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Aragtirmanin amaci, Nevsehir ilindeki 3, 4, 5 yildizli otel igletmelerinin ve 6zel isletme belgeli tesislerin
yesil mutfak kalitesinin dlgiilmesidir. Bu sayede yesil mutfak kalitesini olusturan uygulamalarin isletmeler
tarafindan hangi boyutta karsilandiginin, bu konudaki miisteri beklentilerinin hangi diizeyde oldugunun ve
miisteri beklentilerinin igletmelerce hangi diizeyde tatmin edildiginin belirlenmesi hedeflenmistir.
Aragtirmanin teorik kisminda detaylandirilan otel isletmelerine bagh mutfak departmanlarinda yesil mutfak
kalitesinin 6l¢iilmesine dair onermelerin ampirik bazda ¢dziimlenmesi amaciyla, arastirma dahilinde alan
arastirmasi yapilmig ve veriler anket yardimiyla toplanmistir. Bu aragtirma kapsaminda 39 otel isletmesi
yoneticisi ve 414 misteri arastirmanin O6rneklemi ic¢in belirlenmistir. Arastirmada otel isletmesi
yoneticilerine anket uygulamasi yiiz yiize goriisme teknigi, elden birakip alma, e-posta gibi kanallarla
yapilmstir. Arastirmadan elde edilen veriler bilgisayar ortaminda uygun istatistiki teknikler kullanilarak
analiz edilmistir. Yapilan analizler sonucunda isletmeler tarafindan yapilan uygulamalar igerisinde en
yiiksek degere sahip olan boyutun ‘Siirdiiriilebilir Gida’ oldugu, en diisiik ortalamaya sahip olan boyutun
ise ‘Siirdiiriilebilir Yapr’ oldugu ortaya c¢ikmustir. Miisteri beklentilerine bakildiginda ise en yiiksek
beklentinin ‘Enerji Verimliligi’ boyutunda, en diisiik beklentinin ise ‘Tek Kullanimliklar’ boyutunda oldugu
tespit edilmistir. Nevsehir ilindeki otel isletmelerine bagli mutfaklarin miisteri beklentilerini karsilama
oranlarina bakildiginda, tiim boyutlara iliskin ortalamalarin yiiksek oldugu ve miisteri beklentilerinin
isletme tarafindan karsilanma oraninin da ayni sekilde yiiksek oldugu belirlenmistir.
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The objective of the study was to measure the quality of green kitchens of 3, 4, 5 stars hotel establishments
and special accommodation establisments in Nevsehir. Through this study the aim is to determine the extent
to which the practices constituting green kitchen qualities are countered by enterprises, the level of customer
expectations on this subject and the level of satisfaction of customer expectations by the enterprises. A field
study was carried out within the scope of the study to collect data with the help of a questionnaire in order
to empirically analyze the propositions about the measurement of green kitchen quality in the kitchen
departments of hotel establishments detailed in the theoretical part of the study. 39 hotel enterprise
managers and 414 customers were selected to comprise the study sample. The hotel enterprise managers
were interviewed by a questionnaire with face-to-face interview techniques, leaving and collecting the
questionnaire later and by e-mail. The data obtained from the study were analyzed on the computer by using
appropriate statistical techniques. As a result of the analyses, it was revealed that the highest value
dimension was ‘Sustainable Food’ and the least average dimension was achieved by ‘Sustainable
Structure’. When the customer expectations were analyzed, it was discovered that the highest expectation
was for the ‘Energy Efficiency’ dimension and the lowest expectations were for the ‘Disposables’
dimension. When the rate of fulfilling customer expectations of the kitchens connected to hotel
establishments in Nevsehir province is considered, it is determined that the average of all dimensions is
high and the ratio of fulfilling customer expectations by the enterprises is also high.
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