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Ozet

Bu calismanin amaci1 Gokgeada’da faaliyet gosteren yiyecek — igecek igletmelerinin gida alerjileri uygulamalar1 kapsaminda
incelenmesidir. Calismada ayrica isletme calisanlarinin gida alerjilerine iligkin bilgi diizeylerinin belirlenmesi ve isletme
meniilerinin alerjen gidalar igerigi bakimindan degerlendirilmesi amaglanmaktadir. Bu ama¢ dogrultusunda ¢aligmada Gokgeada
ilge merkezinde faaliyet gosteren 19 yiyecek - igecek isletmesi ziyaret edilerek, 28 isletme ¢alisanina yiiz-yiize anket uygulanmis
ve igletme meniileri incelenmistir. Calisma sonucunda katilimcilarin gida alerjilerine karsi bilgi ve tutum diizeyinin orta seviyede,
gida alerjilerine iligkin uygulama diizeyinin ise ileri seviyede oldugu belirlenmistir. Ancak yapilan gozlem neticesinde 19 isletmenin
tamaminda gida alerjen tablosu, gida alerjisine uygun menii ve gida alerjisi kapsaminda tiiketicilere alternatif olarak sunulabilecek
igerikte tirlinler bulunmadig: tespit edilmistir.
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Abstract

The aim of this study is to examine the food and beverage businesses operating in Gokceada within the scope of food allergy
practices. In the study, it is also aimed to determine the knowledge level of the employees regarding food allergies and to evaluate
the business menus in terms of allergen foods content. For this purpose, 19 food and beverage businesses operating in Gokceada
district center were visited, a face-to-face survey was applied to 28 business employees and their business menus were examined.
As a result of the study, it was determined that the level of knowledge and attitude of the participants towards food allergies were
at a moderate level, and the level of practice regarding food allergies was at an advanced level. However, as a result of the
observation, it was determined that there were no food allergen tables, menus suitable for food allergy, and products that could be
offered to consumers as an alternative within the scope of food allergy in all businesses.
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