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Keywords

Gida israfi her gegen giin ciddiyetini artirmaya devam ederken her sey dahil sistemi ve agik
biife servis sistemi, sayisiz gida ve igecek segenegini ayni anda tiikketiciye sundugundan otel
isletmeleri, gida israfinin en yogun olarak goriildiigii isletmelerin baginda gelmektedir. Bu
calisma ile otel isletmelerinin yiyecek-igecek hizmetleri yonetimi biriminde faaliyet
gosteren mutfak seflerinin goriislerinden yararlanilarak yiyecek-igecek birimlerinde olusan
gida israfi boyutunun ve gida atiklarinin ortaya ¢ikma nedenlerinin belirlenmesi
amaglanmistir. Calismada Antalya’daki her sey dahil/ultra her sey dahil sisteme sahip otel
isletmelerinde 16 mutfak sefinin goriislerine yer verilmis ve verilerin toplanmasinda yart
yapilandirilmis goriisme formu kullanilmistir. Her bir soru i¢in alinan cevaplar kategorize
edilerek betimsel analize tabi tutulmustur. Elde edilen bulgulara gore; iiretim sirasinda hatali
pisirme yontemleri ile personelin bilgi ve deneyim eksikliginin gida atiklarina yol agan
temel etmenler oldugu belirlenmistir. Yapilan goriismelerde restoranin gida atiklarinin en
fazla ortaya ciktig1 alan oldugu, 6n hazirlik siirecinin ise gida atiklarina yol agan baslica
uygulama agamasi oldugu aktarilmistir. Calismada otellerde uygulamali bir sekilde
yayginlik kazanmasi adina mutfak seflerinin gida israfin1 azaltmaya ve dnlemeye yonelik
gesitli ¢ozlim Onerilerine yer verilmistir.
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While food waste continues to increase its severeness day by day, hotel businesses are one
of the businesses where food waste is most intense, as the all-inclusive concept and buffet
service system in hotels offer numerous food and beverage options to the consumer at the
same time. In this study, it was aimed to determine the size of food waste and the reasons
for its occurrence in food and beverage units by taking advantage of the opinions of kitchen
chefs working in hotels. In the study, 16 kitchen chefs who gained experience in hotels with
all-inclusive/ultra-inclusive concept in Antalya were included and a semi-structured
interview form was used to collect the data. The replies received for each question asked in
the interview form were categorized and subjected to descriptive analysis. According to the
findings, unconscious consumption has been found to be the main factor leading to food
waste in hotels. It has been determined that the lack of knowledge and experience of the
personnel during production with faulty cooking methods are the main factors leading to
food waste. In the interviews, it was stated that the restaurant is the area where food waste
occurs the most, and that the preliminary preparation process is the main application stage
leading to food waste. Various solution suggestions of kitchen chefs to reduce and prevent
food waste are included in the study in order to gain practical popularity in hotels.
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