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Makale Gegmisi 0Oz
Génderim Hizmet sektorii icinde yer alan yiyecek ve icecek isletmeleri tiiketiciler icin ¢ok 6nemli hale
Tarihi:19.06.2019 gelmistir. Artik misterilere sadece ihtiyaglarin1 gidermesi i¢in yeme ve icme hizmeti

vermek yeterli olmamakta, tirlinlerini sunduklari yerlerinin atmosferine de dikkat etmeleri
gerekmektedir. Bu noktadan hareketle, aragtirmanin amaci, restoran yoneticilerinin restoran
atmosferini olustururken dikkat ettikleri unsurlarin ortaya ¢ikarilmasidir. Belirtilen amag

Kabul Tarihi:06.08.2019

Anahtar Kelimeler dogrultusunda Bursa’da faaliyet gosteren 7 restoran isletmesi yoneticisine yiiz yiize
goriisme teknigi kullanilarak sorular sorulmustur. Sorular DINESCAPE &lcegine
Restoran dayanilarak hazirlanmistir. Arastirma sonucunda yoneticilerin tesis estetigini olustururken

kisisel zevklerini 6n planda tuttuklari; restorandaki ambiyans unsurlarinda ise fon miizigi
tercihlerini genellikle internet kanallarindan belirledikleri; aydinlatmada ise géz yormayan
Yonetici ve sade araclari tercih ettikleri belirlenmistir. Ayrica, masa diizeni unsurunda ise cogunlukla
Amerikan servislerin ve konsepte uygun ortiilerin tercih edildigi; mekansal diizen boyutuyla

Atmosfer

Bursa ilgili olarak, genellikle oturma diizeni miisteri rahatligina ve kolay birlestirebilme
yapabilmeyi imkan saglayacak sekilde tercih ettikleri tespit edilmistir. Son olarak ise,
personelin davramglari konusunda, insani ve sosyal diyaloglar ile giiler yiiziin 6nemli
oldugu ortaya ¢ikmuistir.

Keywords Abstract

Restaurant Food and beverage establishments in the service sector have gained importance. It is no

Atmosphere longer sufficient to provide food and beverage services to meet the needs of customers. In

addition, food and beverage establishments should pay attention to the atmosphere of the
Manager place where they offer their products. The aim of this research is to reveal the elements that
restaurant managers pay attention to when creating a restaurant atmosphere. For this
purpose, 7 restaurant manager operating in Bursa were asked questions using face to face
interview technique. The questions were based on the DINESCAPE scale. As a result of
this research, managers create personal aesthetics at the forefront of personal tastes;
background music preferences in the ambience elements of the restaurant are usually
R determined via internet channels; lighting means of the lighting element are preferred and
Makalenin Tiirit provide a simple illumination that is easy on the eye; in the layout of the table, covers which
are suitable for American services and concept are preferred. According to the data obtained
from the spatial order element; they often prefer seating arrangements for customer comfort
and ease of integration, and finally smiling faces and human and social dialogues are
important for the behavior of staff.
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