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Sustainable Restaurant Management Concept in Izmir 

 

 

 

University 
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Tourism Management Program 

 

Recently, sustainability has become an important issue and made the 

tourism sector practices, which significantly affect the environment and 

whose source is mainly the environment, very important. Within the 

framework of sustainable tourism the contribution of all stakeholders to 

sustainable practices is required; the food and beverage sector enterprises 

are expected to take part in this process. 

In th  on 

and approaches to sustainability. In this content semi structured in-depth 

interviews were made and results were analyzed by content analysis. In 

addition, a checklist about practices of restaurants was prepared in order to 

get quantitative information. 

Results of the study have shown that there has been lack of 

information about sustainability and environment management in restaurants; 

and it is understood that cost and government regulations have been affective 

in some practices. It has also determined that service quality has been the 

most important worry of the managers; and the government and non-

governmental organizations should take responsibility in raising awareness 

guiding in environmental issues. 

 

Keywords: Sustainability, Sustainable Tourism, Food and Beverage 

Businesses, Sustainable Restaurants. 
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3 

 

 

 

 

1.1.  

 

ile ilgili  

 Dyllick ve Hockerts (2002: 

 

a

(Hawken, 1993: 139). 

 

denilmektedir (Saka, 2011: 6). 

 



4 

 

 

, s

ve korunarak de

 

. 

 

 

 

(Birl , 1987). 

lumsal 

 

 

 

1.1.1.  

 



5 

 

e d , 1995: 

877). 

 

ve ekonomik boyut (Legrant ve d , 2009; Gladvin v , 1995; Besler, 

 

 

 6):  

1.  

2.  

3. 

 

4.  

5.  

6. Teknoloji  

7.  

(2003

 

er 

 

1. 



6 

 

 

2. 

 

3. 

a 

2003). 

Tosun (2001: 290), 

belirtmektedir: 

 

 878-879), 

 

  

 

  

vurgular. 

 Adil olma: 

 



7 

 

 

k, bilimsel ve 

gelmektedir. 

 

 , 

 

ye

(

(

sivil toplumun 

 

 

gelecek nesillerin de kendi i

 ancak ekonomik, sosyal ve 
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toplumun yerel ya da ulusal olarak fazla gibi gir

 

 

 

 

 

  

                      

Kaynak: Aksu, 2011, s. 6 
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1.1.2.

 

 

 2:  

                     

       1972 

 

      1974  

 

      1987 

  

 

      1992  

 

      1997  

 

      2000    

 

 

      2002 

  

       2012 

 

Kaynak: Aksu,  

 

Raporu 

 

 

Akdeniz Eylem  

 

Brundtland  

Raporu 

 Rio Bildirgesi  

  

 

 

 

 

 

 

 

Rio  

 

Kyoto  

 

 Johannesburg Deklarasyonu 

 Johannesburg Uygulama 

 

  

Zirvesi 

 

 

Kurumsal 
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 isimli bir rapor 

ki

devam etmesi 

(Turner, 2008).  

 

 

olan, 

 

 (Pallemaerts, 1992: 614). 

 

 

B Milletler 

2 
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(UNEP, 1975: 2): 

 

 

 

 

 

boyutunun entegre edilmesi,  

 

kronik ve kaza sonucu  

  

 

Brundtland Raporu  

Komisyonun kurulma
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, 1987). 

bi

 

 

 

 

 

Milletler 

 

 

-

 

 

 

 Rio Bildirgesi  
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 Rio Bildirgesi  

 

Milletler, 1992). 
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 ve mekanizmalar ile 

-17). 
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Birl Milletler, 2002: 6). 

 

  

 

 

 

 

 

 Demirayak 

2002: 29).  

 

  Dair Bildiri  

Demirayak, 2002: 29).  
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 2006: 11-15): 
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ve 

destelenmesi; 

 

 

 Yeni ve yenilenebilir enerji kaynak oksiti gideren teknolojiler 

ile 

ve kullan   

 

ve piyasa 

sona erdirme; 

 

ya da azaltan politika ve ilgili 

 

 

 

 

 

 

 

ulusun te
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etkili kal
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2002

HAB - Water, Energy, Health, Agriculture and Biodiversity) 

 

 

 

 

 

 

1. 

 

2. 

 

3. 

 

4. Teknolojik ve sosyal yenili

 

5. 

ek. 

6. 

 

7. 
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1.2 L R TUR ZM  

 

 

 

topluma ve iyi 

e d , 2002: 1). 

 

  

  

  

su ekilde 

 

 

 

 

   

  

 

  

 

gelmektedir. 

 am etmektedir. 
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Do
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Do

ta kileri karma u kez turizmin 

geli

geli iminin gerektirdi  

konaklama i etmeleri, restoranlar, ma

ekilde in a edildi inde turizm 

geli iminin ba u do  

ak 

 

a sunulabilir  

 

 

 (UNEP, 2012). 
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   (www.unep.org, 

28.11.2012): 

Tablo 1:  

 

 

 

alanlar

olabilmektedir. 

Yerel Kaynaklar 

olan ham maddeler gibi yerel kaynaklar 

 

 

 

 

2.Kirlilik 

olabilmektedir. 

 

 

olabilmektedir. 

 

 

Kanalizasyon 

 

 

r ile 

yaratabilmektedirler. 

3.Fiziksel Etkiler 

 

rekreasyon faaliyetleri gibi turizm 

olmak  

 

 

 

erozyonuna sebep olabilmektedir. 
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Turizmin Olumlu Etkileri 
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 Arkeolojik, tarihi yerlerin ve mimari kentl  

 

 

  

 Turizmin 
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rinin kalitesini 

 111). 

gelecekteki so

). 

 ve yerel halk 

e d , 2011: 85). Zhenhua (2003: 462), 

 

lerin de 
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turizm ve 
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bilinci gibi 

 

Turiz

. 

 

:  
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Kitle turizmindeki 

potansiyel etkilerinin 

 

 

 

  



25 

 

 

 

 

Gezici (2006: 

faaliyetleri

 

 de 

1998: 7). 
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1. 

 

2. rel problemlere yol 

 

3. 

 

4. 
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 turistlerin bilgilendirilmesi, 

  

 

  

2005: 18-19): 
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sunmak), 
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)  

 Yerel ekonomilerin desteklenmesi 
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 (1995) 
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 Yerel 

 

 

 

 desti

memnuniyet derecesi olarak belirlenmesi, 

  

  

  

 Yen  
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1.2.5  

 

. UNEP  

 

 

Tablo 2: Ar  

 

 

 

 

 

-  

-

kapasitesi 

 

 

 

 

-  

-Arazi K

Ko  

 

 

 

 

 

-  

-  

 

 

 

 

 

-  

-  

-

 

-  

 

 

 

 

 

-  

-  

-Pazarlama ve Bilgi Hizmetleri 

 

destinasyonla

eklenmektedir. 
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2011: 49). 

