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Ozet

izmirde faaliyet gésteren ve 1ISO 22000 GGYS belgesine sahip olan catering isletmelerine yénelik yiiritiilen
bu ¢aligmanin amaci; ISO 22000 GGYS standartlarinin uygulanmasi ve uygulamada karsilasilan sorunlari
analiz etmektir. Arastirma icin, izmirde faaliyet gésteren ve 1ISO 22000 GGYS belgesine sahip 5 catering
isletmesinin kalite ve hijyen sorumlulari ile 6nceden belirlenmis olan sorular (yari yapilandiriimis gorisme
formu) kullanilarak, yuz yize gérisme yapilmis ve veriler bu sekilde toplanmistir. Elde edilen veriler igerik
analizi yontemi ile analiz edilmistir. Arastirma sonucunda, katiimci igletmelerin ISO 22000 GGYS’nin
uygulanmasi konusunda mindr veya major sorunlar yasadiklari ortaya ¢ikmistir. Sorunlarin ¢dzima igin,
isletme yonetiminin 6ncelikle ISO 22000 GGYS’ne inanmasinin gerekli oldugu ve sonrasinda da gerekli
kaynaklar yaratilarak ihtiya¢ duyulan yapinin kurulmasiyla sistemin rahatlikla uygulanabildigi gériimektedir.
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An Evaluation on the Application of ISO 22000 Food Safety Management
Systems in Catering Companies: Ilzmir Sample

Abstract

The purpose of this study which was carried out in the catering companies holding ISO 22000 SFMS
certificate in zmir is to analyse the applications of ISO 22000 SFMS standards and to reveal the problems
encountered in the application processes.For the research part of the study, quality and hygiene managers
from 5 different catering companies with 1ISO 22000 (FSMS) certificate in izmir were asked selected
questions. Thus, face-to-face interviews (semi-structured interview form) were conducted with the
managers and the data were collected. The obtained data were analyzed via content analysis method. The
study revealed that the participant companies experience some minor and major problems in the application
of 1ISO 22000 (FSMS). In order to overcome such problems, first of all, it is essential for the managers of
food and beverage companies to give credit for the use of ISO 22000 (FSMS). Then, if the required
structure is established, by creating the necessary recourses, it is seen that such a system can easily be
applied.
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