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Preface

Supply is a complex structure that refers to the processes 
of businesses to procure the products required for them to 
successfully provide their targeted services to their potential 
customers. The reason for the complex structure is the 
relationships with more than one business that form the 
links of a chain within the supply issue. These relationships 
must be effective and healthy. This process, referred to 
as supply chain management, is a critical element that 
determines customer satisfaction, which provides businesses 
with a competitive advantage. Hyper-local supplying is an 
innovative change that takes businesses’ cost advantage, 
customer satisfaction and savings processes one step 
further. In this study, the perception of hyper-local supply 
is addressed from the perspective of restaurant customers. 
In addition, the dominance of restaurant consumers over 
the service understanding of the restaurants they consume 
in has been tried to be explained with Norm Activation 
Theory. Because hyper-local supplying is an approach that 
encourages restaurant businesses to engage in sustainable 
production behaviors in particular. The relevant theory 
also explains the subject through individuals’ perceptions 
of sustainability. The increase in food waste, excessive 
consumption and environmental pollution in recent years 
indicates the importance of the subject. Therefore, it is 
important that this research draws attention to sustainability 
through the issue of hyperlocal supplying.
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Introduction

Supply processes should be designed and organized 
considering economic, social and environmental dimensions 
in order to have a sustainable structure, which is a need for 
businesses (Pagell and Shevchenko, 2014:45). Because 
businesses must have a dynamic structure and an open 
perspective to corporate growth in order to gain competitive 
power (Vanderbilt University, 2023). Hyperlocal supply is 
a system that both supports businesses economically and 
provides a different perspective for consumers, allowing 
local products to be recognized.

The subject of hyperlocal supply, are gathered under 
certain headings. For example, changes in the supply chain 
(Connolly and Struby, 2024), future changes in the supply 
chain (McDougall and Davis, 2024), risk and security in 
the smart supply chain (Talih and Dönmez, 2024), actors 
involved in the supply chain (Kusnandar et al., 2024), 
examination of companies listed in BIST in the supply 
chain (Çamlıca, 2024), restaurant chefs’ evaluation of 
supply processes and menus (Çavuş et al., 2018), suppliers’ 
evaluation of food and beverage businesses (Şengül, 2017), 
management and organizational problems in global supply 
networks (Demiral, 2017) and supply chain improvement 
for customer satisfaction (Çetin et al., 2015) are discussed. 
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In addition, most of the studies do not have a theoretical 
basis. However, the issue of supply, especially for the food 
sector, is the basis of service quality and is the biggest cost 
item and competitive element, so it should be taken seriously 
by researchers and examined with strong justifications. 
Because in this research, the hyper-local supply perceptions 
of restaurant consumers will be discussed within the scope 
of Norm - Activation Theory and the research results will 
be discussed.

This research is about determining the hyperlocal 
supply perceptions of restaurant consumers. The research 
aims to determine the hyperlocal supply perception levels 
of restaurant consumers in 7 provinces, namely İstanbul, 
Ankara, İzmir, Bursa, Antalya, Muğla and Aydın, and to 
determine their differences according to demographic 
characteristics. The 7 provinces that constitute the sample 
of the research are some of the provinces that host the most 
tourists in Türkiye. Therefore, the hyperlocal supply to be 
implemented in this region will both ensure that products 
such as fruits and vegetables grown in Türkiye’s rich climate 
can be sold at affordable prices and will also increase the 
income of local producers. Because today, the producers’ 
ability to earn income in the agricultural and livestock 
sectors in our country is quite limited. On the other hand, 
considering that the supply process is quite costly in these 
crowded cities, it is thought that it will contribute to the 
advantage of businesses in supply costs. Consumers will 
be able to consume delicious products grown in the right 
climate at a reasonable price. Therefore, within the scope 
of this research, the supply issue will be examined mostly 
with the perceptions that constitute the purchasing part of 
the process.
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The Concept and Importance of 
Supply

The supply of needs to be met means to find and provide 
in Turkish. According to the Turkish Language Association 
(TDK, 2025), the word supply means to search and find, 
to provide and to obtain. The word supply is expressed in 
English as procurement, buying, purchasing, obtain and 
mostly supply, and even the term supply chain management 
has been translated into Turkish as supply chain management 
(Bayar, 2008:2). Since the increase in the variety of 
products and services in the market and the diversification of 
consumer expectations have caused the supply department 
of businesses to gain importance, businesses have had to pay 
attention to the supply department in order to increase the 
quality of service (Glock, 2008:32). The word supply, which 
literally means to provide and obtain, has an important place 
in the process of delivering needs and requests to consumers 
in businesses. Because the criteria that determine service 
satisfaction in businesses are speed, quality and cost (Ada et 
al., 2005:606).

The supply function within the enterprises can find 
answers to questions such as which components of the 
products will be supplied from outside, which supplier will 
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be selected, the storage of the components and materials 
reaching the enterprise, how they will be distributed to the 
production sites within the enterprise, how the manufactured 
products will be delivered to the market through distribution 
channels (Elagöz, 2006:5). Because the supply processes 
that enterprises need to maintain in accordance with 
their target audiences and goals include purchasing and a 
series of processes (Flynn, 2009:65). The supply function 
includes purchasing and keeping the necessary materials 
with appropriate quality, quantity, time and price, as well 
as management functions such as planning, organization, 
direction, coordination and control, market research, 
stocking and distribution (Ünüvar, 2009). In order for the 
supply process to be continuous and active, the relevant 
materials and components must be provided to make the 
products ready for sale. Since most businesses allocate a 
significant portion of their income to purchasing materials 
and services, cost management stands out as an important 
function that draws the attention of top management (Goh et 
al., 1999:12). Because the procurement process also includes 
the provision of needed goods and services, determination 
of supply locations, selection among alternative locations, 
quality control, determination of purchase time and price, 
and finally quality control (Mentzer, 2001:227). The 
procurement department, which carries out the necessary 
steps in the procurement processes of businesses, not only 
procures materials, but also defines the expected quality from 
materials by establishing effective communication with the 
relevant departments , evaluates existing alternatives before 
purchasing, and thus the procurement function can fully 
fulfill its functions (Şen, 2007:5).

Since supply processes in businesses have a complex 
and multidimensional structure, the supply department 
undertakes important tasks as a determinant of service quality 
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and customer satisfaction within the business (Pooler and 
Pooler, 1997:1). The complexity experienced in the general 
operation process of the supply department emerges in the 
operation in the accounting, suppliers and market triangle. 
When material movement, receipt document, market 
data, payments, order forms are diverse in this operation, 
they cause the process to become complex. If the process 
is managed correctly and effectively, complexity can be 
eliminated (Şen, 2007:6). Because, the supply department 
constitutes one of the three basic pillars in business 
management, together with production and marketing. 
Businesses need raw materials to produce their products 
and to market these products to their target audiences in 
a suitable way. Being effective in the process of supplying 
raw materials significantly affects the costs and therefore the 
profitability of the business. According to Acar and Ateş 
(2011), the supply department has a series of duties:

(1) Market research should be conducted for the goods 
required for the business. Research on domestic and 
international sources that sell the goods requested by 
customers, the quantity, quality and technological 
features of the goods offered by these sources and 
other conditions related to supply such as receiving, 
transportation and storage are examined and evaluated 
by the supply department.

(2) The demand for the goods that the business needs 
to supply should be assessed in advance. Because the 
order of the goods should be given according to the 
demand. Otherwise, an element that creates extra costs 
for the business in terms of storage will be created. 
Therefore, business managers determine how much 
they need the goods they demand, how the need is 
distributed over time, and what the characteristics 
and qualities of the goods to be purchased will be 
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by determining the status of the possible course of 
demand.

(3) The supply department carries out activities to 
establish a relationship between supply sources and 
needs, and to make the most reasonable choice among 
supply sources based on needs .

(4) Within the scope of the agreements made regarding 
the products to be supplied; the process of 
transporting and storing the goods to the business 
and to the places of use within the business is carried 
out.

If the supply process is managed correctly and effectively, 
complexity will be eliminated and it will be easier for the 
company to achieve customer satisfaction (Şen, 2007:6). 
Because supplying has a structure that differs from 
purchasing and is a factor that directly affects the efficiency 
and profitability of companies and therefore customer 
satisfaction (Şahin, 2003:21).

In businesses such as hotels and restaurants, which are in 
industries that mainly produce services such as tourism, the 
supply process consists of a series of stages. Each process 
includes action plans that must be related to certain criteria. 
Therefore, the steps that have priority for the effective 
management of the process are highlighted (Şen, 2007:5). 
Considering these priorities, the basic duties of the supply 
unit are listed below (Şen, 2007:5):

• Standardizing the features of the required materials 
and checking them to purchase them in the most ap-
propriate way for the purpose.

• Determine and select the most appropriate supp-
ly sources and announce the delivery process of the 
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work, purchasing conditions and purchasing decisi-
ons to the relevant departments.

• To follow up whether the delivery is on time, the qu-
ality of the material and the quantity are as desired.

• Supervising and managing the conclusion of contra-
cts between suppliers and relevant units regarding the 
supply of each item to be purchased.

• To continuously search for new effective suppliers, 
new materials and products in order to reduce costs 
or increase the quality of the company’s products by 
acting as a news and information gathering service in 
the market.
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Hyperlocal Supply 

Hyperlocal supply allows restaurant businesses to 
prioritize local production and save costs. Thanks to 
hyperlocal supply, businesses also protect the natural and 
social environment in their location. Businesses can reduce 
their logistics costs by producing their own raw materials. 
In this way, their carbon footprint can be controlled. On 
the other hand, they can bring natural and local foods to 
consumers by producing their own products. Dilmegani 
(2024) mentions 7 ways to improve sustainability in the 
supply chain. One of these is optimizing transportation. 
In fact, restaurant businesses that can produce their 
raw materials thanks to hyperlocal supply prevent 
environmental problems such as air pollution caused by 
vehicle exhaust gases during transportation. Minimizing 
stocks is another element that saves costs. Because in the 
food sector, preserving a product creates costs as much as 
purchasing it. The issue of mobilizing consumers is related 
to spreading hyperlocal supply awareness and attracting 
consumers’ attention, which is the main subject of this 
research. In the light of these criteria, the hyperlocal supply 
approach adopted is an important innovation that also 
affects the competitiveness of businesses (Antwi et al., 
2020). Because businesses can achieve profitability in this 
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way. The benefits of hyperlocal supply are not only from 
businesses to consumers but also between businesses. So 
much so that companies’ sensitive approaches to social 
and environmental problems in their relations with their 
suppliers are expressed as responsible supplying (Williams, 
2019). The supply process followed within the framework 
of responsible supplying aims to provide benefits to people 
and societies by bringing a sustainable supply chain (Luther, 
2020). In addition, according to Ramos (2022), observing 
social and environmental sensitivity in supply processes 
is one of the important elements that support the local 
economy. Therefore, hyperlocal supply generally provides 
cost savings for businesses, while for consumers, it provides 
the opportunity to meet more delicious foods and the 
recognition of local products thanks to organic farming, 
which does not contain any additives, in order to extend the 
shelf life.
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Supply Chain Management

The fact that supply sources operate in a global scope has 
transformed supply activities from transaction-centered to 
relationship-centered. In order to achieve efficiency in these 
activities, coordination is possible by considering the supply 
concept of the enterprises and the activities of this concept in 
a network structure, and this entire process has created the 
supply chain concept (Özdemir et al., 2008:120). In fact, 
supply expenses are among the important expense items for 
providing efficiency for enterprises in all sectors. Because 
possible inefficiencies and disruptions in the supply process 
are directly reflected in other areas of the companies such as 
stock control, shipment planning, production planning and 
customer relations. Therefore, supply chain applications are 
of great importance for the execution of an effective supply 
chain process and delivery process (Akyön, 2008:103).

In order to maintain their competitive advantage and to 
continue their existence in the market, businesses need to be 
able to adapt to the variables that shape their environment. 
For this reason, the necessity of the supply chain concept has 
emerged. The supply chain refers to a management structure 
developed on effective communication between suppliers, 
manufacturers, retailers and consumers, and the ability 
to follow and produce effective projects from a common 
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area, to meet consumer demands in the most effective and 
efficient way, to use resources correctly, to reduce costs by 
increasing efficiency, to establish a planned, fast and flexible 
supply network and to create a production and distribution 
structure (Ballou et al., 2000:10).

The supply chain covers the entire process from the 
moment the product is needed by the business to the stage 
of procurement and after-sales. Therefore, there are a large 
number of businesses within the supply chain. However, 
for the success of businesses, the weakest business in the 
network of businesses in the complex structure network 
plays a critical role in the overall success of the entire 
network. Because the power of the weakest link determines 
the overall power of the entire chain. If there is a break in 
the abstract network between businesses that are elements 
of this complex and wide-ranging chain, the entire system 
can be affected (Folkerts and Hans, 1997:11-12).

Intermediate product providers in the supply chain are 
also known as a system formed by components that define 
each other such as production processes, distribution 
channels and buyers (New, 1997:20). Because all the steps 
in the process until the products and services reach the 
customers constitute the components of the supply chain 
(Paksoy, 2005:435). The supply chains of the enterprises 
include raw material producers, those dealing with supply 
works during the manufacturing processes that express the 
transformation of raw materials and semi-finished products 
into processed products and then all the elements that create 
value in the process of delivering the finished products to 
the final consumer in the distribution channels (Wei et al., 
2007:627-628). Products are transformed into intermediate 
products at the manufacturing level and move from raw 
material sources to other processes. Intermediate products 
are processed to create the final product in the next stage. 
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Products are first delivered to distribution centers, then to 
retailers and then to end users (Towill, 1996:20).

Businesses form a chain with a series of suppliers, 
distributors and consumer groups in order to deliver their 
goods and services to the market (Boubekri, 2001:395). 
In the process from the extraction of finished products 
from nature to their delivery to the final consumer, which 
is referred to as the supply chain, each business takes a 
position as a supplier of the other (Croom et al., 2000:69). 
In this chain, the integration of the activities and processes 
of each business by adding value to the final customer 
provides a significant advantage in market success (Petersen 
et al., 2005a:20; Petersen et al., 2005b). The supply chain 
is defined as a network that includes raw material supply, 
semi-finished and final product preparation methods, 
product sales determined in line with regional market needs 
and distribution methods of products to the consumer 
(Laskowska-Rutkowska, 2008:190-191). The most 
important point in this network is; The synergy provided 
between the companies in the chain should emerge as a 
service or product that is quickly delivered to the market 
with high quality and low cost and that provides customer 
satisfaction (Towill, 1996:15).

The 1990s represent periods when very important 
developments were experienced in terms of change and 
speed in terms of business management (Aydın, 2005:21). 
Because the concept of supply chain also took its place in the 
literature to a large extent in the 1990s (Trent and Monczka, 
1998). Because in the relevant years, experienced and 
conscious consumers demanded higher quality and higher 
reliability goods or services. On the other hand, businesses 
need an environment where they can develop consumer 
service quality levels by maintaining and even increasing 
their competitive power in order to meet this demand and 
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gain competitive advantage over other businesses along with 
customer satisfaction. In this way, the need to implement 
the supply chain process that provides reductions in costs 
has emerged (Su et al., 2008:2-3).