 4:   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kaynak:  

 

-  
-  
-Liderler 
-Hissedarlar 

 

-  

-  

-  

-Medya 

-  

-  

-Yerel gruplar 

 

-  

-Ulusal yasalar 

-  
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ve Vredenberg, 1998: 731) ve 

belirtilmektedir  

Arogon-Correa ve Sharma (2003: 82)  

firma 

-999), 

; 

 ve 

.  

 

Tablo 3:  

Stratejik 

Yetenek 

 

 

Anahtar kaynak  

 Emisyon ve 

 

  

 

maliyetlerinin 

 

 

Rakiplerden 

 

 

etkileri azaltmak 

Ortak vizyon Gelecekteki konum 

Kaynak: Hart 1995: 992. 
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 Modelde sosyo-

durumda sosyo verimlilik ve eko verimlili  ve 

 

:  

   

  

   durumu 

 

ekoverimlilik sosyo 

                                                             verimliik 

 

 

enerji       sosyo 

 etkinlik 

 

 

Yeterlilik           Ekolojik Toplumsal 

 Durum              durum 

Kaynak: Dyllick ve Hockerts, 2002: 138. 

 

Eko-verimlilik: 

 

Sosyo-verimlilik: 

Pozitif (personelin yarat  

 

Yeterlilik: 

  

Sosyo-etkinlik: 

stratej  
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2.2.  

 

: 1). 

 

-

r: 

ile yeme-  

 

 

Emeksiz (2007: 141),  b  

 

Tibon (2012: 125) r

 

s restoran u

a
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Tablo 4: Restoranlardaki  

 

 

 

 

Toplumsal Boyut: 

, 

, Sorumlu pazarlama 

Su tasarrufu, 

, Tedarik zinciri, , 

 

, Yerellik ve mevsimsellik, 

, Etik hayvan ve 

, Adil Ticaret 

 

 

 

 

Sustainablefoodservice.com 

 

 

 

 

 

malzemeleri 

 

 

 

Jeong ve Jang, 2010 

 

 

 

 

 

 

Freeman, 2011 

 

 

 

 

 

Mobilya- -
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Schubert,  (2010) 

 

Enerji Su 

Koruma, Geri 

Yiyecek, , Geri 

 

Klorsuz 

Toxic eyici 

Ve Kimyasal Maddeler, , 

. 

 

Johnson (2009) 

 

 

 

 

Wang, 2012 dost temizleyiciler ve ambal

 

 

 

 

 

 

Choi ve Parsa (2006) 

, 

, 

 

, 

,  

Sosyal: , Sosyal sorumlu 

dizayn, , 

Sosyal sorumlu pazarlama 

 

 

Legrant, W., Sloan, P., 

Simons-Kaufmann, C., Fleisher, S. olarak 

 

 

  

  

  

 Kurumsal Sosyal Sorumluluk 
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2.3. e Bina  

 

, 2010: 347), b

getirmektedir (IHRA, 

2010: 171). 

 175): 

 

 

 

 

 

 etkisini en aza indirgemektedir, 

  

 

 

 

  

 

Ba , 2008a). 

 eleme 

al a). 
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, 2009: 56-57 ). 

 

(EPA, 2008:1). 

edilmesi, biyoloj

 

eme 

ekonomik 

 

 

 Sitemleri 

 

 

 

leri LEED ve BREEAM 
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ve d , 

2012). 

-

istemini 

 

 

, 

28.05.2012). 

 

 

Legrand ve d  (2010: 173), 

 

 

9: 1). 
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2012). 

-  

 

retimi,  

 

 

 Bir  

02.02.2013 ). 

(GRA  Green Restaurant Association, 

 2012); 

 lzemeleri yeniden 

 

 , 

 . 

rebilirler. 
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verilmektedir (  2013).  

e d , 2011: 75).  

 

 

 

 

2012: 246). 

Legrand ve 

, 2010:172 ). 

2012: 247):  

  

 

 

  

  

 

 

  yer 

almakt . 
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2.3.2.  

 

etmektedir (www.catererandhotelkeeper.co.uk, 30.11.2012). 

 

 Masa ve Sandalyeler  

   

  Porselen Malzemeler  

  Metal Malzemeler  

  Cam Malzemeler  

  

 Servantlar  

. 

 

Eko-  

Eko-

 

  

 Eko-

etkin hale gelebilmektedir.  

 -

 

 Eko-etiketler, sosyo-
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( ): 

  

-

uygulamalar vs. 

 

 

 E  

 

 

 

 (Bu 

 

Eko-

etikettir. 

-Label Direkti

(www.uenco.com.tr, 02.02.2013): 

Genel Temizleyiciler, , , Sabun, 

Tekstil, , Kaplamalar, , 

Sert Mobilyalar, Toprak Ampuller, 

Fotokopi Tuvalet  

Restoranlar  -

 . 
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maliyetlerinin de analize dahil edilmesidir (www.rec.org.tr, 07.02.2013). 

analizi gerektirir. 

 

e d , 2010: 173).   

yak UNEP/SETAC, 2009).  

 

Tablo 5:  

 

 

 

Hammadde 

-  

-  

-  

 

 

-  

-  

-  

-  

-  

-  

 -

edilmekte midir? 

-  

- geri almakta 

 

Kaynak: : 322). 
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e d , 2010: 174). 

 

 

Orma ;  kullanmak) 

getirebilecek ve d

  

 Kokusuz, 

 Su ile kolayca temizlenebilir, 

  

 -b

 

 

Organik ; 

pamuklu 

  . 

 

Ekolojik tekstil veya eko-

 

ozona zarar ver  

 (Legrand , 2010). 

 

Temizlik Malzemeleri 

, 02.11.2012): 
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 Kanunlar gerektirmiyorsa anti-  

 

temin edilmeli, 

  

 

 

 Hava kirletici  

 

etmeyecek, orta derecede Ph (2-

. 

GRA, 

2012). 

 

2.3.3. Enerji, Su v  

 

Enerji  

kirlili ine, iklim de i ikli ine, 

 

irketlerin imcinin dikkatini 

 

biyo-  



46 

 

  (Enerji ve Tabi 

). 

l -

letmeden i letmeye 

enerjisinden 

jeotermale ve hatta biyo-

2003: 11). 

(www.sustainablefoodservice.com, 02.11.2012). 

6:  (Energy Consumption Survey, 2005) 

Kaynak: www.sustainablefoodservice.com (02.11.2012). 

Yiyecek

2010: 8). 

24%

17%

Dondurucular ve 

16%

Temizlik

16%

10%

7%

5%

4% 1%
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-mutfak, oturma salonu ve tuvaletlerinde 

): 

   

  

 

 

 

02.11.2012). 

