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OzET

Bu calismanin amaci, bir otel mutfadinin gida hijyeni ve guvenligi agisindan gerekli
kosullarint HACCP kurallari agisindan irdelemektir. Saghkl, glvenli ve verimli bir
otel mutfagi dizayn edebilmesinin 6n 6nemli sartlarindan biri hijyen kurallari
cercevesinde otel mutfaklarinin fiziksel niteliklerinin ayrintili olarak belirlenmesidir.
Bu sayede hem mdusterilerin hem de cgalisanlarin sadlklari givence altina
alinabilecektir. Calismada bu konular hakkinda ayrintih bilgi verilmis ve otel
isletmelerine 6nerilerde bulunulmustur
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THE ESSENTIAL CONDITIONS OF KITCHEN PLANNING IN TERMS OF FOOD
SAFETY AND HYGINE

ABSTRACT

This study aims to discuss necessary conditions for food hygiene and sanitation of
a hotel kitchen according to HACCP requirements. In order to design a safe,
hygienic and productive kitchen it is essential to identify required physical features
of a hotel kitchen. Only this way health and safety of employees and customers
can be guaranteed. This study discusses these key issues in some depth and
provides recommendations for hotel organizations Key Words:
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