In the 1950s and 1960s, many manufacturing companies 
determined that reducing costs per unit through mass 
production was their main strategy, and their flexibility in 
products and processes decreased (Zacharia, 2001). In these 
years, the new product development process was slow and 
the product development process was dependent only on the 
technology and capacities developed within the company. 
Since sharing technology, knowledge and expertise with 
customers or suppliers was considered too risky and 
unacceptable, a collaborative and strategic buyer-supplier 
relationship was not considered important (Özdemir et al., 
2008:122).

In the 1970s, the material management model emerged 
as a new trend and brought simplification to the agenda. 
According to this model, by combining production planning, 
material requirements planning, workshop planning and 
purchasing in a single department, manufacturing companies 
aimed to improve delivery performance, regulate inventory 
levels and reduce production costs (Çağlayan, 2002). 
In the 1980s, as a result of the merging of distribution 
and transportation management concepts with material 
management, the concept of integrated logistics came to 
the agenda (İlhan, 2009:9-10). With integrated logistics, 
it became possible for large manufacturers with more than 
one production site and distribution centers to increase their 
business performance and thus began to form the framework 
of supply chain logic in practice (Bayar, 2008:16).

In the 1990s, businesses have increased the power they 
have gained over the years in terms of reducing costs in 
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terms of competitive advantage and customer satisfaction. 
The first reason for this is that businesses have started to look 
for suppliers from whom they can provide quality products 
at lower costs. A supply chain management that can increase 
and maintain overall performance is becoming critical for 
businesses. Because when a business does business with 
another business in the next link in the chain, both parties 
are affected by each other’s success. The second reason is 
the increase in national and international competition as 
a result of the elimination of borders due to globalization 
(Grabinski, 2008:3-4). Because the competitive pressure 
on businesses that were previously classified as local small 
firms is increasing due to the geographical borders that have 
been eliminated with globalization and the developments in 
information and communication technologies. Businesses 
can only cope with this increasing competition by being able 
to make fast, accurate and real-time decisions (Özceylan and 
Coşkun, 2008:77). The importance of businesses being able 
to meet the changing demands of their consumers quickly 
has increased due to the competitive conditions. In this 
period, power has evolved from businesses to consumers 
due to the increase in the number of businesses that can 
provide the products that customers demand (Baleanu et 
al., 2009).

With increasing competition conditions, the number 
of suppliers in cooperation has decreased, while at the 
same time the sense of trust between suppliers has become 
more emphasized. While long-term relationships between 
businesses and suppliers have gained importance over the 
years, information sharing between businesses and suppliers 
has also become an important point. The rapid formation 
of communication between businesses and suppliers in 
the supply chain has paved the way for the elimination of 
many intermediate stages in the supply chain. Therefore, 
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globalization, which is effective all over the world, has 
also been able to show itself in the supply chain (Erol et 
al., 2006:88). With the shortening of the cycle shown in 
the product life cycle, it has become clear that businesses 
need flexible processes to demand products in the market 
and to make quick decisions about change. In addition, 
with the transition from mass production to the production 
of consumer-specific products, a structure has emerged in 
which businesses need to focus more on process flexibility. 
Increasing competition conditions and the need for 
businesses to be flexible in their processes have also led 
businesses to impose more responsibilities on their suppliers 
(Thatte, 2007).

In the 2000s, businesses spent a lot of money on supply 
every year. It has been stated that on average, more than 
half of the income that businesses earn from their sales and 
other sources is transferred to suppliers for the purchase of 
raw materials. The payments made by businesses for the 
purchase of materials and services have been higher than the 
expenses made for wages, taxes, dividends and depreciation 
(Bolstorff, 2002:533-534). For example, businesses in the 
United States have stated that approximately 60% of the 
cost of the goods they sell is transferred to suppliers as raw 
material costs. This rate has been around 75% globally (Vis 
and Roodbergen, 2002:4) and it is emphasized that it will 
increase day by day (Glock, 2008:132). For these reasons, it 
has been accepted that it would be a more accurate approach 
to consider supply and therefore the supply chain concept as 
one of the most important functions for businesses (Elagöz, 
2006:5). In addition, the cheapening and widespread use of 
information technologies in the 2000s accelerated the flow 
of information, changed the perceptions of time, space and 
distance , accelerated the acculturation process and paved 
the way for the formation of global values, and this situation 
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was reflected positively in the supply chain (Agarwal and 
Willem, 2008:38).

The obstacles to meet the increasing complexity in 
order to obtain a product at the right place and at the right 
time with the lowest costs have increased even more due 
to product variety and external factors. In this context, the 
supply chain promises great benefits to businesses with 
its wide scope and powerful tools (Mirmahmutoğulları, 
2007:3). When the development of the supply chain 
from the 1980s to the 2000s and the structures that differ 
according to the years in the supply chain are examined; 
It is possible to define the 1980s as a traditional structure, 
the second half of the 1990s as a lean-agile structure and 
the 2000s as a personalized lean-agile supply chain structure 
(Güleş et al., 2009:6; Towill, 1996:16; Kannabiran and 
Bhaumik, 2005:343; Bay, 2007:18; Esposito and Passaro, 
2009).

Since the supply chain has an integrated structure that 
includes many sub-processes, supply chain management is 
a very broad field of study that includes efforts to improve 
all these sub-processes (Elagöz, 2006:52-53). For supply 
chain businesses, it increasingly includes an integrated 
decision strategy plan (Mckone-Sweet and Lee, 2009:3). In 
integrated planning; studies conducted using a wide variety 
of techniques under different headings such as stock control, 
supplier selection and criteria, distribution network design, 
downstream and upstream processes are addressed within 
the scope of the supply chain (Mentzer et al., 2001a; Mentzer 
et al., 2001b). All these efforts serve to use all resources used 
in production more effectively and to increase customer 
satisfaction, reduce costs, increase the added value created 
in the supply chain and the efficiency of the supply chain 
(Dönmez, 2009:26). Well-integrated supply chains create 
value for businesses and stakeholders in the supply chain by 
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providing much more than reducing costs and increasing 
profits and market share (Hobbs, 1996:16).

In businesses that integrate their supply chains well, 
less investment is made in stocks, the time in the cash flow 
cycle is shortened, material purchasing costs are reduced, 
employee productivity is increased, lower logistics costs are 
in question, and the ability to adapt to customer demands 
even in short-term demand increases is more developed 
(Wei et al., 2007:627). The aim of the components in the 
supply chain is to provide the latest information to other 
businesses in the chain, to provide a more perfect supply 
and demand balance, and to contribute to the coordinated 
delivery of the product from the point of production to the 
point of consumption to the consumers in the shortest time 
and at the lowest cost (Jayaraman and Anthony, 2003:630-
631).

The integrated operation of the supply chain contributes 
to the success of business managers and other businesses 
within the chain. In order for the entire supply chain to be 
competitive, businesses work together as a single business. 
They know the facts about the market, have a lot of 
competitive information and coordinate their own activities 
with their commercial partners. 

This integrates the processes required for production, 
resources, creativity and delivery according to demand. 
They use technology to collect information about market 
demands and exchange information between institutions. 
The key point in the supply chain is to evaluate the entire 
process as a single system. In order to determine the real 
capacity of the process, any inadequacy in areas such as 
suppliers, production facilities, warehouses and customers 
in the supply chain should be evaluated (Tutkun, 2007:1-2). 
In this context, it can be stated that there are generally three 
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separate points according to the characteristics of the supply 
chain (Kazançoğlu, 2008:13-14; Williamson, 2008:13).

• It focuses on all functions and activities in the flow 
of products and materials, from purchasing through 
production to delivery to the final consumer.

• Supply chain coordination focuses on transcending 
organizational boundaries and linking materials ma-
nagement and physical distribution into a single in-
tegrated system.

• The supply chain focuses on consumer demands, ma-
nagement of service requirements and optimally me-
eting these requirements.

There are two perspectives of the supply chain: business 
and engineering (Laskowska-Rutkowska, 2008:189). 
When viewed from a business perspective, what is meant is 
addressing the dimensions of the supply chain that concern 
business issues. In other words, it is examining the effects 
of supply chain system designs on marketing and finance 
functions. In addition to the business perspective, there 
is an engineering perspective in the supply chain. What 
is important at this point is the physical and quantitative 
aspects of the job and the feasibility of the job. While the 
business perspective gives more importance to consumer 
needs, the engineering perspective tries to find the optimum 
solution for system design. Both are equally important and 
valid perspectives of the supply chain (Yıldızöz, 2006:58). 
The supply chain has a dynamic structure and includes 
a constant flow of information, products and all other 
materials between stages. Each stage of the supply chain 
goes through different processes and interacts with the other 
stages of the supply chain (Lambert and Cooper, 2000:76). 
The consumer has the most important place in this chain. 
The main purpose of establishing a supply chain is to ensure 
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that the business makes a profit while meeting consumer 
needs (Puigjaner and Lainez, 2008).

The implementation of supply chain by businesses means 
that all actions are carried out in a planned and systematic 
manner, including logistics activities, from the level of 
raw materials and semi-finished products to the stage of 
converting the product into a product and presenting it to 
the customer. While doing this, businesses also benefit from 
software such as enterprise resource planning and material 
requirement planning. The supply chain structure consists 
of supply and demand planning, resource and supply 
management, production, storage and transportation, 
and customer order management subsystems. The actions 
carried out in the five basic components of the process are 
planning, supply, production, transportation, and sales, 
respectively (Demirdöğen and Küçük, 2007).

The supply chain is responsible for ensuring that the 
right materials, services and technologies are purchased 
from the right source, at the right time and in the right 
quality in a business. The supply chain is a network of 
tools and distribution options that perform the functions 
of providing materials, transforming these materials into 
intermediate and final products and distributing the final 
products to customers. The supply chain is also a chain of 
elements. There is a constantly updated close relationship 
between the elements and this is what the nature of the 
supply chain requires (Kazançoğlu, 2008:15). In a supply 
chain, the main production company interacts with different 
types and numbers of suppliers in the process of delivering 
the product from raw material suppliers to customers 
within the framework of its supply policy and the quality 
of the product, indicating a simple supply chain structure 
(Uzueken, 2008:35; Demiryürek, 2007:15; Albayrakoğlu, 
2006:19; Karasu, 2006:43; Swaminathan et al., 1998:609).
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Understanding the structural dimensions of the supply 
chain is a prerequisite for analyzing and modeling the links 
of the supply chain. In general, two types of dimensions 
can be mentioned: vertical and horizontal. The horizontal 
structure refers to the number of steps present throughout 
the supply chain. The supply chain can be long, consisting of 
many steps, or short, consisting of a few steps. The scope of 
the vertical structure is expressed by the number of suppliers 
and customers in each step (Şen, 2007:14).

The supply chain is a business system that handles 
the internal resources of the business as a whole for the 
management of those who provide supply jobs outside the 
business and for their effective operation (Thatte, 2007). 
The main purpose here is to move the business forward 
by increasing the manufacturing capacity of the business, 
developing sensitivity to the market and improving the 
relations between the consumer and those who undertake 
the supply jobs (Foster, 1999; Yaman, 2009:2).

Since the supply chain is an integrated structure consisting 
of many subsystems, it is necessary to simultaneously address 
conflicting objectives in a supply chain and make decisions 
accordingly. For example, while minimizing production 
costs, distribution costs should also be taken into account, 
and the minimization of distribution costs should not 
be done without considering delivery times. Similarly, 
reducing distribution costs by making shipments in large 
batches will cause an increase in stock costs in warehouses 
(Dönmez, 2009:27). The aim of the supply chain is to 
provide optimum quality by spending the most appropriate 
cost and to realize optimum output by using these resources 
obtained within the enterprise in the most appropriate way. 
The supply chain is all activities from the supplier to the 
end customer, such as purchasing, selling, determining 
consumer trends and producing in order to meet consumer 
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needs at the right time, in the right place and at appropriate 
prices (Sönmez, 2009:46).

When the supply chain structure is examined in detail, 
the factors that can affect the effectiveness of the structure 
can be harmonized with each other and the information 
(information) can be supported in this harmonization 
process. The combination of internal and external factors 
is transformed into raw materials, semi-finished products 
and final products. The final product is then delivered to 
distributors and then to final consumers. In this process, the 
harmonization of the sub-factors that make up the process 
can provide effective communication with each other and 
information factors. The supply chain fills the gap that occurs 
when the distances between the production point and the 
consumption point are extended (İlhan, 2009:12). It is also 
necessary to distinguish between the production sites in the 
supply chain, where the physical product is subject to the 
operation, and the distribution centers where the products 
are sent, classified, sent to stocks from there, withdrawn 
from stocks and offered to the market but no physical change 
is made. However , it is also known that there may be mixed 
facilities such as production sites with distribution capacity 
or distribution centers with production capacity from time 
to time. These facilities in the chain can be managed by the 
business or by the business’s vendors, customers, third-tier 
suppliers or other businesses with which the business has 
established business agreements. The aim of the businesses 
in the chain is to add value to the products passing through 
the supply chain and to deliver these products to markets 
spread over geographically different areas in appropriate 
quantities, with appropriate qualities, at the right time and 
at a competitive price (Gülşen, 2006:14).

In supply chains, products follow a downstream flow 
from the supplier to the production site, from the production 



22 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

site to the distribution center, and from the distribution 
center to the markets (Guedes and Mateus, 2008:229). 
The number of stages in this flow may vary depending on 
the characteristics of the product produced. In addition, 
products and sometimes intermediate products follow an 
upstream flow when they return to the production sites for 
reprocessing (Swierczek, 2009:27). The supply network 
consists of organizations that provide input to the main 
company directly or indirectly (Aydın and Çörekçioğlu, 
2001:4).

The basic benefit of the supply chain is that the company 
can plan to include all its activities and optimize the results 
by adjusting this plan over time (New, 1997:17). Different 
interactions can be mentioned in the supply chain. These 
are generally understood to be the flow of information, 
products and money. The product flow (physical flow) 
occurs between the supplier-producer and the customer. 
However, especially with the increase in environmental 
pressures and the increased awareness of consumers, a 
fluidity can also be mentioned as reverse logistics from the 
consumer to the producer in the form of the disposal of 
faulty and waste products reaching the customer (Demirtaş, 
2008:17).

The supply chain is seen as a product life cycle process that 
supports the physical, financial and information flow for the 
transportation of products or services from suppliers to the 
end consumer (Croom et al., 2000:75). In this context, the 
supply chain flow has different meanings for the producer 
and the customer. While the main goal for the producer and 
other businesses is to reduce costs and make profit, for the 
consumer it means increasing the value obtained from the 
product. Businesses have to produce the value perceived by 
the customer. The results that can be achieved as a result 
of improving the supply chain, such as low cost, speed, 
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flexibility, easy accessibility, easy availability and being able 
to produce different value from competitors, will emerge 
that are meaningful for the consumer (Demirtaş, 2008:19).