14.01.2013). 

 

Tablo 6: r 

 

TASARRUFU 

 54  

 75  

Dondurucu 35  

 

43  

 31  

 73  

 30  

Tost makinesi  87  

Buz makinesi 20  

Kaynak: EPA, 2010: 2-6. 

mutfakta  alanlarda %20 den % 75 e 

kadar  

                                                           

 LED: T

mekanizma olup  
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 (GRA, 2012) 

 

Tablo 7:  

1.HVAC (Heating, Vantilating and Air 

Conditioning) Sistemi 

EPA, 2010). 

Burada: 

-Programlanabilir termostat, 

-  

-Enerji etkin fanlar 

-Oturma salonu ve genel alanlarda enerji etkin 

 

-  

-

malzemesi 

-Enerji  

-  

-

 

  

 

  

-  

-  

-Tan  

-  

-  

-  

 

 

    

-  

-Enerji etkin televizyonlar 

-  

 

  

-Led ve enerji etkin floresan lambalar 

-Sensorlar; tuvaletlerde, saklama 

 

-

 

 

-  

-  

-  

-

 

-  

-  

-  

 

 

 

 

-

 

-enerji etkin buz makineleri 

 

 

 

fotokopi makinesi gibi ofis 

 

9.Yenilenebilir Enerji 

-

 

-

(Chen vd, 2009: 15). 
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e d  2009: 40 ). 

 e d , 

2002: 3). 

e d , 2011: 136). 

itim 

verilmesi ile daha kolay hale getirilebilir (Chen ve d , 2009: 40). 

: 328), normal bir yiyecek 

 300.000 galon (1135 m3

GRA, 2012). 

:328): 

  

  

  

 Personelin  

 Tuvaletlerde, 

 Havuzlarda, 

  

  

alon 
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itre  

  (Chen ve d , 2009: 42-43).  

 

a.  

e d , 2009: 45). 

  

  

b. Mutfak 

  

   

  

  

c. Tuvaletler 

 Kompost tuvaletler genelde kuru tuvaletler olarak 

  

  

 O  

d.  
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ve su tasarrufunun 

 

 

 

 

 

 

 

 2008b: 1): 

  

 Kaynakta Azaltma 

  

  

  

 Bertaraf  

(www.dep.state.pa.us, 13.01.2013): 

  

kova gibi ekipmanlar

 

 

imha m  

 

tabaklar ve tek servislik  
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 laj lebilir. 

 t en uygunu 

 

 den 

ya  

 

 

 lebilinir.  

 

  

yiyecek  

 Bir -70 

 

Yiyecek 

atma yerine azaltma, yeniden kullanma ve 

 

(sustainablefoodservice.com, 02.11.2012): 

  

 elektrik maliyetlerinde azalma 

 

 

  

gerek
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 AB

  bilgisine  

 

ve Ambalaj  

 ve 

 

t

ve karton. 

 

 

2010:327): 

Plastik: 

  

  

  

edilebilmektedir. 

Metal: 

  

  

 

Cam: 
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Yiyecek a  (EPA, 

2012): 

 

. 

ne breleme ya da 

. 

 

. 

: 
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7:  

 

Kaynak: EPA, 2012. 

 

www.sustainablefoodservice.com (02.11.2012) re

defteri 

alabilecektir. 

 

 

 

 

 

 

-

-

-

-

-

zengin hale 

getirmek

yakmak
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Tablo 8:  Defteri  

Tarih: _______________________    

 

 

 

Zaman Kaydeden 

 

Yiyecek tipi   

     

     

     

     

     

     

     

     

     

     

     

Toplam  

 

  

4.01.2013). 

-

 

 , 2010: 8). 

 

2005  

 

  

 

kullanmakla, 
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(www.sustainablefoodservise.com, 02.11.2013): 

   

  Kahve filtreleri 

   

   

   

 

 

  

 

(www.sustainablefoodservice.com, 02.11.2013): 
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, 

  

 

  

 

2.3.4. Kurumsal Sosyal Sorumluluk 

 

 

2010: 175). 

Kotler ve Lee (2005: 3) k

 

 

l  

  

etmek, 

   

   

  

 

   

  

yapmak, 

   

   

  

desteklemek, 

Unilever 

Food Solutions
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raporunun sonucuna g  

 

 . 

Unilever 

Food Research, 2011). 

 

gereken sosyal sorumluluk faaliyetlerinde genel ol

(Legrand ve d , 2010: 176): 

Yerel halk: 

projeleriyle desteklenmeli 

 

  

  

  

 

  

 

desteklenmeli 

 

  

 

 

 

2.3.1.5.  

 

iri 
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tedarik  dengeyi 

e d , 2012: 2). 

  den fazla 

ubay ve 

d

 

  

edilmesi. 

 Ye

 

 

 

  

edilme  

 

 

Hu v

-

 Sims (2009: 322), 

 

e d  (2008: 7  

 

ilke olarak benimsenmelidir.  
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vermemelidirler.  

 

 

, 2012: 704). 

Jang ve d

 

Chen ve d  (2009: 62), s

  

 

 

geli tirilen itlili

do ekilde de erlendirilmesini, hedef 

ekilde geli tirilmesi ile ekonominin 

 

e d , 2009: 62). 

antibiyoti

 27). 

GRA, 2012). 

  

 Su kalitesini koruma 
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 -  

  

 

 

e 

d

  

aze 

(GRA, 2012). 

0: 3). 

 

 

(Legrand ve d , 2010: 177). 

 

e d , 2009: 66). 

 

 

 global 

az etki- 

beklenmektedir (Yavuzcan ve d , 2010). 
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netimini 

 

 

 

 

 

er ile ilgilibilgi 

 

 2010: 178). 

 

 

Yiyecek-
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(Girgin, 2008: 1). 

yar

2008: 607). 

HACCP sistemi 7 temel ilkeye dayanmaktad r (MEGEP, 2007: 30); 

1-Potansiyel tehlikeli (riskli) besinlerin belirlenmesi: 

2-Kritik  

3-Kritik 

limitler belirlenir. 

4- kontrol faaliyetleri 

5-  faaliyetler 

6-  

7-Kritik  . 
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Bu 

yiyec  

 

 

yiyecek-  

 ve 

lenmektedir. 

 

 

 

. 

ile 

 

and (2010) ve Usta (2007) temel 

2011: 48). 
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esine 

 

 

 

 

 

 

 

 

-

 zengin bilgiye 
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Tablo 9:  

 

 

 

 

 

Hizmet 

kapasitesi 

1  180 

2  250 

3  250 

4  120 

5  200 

6  160 

7  170 

8  250 

9  850 

10  250 

11  500 

12 Belediye belgeli 160 

13 Belediye belgeli 200 

14  214 

15 Belediye belgeli 450 

 

 

 

-
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3.2.  

