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PREFACE

The food and beverage sector has become one of the important 
evaluation criteria for today’s consumers in terms of the quality 
of service provision, hygiene and safety standards. Especially 
in restaurant businesses, consumers’ expectations are not only 
limited to the quality or taste of the product, but also include 
multidimensional factors such as the hygiene of the physical 
environment, employee behaviour, security measures and the 
level of preparedness for crisis moments.

In this study, the factors that constitute the safety perception 
of restaurant consumers and how these factors are reflected on 
consumer behaviours are discussed. Within the scope of the 
research; many factors such as food safety practices, employee 
hygiene and training, physical conditions of the environment, 
inspection processes, risk management and emergency 
preparations were analysed. In addition, the effects of these 
factors on consumers’ restaurant preferences, satisfaction levels 
and revisit intentions were evaluated.

Nowadays, increasing hygiene concerns, food-borne health 
problems and global crises such as pandemics have caused the 
perception of consumer safety in the food and beverage sector to 
gain more importance. In this direction, the research carried out in 
this direction is aimed to contribute to both sectoral practices and 
the accumulation of knowledge in the literature.

It is thought that the findings of the study will guide restaurant 
operators in developing strategies to increase consumer safety and 
contribute to the process of understanding and meeting consumer 
expectations. In addition, the study is expected to serve as a source 
for similar studies to be conducted in this field in the future.
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