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OZET

Turizm endiistrisinde yeme igme sanati ve saglikli beslenme egilimleri son yillarda oldukga 6n plana ¢ikmaktadir. Diger taraftan iklim
degisikliginin kiiresel sisteme olan etkilerinin miimkiin olduk¢a azaltilmasi i¢in biitiin endiistrilerde oldugu gibi turizmin tiim
alanlarinda da siirdiiriilebilirlik felsefesine dikkat edilmektedir. Bu noktadan hareketle yiyecek igecek isletmelerinde tiiketicilerin
damak zevkleri ve sagliklarina uygun iiriinler sunulurken diger taraftan da siirdiiriilebilir ve ¢evreye duyarli isletmecilik anlayis1 giderek
onem kazanmugtir. Yesil restoranlar miisterilere sunduklari hizmetlerde yerellik, kiiltiirel degerler, organik gidalar, geri doniisiim
uygulamalari, atik yonetimi vb. unsurlara 6nem veren isletmelerdir. Konu ile ilgili olarak gerceklestirilen akademik caligmalarda
fiyatlar1 digerlerine gore daha yiiksek olsa dahi siirdiiriilebilirlik konusunda farkindalik sahibi ve saglikli beslenme bilinci yiiksek olan
turistlerin, yiyecek icecek isletmeleri tercihlerinde yesil restoranlarin ilk sirada oldugunu belirten ¢alismalar da bulunmaktadir.

Bu kapsamda gerceklestirilen calismanin amaci Istanbul’da “Yesil Nesil Restoran” simiflandirmasina sahip olan yiyecek icecek
igletmelerine yonelik Tripadvisor.com iizerinde yer alan miisteri yorumlarinin incelenerek, miisterilerin yesil nesil restoranlara yonelik
farkindaliklarini ortaya koymaktir. Ayrica miisterilerin bu restoran igletmelerinin “yesil” 6zelliginin ne kadar farkinda oldugu ve
yorumlarinda bu 6zellikten bahsedip etmediginin de belirlenmesi hedeflenmistir. Elde edilen verilerin MAXQDA nitel veri analizi
programu araciligi ile analiz edilmesinden sonra lezzet, miizik, hizmet kalitesi, tasarim, hijyen ve menii temalar1 altinda toplandigi
goriilmiistiir. Genel olarak miisteri yorumlarinin, tercih ettigi restoranda gegirdigi vakit ve buna bagli deneyimler {izerine odaklandigi
sonucuna ulagilmistir. Tespit edilen en 6nemli sonuglardan biri ise, tiiketicilerin bir restoranin “yesil” statiisii kazanmasiyla ilgili
herhangi bir yorum yapma gereksinimi duymamis olmasidir.
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ABSTRACT

In the tourism industry, fine dining and healthy eating trends have come to the fore in recent years. On the other hand, in order to reduce
the effects of climate changes on the global system as much as possible, attention is paid to the sustainability phenomenon in all areas
of tourism as well as in all industries. From this point of view, while offering products suitable for the tastes and health of customers
in food and beverage businesses, on the other hand, the understanding of sustainable and environmentally sensitive business has become
increasingly important. Green restaurants are based on locality, cultural values, organic foods, recycling practices, waste management,
etc. in the services they offer to customers. are businesses that attach importance to the elements. In relevant literature, it was revealed
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that even if the prices are higher than others, green restaurants will be at the forefront of the tourists’ choices who are aware of
sustainability and have a healthy nutrition awareness.

The purpose of the study carried out in this context is to reveal the awareness of customers about green restaurants by examining the
customer comments on Tripadvisor.com for food and beverage businesses that have the "Green Generation Restaurant” classification
in Istanbul. In addition, it was aimed to determine how much customers are aware of the “green” feature of these restaurant businesses
and whether they mention this feature in their comments. After analyzing the obtained data through the MAXQDA qualitative data
analysis program, it was seen that they were collected under the themes of taste, music, service quality, design, hygiene and menu. It
was concluded that, in general, customer comments focused on the time spent in the restaurant of their choice and related experiences.
One of the most important results identified is that customers do not need to make any interpretation about a restaurant gaining “green”
status.
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