The supply chain is the physical flow of processes related 
to the movement of products from receiving customer 
orders to finding raw materials, supplying, manufacturing 
and distributing products to customers (Ateş, 2007:53). 
Supply chains vary according to increasing complexity. 
In the supply chain, the value produced is delivered to 
the customer. The supply chain with a complex structure 
can be considered as single-stage and multi-stage (Thatte, 
2007). The method generally used by businesses working 
independently in the production phase is the single-
stage supply chain. In this method, the raw materials and 
materials received become products after going through 
the manufacturing or transformation process. The product 
is delivered to the customer through the determined 
distribution system. The system also includes information 
and cash flow that monitors the order information received 
from the customer and made with the vendor companies, 
and controls the collection information to be made from 
the customers and the payment information to be made 
to the vendors. The effectiveness of the flows depends on 
having a structure that aims to minimize time and costs, is 
contemporary and uses technology well (Gedikli, 2006:12).

The single-stage supply chain combines the material 
flow functions of obtaining raw materials, production and 
distribution. In this type of supply chain, there are many 
information processing and decision-making functions and 
also the management of funds. Because working capital 
in the form of payables and receivables is as important as 
working capital in the form of inventory and equipment 
(Doğar, 2006:9-10). The single-stage supply chain 
combines the material flow functions of obtaining raw 
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materials, production and distribution. In this type of 
supply chain, there are many information processing and 
decision-making functions. Since the amount of money 
paid or received is as important as the monetary value of 
inventory and equipment, there is also the function of 
managing capital. The single-stage supply chain is a single-
company supply chain and is the focal point of the supply 
chain (Şen, 2007:12).

The supply chain includes a process with different 
complex structures. For example, raw materials or 
subassembly groups received in a single-stage supply 
process can be combined with material flow functions up to 
production, distribution and delivery. Single-stage supply 
chains are found in companies operating as a single entity 
(Nevşehirli, 2007:5; Gedikli, 2006:12; Aydemir, 2000:28; 
Metz, 1998:22).

Due to increasing globalization and competition, it has 
become necessary for businesses to better control product 
prices, and therefore their costs and efficiency. In this 
context, the supply chain is not limited to a single business 
(Swaminathan et al., 1998). Because the supply chain 
includes multiple businesses such as raw material sellers, 
product manufacturers, distribution channels and retailers. 
The supply chain helps manage the flow of materials and 
information in the process from the natural resource stage 
to the end consumer. The supply chain, which includes 
multiple businesses, aims to create synergy through the joint 
use of resources such as processes, people, technology and 
performance measurements by acting as a single business 
(Çağlayan, 2002). In order to achieve this goal, it is necessary 
to include the manufacturer and retailers in this process.

Multi-stage supply chains are typically supply chains that 
involve more than one business, and are particularly multiple 
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copies of single-stage supply chains (Şen, 2007:12). These 
are usually systems that include many businesses. However, 
the repetition of this system occurs in stages. All of the stages 
cover the processes that follow each other’s repetition. The 
first of these stages is formed by the seller who sells raw or 
semi-finished products to the producer who will make the 
final production. The second stage is formed by the retailer 
who ensures that the final production reaches the consumer 
(Metz, 1998:23).

The success of the supply chain depends on the 
integration and management of the chain (Xu and Beamon, 
2006:11). Successfully coordinating the partners, suppliers, 
each business department, carriers, third parties and most 
importantly the information systems that show the operation 
of the chain will create a successful supply chain operation. 
In order to achieve this success, the entire chain must work 
in coordination. They must know the requirements of 
the market very well, understand the idea of competition 
very well, and determine all kinds of information that will 
coordinate the activities of their trading partners (Elagöz, 
2006:61).

In the supply chain process, members are part of the 
chain. Members in a supply chain are all suppliers and 
customers who have an indirect or direct effect on the stage 
from where the business provides production resources to 
the end consumer. There are manufacturers, distributors, 
retailers, service providers, companies that are customers or 
end customers of the product in a chain. The supply chain 
members are listed as distributors, retailers, customers and 
service providers (Hugos, 2024).

In order to ensure supply chain integration, information 
must be shared by the end companies in the supply chain 
(Sanders, 2005), the distribution of tasks, decision-making 
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authority and resource distribution among the supply chain 
members must be reviewed and arranged in a way that will 
create maximum value, the appropriate communication 
channel must be selected and effective communication 
must be ensured, the performance of the members must 
be continuously measured by determining appropriate 
criteria, and the incentives must be rearranged in a way that 
will allow cooperation (Mouritsen et al., 2003:688). The 
aim of this integration is to provide the cooperation and 
harmony environment that the members of a team should 
have in the supply chain (Elagöz, 2006:62-63). Supply 
chain integration aims to coordinate the processes that 
work independently of each other in a way that will increase 
productivity and create competitive power with joint efforts 
(Vonderembse et al., 2006:225). This integration includes 
the processes of creating demand, providing resources 
for demand, producing demand and delivering demand 
(Mouritsen et al., 2003; Naylor et al., 1999).

Firms do not only compete on a business basis, but also 
compete as elements in integrated supply chains (Tate et al., 
2010:30). In line with this development, firms have begun 
to adopt strategic partnerships aimed at increasing the 
continuous and mutual benefits established between them 
as elements in the supply chain (Fotiou, 2007:13). The 
aim of this application is to achieve competitive advantage 
by reducing the total life cycle cost of the product. The 
success of a firm in the competition between supply chains 
can be achieved by the integration of end users as well 
as raw material suppliers into this process. Ensuring the 
optimization of processes, functions and relationships in 
order to create and sustain new opportunities by providing 
synergy both within the business and between its suppliers 
and customers requires good management (Yön, 2007:47).
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Decision making within supply chain management has 
strategic importance. Each supply chain has its own market 
demands and production difficulties. Businesses in supply 
chains take these into consideration and make joint decisions 
by considering their areas of action. When making decisions 
in supply chains, two points are taken into consideration: 
rapid response to demand and efficiency. However, these 
two points often come into conflict with each other. 
Businesses have to make various decisions by taking these 
two important points into consideration according to 
their working conditions. These decisions consist of 5 
elements: production, inventory, location, transportation 
and information. Production, which refers to the process 
of producing and supplying products in accordance with 
the demands and expectations of customers; inventory, 
which refers to all kinds of semi-finished products, raw 
materials and products in a supply chain; location, which 
plays an important role in market demands and consumer 
satisfaction; transportation, which refers to the process of 
delivering raw materials and all finished products in the 
supply chain to consumers; and information, which refers to 
the success of the process in the supply chain (Puigjaner and 
Lainez, 2008; Ting and Danny, 2008; Yıldızöz, 2006:17).

Success in supply chain management plays a role in 
businesses gaining cost advantage, gaining competitive 
advantage and ensuring customer satisfaction. In order to 
achieve success in supply chain management, 7 steps must 
be followed (Azat, 2007:13; Eymen, 2007:15-20; Doğar, 
2006:16-20; Nix, 2001; Ernst and Kamrad, 2000):

1. Customers must be segmented based on the service 
needs of different groups, and the supply chain 
must be adapted to serve these groups. Previously, 
customers were segmented by industry, product, or 
business channel, and then an approach was taken to 
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serve them by averaging costs and profitability within 
and across groups. However, segmenting customers 
into groups based on their specific needs equips the 
company to develop a service portfolio that meets the 
needs of various groups. Reports and industry surveys 
have become tools for determining the basic criteria 
for segmentation. Today’s innovative managers are 
returning to advanced analytical techniques such 
as integrated analysis to measure customer choices 
and predict the marginal profitability of each group. 
Companies must apply a cross-disciplinary and cross-
functional process to create a menu of supply chain 
programs, and create group-specific service packages 
that combine core services that apply to everyone with 
services on the menu that are most relevant to specific 
groups. The goal is to achieve the necessary level of 
segmentation and variety to maximize profitability.

2. Logistics networks must be adapted to the service 
needs and profitability of customer groups. In the 
design of logistics networks, companies have adopted 
a uniform approach to ensure a uniform standard 
in the organization of inventory, warehouse and 
transportation activities. For some, the logistics 
network is designed to meet the average service needs 
of all customers, for others, to meet the most difficult 
needs of a single customer group.

3. Market signals should be monitored to ensure 
consistent forecasts and optimal resource allocation, 
and demand planning should be aligned within the 
supply chain accordingly. In the implementations 
that have been done, multiple departments have 
independently conducted forecasts for the same 
products, each using their own assumptions, 
measurements, and levels of detail. Most markets are 
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viewed informally. A few include their most important 
suppliers in this process. The Perfect Supply Chain 
actually requires sales and operational planning that 
crosses business boundaries, involving each supply 
chain link in developing forecasts and maintaining 
the necessary capacity between operations. Sales and 
operational planning within the channel controls 
demand signals implicit in customer promotions, 
order structures, and restocking algorithms, and 
takes into account vendor and carrier capabilities, 
capacities, and constraints.

4. The product must be introduced to the customer and 
the turnover throughout the supply chain must be 
accelerated. Manufacturers have traditionally based 
their production targets on demand projections for 
finished products and have stockpiled to compensate 
for forecast errors. These managers tend to view the 
lead time in the system as fixed. Even traditionalists in 
this vein have made strides in reducing costs through 
setup discounting, cellular manufacturing, and just-in-
time manufacturing techniques. Many manufacturers 
are questioning the idea that lead times in the supply 
chain are fixed, understanding that time is money. By 
compressing lead times throughout the supply chain, 
they accelerate the transformation of raw materials 
into finished products adapted to customer needs, 
strengthening their ability to respond more quickly to 
market needs. This approach increases their flexibility 
to make product configuration decisions very close to 
actual demand at that moment.

5. Supply sources should be managed strategically to 
reduce the costs of owning materials and services. 
Managers who aim to pay as low a price as possible 
for materials should develop good relationships 
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with suppliers. The Perfect Supply Chain requires 
awareness. Suppliers’ costs affect business costs. If a 
supplier is forced to ship 90 days’ worth of material 
when, for example, a 30-day supply is sufficient, this 
will affect the price the supplier gives to the business, 
as it will change the cost structure of the inventory. 
Manufacturers should not only place high demands 
on suppliers, but also share the goal of reducing costs 
in the supply chain, in order to lower their prices 
in the market and increase their margins. The logic 
behind this idea is that profit sharing arrangements 
should be made to reward everyone who contributes 
to greater profitability. Some businesses are not yet 
ready for this kind of progressive thinking because 
they lack the basic prerequisites. This means that the 
costs of all products are not only direct materials, 
but also the money spent on maintenance, repair, 
operating resources and everything else. This factual 
information is necessary to determine the best way 
to obtain any materials and services the business 
purchases.

6. Develop a strategy across the supply chain that 
supports multiple levels of decision making and 
clearly shows the flow of products, services, and 
information. The system facilitates the scheduling 
required to allocate resources effectively in the 
medium term. To add value in the long term, the 
system enables strategic analysis by providing tools to 
synthesize data for high-level scenario planning, such 
as an integrated network model, to help managers 
evaluate manufacturing plants, distribution centers, 
suppliers, and third-party service alternatives.

7. To measure overall success in reaching the end user 
effectively and efficiently, performance measures 
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across channels must be established. Many companies 
apply all sorts of function-oriented measures to 
answer the question of whether they are working well. 
But excellent supply chain managers take a broader 
view by adopting measures that apply to every link 
in the supply chain and encompass both the service 
and financial matrices. Managers measure service 
primarily in terms of a perfect order that arrived 
when promised, was complete, correctly priced and 
invoiced, and undamaged. This can hide information 
needed for activity-based costing. Many companies 
are developing common report cards to facilitate the 
measurement of performance across channels. These 
report cards help partners work toward the same goals 
by showing how each company will use the skills and 
attributes it brings to the partnership. A common 
report card can help partners focus and benefit from 
synergies across the supply chain.

In summary, effective supply chain management 
includes creative ideas about combining logistics art and 
production activities and how they should be realized 
(Önsel et al., 2008:51). Supply chain management aims 
to increase efficiency in the short term, reduce stocks and 
stock turnover. In the long term, it has strategic goals 
such as increasing consumer satisfaction, business market 
share and profit (Aydın, 2005:45). In the light of these 
reasons, supply chain management has become inevitable 
for businesses to gain and maintain their competitive power 
(Nix, 2001:29). It is possible to say that the aim of supply 
chain management is to increase business performance by 
utilizing supplier capabilities and technologies. The complete 
establishment of communication between businesses such 
as suppliers, manufacturers, distributors and retailers in 
the same chain is possible thanks to the coordination and 
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control of activities throughout the chain (Özdemir et al., 
2008:123). Because businesses are now directing their 
decision-making processes, which they had to carry out 
independently, towards coordinated and integrated systems 
(Gedikli, 2006:18). For this reason, the supply chain pushes 
businesses directly to management and indirectly to follow a 
successful marketing strategy.
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Norm - Activation Theory (NAT)

This research topic covers determining the differences 
in restaurant consumers’ perceptions of hyperlocal supply 
according to demographic data. Since hyperlocal supply 
focuses on a number of benefits such as environmental 
protection awareness, prevention of waste, and cost savings, 
it was deemed appropriate to address this research with the 
Norm - Activation Theory, which examines individuals’ 
positive perceptions of the environment.

Norm - Activation Theory addresses the effect of personal 
norms on environmentally sensitive behaviors (Setiawan et 
al., 2020). The theory examines the cognitive processes and 
determinants that are effective in the process of reflecting 
personal norms on behaviors towards environmental 
protection (Yan and Chai, 2021). According to the 
theory, the activation of personal norms depends on the 
antecedents that affect the formation of certain behaviors. 
These antecedents include the adoption of the consequences 
of the behaviors exhibited, the internal attribution of the 
consequences of the behaviors, and the strength of personal 
norms (Song et al., 2023). Wang et al. (2022) added self-
efficacy to the antecedents that are decisive in the activation 
of personal norms. Since personal norms can be triggered 
by certain antecedents within the scope of the theory, it 
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is predicted that the environmental approach can also be 
activated in this direction (Schwartz and Howard, 1981). 
Therefore, the theory contributes to the explanation of 
individuals’ tendency towards environmental behaviors 
(De Groot and Steg, 2009). In this research, restaurant 
consumers’ tendencies towards businesses with a hyper-
local supply approach, whether consumers are influenced by 
other consumers who are conscious of hyper-local supply 
when making a restaurant choice, will be discussed together 
with the theory. In Norm-Activation Theory, the concepts 
of personal norm, consequence awareness, responsibility 
attribution and self-sufficiency need to be explained.

• Personal Norm: Individuals’ ability to evaluate beha-
viors as right or wrong constitutes personal norms 
(Fenitra et al., 2022). Personal norms are important 
for all decision-making processes, from the simplest 
decisions to the most difficult decisions by individuals 
(Kiatkawsin and Han, 2017).

