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Tuketicilerin Alisveristen Sofraya
Gida Guvenligine Yonelik Tutum ve
Davraniglari

Ozet

Bu galisma; tuketicilerin gida satin almadan evde tiketimine kadar her asamada
gida glvenligini saglamaya yonelik tutum ve davraniglarini dederlendirmek ama-
clyla planlanmig ve yuarutilmastar. Soru formu kullanilarak 154 tiketici Uzerinde
yapilan ¢alismada; tiketicilerin gogunlugunun (% 76,0) gida satin alirken amba-
lajinin hasarh olup olmadidina; raf émriine; yaklasik yarisinin satis reyonlarin-
daki personelin el/tirnaklarinin temiz olup olmadigina her zaman dikkat ettikle-
ri; % 62,3’Unln et, tavuk, balik vb.yi aligverisin en sonunda aldi1gi1; buyuk ¢gogun-
lugunun bu gidalari satin alinca eve kadar tasimak i¢in sogutucu kaplar kullan-
madigi belirlenmigtir. Son kullanma tarihi gecmis yiyecekleri tiketicilerin gogun-
lugunun asla kullanmadidi; % 87,0’sinin yemek hazirlamaya baslamadan énce
her zaman ellerini yikadidi; % 38,3’Unln dondurulmus et, tavuk, balik vb. yi oda
Isisinda ¢6zdurdigu; yarisindan fazlasinin ¢ig veya pismis yiyecekler igin farkli
kesme tahtasi ve bigak kullanmadigi saptanmigtir.

“Tarladan sofraya” yaklagimi disinuldigunde tiketiciler gida guvenligi zinciri-
nin en énemli égelerinden biridir. Bu zincirde tiketicilere disen en énemli go-
rev gida guvenligini olumsuz etkileyen etmenler ile ilgili bilin¢li olmak ve gidala-
rin satin alinmasindan tiketimine kadar her asamada hijyen ve sanitasyon ku-

rallarina uymaktir.
Anahtar Kelimeler: Giivenli gida, gida giivenligi, tiiketici, tiiketici tutumu, tiiketi-
ci davranigl.

Consumer Attitudes and Behavior Toward Food

Safety From Purchase to Consumption
Abstract

This study was planned and carried out to investigate consumers’ behavior and
attitudes toward food safety in any process starting from food purchase through
to consumption at home. A questionnaire was conducted with 154 consumers
and found that they always pay attention to food safety. Most of the consumers
(76,0 %) check when buying food if the packaging is damaged or not. Approxi-
mately half of the consumers check if sales counter personnel have clean hands/
nails. It found that 62,3% of consumers buy meat, chicken, fish etc. at the end of
their purchases. Most of them do not use refrigerated containers after purchase
when transferring it to their homes. Most of the consumers never use food be-
yond its expiry date. 87,0% of consumers always wash their hands before star-
ting to prepare a meal. 38,3 % of consumers de-frost frozen meat, chicken, fish
etc. at room temperature. Over half of the consumers use a different cutting bo-
ard and knife for raw and uncooked food.

The consumers are one of the most important parts of the food safety chain when
the “From field to table” approach is taken into account. The most important role
of consumers in this chain is to be aware of the factors affecting food safety in a
negative way and to obey the rules of hygiene and sanitation in all the phases of

food delivery, from purchase to consumption.
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