért ve bes yildizli otellerin mutfaginda calisanlar olusturmaktadir.
Ankara il merkezinde bulunan toplam 17 oteldeki 301 mutfak calisanina anket
uygulanmistir. Tanimlayict 6zelliklere gore hijyen puanlariin karsilagtirilmasinda ikiden
fazla grubun karsilastirildigit durumda “tek yonlii Varyans analizi (one way ANOVA)”,
iki grubun karsilastirildigi durumlarda ise “bagimsiz gruplarda t-testi” kullanilmigtir. Tek
yonlii Varyans analizlerinde, fark saptanan durumlarda grubun/gruplarin belirlenmesinde
post-hoc Tukey analizi kullamilmistir. Tim analizlerde istatistiksel anlamlilik diizeyi
p<0.05 olarak belirlenmistir. Aragtirmaya katilan otel ¢alisanlar1 yas grubuna, cinsiyete,
egitim diizeyine, mevcut igyerinde c¢aligma siiresine, egitim alma durumuna gore
degerlendirildiginde, personel hijyeni algi puami agisindan gruplar arasinda istatistiksel
olarak anlamli fark olmadigi saptanmamistir (p>0.05). Otel calisanlar1 gorevlerine,
caligma siresine ve egitim aldiklari yere gore personel hijyeni puanlar
degerlendirildiginde ise, gruplar arasinda anlamli fark oldugu saptanmistir (p<0.05).
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The purpose for the research is to determine the personal hygiene level and application
level of the hotel personnel working in the kitchen. A survey was conducted among 301
kitchen employees working in 17 hotels in Ankara city center. One Way Anova analysis
was used in comparing of three or more groups for comparison of hygiene scores
according to descriptive attributes, and t-test for independent groups was used for two
groups' comparison. On one way variance analysis , post-hoc Tukey Analysis was used in
order to identify differing group/groups in cases where any differencing condition existed.
The difference has been found meaningful statistically within all analysis as p < 0.05.
When all the hotel employees were assessed according to age groups, gender, education
level, working experience in current employer and training levels, no meaningful
statistical differences were observed (p > 0.05) between groups along personal hygiene
perception scores. When hotel workers were analyzed according to their roles, working
experience and training levels, meaningful differences were observed among groups (p <
0.05) for personal hygiene scores.
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