 

 

 

 

  

:  

 

Hizmet Kapasitesi 

etkilemekte 

 

 

Profili

Halkla 

(3)

sahibi (4)
Organizasyon 

(6)
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Tablo 10: Hizmet Kapasitesi  

Hizmet kapasitesi 0-  151-300  

 1 10 4 

 

-

da 

 

 

Sunulan Yiyecek  

her 

yiyece  

 

: Sunulan  

 

 

Sunulan 
Yiyecek 

Et 

yemekleri 

(1)

Deniz 

T

Kuzey 
Akdeniz 
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Tablo 11:  

 

 

k  

 Kafe  

 

                                                                                                         

                                                                                                                                                  

 

                                                           

 Fine-dining restoran: 

yansa 
 

TANIMLAMALAR 

 

 4 

A kalite 2 

Kafe-restoran 2 

 

 2 

 1 

Hedef kitle 

Her kesime hitap eden 2 

Servis kalitesi 

 1 

 1 

Kaliteli hizmet veren 1 

Fine-dining  1 
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-dining olarak 

  

 her tarz 

, 

Fine-

 

                                                                                                      at 13) 

 

  

 

                                                                                                       

 

 

 

; 
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                                                                                                                  (  

 

 

zaten a emekleri oluyor, bu arada 

var,  

                                                                                                         

 

 

                                                                                                        

 

 el
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; 

 

                                                                                                         

 

Tablo 12:  Kitlesi 

 

 

 

 

 

 

 

 

sorusuna verilen cevaplar  

Tablo 13:  

  

 5 

Sosyal sorumluluk 2 

 2 

 2 

 1 

 1 

 

  

 9 

 5 

 4 

 2 

 3 

 3 

Futbolcular 1 

Herkes  1 



74 

 

 

 , 

etkinlik de yapmak yani.  

                                                                                                      

 

 

Bizim kar elde etme gibi bi zi 

bir mikt

 

 

                                                                                                    (                           

 

 

 

 

ifade etmektedir: 
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burada bir 

   

                                                                                                         

 

 

 

                                                                                                         

 

Tablo 14:  

UYGULAMLAR 

 

 5 

 3 

 2 

 2 

 2 

 2 

  

 6 

  

Su tasarrufu 1 

Sosyal Projeler  

Mavi kapak toplama 1 

Sponsorluklar 1 

 1 

 2 

Bir uygulama yok 1 

 



76 

 

ler 

 

iyoruz. 

-

 

                                                                                                        

 

. 

toplanan kapaklarla v

 

                                                                                                                   

 

ne veriyoruz. 

ar

 ama depo galeta unu doldu, ekmek 

 

                                                                                                       

 

 

Belediyesi

-
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ekil 10: Motive Eden Unsurlar 

 

 

 

 

    

                                                                                                      (  

 

   

 

, 

, 

- 

                                                                                                         

                                                                                              

Motive eden 
unsurlar

(10)

Yasal 

(2)
Maliyet(3)
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bir 

 

                                                                                                                    8) 

                                                                                                                                             

 

 

 

ilir 

 

                                      (  

                                                                                                                

3.5.3.  

 

 

 

l ne kadar ekonomik 
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Tablo 15:  

  

 6 

 4 

Uzun vadede piyasada kalmak 3 

 

2 

  1 

 1 

Gelir gider dengesini  1 

                                                                                                                   

 

, Hawken, 1993: 139

 

Tablo 16:  

Alanlar 

ALANLAR  

  

 3 

 3 

 2 

 1 

 1 

  

 1 

Tasarruflu ekipman  1 

  

 1 

Dekorasyon  1 

 2 

Baca filtreleri kullanmak 1 

Sulu baca sistemi kullanmak 1 

 1 
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ile uygulamalar yer 

 

erde 

lektrikleri 

 

                                                                                                       

            

 

 

sorunlar ile ilgi fikir al r. 

 

                                                                                                       

 

 

 

 

                                                                                                                   t 9) 
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. 

H

 

 

yor burada. Mesela 

 

           

 

-20 

 

          akat 13) 

 

 

                     

 

Tablo 17:  

  

Bir sorun yok  6 

 3 

 2 

 1 

 1 

Trafik  1 

 1 

 1 



83 

 

 

 

er de mevcuttur. 

 

Tablo 18: 

 

  

 7 

Belediye 5 

 4 

 3 

 3 

 1 

 

 

  

                                                                                                        

 

 tabi bu, birey olarak sivil toplum 

 

          

g  
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r: 

 

                                                                                                       

 

 

 

                                                                                                       

 

 

da duydum ben 
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Tablo 19:  

DEVLETTEN   

 4 

 2 

Denetim ve kontrol  2 

 2 

 2 

 2 

 1 

 1 

 1 

Tarihi bina Projelerinde esneklik  1 

 

 

  

                                                                                                        

 

Devletin etkin bir denetim ve kontrol mekan

: 
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 y 

 

                                                                                                         

 

 

indirimler, 
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belediyenin ol

 

                                                                                                         

 

 

 

                                                                                                                  

 

hale get
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, 

 

                                                                                                         

 

 

                                                                                                         

 

: Devlet  

 

Bulgular 

 

 

 

ti. 

si 

 

Devlet 

etkili 
(12)

Yer yer 
etkili (1)

Etkili 
) 

etkili(1)
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projesi ola

 

                                                                                                         

 

- girmesi, 

p 

bunun su olarak kullanabilmek v.s.  

                                                                                                       

 

 bunun 

 

 

                                                                                                       

 

 eski binalarda yapmak o kadar 
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uygulamalar yapabild

 

 

Tablo 20:   

 

ALAN  

 7 

 5 

 3 

 1 

 1 

Havuz 1 

 

 

 

 

                                                                                                         

 

hadi  buraya 
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Restoranlarda  

 

  mobilya malzemelerinin temininde yerel 

   ya 

 

Mobilya ve malzemelerini y  

 

 

           

 

 

                    

 

 

 

                                                                                                                  

 

:  
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Tablo 21: Restoran  Mobilya Malzemeleri  

  

  

 4 

 4 

Renkler 2 

 1 

Dekorasyona uygunluk 1 

 1 

 1 

 1 

  

 6 

 3 

Kalite 3 

 2 

 1 

Fiyat 3 
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Temizlik Maddeleri Konusunda Dikkat Edilen Noktalar 

Temizlik maddeleri 

 

 

Tablo 22: Temizlik Maddeleri Konusunda Dikkat Edilen Noktalar 

  

 3 

 3 

Kalite 2 

  2 

 1 

 1 

 1 

 1 

 1 

 1 

 1 

 1 

 1 

 

le ilgili Uygulamalar 

 

 

giderleridir. 

fakat  

r. 
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:  

 

 

 

   

  ve  ve 

 

belirtmekle beraber 

 

 

at 

i. Eski bina 

 

                        

 

 

mi o konuda pek bir bilgim yok. Ama elektrik konusunda devlet 

yapa

 

                                                                                                                    

 

Enerji 

(10)

-

(9)

Dolaplar 

(12)
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-  

                    

 

 

                      

 

i bir maliyet tabi. Tasarruflu 

a

. 