• Consequence Awareness: It refers to individuals’ 
awareness of the negative consequences of certain 
behaviors (Han, 2020). Therefore, individuals with 
consequence awareness consider the benefits of the 
consequences of their behaviors to the environment 
or society (Bronfman et al., 2015).

• Attribution of Responsibility: This refers to the in-
dividual’s feeling of responsibility by attributing 
responsibility to himself for behaviors that will have 
a negative impact on the environment or society as 
a result of his behavior (De Groot and Steg, 2009).

• Self-Efficacy: Refers to the level of belief that indi-
viduals have the competence required to perform a 
behavior (Gist and Mitchell, 1992).
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Individuals with developed consequence awareness 
shape their personal norms by attributing responsibility 
to themselves. Individuals with high self-efficacy easily 
perform behaviors that will benefit the environment and 
society. Studies on Norm-Activation Theory in the literature 
are within the framework of topics such as environmental 
awareness (Andarabi and Hassan, 2022), consumption 
intention (Zhu et al., 2024), recycling (Muthukumari et 
al., 2024), the reason for sustainable behaviors (Lee et al., 
2023), the reasons for drivers’ speeding behavior (Javid et 
al., 2021), littering behaviors of park visitors (Fenitra et 
al., 2023). When we consider the basic concepts of Norm-
Activation Theory and this research topic together, in 
the perception of restaurant consumers about hyperlocal 
supply; It is possible to say that the environmental benefits 
of consuming in a business that supports hyperlocal supply, 
individuals feeling responsible in this regard, seeing the 
ability to perform this behavior in themselves and the process 
of making this awareness a part of their behavior shape the 
perception of hyperlocal supply. Therefore, it is thought 
that hyperlocal supply and Norm-Activation Theory can be 
considered together.



36

Research Background 

The act of eating and drinking, sometimes to flavor the 
local products of a newly visited region or sometimes just 
to meet a basic need, is the most consumed element and 
the most restricted element by consumers (Okumuş et al., 
2007). For example, in today’s world where solo travels 
have become popular, especially young tourists can restrict 
their food expenditures in order to live as comfortably 
as possible with a small amount of money. While these 
restricted or preferred foods can add meaning to the tourist’s 
experience (Boyne and Hall, 2004), they can also shape the 
gastronomic identity of the region (Santich, 2004). The 
supply sources of the products play an important role in 
reflecting the local culinary culture in restaurants. Because, 
the procurement of local culinary products from the region 
where the restaurants are located allows the agricultural and 
tourism sectors in the region to increase communication 
between each other (Telfer, 2000:85). In fact, hyperlocal 
supply refers to a simple but functional production process 
that supports local and reasonable production, away from 
unnecessary cost elements. Therefore, restaurant consumers’ 
hyperlocal supply perceptions can be used as a driving force 
for the creation of a sustainable production and consumption 
network in the region. Purchasing, which is included 
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in the concept of supply, is a subject that is examined in 
the literature together with a number of variables such as 
gender, age, education and income status. Since hyperlocal 
supply deals with a sustainable hyperlocal production; it is 
necessary to care about this approach’s ability to take place 
in businesses as an innovative output. Because, according 
to Ravald and Grönroos (1996), it is emphasized that the 
success of the relations between the buyer and the supplier 
depends on the consideration of mutual gains. Therefore, the 
application of the hyperlocal supply concept in restaurants 
will provide social and economic benefits in many areas, 
from supporting local producers to the consumption of 
delicious products.



38

Research Question, Hypothesis 
Development and Research Model

This study aimed to determine whether restaurant 
customers’ perceptions of hyperlocal supply, which refers 
to local production and sustainability, differ according to 
demographic data. Hyperlocal supplying allows restaurants 
to produce the food raw materials they will include in their 
menus themselves, rather than demanding them from distant 
destinations. Hyperlocal supplying is also an approach that 
enables food production processes to be carried out more 
cost-effectively through methods such as soilless plant 
cultivation (Mandell, 2014).

In the literature, it is seen that studies on supply are 
conducted for the employees of the businesses in question 
(Kusnandar et al., 2024; Çavuş et al., 2018). However, one 
of the issues included in the understanding that advocates 
hyper-local supplying and hyper-locality is to support the 
recognition of local foods. For example, in a study examining 
the use of local cuisine elements in restaurants (Ayyıldız 
and Sağır, 2024), the sample was restaurant customers. 
Therefore, since consumers of restaurants with or without 
a hyper-local supplying understanding may differ in many 
ways such as gender, age, education status and income, it 
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was planned to examine demographic characteristics in this 
study. In fact; in the literature, the factors that play a role in 
the differences in decision-making of consumers in studies 
on supplying, i.e. purchasing, various products or services 
have been addressed through demographic characteristics. 
For example, the factors that play a role in purchasing 
according to age, gender, income and education status in 
the context of generations have been addressed (Şener and 
Yücel, 2020; Çağlıyan et al., 2016; Canlı, 2015).

Based on the literature, the research question was 
designed as “Can it be determined whether the perception 
of hyperlocal supply differs according to demographic data?” 
Therefore, the purpose of this research is to determine whether 
the perception of hyperlocal supply differs significantly 
according to gender . If the perception of hyperlocal supply 
is high or low, restaurants will need to develop different 
marketing strategies for different target audiences. Therefore, 
since this research aims to determine the perception of 
hyperlocal supply of restaurant consumers, it is necessary to 
determine which demographic characteristics of consumers 
the perception of hyperlocal supply differs according to. 
Because, in the market segmentation studies of businesses, 
potential and active consumers can be separated according 
to various geographies and demographic differences. In line 
with this research question and the purpose of the research, 
the research model and research hypotheses are as follows:

• H1:Flavor perception of restaurant consumers within the 
context of hyperlocal supplying differs significantly accor-
ding to gender.

• H2: Restaurant consumers’ perception of service quality 
within the context of hyperlocal supplying differs signifi-
cantly according to gender.
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The Perception of Hyperlocal Supplying

 

Figure 1 : Research model 

In the research model shown in Figure 1, the independent 
variable is “gender” and the dependent variable is “hyperlocal 
supply perception”. Therefore, while the abstract concept of 
hyperlocal supply perception is shown in a circle, the concrete 
concept of “gender”, which can be clearly distinguished by 
numbers, is shown in a square. Since a difference test was 
applied to determine the significant difference according to 
gender in this research, a one-way dashed line extending 
from the independent variable to the dependent variable was 
used. Since an original scale was used within the scope of 
the research, the dimensions included in the scale were not 
known before the hypothesis was established. Hypotheses 
were generally established with a focus on hyperlocal supply 
perception. Since only 2 dimensions were significant in the 
scale consisting of 4 dimensions, only 2 dimensions could be 
included in the model. What is important is the prominent 
elements in the hyperlocal supply perception and whether 
the perceptions shaped in this focus differ due to gender.
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Methodology 

Purpose and Importance

Local supply refers to businesses procuring the products 
they offer to their consumers from the region they are located 
in. Hyperlocal supply refers to an approach that has more 
than one dimension. In other words, hyperlocal supply is 
an approach that supports production in the region where 
consumption will take place in light of the understanding of 
sustainability, while providing locals with economic gains 
and reducing supply costs for producers and providing 
products at a reasonable price. For consumers, while the 
fact that fruits and vegetables are grown in suitable climate 
conditions provides a delicious consumption opportunity, 
the fact that these foods are procured at affordable costs will 
also provide consumers with affordable prices, and they will 
be able to make an economical purchase. However, there 
needs to be a significant demand for the entire process 
to be implemented. In light of the literature, the research 
question was designed as: “Can it be determined whether the 
dimensions of hyperlocal supply perception differ according to 
demographic data?” In this context, the aim of the research 
is to determine whether hyperlocal supply perception differs 
significantly according to gender.
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As a result of the increase in the human population in 
the world, food shortages are emerging. While staying 
away from waste in food consumption may be a solution 
to this situation, sustainable production conditions may 
be another solution. Therefore, hyperlocal supply is an 
approach that can provide production with affordable 
costs and a sustainable understanding. In this research, the 
application of the determination of the hyperlocal supply 
perception to restaurant consumers in 7 provinces, namely 
İstanbul, Ankara, İzmir, Bursa, Antalya, Muğla and Aydın, 
is important in terms of emphasizing the sustainable 
production understanding in this region where agriculture 
and animal husbandry are high.

The most and least important factors in restaurant 
consumers’ perceptions of hyperlocal supply will be 
determined. As a result of the research, it will be determined 
whether hyperlocal supply perceptions create differences in 
demographic characteristics. In this way, restaurants will be 
able to develop marketing strategies suitable for different 
target audiences.

Original Value

This study, which aims to determine the hyperlocal 
supply perceptions of restaurant consumers located in 
İstanbul, Ankara, İzmir, Bursa, Antalya, Muğla and Aydın, 
has an original value in that there is no similar example in 
the literature. In addition, the fact that the scale to be used 
in the data collection phase was developed within the scope 
of this research constitutes another original aspect of the 
research. Since the scale developed with this research can 
be used in possible future studies with different research 
problems, it is thought that a scientific contribution can be 
made with this research. Thus, a contribution will be made 
to the literature. The fact that the hyperlocal supply issue 
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is addressed with the Norm-Activation Theory within the 
scope of the research shows the originality of the research.

On the other hand, by identifying hyper-local supply 
perceptions in İstanbul, Ankara, İzmir, Bursa, Antalya, 
Muğla and Aydın, farmers and individuals engaged in animal 
husbandry living in the region will be able to gain economic 
income. In addition, thanks to both the economic gain of 
local producers in the region and the ability of restaurant 
employees to supply products at reasonable prices, the level 
of welfare that will be provided in all regions in economic 
terms will also bring social harmony. Because while the 
awareness of the local products of the 7 provinces increases, 
familiarity in terms of flavor will also increase. Thus, it is 
thought that the awareness of supporting local producers 
will be supported and investments in agricultural resources 
will increase.

This research aims to determine the possible differences 
in hyperlocal supply perception according to gender. As a 
result of the research, the demand of restaurants to develop 
technology-supported plant production systems (such as 
heating and irrigation systems) in line with the hyperlocal 
supply understanding will increase in the coming years in 
order to support the prominent elements in the hyperlocal 
supply perception, and this will increase the investments of 
restaurants in technology. Thus, an economic contribution 
will be made to businesses that provide technology services. 
The use of technology in line with customer expectations 
will increase customer satisfaction.

Irritability

The data is planned to be obtained from restaurant 
consumers in 7 provinces within the scope of the research. 
The fact that the research data is obtained only from 



44 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

restaurant consumers in İstanbul, Ankara, İzmir, Bursa, 
Antalya, Muğla and Aydın in quantitative terms and only 
from restaurant managers in the same region in qualitative 
terms constitutes a limitation of the research. The fact that 
hyper-local supply perceptions are considered together 
with gender within the scope of this research is one of the 
limitations of the research. In addition, the fact that not all 
dimensions of the hyper-local supply perception scale were 
found to be significant within the scope of the research 
limited the subject in determining the hyper-local supply 
perception. Hypothesis tests were established with only 2 
of the 4 dimensions determined within the scope of the 
research. The fact that the participants to be included in 
the data collection section were determined with the “Easy 
Sampling” technique constitutes another limitation of the 
research.

In the research model; the dependent variable is 
“hyperlocal supplying perception” and the independent 
variable is “gender”. According to this model; Independent 
Sample T-Test will be applied to the H1 and H2 hypotheses, 
whose independent variables consist of two categories, 
female and male. In order to determine the hyperlocal supply 
perception levels; the mean scores and standard deviation 
levels of the items will be taken into account.

Scale Used in the Research

In this study, data will be collected using a quantitative 
method. The scale to be used in the quantitative dimension 
of the study was prepared by the authors in accordance 
with the purpose of the study, adhering to the literature. 
During the preparation of the scale, expert opinions on the 
research topic were used. Care was taken to ensure that 
each question pertained to a single topic. The scale consists 
of 11 items on a 5-point Likert type scale, ranging from 
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“1-Strongly Disagree, 5-Strongly Agree”. The scale items 
are listed below:

1. The food served by restaurants that produce the 
food raw materials they need is fresh.

2. Restaurants that produce the food raw materials 
they need offer more delicious food.

3. Consumers of restaurants that produce the food raw 
materials they need can consume products grown in 
the right climate.

4. Consumers of restaurants that produce the food raw 
materials they need consume products with high 
nutritional value.

5. Restaurants that produce the food raw materials 
they need enable consumers to get to know local 
products.

6. The service quality of restaurants that produce the 
food raw materials they need is high.

7. The employees of the restaurants that produce the 
food raw materials they need are qualified.

8. Restaurants that produce the food raw materials 
they need contribute to local production.

9. Restaurants that produce the food raw materials 
they need contribute to sustainability.

10. Restaurants that produce the food raw materials 
they need themselves provide a cost advantage.

11. Restaurants that produce the food raw materials 
they need can sell products at affordable prices.

In order to achieve the purpose of this research, the 
research will reveal the cause-effect relationship thanks to the 
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hypotheses developed, and therefore it has an “explanatory” 
feature. In this study, the opinions of restaurant consumers 
on issues such as flavor, freshness, organicness and on the 
other hand, the quality of employees can be determined 
with the items in the quantitative survey form. Therefore, in 
the quantitative dimension of this research, inductive logic 
prevails in the scale development process, and deductive 
logic prevails in testing the hypotheses. Expert opinions 
were used in the process of finalizing the scale form. The 
universe of the research consists of consumers of restaurants. 
The sample of the research will consist of people determined 
by the Convenience Sampling technique among consumers 
of restaurants located in İstanbul, Ankara, İzmir, Bursa, 
Antalya, Muğla and Aydın. Participants who volunteer to 
fill out the survey form during the data collection process 
will be included in the research sample. In the first stage 
of the data collection process, a pilot study consisting of 
at least 50 people (Çokluk, 2010) was planned, which is a 
requirement for tests such as regression. The target number 
of participants is to reach 384 (Sekaran, 2000), which is also 
valid for the largest universes. Since the subject discussed in 
the research is tested through hypotheses in the context of 
cause-effect relationship, this research has an “explanatory” 
feature.
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Findings and Comments

In the data collection phase of the pilot study, data were 
collected from a total of 60 participants. In order to conduct 
tests such as regression on the data, a minimum of 50 people 
must be reached (Çokluk, 2010). Therefore, care was taken 
to reach at least 50 people in the pilot study. Due to reasons 
such as missing markings encountered in the collected survey 
forms, 5 survey forms were not included in the analysis. In 
order to analyze the pilot study results, data obtained from 
55 participants were examined. Thus, a minimum limit of 
50 was reached. In order to reach the most accurate scale 
format in the pilot phase, the first step was to determine 
the missing data and, if necessary, to assign missing data. 
According to Table 1, it was determined that there was no 
missing value in the Likert-type items. Since 95% confidence 
level and 0.05 margin of error are taken into account in 
social sciences when interpreting the research findings, the 
relevant criteria were also taken as basis in this study.
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Table 1 : Missing data analysis of Likert type items in the pilot study

University Statistics

N Mean
Std. 

