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Gonderim Tarihi:11.03.2014 Daort ve bes yildizli otel isletmeleri mutfak seflerinin, mutfak teknolojilerinin verimlilige,
o kaliteye ve miisteri memnuniyetine iliskin algilarini incelemek amaciyla yapilan bu
Kabul Tarihi:25.05.2014 arastirma 2012 yili, Mayis ve Haziran aylarinda gergeklestirilmistir. Konuyla ilgili
literatiirden faydalanilarak olusturulmus anket, 650 dort ve bes yildizli otele
Anahtar Kelimeler gonderilmigtir. Arastirmaya Tiirkiye genelinde faaliyet gosteren dort ve bes yildizli 161
otelin mutfak sefleri katilmistir. Aragtirmaya katilan mutfak seflerinin yaklasik %701
Teknoloji mutfaklarinda yeni teknoloji ekipman kullandiklarini belirtmislerdir. Calismada, mutfak
Otel Mutfak Teknolojileri seflerinin yeni ekipmanlarda en 6nem verdikleri 6zelligin, ekipmanin yetkili servis aginin
Oteller yaygin olmast oldugu goriilmektedir. Alinacak yeni ekipmanin enerji tiiketimi de mutfak

sefleri tarafindan 6nemsenen diger bir konu olmustur. Mutfak sefleri, yeni ekipmanlarin
miisteri memnuniyetine etkisinin olup olmadigina dair kesin bir fikir belirtmemislerdir.
Arastirma sonuglarina gore, yeni teknoloji mutfak ekipmanlariin, verimlilige, kaliteye ve
miigteri memnuniyetine dogrudan veya dolayli olarak etki ettigi sdylenebilir. Mutfak
seflerinin bu konunun arastirilmasin tesvik eder nitelikteki beyanlar1 konuyla ilgili daha

kapsamli calismalarin yapilmasi gerekliligini ortaya koymustur.
Keywords Abstract
Technology This study was conducted to analyze the perceptions of four and five-star-hotel
Hotel Kitchen management kitchen chefs in regard to the efficiency of kitchen technologies, quality and
Technologies customer satisfaction. The survey was developed benefiting from the related literature and
Hotels was sent to 650 four and five-star hotel kitchen chefs. A total of 161 four and five-star

hotel chefs operating throughout Turkey participated in the research. Almost 70 % of the
cuisine chiefs taking part in the research stated that they used new technological
equipments for their kitchens. It is found that the quality to which the chefs attach
importance at most in modern utensils is the prevalence of their authorized service
networks. The energy consumption of the new equipments is another issue considered
important by the kitchen chefs. The chefs did not express a certain opinion on whether the
new equipments had impact on the customer satisfaction or not. According to the results
of the study, it is possible to assert that the new technological kitchen equipment had
direct and/or indirect influence on efficiency, quality and customer satisfaction. The
statements of cuisine chefs which seem to promote researching this subject have revealed
the necessity to do more extensive studies for the matter involved.
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