 

                                                                                            

 

 

 

  

 maddeyi yiyeceklerin rdu
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Tablo 23: Restoranlarda  

 

ATIK  

Yiyecek 10 

 3 

Plastik 3 

 1 

Teneke kutu 1 

Ambalaj  1 

 1 

 

 

yiyecek 

 

Tablo 24:  

UYGULAMALAR  

  

 6 

 6 

 3 

 2 

 2 

 1 

  

 4 

 4 

 3 

 

 

imizi yapa  tane personel 
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                                                                                                                     8) 

 

 

                                                                                                        

 

   

yapabildiklerini ve  : 

 

                                                                                                                     

 

 etler 
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, 

 

                                                                                                                     

 

 

 

 

  Tablo 25:  

  

Eldiven 4 

 3 

Islak mendil 3 

 3 

Bone 2 

 2 

 1 

 1 

Amerikan servis 1 

 

 ile ilgili soru 

nin 
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lere versin 

 

                                                                                                                     

 

verecekleri kon  
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                                                                                                                   12) 

 i  

 

                                                                                                                   

 

 

 

 

  

Tablo 26: Restoranlarda  

ALAN  

 7 

 5 

Genel Temizlik 3 

Tuvale ve lavabolar 3 

 3 

Bar  1 

 1 

 

Su 
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3.5.9.Kurumsal Sosyal  

 

 

 

 

: 

-

 

            

 

nin  

 

                      

 

Tablo 27: Sosyal Etkileri 

  

 5 

 4 

Stres atma 3 

 3 

 2 

 1 

 1 

Sosyal  1 
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, evlilik, , 

, restoranlar  

                                                                                                       akat 7) 

 

 

ir projede isminiz 

.  

                       

 

 

 

u tercih ettikleri 

rtmektedirler.  

Tablo 28:  

  

 8 

Telefon 8 

Birebir 5 

Sosyal medya 4 

 3 

 2 

 1 

Mail box 1 

MMS VE MSN (telefona masaj) 1 
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belirtmektedir  

reklam vermeyiz bizim buraya 

y

 

                     

  

 

haricinde 

ile ilgili 

 

  

 

  

 

                      

oldu yani evet  
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Tablo 29:  

  

Hizmet ile ilgili  

 4 

 2 

 2 

 1 

Fiziki ortam ile ilgili   

Dekoratif 4 

 2 

Otopark 1 

 1 

Temizlik 1 

  

 1 

Musluk sensor 1 

 1 

Fiyat 2 

  

 1 

 1 
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siziz 

zaten. Olsa em destek oluruz her konuda hem biz 

 

                                                                                                         

 

 

 

                      

 

 

 

                                                                                                         

 

ni  

, 

 

           

 

verilecek restoranlara.  
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yorum 

 

                       

 

3.5.10. Yiyecek ve  

 

 

ve mevs

 

Tablo 30:   

  

Tazelik 8 

Hijyenik 5 

Kalite 7 

Son kullanma tarihi 2 

 2 

Yerli 2 

Lezzetli 1 

Fiyat 1 

 1 

 1 

 

e Hijyeni i  

hijyeni ile ilgili profesyonel  HACCP 

 , 

 

HACCP 
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HACCP. Bizim ISO 22000 belgemiz 

 ondan sonra 

misafir ist

0 derecede deterjanla 

ve makine

 

                                                                                                        

 

 

   HACCP 

HACCP 

HACCP 

 

                                                                                                                   ( M  
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bekler bizde ikinci g  

                                                                                                        

 

Tablo 31: R e Hijyeni i  

UYGULAMALAR  

HACCP 4 

Bone 3 

Eldiven 3 

 3 

 2 

 2 

Doktor bulundurmak 1 

Personelin  1 

 1 

 1 

 1 

 1 

 

 

belirtmektedir: 

klar 

 

 

                                                                                                        akat 1) 

 

 

 



109 

 

restoranlara uygulanan kontrol listesi yedi alanda 

 

sadece 

 

 

Eko-

gibi) ekolojik 

 

 

 e

belirtilmektedir. 

kont
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Tablo 32:  

ALAN UYGULAMA EVET HAYIR KISMEN 

 

YAPI 

 
 6 6 3 

 
 15  

 

MALZEME 

Eko-  
5 8 2 

 
2 8 5 

 

 

ENERJi 

 
13 2  

 
13 2  

 
10 5  

Yenilenebilir  
 15  

 

 

SU 

 
 5 10  

 
11 4  

 
 13 2 

 

 

 

ATIK 

 
 3 8 4 

 
 2 12 1 

 
 6 1 8 

 
 15  

 15   

 

 

SOSYAL 

SORUMLULUK 

 
 1 14  

ilgili sosyal aktivitelerde bulunuluyor. 
4 5 6 

veriliyor. 6 3 6 

 
4 8 3 

 

 

 

 

 

 

        

 

 
 2 6 7 

 
 12  3 

 
 9 3 3 

 
 9 1 2 

 
 10 2 3 

 
 2 13  

Organik  
 1 14  

 
 3 11 1 

HACCP belgesi var. 
4 11  
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Men
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 54). 

  

  

nimsenmesindeki 
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imkana sahip olsalar dahi uygulamada b  

 

 

. 

 

 

 devlet 
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Restoranlar yiy
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hayvan ba

yiyecekleri 

 

verilerine 

 

gulamalar 

 

 

-
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 isteklerinde bunu 

 

Restaurant 
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So

 

ar 

da 

 

 

 

 ile 

 v.b.) olabilir. 

  Bu 

 

  

benzer  S

konusunda  ve 

bulunan  / inde 

bulunarak 

bu kapsamda sivil 
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, 

a  

edilmesi. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



120 

 

 

 

 S.B. (2007). 

-Dergisi. 11: 1-11. 

 

. 

http://www.geka.org.tr/yukleme/dosya/f6574f6e6b0a8d70a27bfbde52c53a47.pdf 

(23.11.2012). 

 

Aragon-Correa J.A. ve Sharma S. (2003). A Contingent Resource-Based View of 

Proactive Corporate Environmental Strategy. Academy of Management Review, 28 

(1): 71 88. 

 

Atar, H.Z. ve . Biyoloji 

, 2 (2): 35-40.  