Deviation

Missing
No. of 

Extremes a

Count Percent Low High

I1 55 3.6727 1,18719 0 ,0 0 0

I2 55 3,6909 1,19989 0 ,0 0 0

I3 55 3.6364 1,20744 0 ,0 0 0

I4 55 3.5455 1,19905 0 ,0 5 0

I5 55 3,4909 1.06931 0 ,0 3 0

I6 55 3.5455 1.16775 0 ,0 0 0

I7 55 3,6000 1.18008 0 ,0 0 0

I8 55 3.5455 1,30268 0 ,0 0 0

I9 55 3,5636 1.22872 0 ,0 0 0

I10 55 3,4909 1.13648 0 ,0 3 1

ı11 55 3.6545 ,96644 0 ,0 1 0

a. Number of cases outside the range (Q1 - 1.5*IQR, Q3 + 
1.5*IQR).

Missing data test was performed on categorical variables 
in Table 2. It was determined that there was no missing data 
in the data analyzed during the pilot study phase.
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Table 2 : Missing data analysis of items consisting of categorical data 
in the pilot study

University Statistics

N Mean
Std. 

Deviation

Missing
No. of 

Extremes a

Count Percent Low High

Gender 55 1,5091 ,50452 0 ,0 0 0

Age 55 3.5455 1.25931 0 ,0 0 0

Education 
Status

55 2,8000 ,70448 0 ,0 0 0

Income 55 3.2545 1.22048 0 ,0 0 0

a. Number of cases outside the range (Q1 - 1.5*IQR, Q3 + 
1.5*IQR).

The reliability of a test or scale indicates that the data 
obtained with that scale will also be reliable. A high level 
of reliability does not indicate a high level of validity. 
However, a scale with a high level of validity has a high level 
of reliability. Thus, a close relationship between validity 
and reliability can be seen (Coşkun et al., 2015:24). In the 
literature, the acceptability level of the Cronbach Alpha 
value is considered reasonable up to 0.50 (Coşkun et al., 
2015:124). However, a scale’s Cronbach Alpha (α) value 
in the range of 0.80 ≤ α < 1.00 indicates that it provides a 
high degree of reliability (Kalaycı, 2017:405).

Table 3 : Pilot study reliability results

Reliability Statistics

Cronbach’s Alpha
Cronbach’s Alpha Based on 

Standardized Items
N of 
Items

,815 ,818 11
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In Table 3, it is seen that the value reached as a result of 
the Cronbach Alpha test conducted before applying factor 
analysis to determine the reliability of the scale is ,815. In 
this case, it is possible to say that the scale is sufficiently 
reliable. 

In order to understand whether there is a similarity in 
meaning between the items of the scale, the correlation 
between the items is examined. Table 4 shows the correlation 
values between the items after the reliability test. In scale 
development and adaptation studies, it is expected that the 
item correlation values are greater than 0.20 and all values 
are positive (Kalaycı, 2017:405). It is seen that all the items 
in the scale have positive values. All the items in the scale 
have values above 0.20. In the rightmost column of Table 
4, it is seen that the values of all the items are below .817. 
Therefore, it is seen that there is no item that will increase 
reliability if any of the items are deleted. For this reason, 
no item was removed from the scale during the pilot study 
phase.

Table 4 : Pilot study item correlation values and alternative 
Cronbach’s Alpha values

Corrected 
Item-Total 
Correlation

Cronbach’s 
Alpha 
if Item 
Deleted

The food served by restaurants that 
produce the food raw materials they 
need is fresh.

,393 ,809

Restaurants that produce the food 
raw materials they need offer more 
delicious food.

,311 ,817

Consumers of restaurants that 
produce the food raw materials they 
need can consume products grown in 
the right climate.

,620 ,786
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Consumers of restaurants that 
produce the food raw materials they 
need consume products with high 
nutritional value.

,541 ,794

Restaurants that produce the food 
raw materials they need enable 
consumers to get to know local 
products.

,683 ,782

The service quality of restaurants that 
produce the food raw materials they 
need is high.

,525 ,796

The employees of the restaurants that 
produce the food raw materials they 
need are qualified.

,653 ,783

Restaurants that produce the food 
raw materials they need contribute to 
local production.

,337 ,816

Restaurants that produce the food 
raw materials they need contribute to 
sustainability.

,511 ,797

Restaurants that produce the food 
raw materials they need themselves 
provide a cost advantage.

,313 ,816

Restaurants that produce the food 
raw materials they need can sell 
products at affordable prices.

,439 ,804

Factor analysis refers to reducing a large number of 
expressions that have common meaning to a smaller 
number in order to increase their understandability and 
interpretability (Coşkun et al., 2015:264). For this purpose 
, the classification created by Kalaycı (2017) was taken into 
account in order to interpret the KMO value resulting from 
the validity analysis. According to this classification, the 
minimum KMO value generally considered appropriate by 
researchers is 0.70. However, this value can be accepted up 
to 0.50 (Coşkun et al., 2015:268).
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Table 5 : Pilot study KMO results

KMO and Bartlett’s Test

Kaiser-Meyer-Olkin Measure of Sampling Adequacy. ,742

Bartlett’s Test of Sphericity Approx. Chi-Square 245,662

df 55

Shallow. ,000

According to Table 5, when the Bartlett Sphericity Test 
results of the scale are examined, it is seen that the KMO 
value is (0.742) and the Bartlett value is less than 0.05. 
Therefore, it shows that the adequacy of the scale for factor 
analysis is at a “good” level.

As shown in Table 6, 3 dimensions were obtained in 
the pilot analysis and the overall explanatory value of the 
scale was 67%. The explanatory rate of the total variance 
in the scales is expected to be 50% and above (Coşkun et 
al., 2017). Therefore, it is possible to say that the scale is 
sufficiently explanatory.

Table 6 : Explanatory value of the scale in the pilot analysis stage

Total Variance Explained

C
om

po
ne

nt

Initial Eigenvalues
Extraction Sums of Squared 

Loadings

Rotation 
Sums of 
Squared 

Loadings a

Total
% of 

Variance
Cumulative 

% Total
% of 

Variance
Cumulative 

% Total

1 4,110 37,364 37,364 4,110 37,364 37,364 3,640

2 1,845 16,769 54,133 1,845 16,769 54,133 2,234

3 1,440 13,089 67,222 1,440 13,089 67,222 2,423

4 ,876 7,961 75,183

5 ,721 6,557 81,739

6 ,535 4,863 86,603
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7 ,388 3,531 90,134

8 ,368 3,346 93,480

9 ,271 2,461 95,941

10 ,252 2,294 98,235

11 ,194 1,765 100,000

Extraction Method: Principal Component Analysis.

a. When components are correlated, sums of squared loadings cannot be added 
to obtain a total variance.

While obtaining the validity results of the scale, EFA 
(exploratory factor analysis) is used to examine whether 
each statement has sufficient factor loadings. Table 7 below 
shows the factor loadings and dimensions in detail.

Table 7 : Pilot study EFA results

Pattern Matrix a

Component
1 2 3

The employees of the restaurants that produce 
the food raw materials they need are qualified.

,868

The service quality of restaurants that produce 
the food raw materials they need is high.

,855

Consumers of restaurants that produce 
the food raw materials they need consume 
products with high nutritional value.

,817

Restaurants that produce the food raw 
materials they need enable consumers to get to 
know local products.

,745

Consumers of restaurants that produce the 
food raw materials they need can consume 
products grown in the right climate.

,584

Restaurants that produce the food raw 
materials they need offer more delicious food.

,824

The food served by restaurants that produce 
the food raw materials they need is fresh.

,808
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Restaurants that produce the food raw 
materials they need contribute to local 
production.

,780

Restaurants that produce the food raw 
materials they need themselves provide a cost 
advantage.

,886

Restaurants that produce the food raw 
materials they need can sell products at 
affordable prices.

,671

Restaurants that produce the food raw 
materials they need contribute to sustainability.

,586

Extraction Method: Principal Component Analysis.
Rotation Method: Oblimin with Kaiser Normalization.
a. Rotation converged in 6 iterations.

In the literature, in studies with a sample size of 50 and 
above, the minimum factor loading is expected to be .722 
(Coşkun et al., 2015). According to the results obtained in 
Table 7, in this scale, which includes 11 statements, it is 
seen that 3 statements remained below the value of .722 
in the pilot study phase. However, it was thought that 
more accurate results could be obtained by leaving the 
final decision to remove these items from the scale after the 
reliability and validity phase, which will be conducted for 
the second time in the research process.

After the pilot study, a total of 418 surveys were 
collected within the scope of the research. After the survey 
forms with missing information and insufficient coding 
were eliminated, the remaining data obtained from a total 
of 396 people were analyzed to reach the final results of the 
research. Before proceeding to the analysis stage, missing 
data must be determined in order to reach accurate and 
reliable results. As shown in Table 8, it was determined that 
there was no missing data in the Likert items of the scale.
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Table 8 : Missing data analysis of Likert type items in the final study

University Statistics

N Mean
Std. 

Deviation

Missing
No. of 

Extremes a

Count Percent Low High

I1 396 3,6212 1.15745 0 ,0 0 0

I2 396 3.6237 1.16373 0 ,0 0 0

I3 396 3.6338 1.14284 0 ,0 0 0

I4 396 3.6414 1.22535 0 ,0 0 0

I5 396 3.5354 1.17193 0 ,0 0 0

I6 396 3.7273 1.17414 0 ,0 0 0

I7 396 3.8333 1.09429 0 ,0 0 0

I8 396 3,7222 1.12446 0 ,0 0 0

I9 396 3,7197 1,19268 0 ,0 0 0

I10 396 3.6338 1.17345 0 ,0 0 0

ı11 396 3.6237 1.11484 0 ,0 0 0

a. Number of cases outside the range (Q1 - 1.5*IQR, Q3 + 
1.5*IQR).

Missing value test was performed on categorical variables 
in Table 9. It was determined that there was no missing data 
in the data analyzed during the pilot study phase.
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Table 9 : Missing data analysis of items consisting of categorical data 
in the final study

University Statistics

N Mean
Std. 

Deviation

Missing
No. of 

Extremes a

Count Percent Low High

Gender 396 1,5025 ,50063 0 ,0 0 0

Age 396 3,6894 1,20000 0 ,0 0 0

Education 
Status

396 2,6616 ,80293 0 ,0 0 0

Income 396 3,4066 ,90224 0 ,0 9 0

a. Number of cases outside the range (Q1 - 1.5*IQR, Q3 + 
1.5*IQR).

In Table 8 and Table 9 shown above, it was concluded 
that there was no missing data among the data and that 
healthy results could be achieved during the analysis phase. 
However, in order to be sure about this issue, boxplot 
analysis should also be done. According to the boxplot 
test shown in Table 10, it is seen that there are no outliers 
(outliners) in the items.

Table 10 : Boxplot results at the final analysis stage
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In Table 11, it is seen that the value reached as a result of 
the Cronbach Alpha test conducted before applying factor 
analysis to determine the validity of the scale is .615. In this 
case, it is possible to say that the scale is sufficiently reliable. 

Table 11 : Reliability results after the final research

Reliability Statistics

Cronbach’s 
Alpha

Cronbach’s Alpha Based on 
Standardized Items N of Items

,615 ,615 11

In order to understand whether there is a similarity in 
meaning between the items of the scale, the correlation 
between the items is examined. Table 12 shows the 
correlation values between the items after the reliability test. 
In scale development and adaptation studies, it is expected 
that the item correlation values are greater than 0.20 and 
all values are positive (Kalaycı, 2017:405). It is seen that 
all the items in the scale have a positive value. It is seen 
that only one item in the scale is below the value of 0.20. 
However, there was no rush to remove the items from the 
scale in order to be sure. In the rightmost column in Table 
12, it is seen that the values of all the items are below .615. 
Therefore, it is seen that there is no item that would increase 
reliability if any of the items were deleted. For this reason, 
no item was removed from the final scale.
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Table 12: Final study item correlation values and alternative 
Cronbach’s Alpha values

Corrected 
Item-Total 
Correlation

Cronbach’s 
Alpha 
if Item 
Deleted

The food served by restaurants that 
produce the food raw materials they 
need is fresh.

,257 ,595

Restaurants that produce the food 
raw materials they need offer more 
delicious food.

,267 ,593

Consumers of restaurants that produce 
the food raw materials they need can 
consume products grown in the right 
climate.

,424 ,559

Consumers of restaurants that 
produce the food raw materials they 
need consume products with high 
nutritional value.

,298 ,586

Restaurants that produce the food raw 
materials they need enable consumers 
to get to know local products.

,382 ,568

The service quality of restaurants that 
produce the food raw materials they 
need is high.

,222 ,603

The employees of the restaurants that 
produce the food raw materials they 
need are qualified.

,366 ,573

Restaurants that produce the food raw 
materials they need contribute to local 
production.

,207 ,605

Restaurants that produce the food 
raw materials they need contribute to 
sustainability.

,245 ,598

Restaurants that produce the food raw 
materials they need themselves provide 
a cost advantage.

,202 ,607

Restaurants that produce the food raw 
materials they need can sell products at 
affordable prices.

,158 ,615
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Factor analysis refers to reducing a large number of 
expressions that have common meaning to a smaller 
number in order to increase their understandability and 
interpretability (Coşkun et al., 2015:264). For this purpose, 
the classification created by Kalaycı (2017) was taken into 
account in order to interpret the KMO value resulting from 
the validity analysis. According to this classification, the 
minimum KMO value generally considered appropriate by 
researchers is 0.70. However, this value can be accepted up 
to 0.50 (Coşkun et al., 2015:268).

Table 13 : Final study KMO results

KMO and Bartlett’s Test

Kaiser-Meyer-Olkin Measure of Sampling Adequacy. ,634

Bartlett’s Test of Sphericity Approx. Chi-Square 743,224

df 55

Shallow. ,000

According to Table 13, when the Bartlett Sphericity 
Test results of the scale are examined, it is seen that the 
KMO value is (0.634) and the Bartlett value is seen to be 
significantand less than 0.05. Therefore, it shows that the 
adequacy of the scale for factor analysis is at a “middle” level.

As shown in Table 14, 4 dimensions were obtained in 
the final analysis and the explanatory value of the scale was 
61%. The explanatory rate of the total variance in the scales 
is expected to be 50% and above (Coşkun et al., 2017). 
Therefore, it is possible to say that the scale has sufficient 
explanatory power. However, dimensions 1 and 2, whose 
cumulative percentage is below 50%, will not be included in 
the analysis within the scope of the research.
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Table 14 : Explanatory value of the scale at the final analysis stage

Total Variance Explained

C
om

po
ne

nt

Initial Eigenvalues
Extraction Sums of Squared 

Loadings

Rotation 
Sums of 
Squared 

Loadings a

Total
% of 

Variance
Cumulative 

% Total
% of 

Variance
Cumulative 

% Total

1 2,406 21,874 21,874 2,406 21,874 21,874 1,789

2 1,831 16,642 38,516 1,831 16,642 38,516 1,826

3 1,503 13,659 52,175 1,503 13,659 52,175 1,925

4 1,055 9,595 61,770 1,055 9,595 61,770 1,723

5 ,940 8,543 70,313

6 ,720 6,543 76,856

7 ,650 5,907 82,764

8 ,568 5,168 87,932

9 ,495 4,504 92,436

10 ,442 4,018 96,454

11 ,390 3,546 100,000

Extraction Method: Principal Component Analysis.

a. When components are correlated, sums of squared loadings cannot be added 
to obtain a total variance.

