
 

OUR ENVIRONMENTAL PROCUREMENT POLICY 
The most important target criterion in purchasing is to minimize waste and also. It is to ensure 
continuity in purchasing. Within the scope of this goal, goods-acceptance practices to be 
implemented in the organization; 

• When purchasing, products with reusable properties, returnable products or organic 
products that will not create irreversible waste will be preferred. 

• Instead of disposable products and consumables such as cups, forks and boucle 
materials, products that can be reused, refilled, and if none of them are possible, the least 
harmful to the environment and recyclable will be preferred. 

• If the purchase of disposable products and consumables is mandatory (e.g. cleaning 
supplies, stationery, etc.), the purchase, use and recycling of these products will be 
carefully monitored and managed. 

• Guidelines and instructions on how to recycle single-use products and reduce the use of 
single-use products will be provided to the staff in this regard. 

• Products such as disposable plastic bottles, cardboard cups, packaged products in the 
rooms will be gradually removed, and the determination of targets for the termination of 
practices such as bagging of used food products and other materials, and the monitoring 
and reporting of the compliance process with these targets will be discussed at the 
management review meetings. 

• It is important to avoid unnecessary packaging when making a purchase. Instead of 
products such as paper and plastic cups, plates, forks, spoons, water in plastic bottles, 
etc., glass and metal products with reusable properties will be preferred. 

• The amount of plastic waste generated will be reduced by purchasing frequently used 
materials (e.g.  
surface cleaners) in larger packages instead of small-sized packages. 

• The production of necessary goods and products from products that do not harm nature 
and the environment will be given priority to recyclable and eco-labeled products. 

• Especially in terms of wood, paper, fish, other foods and products from the wild, 
environmentally certified products and suppliers will be preferred. 

• Where certified products and suppliers are not available, the origin and methods of 
growth or production will be considered. 

Threatened species are not used or sold. 

• Supplies that will endanger the extinction of plant and animal products will be avoided. 

• Priority will be given to environmentally certified products. 

• All procurement and procurement of goods (materials, raw materials, finished and semi-
finished products) will be made from suppliers who comply with the Food Laws and 
Regulations, the Ministry of Agriculture and Forestry, the Ministry of Health, the Hygiene 
Law and regulations, and the purchasing standards that have the necessary documents 
in accordance with TSE Hygiene and Sanitation Systems, and their products with the 
relevant certificates. 

• In order to support local fair trade, the purchase will be made from a local vendor within 
100 km of boundaries. 



 
• Purchases will be made from the list of approved suppliers and local companies that have 

been subject to the necessary audits. 

• Companies supplying goods and products will be inspected periodically. 

• Care will be taken to ensure that the cleaning, hygiene materials and protective 
equipment supplied have CE Certificate. 

• Priority will be given to suppliers of foodstuffs who adopt fair trade practices in agriculture. 

• Informative trainings will be planned for the relevant persons by the authorized company 
regarding the use of all chemical products supplied. 

• Permits of the Directorate of Agriculture and Forestry for all food products will be obtained 
from the supplier companies and stored in the computer environment. 

• MSDS Safety data sheets for pest spraying, disinfection and chemical products used in 
the kitchen will be procured from the supplier companies and stored in the computer 
environment. 

• Safe physical distance rules will not be violated during the acceptance of goods. 

• Our personnel working in the acceptance of goods will take personal protective and 
contamination measures. (Mask, visor, gloves, apron, hand hygiene, etc.) In accordance 
with the measures, necessary plans will be made to prevent the accumulation and 
accumulation of goods acceptance. 

• The products that will be given directly to consumption and guest use with the acceptance 
of goods (delivery) can be disinfected in detail after they are removed from their boxes. 

• Kitchen tools and equipment, steel service sets, glass and porcelain service sets, etc., 
which are purchased for the first time. Washable materials shall be taken into the 
equipment storage for use after washing with the dishwasher before use.  

 

 
 

 

 

 

 

Waste and return products will be kept in the waste and return area in a controlled manner and delivered 
to the supplier. 


