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Bu calismanin amact; yiyecek icecek, isletmelerinde calisan personelin gida giivenligi
algilamalarinin belirlenmesi ve katilimcilarin tanimlayici dzelliklerine gore gida giivenligi
algillart arasindaki farkliligin ortaya koyulmasidir. Arastirma; nicel arastirma
yontemlerinden tarama modelinde yiiriitiilmiis olup veri toplamada anket tekniginden
yararlanilmigtir. Anket, Ankara’nin Golbasi ilgesinde faaliyet gosteren 34 restoranda ¢alisan
198 personele uygulanmistir. Arastirma sonuglarina gore, katilimcilarin ekipman arag-gereg
hijyeni (4,29) hakkindaki bilgi diizeylerinin en yiiksek seviyede oldugu goriiliirken, bunu
gida hijyeni (4,18) ve personel hijyeni (4,18) izlemektedir. Katilimcilarin yiyecek igecek ile
ilgili aldiklar1 egitim, hijyen algilamalar1 iizerinde etkili olurken, egitimi aldiklar1 6gretim
kurumunun ve sektdér deneyimlerinin hijyen algilamalarini etkilemedigi gorilmistiir.
Katilimeilarin isletmedeki gorevleri ve 6grenim diizeyleri de hijyen algilamalari {izerinde
farklilik olusturmustur. Yiyecek icecek sektdriinde ¢aligma siiresi ise ¢aliganlarin gida, arag
gerec ekipman ve genel hijyen algilamalarinda fark olusturmamistir. Bu durum, hijyen
algilamasinda, deneyimden ziyade egitimin daha etkili oldugunu gostermektedir.
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The aim of the study was to determine food safety perceptions of staff working in food and
beverage companies and to determine whether food safety perceptions differ according to
the descriptive characteristics of the participants. Research; Among the quantitative
research methods, it was carried out in the descriptive survey model and the questionnaire
technique was used in data collection. The survey was conducted with 120 employees
working in 25 food and beverage operations operating in Ankara's Golbast district.
According to the results of the survey, participants perceived the highest level of perception
of equipment hygiene (4,29), followed by food hygiene (4,18) and personnel hygiene
(4,18). Participants' training in the food and beverage field was found to have an impact on
hygiene perceptions, while the education institute they were trained and their sector
experience did not affect hygiene perceptions. Participants' duties and levels of education
also differed on hygiene perceptions. Working time in the food and beverage industry did
not make a difference in the employees' perceptions of food, tools, equipment and general
hygiene. This situation shows that education is more effective than experience in perception
of hygiene.
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