The 4 dimensions shown in Table 14 are shown 
graphically in Figure 2. The Scree Plot result of the final 
scale is shown in Figure 2. According to the result, it can be 
understood from the number of breaks that 4 dimensions 
have emerged in the scale.
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Figure 2 : Scree Plot result of the scale 

While obtaining the validity results of the scale, EFA 
(exploratory factor analysis) is used to examine which 
expressions become dimensions and whether each expression 
has sufficient factor loadings. Table 15 below shows the 
factor loadings.

Table 15 : Final study EFA results

Pattern Matrix a

Component
1 2 3 4

Consumers of restaurants that produce 
the food raw materials they need consume 
products with high nutritional value.

,836

Restaurants that produce the food raw 
materials they need enable consumers to get 
to know local products.

,800

Restaurants that produce the food 
raw materials they need contribute to 
sustainability.

,830

Restaurants that produce the food raw 
materials they need themselves provide a 
cost advantage.

,802
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Restaurants that produce the food raw 
materials they need can sell products at 
affordable prices.

,693

Restaurants that produce the food raw 
materials they need offer more delicious 
food.

,868

The food served by restaurants that produce 
the food raw materials they need is fresh.

,833

Consumers of restaurants that produce the 
food raw materials they need can consume 
products grown in the right climate.

,601

The employees of the restaurants that 
produce the food raw materials they need 
are qualified.

,816

The service quality of restaurants that 
produce the food raw materials they need 
is high.

,803

Restaurants that produce the food raw 
materials they need contribute to local 
production.

,437

Extraction Method: Principal Component Analysis.
Rotation Method: Oblimin with Kaiser Normalization.
a. Rotation converged in 7 iterations.

In the literature, the minimum factor loadings are 
expected to be .298 in studies with a sample size of 100 
or more (Coşkun et al., 2015). Therefore, since the factor 
loadings of all items in this scale with a sample of 396 
participants are at least .437, no item was removed from 
the scale. According to Table 15 above, no item of the 
scale consisting of 11 items was removed from the scale, 
and unlike the pilot study; the first dimension consists of 2 
items, the second dimension consists of 3 items, the third 
dimension consists of 3 items, and the fourth dimension 
consists of 3 items. The 4th dimension has the highest 
explanatory power with 61.770%.
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Table 16 : Data normality test results (Kolmogorov-Simirnov)

Tests of Normality

Kolmogorov-Smirnov a Shapiro-Wilk

Statistic df Shallow. Statistic df Shallow.

average ,098 396 ,000 ,986 396 ,001

a. Lilliefors Significance Correction

The sample size in the study was 396, and since 
this number of people (n> 50) was used for normality 
distribution, the Kolmogorov-Simirnov test was preferred. 
In normality distribution, the Kolmogorov-Simirnov value 
(p> 0.05) must be present. According to Table 16, this 
condition cannot be met. In order to reach a definitive 
conclusion about normality distribution, it is suggested that 
Q Plot tables should be evaluated (Coşkun et al., 2015). Q 
Plot tables are shown in Figure 2 and Figure 3 below.

Figure 3 : Q Plot result 



64 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

According to the Q plot result shown in Figure 3, it is 
seen that the data follows a certain trend and is close to 
a normal distribution. Figure 4 shows how much the data 
deviates from the general line. Since the data is distributed 
in a certain order on the line above the 0,0 point, it can be 
said that normal distribution is achieved.

Figure 4 : Simplified Q Plot result 

In social sciences, in addition to the Kolmogorov-
Simirnov value and Q plot results, skewness and kurtosis 
values should also be examined as a clear result of whether 
the normal distribution condition is met. Therefore, 
skewness and kurtosis values are the last stage for normal 
distribution and the last of a series of stages to be used 
when making decisions. The skewness and kurtosis values 
that are considered valid for normal distribution should be 
in the range of (-1 < x < +1 ) (Kalaycı, 2017). However, 
according to Tabachnick and Fidell (2013); while this range 
should be between (-1.5 < x < +1.5), values in the range 
of (-2 < x < +2) are also considered acceptable (George 
and Mallery, 2010; Yalız, 2013:100). Before examining the 
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normality distribution, the average score of the scale should 
be taken in order to reach healthy results. Therefore, the 
general average of the scale was taken first. In order to reach 
reliable results, it is recommended to check the skewness 
and kurtosis values of the scale in general. In this case, 
the average of the Hyper Local Supply Scale was taken. 
As shown in Table 18, it was determined that the average 
skewness-kurtosis values were between -.329 and .298 and 
that each item of the scale met the normal distribution 
criteria. Normal distribution is a necessary criterion for 
parametric analyses to be performed in hypothesis tests. In 
addition, the scale must be in a Likert structure. This scale 
meets all the conditions for the application of parametric 
tests.

Table 17 : General information about the scale

Hyperlocal 
Procurement 
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,615 ,634 6,795 61,770 ,000 -,329 ,293
Sustainable 

Food 
Dimension

,601 ,500 2,406 21,874 ,000

…consume 
products with 

high nutritional 
value.

,836 -,484 -,670

…enables 
consumers to 

recognize local 
products.

,800 -,443 -,747

Cost 
Dimension

,673 1,817 1,831 38,516 ,000

… 
contributes to 
sustainability.

,830 -,486 -,591
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…provides cost 
advantage

,802 -,625 -,505

…can sell 
products at 
affordable 

prices.

,693 -,370 -,816

Flavor 
Dimension

,697 ,648 1,503 52,175 ,000

…provides 
more delicious 

food.

,868 -,475 -,525

…the food it 
offers is fresh.

,833 -,597 -,428

… consumers 
can consume 

products 
grown in the 
right climate.

,601 -,543 -,638

Service Quality 
Dimension

,506 ,517 1,055 61,770 ,000

… employees 
are qualified.

,816 -,669 -,470

… service 
quality is high.

,803 -,476 -,537

…contributes 
to local 

production.

,437 -,451 -,520

The general explanatory value of the scale shown in Table 
17 is 61.770%, which meets the minimum requirement of 
50%. The scale was developed in this study. Therefore, the 
naming of the dimensions that emerged after the factor 
analysis was carried out by the researchers, adhering to the 
literature. While naming, care was taken to preserve the 
unity of meaning within the dimensions.
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Table 18 : Hyperlocal supply scale CFA and SEM analysis 

Since the scale used in this study has more than one 
dimension and these dimensions are also included in 
the research model, CFA (confirmatory factor analysis) 
and SEM (structural equation modeling) analyses need 
to be performed. There are 2 dimensions for which the 
explanatory power ratio determined as a result of the EFA 
of the hyperlocal supply scale is over 50%. In the first step 
of the CFA, the construct validity test was performed for 
all dimensions. However, the standardized factor loadings 
of the model could not obtain sufficient values. Therefore, 
the sustainable food dimension and the cost dimension 
were removed from the scale and only the items in the 
flavor dimension and service quality dimension with high 
significance values were subjected to construct validity. In 
the Confirmatory Factor Analysis (CFA), modification was 
made to ensure a valid structure between the dimensions. 
No covariance was suggested between any of the items. 
For this reason, item removal was applied. The item “The 
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employees of the restaurants that produce the food raw 
materials they need are qualified” was removed from the 
scale. A total of 5-item scale consisting of flavor and service 
quality dimensions was obtained. The results of the data 
obtained through AMOS in addition to the SPPS Program 
for CFA and SEM analyses are shown in the last two 
columns of Table 19 below.

Table 19 : Hyperlocal supply scale CFA and SEM analysis results

Compliance 
Measures

Goodness of 
Fit Indices

Acceptable Fit 
Indices

CFA 
Results

YEM 
Results

x 2 /df x 2 / df < 3 x 2 / df < 5 2.47 3.25

RMSEA 0.00 < RMSEA 
< 0.05

0.05 < RMSEA 
< 0.08

0.06 0.07

SRMR 0.00 < SRMR 
< 0.05

0.05 < SRMR 
< 0.10

0.04 0.06

IFI 0.90 < IFI < 
1.00

0.85 < IFI < 
0.90

0.97 0.94

NFI 0.95 < NFI < 
1.00

0.90 < NFI < 
0.95

0.95 0.92

CFI 0.97 < CFI < 
1.00

0.95 < CFI < 
0.97

0.97 0.94

GFI 0.95 < GFI < 
1.00

0.90 < GFI < 
0.95

0.99 0.97

Table 19 above shows the ranges that should be reached 
in analyses such as CFA (confirmatory factor analysis) and 
SEM (structural equation modeling) (Schermelleh-Engel et 
al., 2003). According to the values shown in Table 19, it 
is shown that the fit indices of the CFA and SEM values 
related to the dimensions of the scale are at a good and 
acceptable level.
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Table 20 : Reliability and validity analysis (SRK, CR) results of the 
hyperlocal supply scale after CFA and SEM

Individual 
Innovation Scale 
Dimensions and 

Statements

SRK T value 
(CR)

Avg. S.S.

Flavor Dimension

…provides more 
delicious food.

,50 4.84 3.62 1.16

… the food it offers is 
fresh.

.76 9.03 3.62 1.16

… consumers can 
consume products 
grown in the right 

climate.

.91 11.5 3.63 1.14

Service Quality 
Dimension

… service quality is 
high.

1.27 10.0 3.72 1.17

…contributes to local 
production.

1.13 7.90 3.72 1.12

After CFA and SEM analyses, in order for the scale 
to be considered valid, SRK (standardized factor loading 
values) is expected to take a value between 0.05 and 1. An 
SRK value above 0.70 indicates a very strong relationship 
(Hair et al., 2019). This shows that each observed variable 
strongly satisfies the latent variable. T values above 2.58 
show that the parameter values provide significance at the 
0.01 level (Kline, 2005). According to Table 20; It is shown 
that SRK values have sufficient values between 0.01 and 5 
and t values are above 2.58. In line with these values, it is 
possible to say that the dimensions are reliable.

According to the average values of the items shown in 
Table 20, it is seen that the items “ … service quality is 
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high ” and “ contributes to local production” are the most 
prominent in hyperlocal supply. It was determined that 
the statements “… offers more delicious food” and “… the 
food it offers is fresh” are the least prominent in hyperlocal 
supply. In other words, it is possible to say that the service 
quality and the contribution to local production are the least 
important in hyperlocal supply, while flavor and freshness 
play the most role.

Table 21 : Demographic variables

Demographic Characteristics Number Percentage 
(%)

Gender Woman 197 49.7

Male 199 50.3

Age
18-27 19 4.8

28-47 59 14.9

48-65 74 18.7

66-75 118 29.8

76 and above 126 31.8

Educational 
Status

Primary education 30 7.6

Secondary Education 127 32.1

Associate’s degree 186 47.0

Licence 53 13.4

Postgraduate 0 0

Income 
Status

22,000 and below 9 2.3

Between 22,001 and 
43,000

46 11.6

Between 43.0001 and 
64.000

156 39.4

64,001 and above 185 46.7
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Among the demographic variables shown in Table 21, it 
is seen that the percentages of the data collected regarding 
“age”, “education status” and “income status” do not have a 
balanced distribution within themselves. Therefore, since it 
was thought that healthy results could not be obtained, the 
difference test regarding age, education status and income 
status could not be applied. Since the data had a normal 
distribution and the categorical variable in the hypotheses 
consisted of 2 groups, the Independent Sample T-Test was 
applied in the testing of the H1 and H2 hypotheses.

Table 22 : H1 test result

Hypothesis
Test 

Value 
(F)

Meaningfulness
p.(sig)

Meaningfulness
p.(2 -tailed)

H1 :  Flavor perception 
of restaurant 
consumers within 
the context of 
hyperlocal supplying 
differs significantly 
according to gender.

,106 ,745 ,945

As shown in Table 22, since the condition of the 
categorical variable to have a normal distribution (p > 
0.05) is provided by (.745 > 0.05), the p.(2-tailed) value 
was taken into account to decide the result of the hypothesis 
test. The significance p (sig.) value shown in the third 
column should be (p < 0.05). Since this value is (.945 > 
0.05), the H1 hypothesis was rejected.
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Table 23 : H2 test result

Hypothesis
Test 

Value 
(F)

Meaningfulness
p.(sig)

Meaningfulness
p.(2 -tailed)

H2: Restaurant 
consumers’ perception 
of service quality 
within the context of 
hyperlocal supplying 
differs significantly 
according to gender.

,640 ,424 ,392

As shown in Table 23, since the condition that the 
categorical variable should show a normal distribution (p > 
0.05) is provided by (.424 > 0.05), the p.(2-tailed) value 
was taken into account to decide the result of the hypothesis 
test. The significance p (sig.) value shown in the third 
column should be (p < 0.05). Since this value is (.392 > 
0.05), the H2 hypothesis was rejected.

The Perception of Hyperlocal Supplying

 

Figure 5 : Model as a result of the research 
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According to Figure 5 shown above, the final state of the 
research model is seen. As a result of the difference tests, no 
significant difference was determined as the p values were 
.945 and .392, respectively.

Table 24 : Results table of hypothesis tests

Hypothesis Test 
Results

H1 : Flavor perception of restaurant consumers within the 
scope of hyperlocal supplying differs significantly according 
to gender.

Rejection

H2: Restaurant consumers’ perception of service quality 
within the context of hyperlocal supplying differs 
significantly according to gender.

Rejection

The results of the research hypotheses in Table 24 shown 
above are given. The hypotheses established within the 
scope of the research were rejected.
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Discussion

Farmers, who are at the forefront of the network that 
provides raw materials to restaurant businesses, have 
difficulty finding affordable distribution channels (Simon et 
al., 2021). Therefore, restaurant businesses may encounter 
a constantly changing price table rather than a specific 
market price when purchasing vegetables and fruits on their 
menus. Therefore, budget control becomes difficult at this 
point. Suggestions to eliminate this problem experienced by 
farmers are to expand market access, provide information 
and facilitate the transition from production to contact 
with suppliers (Yu et al., 2022). However, with hyperlocal 
supplying, restaurant businesses will be able to shorten 
this channel even further and take on the role of farming 
themselves and get rid of some costs that will be reflected 
in their budgets. While this approach seems beneficial for 
businesses at first glance, it also points to points where 
consumers will benefit. Because restaurant consumers 
will be aware that they can meet natural and additive-free 
delicious products thanks to businesses that follow the 
supply process without worrying about preserving shelf 
life and are free of logistics costs. The clear realization of 
this behavioral change is debatable. Because according to 
Andarabi and Hassan (2022), it has been determined that 
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individuals’ environmental sensitivity does not activate 
their sense of responsibility. However, on the other hand, 
according to Zhu et al. (2024), individuals’ sense of 
responsibility enables them to perform behaviors that they 
think will benefit them and thus strengthen their personal 
values. Therefore, the fact that restaurant consumers prefer 
businesses with an environmentalist understanding will 
increase the number of businesses with a hyper-local supply 
understanding. Therefore, this behavior of consumers 
overlaps with the responsibility attribution dimension of 
the Norm-Activation Theory, which is the basic basis of this 
research topic. Because, according to the Norm-Activation 
Theory, in this research, the fact that the restaurants with 
this understanding will be supported by consuming from 
restaurants with a hyper-local supplying understanding by 
restaurant consumers and that the sustainability of resources 
will be ensured shows “attributing responsibility” to oneself.

