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Makale Ge¢misi 0Oz

Gonderim Tarihi: 14.01.2026 Aragtirmanin amact siirdiiriilebilirlik kapsaminda gastronomi &grencilerinin sifir atik
konusundaki bilgilerinin degerlendirilmesidir. Bu bilgiler 1s18inda gelecekte yiyecek ve

Kabul Tarihi: 22.06.2026 icecek sektoriindeki ¢aliyma potansiyeli olan bireylerin dogru yonlendirilmesi,

bilgilendirilmesi ve sifir atik konusuna gereken Onemin verilmesi de ¢aligmanin
amaglarindandir. Bu arastirmada, gida atiklar1 ve sifir atik bilinci konularini ele almak i¢in
betimsel bir arastirma modeli kullanilmistir. Arastirmanin ¢alisma grubunu, 21 farkl
Siirdiirebilirlik katilimer olusturmaktadir. Arastirmada, veri toplama araci olarak yari yapilandirilmig
goriisme formu kullanilmistir. Aragtirma kapsaminda toplanan veriler, igerik analizi
Sufir atik yontemi kullanilarak analiz edilmistir. Gida atiklarinin olusum nedenleri arasinda bireysel
Gastronomi 6grencileri farkindalik eksikligi, plansiz iiretim siirecleri, depo yonetimindeki hatalar, ¢calisanlarin bilgi
yetersizligi ve sosyal medya etkisi gibi faktdrler 6ne ¢ikmaktadir. Sifir atik bilincine yonelik
¢Oziim Onerileri ise bireysel ve toplumsal diizeyde alinabilecek onlemleri icermektedir.
Bireysel diizeyde, geri doniisiim uygulamalarinin yayginlastirilmasi, artan yemeklerin
degerlendirilmesi ve ihtiya¢ kadar aligveris yapilmasi gibi kiiciik adimlar, atiklarin
azaltilmasinda etkili bir rol oynamaktadir.

Anahtar Kelimeler

Keywords Abstract

Sustainability The aim of the research is to evaluate the knowledge of gastronomy students about zero

Zero waste waste within the scope Qf sustaipability: Iq the light of this informatiog, the aims c?f the
study are to correctly guide and inform individuals who have the potential to work in the

Gastronomy students food and beverage sector in the future and to give due importance to the issue of zero waste.
In this research, a descriptive research model was used to address the issues of food waste

Makalenin Tiirii and zero waste awareness. The study group of the research consists of 21 different
participants. In the research, a semi-structured interview form was used as a data collection

Arastirma Makalesi tool. The data collected within the scope of the research was analyzed using the content

analysis method. Factors such as lack of individual awareness, unplanned production
processes, errors in warehouse management, lack of knowledge of employees and social
media influence stand out among the causes of food waste. Solution suggestions for zero
waste awareness include measures that can be taken at individual and social levels. At the
individual level, small steps such as expanding recycling practices, utilizing leftover meals,
and shopping as needed play an effective role in reducing waste.
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