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Arastirmada otel isletmelerinde her sey dahil sistemde ¢aligan mutfak seflerinin sifir atik
uygulamalarina bakis agilarini belirlemek amaglanmistir. Nitel bir durum ¢aligmasi olarak
planlanan bu ¢alismada, durum olarak Antalya bes yildizli her sey dahil sistemde caligan
otel belirlenmistir. Bu kapsamda durum olarak belirlenen bu Antalya’da bulunan bes
yildilzlt her sey dahil otelin mutfak departmaninda c¢alisan 16 kisi ile yar1 yapilandirilmig
goriismeler gergeklestirilmistir. Katilimcilardan toplanan veriler igerik analizine tabi
tutulmus ve bu analiz sonucunda ‘otel mutfag: boliimleri igerisinde meydana gelen atiklarin
olusumu’, ‘otel isletmelerinde her sey dahil sistemin gida atigi olusumuna etkisi’ ve ‘otel
isletmelerinde sifir atik uygulamalari’ olmak iizere ti¢ tema belirlenmistir. Arastirma
sonuglarina gore otel mutfag: igerisinde en ¢ok sicak, soguk, kahvalti ve sebze hazirlik
boliimlerinde gida atigit meydana geldigi belirlenmistir. Her sey dahil sistemin otel
isletmelerinde olusan gida atiklarini daha fazla arttirdigt sonucuna ulasilmis ve her sey dahil
sistemde gida atiklarini engellemenin zor oldugu tespit edilmistir. Ayrica otel ve restoran
isletmelerinde gida atiklarini en aza indirmek igin gida atiklarinin ¢oplerde ayristirildigy,
mutfakta kullanilan yaglar varillerde biriktirildigi ve sonrasinda ayristirildigi, dolaplarda
yiyeceklerin bozulup gida atigina doniisiimiinii engellemek icin sogutucularin 1silarini
ayarladiklari, artik yemeklerin personel yemekhanesinde degerlendirildigi ve hayvan
barinagina gonderildigi ve mutfak personeline egitimler verildigi belirlenmistir.
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This study was aimed to determine the perspectives of the cuisine chefs, who work in the
all-inclusive system at the hotel enterprises, on zero waste applications. In this study, which
was planned as a qualitative case study, a five-star hotel working in the all-inclusive system
was determined as the case. In this context, semi-structured interviews were held with 17
persons working in the kitchen department of the all-inclusive five-star hotel which was
located in Antalya and determined as the case. The data collected from the participants were
subjected to content analysis, and as a result of this analysis, three themes were determined:
“the occurence of the wastes in the hotel kitchen’s sections”, “the effect of the all-inclusive
system on the occurence of the food waste at the hotel enterprises” and “zero waste
applications at the hotel enterprises. According to results of the study, the most food
wastage in hotel kitchens occurs in hot, cold, breakfast and vegetable preparation
departments. It is inferred from the study that all inclusive system increases the amount of
food wastage in hotel establishments. Moreover, it is determined that in hotel and restaurant
establishments; food wastes are being separated in waste containers to minimize the food
waste, the oils being used in kitchens are being collected in barrels and being separated
afterwards, temperatures of the fridges are being tuned to prevent foods from decomposing
and turning into food waste, leftover foods are being used in personnel kitchen or being
sent to animal shelters, and kitchen personnel are being traine
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