On the other hand, as the number of businesses that have 
adopted the hyperlocal supply process increases, consumers’ 
tendencies will also differ significantly. The level of awareness 
that restaurant consumers have about restaurants on issues 
such as local production and growing their own products 
indicates that “personal norms” will be shaped according to 
the Norm-Activation Theory. At the same time, consumers’ 
awareness that logistics costs will decrease and thus their 
carbon footprint will decrease, and that local products 
grown in that region will become popular and support local 
producers indicates “consequence awareness” according to 
the Norm-Activation Theory . Because as a result of this 
study, it was determined that consumers’ perceptions that 
hyperlocal supplying contributes to service quality and local 
production are high.

There are a number of external factors that affect the 
formation of personal norms. Because humans are social 
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beings, all kinds of factors will play a role in the decisions 
to be made during the life-sustaining phase. For example, 
while a woman may prefer light tones in her clothing 
selection, men may tend towards dark tones. While women 
are interested in cosmetics, men may be more interested 
in sporty elements. However, as a result of this research, 
it has been revealed that the gender of the individual does 
not provide a difference in the formation of personal norms. 
Therefore, being a woman or a man is not a determining 
criterion in individuals’ preference for restaurants with a 
hyper-local supplying approach. According to the results of 
this research, the most important elements that strengthen 
the perception of hyper-local supplying are service quality 
and contribution to local production. In other words, 
according to restaurant consumers, the quality of employees 
in businesses with a hyper-local supplying approach is high. 
Because, according to research, knowing that a benefit will 
be obtained after receiving a service encourages individuals 
to behave in the same way (Savari et al., 2021; Rastegari 
et al., 2023). Therefore, the fact that restaurant consumers 
know that they will receive quality service from qualified 
employees increases the demand for businesses with a 
hyper-local supplying approach. As a result of the research, 
the least effective elements in the perception of hyperlocal 
supplying are flavor and freshness. Hyperlocal supplying 
offers businesses the opportunity to produce and grow 
their own products. Therefore, since every business will 
want to offer the most delicious products to satisfy their 
customers, businesses will focus on products that belong to 
their geography and grow the highest quality. In this way, 
foods that stand out in every region will be able to meet 
customers. Informing consumers about hyperlocal supply 
will ensure that restaurant preferences are made with the 
right reasons. Because personal norms support sustainable 
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behaviors (Lee et al., 2023). Because according to Norm-
Activation Theory, the high self-efficacy of individuals 
ensures the repetition of the same behavior. Therefore, both 
business managers and restaurant consumers need to be 
informed about hyperlocal supply.
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Conclusion and Recommendations

In the hyperlocal supplying concept, production is 
provided where consumption will take place. This concept 
provides cost advantage to businesses. Hyperlocal supplying 
is an understanding that supports the use of existing 
resources, and therefore supports the sustainability concept. 
Since the issue of sustainability is of great importance in 
terms of protecting resources and transferring them to the 
future both in Türkiye and in the world, it is thought that 
studies on the hyperlocal supply concept are important in 
terms of providing a scientific contribution to the literature. 
Therefore, in this research, it was aimed to determine 
whether the perception of hyperlocal supply differs 
significantly according to demographic data.

Before moving on to the analysis, it was concluded 
that there were no missing data and outliers in the scale. 
It was seen that the validity and reliability results of the 
scale were at a sufficient level. More than one dimension 
emerged as a result of the EFA test of the scale developed 
within the scope of the research. In the process of providing 
interdimensional construct validity with CFA, the first and 
second dimensions determined as a result of the EFA were 
excluded from the CFA analysis because they did not have 
sufficient explanatory power. During the CFA analysis, the 
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item “Employees of restaurants that produce the food raw 
materials they need are qualified” was removed from the 
scale.

For the difference test based on gender, which is a 
demographic data and consists of two groups, male and 
female, Independent Sample T-Test was applied. As a result 
of this test, it was concluded that gender did not create a 
significant difference in the perception of flavor and service 
quality of restaurant consumers within the scope of hyper-
local supplying. In other words, it was concluded that being 
male or female did not create a difference in the perceptions 
of restaurant consumers that restaurants with a hyper-local 
supply approach offer delicious products or have high 
service quality.

Within the scope of the research, it was determined 
on which subject the hyperlocal supply perceptions of 
restaurant consumers were high and which subject they 
were low. When the mean values and standard deviations of 
the statements in the hyperlocal supply scale were examined, 
it was concluded that the service quality was the highest in 
the hyperlocal supply perceptions of restaurant consumers 
and that restaurant businesses with a hyperlocal supply 
understanding contributed to local production. The issue 
of flavor and freshness had the least role in the hyperlocal 
supply perception.

According to the most basic result of the research; 
gender does not create a significant difference in the flavor 
perceptions and service quality perceptions of restaurant 
consumers within the scope of hyperlocal supplying. In other 
words, according to the norm activation theory that forms 
the basis of the research, the hyperlocal supply approach 
preferred by businesses for a sustainable production system 
does not create a difference according to the gender of the 
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consumers at the purchasing stage. Therefore, whether 
the consumers are women or men is not a determining 
factor when purchasing a service from a restaurant with 
a hyperlocal supplying approach. Women and men are at 
an equal distance regarding the subject in question in the 
formation of personal norms regarding hyperlocal supply, 
which represents an environmentally sensitive approach. 
The suggestions presented within the scope of the research 
are listed below.

Suggestions

• During the research process, variables such as age, 
education status and income status among demog-
raphic data were not included in the analysis because 
they did not have a balanced distribution during the 
data collection phase and accurate and reliable results 
could not be obtained as a result of hypothesis tests. 
In future studies, age, education status and income 
status should be included in the analysis after a balan-
ced data collection process.

• As a result of the research, 4 dimensions were deter-
mined as sustainable food, cost, flavor and service qu-
ality. However, sustainable food and cost dimensions 
were not included in the analysis because they did not 
have sufficient explanatory power. It is recommen-
ded that all dimensions be tested with hypotheses 
after data obtained from different samples in future 
research.

• The fact that the perception of hyperlocal supply has 
not changed according to gender as a result of the re-
search shows that businesses should produce a gene-
ral marketing strategy without differentiating accor-
ding to gender when explaining their missions.
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• As a result of the research, the main reason why res-
taurant consumers turn to businesses with a hyper-lo-
cal supply approach is the high service quality of the 
restaurants. In this case, it is beneficial to provide 
training to employees on hyper-local supply and the 
requirements of qualified service. Because it is thou-
ght that as employee qualifications increase, the de-
mand for businesses with a hyper-local supply appro-
ach will increase even more.

• As a result of the research, the least effective elements 
in restaurant consumers’ perceptions of hyperlocal 
supply are flavor and freshness. Restaurant busines-
ses with a hyperlocal supply approach can produce 
the most produced and consumed foods in their regi-
on while producing their own products and produce 
both delicious and cost-effective products. Therefore, 
restaurant businesses need to inform their potential 
consumers about their own goals and the benefits 
they will provide by using a web-based marketing 
strategy. The web-based marketing strategy has been 
deemed appropriate because many people today find 
food and beverage restaurants with the support of te-
chnology and young people mostly benefit from vir-
tual platforms. In this way, businesses can convey to 
customers that their products are delicious and fresh 
with the contributions of their supply processes.

• As a result of the research, it was determined that the 
elements that play the least role in restaurant consu-
mers’ perceptions of hyperlocal supply are flavor and 
freshness. Mobile applications that include the menus 
of businesses can show consumers how they produce 
their own products in an animation. In this way, the 
safety of the products will be guaranteed for consu-
mers. In addition, indicators should be provided that 
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the products are cooked fresh and frozen foods are 
avoided as much as possible.

• As a result of the research, the issue of service quality 
and contribution to local production came to the fore 
in the perception of hyperlocal supply. While restau-
rant businesses produce the raw materials they need 
and can produce themselves, they may also have to 
supply some of their products from outside. In this 
case, they need to cooperate with local producers 
through municipalities. In addition, restaurant bu-
sinesses should inform their employees more about 
growing products and providing services, and those 
who achieve service success should be rewarded and 
reported to their consumers. In this way, businesses 
with a hyperlocal supply understanding will attract 
more attention from restaurant consumers.

• According to the results of this research, consumers 
think that the service quality of businesses with a hy-
per-local supply approach is high and that this supp-
ly system contributes to local production. Therefore, 
it is beneficial for local governments to inform res-
taurant businesses about the benefits of hyper-local 
supply to businesses and its contributions to consu-
mer satisfaction.

• Both consumers’ and restaurant managers’ views on 
hyperlocal supply can be examined by following a 
mixed pattern.

• Comparisons can be made regarding customer satis-
faction among businesses that implement the hyper-
local procurement approach.

• The strengths and weaknesses of businesses that have 
hyperlocal supplying applications across different 
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destinations can be addressed. In this way, it can be 
determined which destinations are more suitable for 
hyperlocal supplying applications.

• This research was conducted using a quantitative de-
sign. In future research, it would be beneficial to con-
duct interviews with restaurant managers and analyze 
their views on hyperlocal supplying practices in dep-
th. In light of the managers’ suggestions and views, it 
can be discussed what can be done for locations with 
low potential for implementing hyperlocal supplying. 
Marketing strategies can be suggested for businesses 
with hyperlocal supplying practices but weak marke-
ting power.



85

References

Acar, P. D. D., & Ateş, D. B. A. (2011). Tedarik zinciri 
faaliyetlerinin maliyetleri ve diş kaynak kullanımı 
ilişkisi. Süleyman Demirel Üniversitesi İktisadi ve İdari 
Bilimler Fakültesi Dergisi, 16 (3), 9-27.

Ada, E., Yiğit, K. & Burcu, A. (2005). Stratejik rekabet 
üstünlüğü sağlamada tedarikçi seçiminin analitik 
hiyerarşik süreç ile gerçekleştirilmesi, V. Ulusal 
Üretim Araştırmaları Sempozyumu, İstanbul Ticaret 
Üniversitesi (25-27 Kasım) 2005, 605-611.

Agarwal, R. & Willem, S. (2008). Coordination, integration 
and alignment as enablers for building sustainable serice 
value networks. VI. International Logistic & Supply 
Chain Congress, (6-7 November), 37-44.

Akyön, F. V. (2008). İşletmelerde – e tedarik zinciri yönetiminin 
önemi ve faydaları. Standart Dergisi, 47 (556), 102-107.

Albayrakoğlu, P. (2006). İkram servis işletmelerinde tedarik 
zinciri yönetimi ve usaş örneği. (Yayınlanmamış Yüksek 
Lisans Tezi), Marmara Üniversitesi Sosyal Bilimler 
Enstitüsü, İstanbul.

Andarabi, F. F., & Hassan, A. (2022). Değer inanç norm 
teorisi temelinde çevresel duyarlılık davranışlarının 
ölçümü. Anatolia: Turizm Araştırmaları Dergisi, 33 (1), 
81-93.



86 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Antwi, M., Zhou, L., & Antwi, C. (2020). Analysis of 
the relationship between responsible supply chain 
management and social performance. International 
Journal of Scientific Research in Science and Technology, 7 
(2), 169-175.

Ateş, O. (2007). Perakendecilik sektöründe zincir mağazalarda 
tedarik zinciri yönetiminin önemi: bir uygulama. 
(Yayınlanmamış Yüksek Lisans Tezi), Dokuz Eylül Üni. 
Sosyal Bilimler Enstitüsü, İzmir.

Aydemir, A. R. (2000). Küçük ve orta ölçekli işletmelerde 
taşımacılığın tedarik zincir yönetimindeki rolü ve gebze 
ve civarında bir uygulama. (Yayınlanmamış Yüksek 
Lisans Tezi), Gebze Yüksek Teknoloji Enstitüsü Sosyal 
Bilimler Enstitüsü, Kocaeli.

Aydın, S. Z. (2005). Tedarik zinciri yönetiminde stratejik 
ittifak olarak üçüncü parti lojistik. (Yayınlanmamış 
Doktora Tezi), Süleyman Demirel Üniversitesi Sosyal 
Bilimler Enstitüsü, Isparta.

Aydın, A. O. & Çörekçioğlu, M. (2001). Tedarik zincirinde 
kalite odaklı bilgi yaklaşımı. Niğde Üniversitesi 
Mühendislik Bilimleri Dergisi, 5 (2).

Ayyıldız, S., & Sağır, Y. E. (2024). Turistik destinasyonlarda 
yerel mutfak unsurlarının kullanılma durumu: İstanbul 
tarihi yarımada örneği. Türk Turizm Araştırmaları 
Dergisi, 8 (3), 217- 234.

Azat, A. (2007). Tedarik zinciri yönetiminde scor modeli ve 
scorcard uygulaması. (Yayınlanmamış Yüksek Lisans 
Tezi), Gazi Üniversitesi Fen Bilimleri Enstitüsü, Ankara.

Baleanu, V., Sabina I. & Andreea I. (2009). Supply chain 
manegement: A new frontier of managerial thought 
and practice. Annals of The University of Petroşani, 9 (1), 
43-52.

Ballou, R., Stephen M. G. & Ashok M. (2000). New managerial 
challenges from supply chain opportunities. Industrial 
Marketing Management, 29, 7-18.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 87

Bay, Y., (2007). Tedarik zinciri yönetiminde insan kaynakları 
yönetimi uygulamalarının etkileri üzerine bir araştırma. 
(Yayınlanmamış Yüksek Lisans Tezi), Gazi Üniversitesi 
Sosyal Bilimler Enstitüsü, Çalışma Ekonomisi ve 
Endüstri İlişkileri, Ankara.

Bayar, İ. E. (2008). Kamu hastanelerinde tedarik zinciri 
yönetimi ve örnek bir uygulama. (Yayınlanmamış 
Yüksek Lisans Tezi), Dokuz Eylül Üniversitesi Sosyal 
Bilimler Enstitüsü, İzmir.

Bolstorff, P. A. (2002). Supply chain: A framework 
for expanding the human resource development 
professional’s role in technology ımplementation. 
Advances In Developing Human Resources, 532-549.

