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Makale Gecmisi Oz

Gonderim Tarihi:09.09.2020 Bu arastirmada islevsel bir endiistriyel mutfak tasarimi olusturmay1 amaglayan planlama kiimesi
aktorleri arasinda ortak paydasli planlama ve tasarim siirecinin ortaya koyulmasi i¢in sinirlayici

Kabul Tarihi:28.10.2020 Ozelliklere sahip Olgiitlerin tespiti ve rolii incelenmektedir. Bu ¢ergevede arastirmada basta

endiistriyel mutfak yoneticileri olmak {izere planlama siirecinde yer alan diger aktorlerin
. fikirlerinin bir arada tartisildigi; daha faydaci ve ortak katilimli bir mutfak planlama siirecinin
Anahtar Kelimeler incelenmesi amaglanmaktadir. Arastirma kapsaminda 22 katillmcinin dahil oldugu 3 odak grup
goriismesi yapilmustir. 1. ve 3. Odak grup goriismeleri Antalya’da yapilirken 2. Odak grup
goriismesi Istanbul’da gergeklestirilmistir. Odak grup goriismelerine otel ve restoran mutfak
Mutfak yonetimi yoneticileri, bir mutfak yoneticiligi yapmis otel miidiirli, mutfak koordinatdrleri ve yardimeilar
ile birlikte endiistriyel mutfak proje yoneticileri yer almistir. Gergeklestirilen her odak grup
goriismesi kendinden sonraki odak grup goériismesi igerigini etkilemis ve arastirmay1 kendi
icerisinde alt katmanlara ayirmistir. Arastirma sonuglarma gore endiistriyel mutfaklarin
planlama siire¢lerine mutfak yoneticileri dahil edilmemektedir. Yiyecek ve igecek isletmeleri
farkl1 konseptlerde miisteri ihtiyaglarina cevap verse bile birbirinin aynisit olacak sekilde
planlanan mutfaklarda ¢aligmaya zorlanmaktadir. Boylelikle ticari mutfaklarin projelendirme
stirecine dahil olamayan mutfak yoneticileri etkin bir iiretim yonetimi ve gida iiretiminin her
agamasina hakim olabilmek amaciyla hizmet {iretimi siirecinde yeniden tasarim ve planlama
yoluna gitmektedir. Calisma uygulamacilar ve ileriki arastirmalar igin Oneriler ile
sonuglandirilmistir.
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Keywords Abstract

Industrial kitchens In this study, the determination and role of limiting criteria among the planning cluster actors
. aiming to create a functional industrial kitchen design in order to reveal the common stakeholder
Kitchen management planning and design process. In this context, the ideas of other actors involved in the planning
Gastronomy process, especially the industrial kitchen managers, were discussed together; It is aimed to
examine a more utilitarian and collaborative kitchen planning process. Within the scope of the

research, 3 focus group interviews with 22 participants were held. While the 1st and 3rd focus

group meetings were held in Antalya, the 2nd focus group meeting was held in Istanbul. Hotel

and restaurant kitchen managers, a hotel manager who worked as a kitchen manager, kitchen

coordinators and assistants as well as industrial Kitchen project managers participated in the

focus group meetings. Each focus group interview conducted affected the content of the focus

Makalenin Tiivii group meeting after it and divided the research into sub-layers. According to the research results,
kitchen managers are not included in the planning processes of industrial kitchens. Food and
Arastirma Makalesi beverage businesses are forced to work in kitchens that are planned to be identical, even if they

respond to customer needs in different concepts. Thus, kitchen managers, who are not involved
in the project design process of commercial kitchens, use redesign and planning in the service
production process in order to have an effective production management and to control every
stage of food production. The study resulted in recommendations for practitioners and further
research.
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