 

Ataseven Y. ve 

. 

22(2): 25-33. 

 

- Antalya 

http://www.ols.com.tr/ATTG_Cevre_AtikYaglar.pdf.(04.01.2013). 

 

 . -

 -Dergisi. 4(1): 1-14.    

 

Ban, V. (2012). Analysis of the Upscale/Fine Dining Sector in the Restaurant 

Industry Johnson & Wales University ScholarsArchive@JWU. 

http://scholarsarchive.jwu.edu/cgi/viewcontent.cgi?article=1008&context=mba_stude

nt (24.04.2013). 

 

Barbier, E. (1987). The Concept Of Sustainable Economic Development. 

Environmental Conservation.14(2): 101-110. 



121 

 

 

Besler, S. (2009).  

-  Beta . 

 

 

Raporu. 

 

 

http://www.un.org/documents/ga/conf151/aconf15126-1annex1.htm ( 14.12.2012) 

 

Bi (2002). . 

  ( 28.10.2012). 

 

. 

http://www.surdurulebilirkalkinma.gov.tr/Rio+20.portal (28.10.2012). 

 

Buckley, R. (2011). Tourism and Environment. Annuals Review of Environment and 

Resources. 36: 397-416. 

 

Canpolat, F. (2011).  

http://www.yarbis.yildiz.edu.tr/web/userCourseMaterials/canpolat_7030c403aefa313

2eb175a416f3b15c6.pdf (27.12.2012). 

 

Catererhotelkeeper, www.catererandhotelkeeper.co.uk/.../how-to.make-your-non-

food-resources- sustainable.html  (30.01.2013). 

 

Chen , J.S.  Sloan, P., Legrand, W. (2009). Sustainability in the Hospitality Industry. 

USA: Elsevier Inc.   

 

Chip, http://www.chip.com.tr/bilgisayarkursu/klavyenin-gizemleriterimler_2768_10. 

html (06.02.2013). 

 

Choi, G.M.S. ve Parsa, H.G.(2006). Green Practices 2 : Measuring Restaurant 

Practicses.  Journal of Foodservice Business Research. 9(4): 41-63. 



122 

 

 

Chou, C.J., Chen, K.S. ve  Wang, Y.Y. (2012). 

 

International Journal of Hospitality Management. 31(3): 703  711. 

 

http://www.kentli.org/makale/kalkinma.htm (13.01.2013). 

 

lbeden, A., Kunar, A. ve  

 http://www.yesilbina.com/Yuksek 

-Performansli-Surdurulebilir-Binalar_a427.html (18.01.2013). 

 

 (2000). 

. 

11: 149-159. 

 

.  

 http://www.cekulvakfi.org.tr/haber/avrupada-

surdurulebilir-turizm-konulu-avrupa-cevre-burosu-toplantisindan-notlar (23.12.2012). 

 

. Bitk  

 

 

a

http://www.cedgm.gov.tr/CED/AnaSayfa/yonetmelikler.aspx?sflang=tr, (18.01.2013). 

 

ve  b). -

  http://atikyonetimi.cevreorman.gov.tr/i 

<atikyonetimi/Files/Belgeler/sagmenu/atikeylemplani.pdf (22.02.2013). 

 

 .  . 

http://www.cygm.gov.tr/CYGM/Files/yayinlar/kitap/bitkisel_atik_yaglarin_yonetimi_kit

apcigi.pdf (05.02.2013). 

 



123 

 

.  

 

Demirayak, F. (2002). 

 http://www.tubitak.gov.tr/tubitak_content_files/vizyon2023/ 

csk/EK-14.pdf (14.12.2012). 

 

,  . A 

Suggestion Model for the Feasibility of Green Supply Chain Management in Food 

and Beverage Establishments. BALWOIS 2012 Makedonya. 

 

DPT (2010). . 

http://www.undp.org.tr/publicationsDocuments/TR%202010%20MDG%20Report_T

R.pdf (14.12.2012). 

 

. 

http://www.gdrc.org/uem/eco-tour/charter.html   (24.12.2012). 

 

Dyllick, T. ve Hockerts, K. (2002). Beyond The Business Case For Corporate 

Sustainability.  Business Strategy and The Environment. 11(2):130-141. 

 

Emeksiz, M. (2007). letmeleri imi. 

. 10(18): 141-156. 

 

Emrealp, S. (2005). T  

 

 

2007).  Resmi 

Kanun No:5627, Ankara.  

 

EPA-Environmental Protection Agency (2008). Green Building Strategy  

http://www.epa.gov/greenbuilding/pubs/greenbuilding_strategy_nov08.pdf 

(12.01.2013). 

 



124 

 

EPA (2010). Guide for Restaurants Putting Energy into Profit.   

http://www.energystar.gov/ia/business/small_business/restaurants_guide.pdf?f185-

44a2 (05.02.2013). 

 

EPA-Environmental Protection Agency (2012). Putting Surplus Food To U.S.A.     

http://www.epa.gov/epawaste/conserve/pubs/food-guide.pdf (05.01.2013). 

 

Esin,  

http://www.yesilbina.com/Cevre-Dostu-EkolojikYapilar_a284.html  (18.01.2013). 

 

. Y . 

 

 E. (2007). Environmental Protection Programs  

and Conservation Practices of Hotels in Ankara, Turkey. Tourism Management. 28 

(2): 604 614. 

 

 ve Tosun, C. (2009). Environmental Performance of Tourism 

Accomadations in Protected Areas: Case of  Historical National Park. 

International Journal of Hospitality Management. 28(3): 406-414. 

 

Fennell, D.A. (1999).Ecotourism. London and New York: Routledge. 

 

Freeman, E.M. (2011). Restaurant Industry Sustainability: Barriers and Solutions to 

Sustainable Practice Indicators. Master of Science Thesis. Arizona State University 

May 2011. 

 

Gezici, F. (2006). Components of Sustainability Two Cases from Turkey. Annals of 

Tourism Research. 33(2): 442 455. 

 

Gladwin,T.N., Kennelly J.J. ve Krause, T.S. (1995). Shifting Paradigms for 

Sustainable Development: Implications for Management Theory and Research. The 

Academy of Management Review. 20(4): 874-907. 

 

GRA (Green Restaurant Assosiation-

www.dinegreen.weebly.com (17.09.2012). 



125 

 

 

   

Etkinlikler. 10-11 Nisan 2008. Antalya. 

 

Harris, J.M. (2000). Basic Principles of Sustainable Development, Global 

-04.Tufts University. 

Hart, S.L. (1995). A Natural-Resource-Based View of The Firm, The Academy of 

Management Review. (20)4: 986-1014. 

 

Hawken, P. (1993). The Ecology Of Commerce: A Declaration Of Sustainability. 

New York: Harp-er Business. 

