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Bu caligmada, koronaviriis (Covid-19) salgininin Afyonkarahisar ilinde hizmet sunan
restoranlarin  meniilerinde meydana getirdigi degisikliklerin neler oldugunun ortaya
konulmasi amaglanmigtir. Caligmada, nitel arastirmalarda siklikla kullanilan goriisme
teknigi  kullanilmistir.  Gortismeler,  30.04.2021-07.05.2021  tarihleri  arasinda
Afyonkarahisar ilinde hizmet sunan sekiz restoranin yoneticileri/sahipleriyle telefon
aracilifiyla gerceklestirilmigtir. Gorligmelerden elde edilen veriler igerik analizi yontemi
kullanilarak analiz edilmistir. Verilerin analizi sonucunda bes ana tema elde edilmistir.
Caligmada iki restoran disinda goriismelerin gerceklestirildigi restoranlarin tamaminda
koronaviriis salgint nedeniyle meniilerde degisiklige gidildigi sonucuna ulasilmistir. Bu
kapsamda, salgin nedeniyle viriise kars1 bagisikligi gii¢lii tutmaya yarayan, vitamin ve
protein degerleri yiiksek olan kelle paga ve ayak paca gibi ¢orbalarin yani sira kirmizi et
igeren yemekler ve sebze yemekleri de meniilere eklenmistir. Caligma kapsaminda, restoran
yoneticilerine ve konu ile ilgili ileride yapilacak olan ¢alismalara yonelik birtakim &neriler
getirilmistir.
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In this study, it is aimed to reveal what the changes in the menus of the restaurants serving
in Afyonkarahisar province are caused by the coronavirus (Covid-19) epidemic. The
interview technique, which is frequently used in qualitative research, was used in the study.
Interviews were conducted via telephone with the managers/owners of eight restaurants
serving in Afyonkarahisar between 30.04.2021 and 07.05.2021. The data obtained from the
interviews were analyzed using the content analysis method. As a result of the analysis of
the data, five main themes were obtained. In the study, it was concluded that the menus
were changed due to the coronavirus epidemic in all of the restaurants where interviews
were held, except for two restaurants. In this context, soups such as kelle trotter and foot
trotter, which have high vitamin and protein values, which help to keep immunity strong
against the virus due to the epidemic, as well as dishes containing red meat and vegetable
dishes have been added to the menus. Within the scope of the study, some suggestions were
made for restaurant managers and future studies on the subject.
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