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Hem diinyada hem de iilkemizde her gecen giin 6nem kazanan konulardan biri gida
atiklaridir. Olusturdugu kirlilik, dogal kaynaklarin azalmasi, ekonomik ve toplumsal
zararlar1 goz oniine alindiginda; gida atiklarmin etkin bir sekilde yonetimi ve yeniden
degerlendirilmesi siirdiiriilebilir kalkinmanin saglanmasi yoniinden énem arz etmektedir.
Bu ¢aligma, yiyecek icecek hizmetlerinin 6nem arz ettigi otel isletmelerinde meydana gelen
gida atiklarinin 6zelliklerine gore tespit edilip, dnlenmesi ve degerlendirilmesine yonelik
mevcut uygulamalarini incelemek ve meydana gelen gida atiklarinin 6nlenmesine yonelik
bir model Onerisinde bulunmak amaciyla planlanmis ve ylriitiilmiistiir. Arastirmanin
orneklemi Istanbul, Ankara, [zmir, Antalya, Mugla, Denizli ve Gaziantep illerinde bulunan
toplam 24 farkli bes yildizli otel igletmesidir. Aragtirma Subat-Nisan 2016 tarihleri arasinda,
gorisme ve gozlem yontemi ile gerceklestirilmistir. Arastirma sonucunda elde edilen
verilere gore arastirma kapsamina alinan otel isletmelerinde bir giinde meydana gelen
toplam gida atik miktar1 ortalama 5976,8 kg. olup, bir otelde meydana gelen ortalama gida
miktart ise 332 kg’dir. Gida atiklarinin diger atik tiirleri i¢cindeki orani yaklagik olarak %70
(veya 7/10) dir. En ¢ok gida atiginin olustugu béliimlerin mutfak, servis, bar oldugu tespit
edilmistir. Gida atigmin  olusma nedenlerinden bazilar1 ise  miisterilerin
tiiketebileceklerinden ¢ok daha fazlasini tabaklarina almalari, yemek porsiyonlarinin biiyiik
olmasi, personelin egitimsizligi ve kalitesiz iiriinlerle yemek hazirlanmasidir.
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Food waste is one of the big problems not only all over the world but also in our country.
High level of food waste exacerbates the environmental, inefficient use of resources,
economic and social impact. The management of food waste effectively and efficiently
provides the development of sustainable development. The purpose of this study is to
understand the amount, the reasons of food waste and to determine the waste management
practices in the hotel industry. Further a sustainable waste management model has been
developed which consists of reducing food waste and utilizes each waste material. In this
research, face to face interviewing techniques and observation of qualitative data collection
methods were used. Interviews were made with managers of 24 different five-star hotels
which are located in Istanbul, Ankara, [zmir, Antalya, Mugla, Denizli and Gaziantep. In
conclusion of this study, surveyed hotels put out average 5976,8 kg of food waste per day
and each hotel put out average 332 kg of food waste per day. Food waste is approximately
70 per cent of all types of waste. The most food waste occurs in the kitchen, service and
bar areas of the hotels. Some reasons of generating food waste are guests taking more food
on their plates than able to eat, over preparation, inadequate portion control techniques,
poor quality of food and lack of employee training.
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