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Arastirmada, son donemde popiiler hale gelen bulut mutfaklarin yiyecek igecek
sektoriindeki yerinin belirlenmesi ve bulundugu konumda yasanan sorunlari, saglanan
faydalari, beklentileri ve yoneticilerin ticari agidan talep odakli degerlerine ait uygulamalari
iizerinden bu mutfaklardaki iretim ve dagitim siirecini nasil deneyimlediklerinin ortaya
koyulmasi amaglanmistir. Arastirma kapsaminda, Istanbul ilindeki bulut mutfak konseptine
yonelik olarak, paket yiyecek servisi hizmeti sunan isletmelerin yoneticileri ile calisilmustir.
Nitel yaklagim kapsaminda, bulut mutfaklar ile ilgili aragtirmalarin siirli olmasi ve konuya
dair deneyime dayali, derinlemesine bilgi ihtiyacinin olmasi sebebi ile nitel arastirma
yontemi tercih edilmistir. Arastirmanin deseni, i¢ ice gecmis tek durum galismasi olarak
belirlenmistir. Yar1 yapilandirilmig gériisme ile veriler toplanmis ve igerik analizi ile veriler
analiz edilmistir. Bulgulara gore bulut mutfaklar ¢evrimi¢i ddeme sistemleri geligmis
oldugu i¢in barindirdiklart markalara hizli bir iletisim ve dagitim ag1 imkan saglayarak, iyi
isleyen bir arz talep dongiisii sunmaktadir. Katilimcilarin bulut mutfaklart COVID-19'dan
sonra popiilerlesen bir trend olarak gordiikleri sdylenemez. Buna karsin pandemi siirecinin
bu konseptteki isletmeler i¢in uygun bir biiylime atmosferi olusturdugunun da altim
¢izmiglerdir.
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In the research, it is aimed to determine the place of cloud kitchens in the food and beverage
sector, which has become popular recently, and to reveal the problems experienced in their
location, their benefits, expectations, and how managers experience the production and
distribution process in these kitchens through their experience of commercially demand-
oriented values. Within the scope of the research, we worked with the managers of the
businesses that offer takeaway service for the cloud kitchen concept in Istanbul. Within the
scope of the qualitative approach, the qualitative research method was preferred due to the
limited number of studies on cloud kitchens and the need for in-depth knowledge based on
experience on the subject. The design of the research was determined as a single intertwined
case study. Data were collected through a semi-structured interview, and the data were
analyzed with content analysis. According to the findings, cloud kitchens offer a well-
functioning supply and demand cycle by providing a fast communication and distribution
network to the brands they host, as online payment systems are advanced. It cannot be said
that the participants see cloud kitchens as a trend that has become popular after COVID-
19. On the other hand, they underlined that the pandemic process creates a suitable growth
atmosphere for businesses in this concept.
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