 

Hu, H.H., Parsa, H.G. ve Self, J. (2010). The Dynamics of Green Restaurant 

Patronage. Cornell Hospitality Quarterly. 51(3): 344-362. 

 

http://www.hurriyet.com.tr/ekonomi/22282608.asp (22.03.2013). 

 

 .Organik Tar  

Stratejiler ve Uygulamalar (ss.603-637). 

 u i. 

 

 http://www.uenco.com.tr/docs/dokumanlar/eko_2.pdf 

(03.02.2013). 

 

(2013). 

http://www.mmo.org.tr//resimler/dosya_ekler/75c12572a286463_ek.pdf 

(05.02.2013). 

 

Jang, J.Y., Kim G.W., Bonn, M.A. (2011). 

Attributes and Behavioral International 

Journal of Hospitality Management. 30(4): 803-811. 

 



126 

 

Jeong, E. ve Jang, S. (2010). Effects of Restaurant Green Practices: Which 

Practices are Important and Effective?. Caesars Hospitality Research Summit: 

Emerging Issues and Trends in Hospitality and Tourism Research 2010, Paper 13. 

 

Johnson, M.R. (2010). Environmental Sustainability within the Restaurant Industry,  

https://courses.cit.cornell.edu/crp384/2009reports/JohnsonM_Sustainable%20Resta

urant%20Industry.pdf (05.11.2012). 

 

Jurowski, C. (2005). Report B.E.S.T. Think Thank Iv: Mass Sustainable Tourism: 

Challenges and Opportunities. Journal of Sustainable Tourism. 13(3): 296-304. 

 

. . Ankara: Detay Y  

 

. 

. 

 

 

2008). http://v3.arkitera.com 

/news. php?action=displayNewsItem&ID=29758 (02.02.2013). 

 

.  :  

. 

 

 ve Seyhan, G. (2011). Koruma). 

 . 

 

.  Geleneksel v

.  (6)1: 203-219.  

 

Kotler, P. ve Lee, N. (2005) Corporate Social Responsibility: Doing the Most Good 

for Your Company and Your Cause, Best practices from Hewlett-Packard. New 

Jersey : John Wiley & Sons, Inc. 

 

Kubba, S. (2012). Handbook of Green Building, Design and Construction  

http://dinegreen.weebly.com/ index.html  (17.09.2012). 



127 

 

 

. ve Baskak M. (2010). 

. 

30. Ulusal Kongresi Bildiri Sunumu. people.sabanciuniv.edu/.../07-C2-Yesil%20 

Lojistigin%20Tersine%20Loj...(17.01.2013). 

 

. Turizm Tesislerinin Belgelendirilmesine ve 

 

 

 

Legrand, W., Sloan, P., Simons-Kaufmann, C. ve Fleisher, S. (2010) A Review of 

Restaurant Sustainable Indicators. in Joseph S. Chen (ed.) 6 (Advances in 

Hospitality and Leisure, Volume 6), Emerald Group Publishing Limited, pp.167-183. 

 

Madge, P. (  

Mimar.ist 32: 50-58. 

 

. 

- trol 

 Ankara. 

 

Namkung, Y. ve Jang S. (2013). Effect of Restaurant Green Practices on Brand 

Equity Formation: Do Green Practises Really Matter? International Journal of 

Hospitality Management. 33: 85 95. 

 

NRA (2011). Recycling For All The Right Returns-Meeting Demands of Consumers, 

Nature- ines. http://www.restaurant.org/News-Research 

/Research (23.11.2012). 

 

Middleton, V.T.C. (1998). Sustainable Tourism: A Marketing Perspective. Oxford 

Butterworth-Heinemann: Reed Educational and Professional Publishing Ltd. 

 

Mowforth, M. ve Munt, I. (1998). Tourism and Sustainability. London: Routledge. 

 

e Timur, A. (1988). Turizm Ekonomisi  



128 

 

 

Onur, B.E. (2012). v

 , 

2(5): 245-252. 

 

ve Karahan-

. ebilir 

http://www.tubitak.gov.tr/tubitak_content_files/vizyon2023/csk/EK-2.pdf 

(05.01.2013). 

 

 (2010).  Pazarlama 

  

http://esam.ege.edu.tr /makaleler/temmuz-2010/makale-1.pdf (23.01.2013). 

 

 

 

 

). 

 (ss. 313-337)

  

 

. . 

Bilimleri Dergisi. 7(1): 51-71. 

 

 (2005). 

. 

 

 

Pallemaerts, M. (1992). 

 . http://kentcevre.politics.ankara.edu.tr/ 

durustockholm.pdf 613-632.(17.12.2012).  

 



129 

 

Pennsylvania Department Of Environmental Protection, 

http://www.dep.state.pa.us/dep/deputate/airwaste/wm/Recycle/TechRpts/Hbg_Fact/ 

Restaurant.pdf (13.01.2013). 

 

 

. Restoranlar ve . 

http://www.yasar.academia.edu/IgePirnar/Papers/824175/Surdurulebilir_restoranlar

_ve_yavas_yemek ( 31.06.2012). 

 

Porsuk, T. (2010). 

ebilir Orman 

etimi: Mevcut Durum ve Gelecek 21-23 Haziran 2010, Isparta.  

 

REC. (2006). 

-Metinler ve Temel Bilgiler.  http://iklim.cob.gov.tr/iklim/Files/REC_ 

unfccc.pdf (14.12.2012). 

 

REC, http://www.rec.org.tr/dyn_files/42/5599-4-AB-MevzuatOzelSektor.pdf 

(07.02.2013). 

 

Shah, K., McHarry, J. ve Gardiner, R. (2002)  Sustainable Tourism Briefing Paper.. 

http://www.earthsummit2002.org/es/issues/tourism/tourism.pdf  (13.01.2013). 

 

. 

 

 

Sa

 

 

Dekorasyon ve Planlama.  

 (ss.83-115)

ve Karamustafa, K., Ankara  

 



130 

 

. http:// 

www.yesilbina.com/Surdurulebilir-YESIL-Binalar_a407.html  (18.01.2013). 

 

-  Senem Besler

 

 

Sims, R. (2009). Food ,Place and Authenticity : Local Food and Sustainable Tourism 

Experience. Journal of Sustainable Tourism. 17(3): 321-336. 

 

Schubert F., Kandampully, J., Solnet, D. ve Kralj, A. (2010) Exploring Consumer 

Perceptions of Green Restaurants in the US. Tourism and Hospitality Research. 

10(4): 286-300. 

 

Sharma S. ve Vredenberg,H. (1998). Proactive Corporate Environmental Strategy 

And The Development Of Competitively Valuable Organizational Capabilities. 

Strategic Management Journal. 19(8): 729 753. 

 

Spacecatering, http://www.spacecatering.co.uk/sustainability/ (14.01.2013). 

