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OZET

Mutfaklarin donatimu, isin hedefler dogrultusunda gergeklesebilmesi i¢in 6nemli ve maliyet orani yiikksek bir konudur. Bu ¢alismanin
ana amaci, mutfak tiretiminin giday1 hazirlama asamasi ve bdliimii i¢in, gerekgeli ekipman onerileri gelistirmektir. Toplam maliyetler,
igsletme maliyetleri, ergonomi ve verimlilik gibi 6nemli etkileri olan ekipmani, is ile eslestirerek diisiinmek; bu ¢alismanin diger
amaglaridir. Bu amagla, mutfaktaki hazirhk asamasinda gergeklesen “is”, uluslararasi mutfak uygulamalari ile temellendirilmistir.
Literatiir taramasiyla elde edilen kodlar ve kategorilerin igerik analiziyle, is tanimlanmigtir. Tanimlanan is kodlarina ekipman tayinleri
yapilarak, ekipman analiz tablolar1 gelistirilmistir. Aragtirma sonucunda, mutfak {retiminin hazirlik asamasi ve bolimleri igin
kullanilabilecek ekipmanlar, temel olarak gerekgelendirilmistir. Gelistirilen ekipmani diisiinme sekli, hazirlik ekipmanlan ile test
edilmistir. Bu diisiinme seklinin, mutfak kurulum kararlarinda, fikirlere bilgi sunabilecegi ¢ikariminda bulunulmustur.
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ABSTRACT

To equip kitchens is an issue that is important for job occurs due to aims and high in costs. The aim of this study, to develop a justified
equipment suggestion for preparing stage and section of kitchens. Thinking job and equipment which has an important impact on total
and operational costs, ergonomy and productivity, by matching is an another aim of this study. For this purpose, the “job” occurs at the
preparing stage of kitchens was grounded with the international kitchen practices. With codes and categories obtained from literature
search, the job was discribed by content analysis. By appointing equipment to tthe job codes, the equipment analysis tables was
developed. As a result of this study, the equipment used at the pfreparation stage and sections of kitchens was grounded fundamentally.
“The thinking way of equipment” developed in the study was tested on preparation equipments. It is concluded that it can contribute
information for opinions about founding kitchens.
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