 

Sustainable Food Service, http://www.sustainablefoodservice.com/cat/energy-use-

graphs.htm (02.11.2012). 

 

http://www.sustainability-index.com/sustainabilityassessment 

/corporate-sustainability.jsp  (24.12.2012). 

 

. Yiye  

 

 

 . 

 Dergisi 3(2):47-56. 

 

 (2004). . . 

-  2004: 9-30.  

 



131 

 

  Binalard . 

ngresi   529-541. 

 

 M. (2012). Kurumsal Sosyal Sorumluluk: Mode

 .  

 

. 

Temmuz-  

 

Tibon, M.V.P. (2012). 

Moving Beyond Compliance. American International Journal of Contemporary 

Research.  2(4):123-127. 

 

 

 http://www.tubitak.gov.tr/tubitak_content 

_files/vizyon2023/csk/EK-16.pdf (14.12.2012). 

 

Tosun, C. (2001). Challenges of Sustainable Tourism Development in the 

Developing World: The Case of Turkey. Tourism Management. 22(3): 289-303. 

 

Turner, G. (2008). A Comparison of the Limits to Growth with Thirty Years of Reality, 

Socio- Economics and the EnvironmenT in Discussion. CSRIO Working Paper 

Series 2008-2009. http://www.csiro.au/files/files/plje.pdf   (15.10.2012). 

 

  http://www.tusiad.org/__rsc/ 

shared/file/SurdurulebilirTurizm-rapor.pdf ( 20.12.2012). 

 

. 

Uy  . 8(2): 605-629. 

 

UNDP (2012). Rio +20 Corporate Sustainability Forum Overview and Outcomes. 

http://www.undp.org.tr/publicationsDocuments/RioCorpSustForum_Outcome_21Jun

e12.pdf (23.11.2012). 

 



132 

 

UENCO, http://www.uenco.com.tr/ekoetiketleme-anasayfa.asp ( 02.02.2013). 

 

UNEP (1975). Akdeniz  http://www.unepmap.org/index.php?module 

=content2&catid=001001004 (12.10.2012). 

 

UNEP (2003). Perera, O., Hirsch, S. ve Fries, P. Switched On: Renewable Energy 

Opportunities in the Tourism Industry. United Nations Publication. 

http://www.unep.fr/scp/publications/details.asp?id=3258 (12.01.2013). 

 

UNEP (2005). Making Tourism More Sustainable: A Guide for Policy Makers, 

http://www.unep.fr/shared/publications/pdf/DTIx0592xPA-TourismPolicyEN.pdf 

(28.11.2012). 

 

UNEP/SETAC (2009). 

Footprint, Create Opportunities And Make Value Chains More Sustainable. 

http:// www.unep.fr/shared/publications /pdf/DTIx1208xPA-LifeCycleApproachHow 

businessusesit.pdf (18.01.2013). 

 

UNEP (2012). Tourism and Local Agenda 21. http://www.unep.fr/shared/publications 

/pdf/3207TourismAgenda.pdf (28.11.2012). 

 

UNEP (2012). Tourism's Three Main Impact Areas. http://www.unep.org/ 

resourceefficiency/Business/SectoralActivities/Tourism/TheTourismandEnvironment

Programme/FactsandFiguresaboutTourism/ImpactsofTourism/EnvironmentalImpact

s/TourismsThreeMainImpactAreas/tabid/78776/Default.aspx (27.12.2012). 

 

UNEP,http://www.unep.org/resourceefficiency/Business/SectoralActivities/Tourism/T

heTourismandEnvironmentProgramme/FactsandFiguresaboutTourism/ImpactsofTo

urism/EnvironmentalImpacts/TourismsThreeMainImpactAreas/tabid/78776/ 

Default.aspx (28.11.2012). 

 

. http://www.ihi.ie/media/Ezine 

%20documents/World%20Menu%20Report%20Global%20Research%20Findings_

Unilever%20Food%20Solutions.pdf (12.01.2013). 

 



133 

 

UNWTO (2011). Sustainable Development of Tourism. http://sdt.unwto.org/en 

/content/about-us-5. (28.11.2012). 

 

Usta, R. (2007).   

 

 

 

Wang. R. (2012). Investigations of Important and Effective Effects of Green Practise 

in Restaurants. Procedia-Social and Behavioral Sciences .40 :94-98. 

 

, S. (2005). The Concept of Sustainability in Modern Times. Sustainable 

Use of Renewable Natural Resources  from Principles to Practices

Jalkanen & Pekka Nygren) University of Helsinki Department of Forest Ecology 

Publications 34. 

 

a, L. ve (2010). 

 TMMOB II. Teknik Kongresi  2.  

767  789.  

 

http://www.yesilmalzemeler.com.tr/yerel788_tr_cd. 

html(02.02.2013). 

 

 (2007). . Genel Turizm (ss.183-

  Ankara Turhan Kitap  

 

 (2012). 

 

 . http://www.mmo.org.tr/resimler/dosya_ekler/ 

6ec2dceb6d91b0f _ek.pdf (24.12.2012). 

 

Zhenhua L. (2003). Sustainable Tourism Development: A Critique. Journal of 

Sustainable Tourism. 11(6): 459-473. 



 

 

 

 

 

 

 

 

 

 

EKLER



 

 

 

EK 1:  

Genel Sorular 

1-  

2-  

3-  

4-    

5-  

6-  

ile ilgili Sorular 

1-  

 

2-  

3-  

4-  

5-  

6-

 

-Neler ? 

7-   

       

 

        

8-   

       

 

  

     

 

ek s.1 



 

 

 

1-  

-

tercih etiniz?  

-

? 

 -  

2-  

- nelere 

sunuz?  

-

 

3-  

 

- orsunuz?  

-  

 

-  

- ? 

Yiy  

? 

-  

 

-  

- S ? 

 

           

  

 

ek s.2 



 

 

4-Sosyal Sorumluluk 

-  

-  

-

neler? 

-

 

5-Yiyecek-  

-  

- gi uygulamalarda bulunuyorsunuz? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ek s.3 



 

 

EK 2: Kontrol Listesi 

ALAN UYGULAMA EVET HAYIR KISMEN 

 

YAPI 

 
    

 
   

 

MALZEME 

 
   

 
   

 

 

ENERJi 

 
   

 
   

 
   

 
   

 

 

SU 

 
    

 
   

 
   

 

 

 

ATIK 

 
    

 
    

 
    

 
   

    

 

 

SOSYAL 

SORUMLULUK 

 
    

 
   

veriliyor.    

 
   

 

 

 

 

 

 

        

 

 
    

 
    

 
    

  
    

 
    

Diyet  
    

 
    

 
    

Haccp belgesi var. 
   

 

ek s.4 