Bostan Sarıoğlan, A & Deveci B. (2021). Öğretmen 
Adaylarının Beslenme ile İlgili Bilişsel Yapılarının 
Kelime İlişkilendirme Testi ile Belirlenmesi, Journal of 
Tourism and Gastronomy Studies, 3003-3017.

Boubekri, N. (2001). Technology enablers for supply chain 
management. Integration Manufacturing Systems, 12 
(6), 394-399.

Boyne, S., & Hall, D. (2004). Place promotion through food 
and tourism: Rural branding and the role of websites. 
Place Branding, 1(1), 80-92.

Bronfman, N. C., Cisternas, P. C., López-Vázquez, E., la 
Maza, C. De., & Oyanedel, J. C. (2015). Understanding 
attitudes and pro-environmental behaviors in a Chilean 
community. Sustainability, 7(10), 14133-14152.

Canlı, M. (2015). Sosyal medyada kullanılan reklamların 
tüketicilerin satın alma davranışlarına etkisi. (Yüksek 
Lisans Tezi). KTO Karatay Üniversitesi.

Connolly, M. F., & Struby, E. (2024). Treasury buybacks, 
the Federal Reserve’s portfolio, and changes in local 
supply. Journal of Banking & Finance, 168, 107286. 



88 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Coşkun, R., Altunışık, R., & Yıldırım, E. (2017). Research 
methods in social sciences with SPSS application. Sakarya 
Publishing, Updated 9th Edition, Sakarya.

Coşkun, R., Altunışık, R., Bayraktaroğlu, S. & Yıldırım, E. 
(2015). Sosyal bilimlerde araştırma yöntemleri SPSS 
uygulamalı. 8th Edition, Sakarya: Sakarya Kitapevi.

Croom, S., Pietro R. & Mihalis G. (2000). Supply chain 
management: An analytical framework for critical 
literature review. European Journal of Purchasing & 
Supply Management, 6, 67-83.

Çağlayan, V. (2002). Küresel rekabet ortamında tedarik zinciri 
yönetimi. (Yayınlanmamış Yüksek Lisans Tezi), Selçuk 
Üniversitesi Sosyal Bilimler Enstitüsü, Konya.

Çağlıyan, V., Işıklar, Z. E., & Hassan, S. A. (2016). Üniversite 
öğrencilerinin satın alma davranışlarında sosyal medya 
reklamlarının etkisi: Selçuk Üniversitesi’nde bir 
araştırma. Selçuk Üniversitesi Sosyal ve Teknik Araştırmalar 
Dergisi, (11), 43-56.

Çamlıca, Z. (2024). Tedarik zincirinde sürdürülebilirlik: BİST 
sürdürülebilirlik 25 endeksi şirketlerinde bir içerik 
analizi. Business, Economics and Management Research 
Journal, 7 (2), 105-121. https://doi.org/10.58308/
bemarej.1520009

Çavuş, O., Şengül, S., & Özkaya, F. D. (2018). Restoran 
şeflerinin menü geliştirme ve ürün tedarik süreçleri 
hakkındaki görüşlerinin değerlendirilmesi: The world 
50 best restaurants list örneği. Journal Of Tourism And 
Gastronomy Studies, 6 (3), 95-110.

Çetin, D. H., Duman, E., Gürtürk, Z., Savcı, A., Uyar, 
G., İyigün, C., & Karaer, Ö. (2015). Kişisel bakım 
ürünlerinde yerel zincir müşterileri için tedarik zinciri 
iyileştirilmesi. Endüstri Mühendisliği, 26 (2), 21-34. 

Çokluk, Ö. (2010). Lojistik regresyon analizi: Kuram ve 
uygulamada eğitim bilimleri, 10(3), 1357-1407.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 89

De Groot, J. I., & Steg, L. (2009). Morality and prosocial 
behavior: The role of awareness, responsibility, and 
norms in the norm activation model. Journal of Social 
Psychology, 149(4), 425-449. https://doi.org/Doi 
10.3200/Socp.149.4.425-449

Demiral, Ö. (2017). Küresel tedarik ağları ve yönetim-
organizasyon sorunları: Çok boyutlu bir literatür 
incelemesi. Çukurova Üniversitesi Sosyal Bilimler Enstitüsü 
Dergisi, 26 (1), 313-326.

Demirdöğen, O. & Küçük, O. (2007). Malzeme akışının 
etkinliğinde tedarik zinciri yönetimi önemi. 8. Türkiye 
Ekonometri ve İstatistik Kongresi, İnönü Üniversitesi-
Malatya, ss.1-13.

Demirtaş, M. (2008). Tedarik zinciri yönetiminde, tahminleme 
ve planlama işbirliğinin rekabet gücüne etkisi ve tekstil 
sektöründe bir uygulama. (Yayınlanmamış Yüksek 
Lisans Tezi), Afyon Kocatepe Üniversitesi Sosyal 
Bilimler Enstitüsü, Afyon.

Demiryürek, H. K. (2007). Tedarik zinciri yönetimi, tüketiciye 
etkin yaklaşım ve Türkiye örneklemeleri. (Yayınlanmamış 
Yüksek Lisans Tezi), İstanbul Üniversitesi Sosyal 
Bilimler Enstitüsü, İstanbul.

Dilmegani, C. (2024). 7 ways to improve your supply chain 
sustainability in 2024. https://research.aimultiple.com/
supply-chain-sustainability

Doğar, A. (2006). Tedarik zinciri’nde stok yönetimi. 
(Yayınlanmamış Yüksek Lisans Tezi), İstanbul 
Üniversitesi Fen Bilimleri Enstitüsü, İstanbul.

Dönmez, N. (2009). Tedarik zincir yönetiminde çok amaçlı 
bir dağıtım planlaması örneği. Milli Prodüktivite Merkezi 
Anahtar Dergisi, 21 (242), 26-27.

Elagöz, İ. (2006). Tedarik zinciri yönetimi yaklaşımının 
maliyet hesaplama çalışmalarına etkisi. (Yayınlanmamış 
Doktora Tezi), Dokuz Eylül Üniversitesi Sosyal Bilimler 
Enstitüsü, İzmir.



90 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Ernst, R. & Kamrad, E. (2000). Evaluation of supply chain 
structures through modularization and postpone. 
European Journal of Operation Research, 124, 495-510.

Erol, İ., Meltem N. V., & Şerifoğlu, F. S. (2006). AB uyum 
yasaları ve sürdürülebilir kalkınma bağlamında tersine 
tedarik zinciri yönetimi: Türkiye’ye yönelik araştırma 
fırsatları ve önerileri. İktisat, İşletme ve Finans Dergisi, 21 
(244), 86-106.

Esposito, E., & Passaro, R., (2009). The evolution of supply 
chain relationships: an ınterpretative framework based 
on the Italian inter-ındustry experience. Journal of 
Purchasing & Supply Management, 15, 114-126.

Eymen, E. U. (2007). Tedarik zinciri yönetimi, http://www.
kaliteofisi.com Erişim Tarihi: 16.04.2025.

Fenitra, R. M., Laila, N., Premananto, G. C., Abbas, A., & 
Sedera, R. M. H. (2023). Explaining littering prevention 
among park visitors using the theory of planned behavior 
and norm activation model. International Journal of 
Geoheritage and Parks, 11 (1), 39-53.

Fenitra, R. M., Premananto, G. C., Sedera, R. M. H., Abbas, 
A., & Laila, N. (2022). Environmentally responsible 
behavior and Knowledge-Belief-Norm in the tourism 
context: The moderating role of types of destinations. 
International Journal of Geoheritage and Parks, 10 (2), 
273-288.

Flynn, B. (2009). Special topic forum on global supply chain 
management. The Journal of Supply Chain Management, 
45 (2), 52.

Folkerts, H. & Hans K. (1997). Challenges in ınternational 
food supply chain: Vertical co-ordination in the 
european agribusiness and food business. Supply Chain 
Management, 2 (1), 11-14.

Foster, T. (1999). The next generation for supply chain 
outsourcing, Logistic Management and Distributition 
Report.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 91

Fotiou, V. (2007). Investigation suppliers and supply sub-
chains in order to reduce packaging waste: A case study 
of the norfolk and norwich university hospital, school 
of environmental sciences. University of East Anglia 
University Plain Norwich.

Gedikli, C. (2006). İnternet tabanlı tedarik zinciri yönetiminin 
kobi’lerde uygulanması için bir model önerisi. 
(Yayınlanmamış Doktora Tezi), Erciyes Üniversitesi 
Sosyal Bilimler Enstitüsü, Kayseri.

George, D., & Mallery, M. (2010). SPSS for windows step by 
step: A simple guide and reference. 17.0 update (10a ed.) 
Boston: Pearson.

Gist, M. E., & Mitchell, T. R. (1992). Self-efficacy: A 
theoretical analysis of its determinants and malleability. 
Academy of Management review, 17(2), 183-211.

Glock, C. H. (2008). Principal-agent-problem in a single-
vendor-single-buyer ınventory model with quality 
consideration. VI. International Logistics and Supply 
Chain Congress, 6-7 November 2008, 332-340.

Goh, M., Geok T. L. & Lilian, N. (1999). Strategic role and 
contribution of purchasing ın singapore: a survey of 
CEOs, The Journal of Supply Chain Management, 35 (4), 
1999, 12-23.

Grabinski, M. (2008). Chaos-limitation or even end of supply 
chain management. VI. International Logistics and 
Supply Chain Congress, 6-7 November, 1-6.

Guedes, J. C. & Mateus, C. (2008). Trade credit linkages along 
a supply chain: evidence for the ıtalian textile sector. VI. 
International Logistics and Supply Chain Congress, 6-7 
November 2008, 229-252.

Güleş, H. K., Paksoy., Turan, Bülbül, H., & Özceylan, E., 
(2009). Tedarik zinciri yönetimi (stratejik planlama, 
modelleme ve optimizasyon), Ankara:Gazi Kitabevi.

Gülşen, A. Z. (2006). Tedarik zinciri yönetiminde süreç 
esneklik konfigürasyonlarının performans analizi. 



92 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

(Yayınlanmamış Yüksek Lisans Tezi), Ankara 
Üniversitesi Sosyal Bilimler Enstitüsü, Ankara.

Hair, J. F., Black, W. C., Babin, B. J., & Anderson, R. E. 
(2019). Multivariate data analysis.

Han, H. (2020). Theory of green purchase behavior (TGPB): 
A new theory for sustainable consumption of green 
hotel and green restaurant products. Business Strategy 
and the Environment, 29 (6), 2815-2828.

Hobbs, J. E. (1996). A transaction cost approach to supply 
chain management. Supply Chain Management, 1 (2), 
15-27.

Hugos, M. H. (2024). Essentials of supply chain management. 
John Wiley & Sons.

İlhan, A. M. (2009). Afet dönemlerinde insani yardım 
örgütlerinde tedarik zinciri stok yönetimi kızılay 
derneğinde bir uygulama. (Yayınlanmamış Doktora 
Tezi), Gazi Üniversitesi Sosyal Bilimler Enstitüsü, 
Ankara.

Javid, M. A., Ali, N., Abdullah, M., & Shah, S. A. H. (2021). 
Integrating the norm activation model (NAM) theory in 
explaining factors affecting drivers’ speeding Behaviour 
in Lahore. KSCE Journal of Civil Engineering, 25 (7), 
2701-2712.

Jayaraman, V., & Anthony, R. (2003). A simulated annealing 
methodology to distribution network design and 
management. European Journal of Operational Research, 
144, 629-645.

Kalaycı, Ş. (2017). SPSS applied multivariate statistical 
techniques. 8th Edition, Ankara: Dinamik Akademi.

Kannabiran, G. & Bhaumik, S., (2005). Corporate turaround 
through effective supply chain management: the case of 
a leading jewellery manufacturer in India. Supply Chain 
Management: An International Journal, Emerald Group 
Publishing, 10 (5), 2005, 340-348.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 93

Karasu, F. I. (2006). Tedarik zinciri yönetiminin yapısı ve 
işleyişi. (Yayınlanmamış Yüksek Lisans Tezi), Anadolu 
Üniversitesi Sosyal Bilimler Enstitüsü, Eskişehir.

Kazançoğlu, Y., (2008). Lojistik yönetimi sürecinde tedarikçi 
seçimi ve performans değerlendirilmesinin yöneylem 
araştırma teknikleri ile gerçekleştirilmesi: ahp (analitik 
hiyerarşi süreci) ve DEA (veri zarflama analizi). 
(Yayınlanmamış Doktora Tezi), Ege Üniversitesi Sosyal 
Bilimler Enstitüsü, İzmir.

Kiatkawsin, K., & Han, H. (2017). Young travelers’ intention 
to behave pro-environmentally: Merging the value-
belief-norm theory and the expectancy theory. Tourism 
Management, 59, 76-88.

Kline, R. B. (2005). Pricinples and practice of structural equation 
modeling (2nd Ed.), New York: Guilford Press.

Kusnandar, K., Apriliyani, E. K., Wicaksono, A., & Saville, 
R. (2024). Local supply chain actor roles in farmer 
organisation information networks: Empirical findings 
from two Indonesian farmer organisations. World 
Development Perspectives, 35, 100619.

Lambert, D. M. & Cooper C. M. (2000). Issues in supply 
chain management. Industrial Marketing Management, 
29, 65-83.

Laskowska-Rutkowska, A. (2008). The architecture of super-
responsive supply chain. VI. International Logistic & 
Supply Chain Congress, 6-7 November, 189-194.

Lee, S. H., Chang, H. J. J., & Zhao, L. (2023). The importance 
of personal norms and situational expectancies to 
sustainable behaviors: The norm activation and 
situational expectancy-value theories. Journal of Retailing 
and Consumer Services, 73, 103371.

Luther, D. (2020). Supply chain sustainability: Why it is 
important & Best practices. https://www.netsuite.com/
portal/resource/articles/erp/supply-chain-sustainability.
shtml



94 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Mandell, l. (2014). Hyper – local food. http://www.foodlifemag.
com/hyper-local-food/ Access Date:16.02.2025

McDougall, N., & Davis, A. (2024). The local supply chain 
during disruption: Establishing resilient networks for 
the future. Journal of Cleaner Production, 462, 142743.

Mckone-Sweet, K., & Lee, Y.T. (2009). Development and 
analysis of asupply chain strategy taxonomy. Journal of 
Supply Chain Management, 45 (3), 3-24.

Mentzer, J. T. (2001). Supply chain management (Book 
Review). Journal of Entrepreneurship, New Delhi.

Mentzer, J. T., William D., James S. K., Soonhong M., Nancy 
W. N, Carlo D. S. & Zach G. Z. (2001a). Defining 
supply chain management. Journal of Business Logistics, 
22 (2), 1-25. 

Mentzer, J. T., William D., James S. K., Soonhong M., Nancy 
W. N, Carlo D. S. & Zach G. Z. (2001b). What ıs 
supply chain management?. Supply Chain Management, 
Sage Publication, California.

Metz, J. P. (1998). Demystifying supply chain management. 
Supply Chain Management Review, Winter, 22-31.

Mirmahmutoğulları, S. (2007). Tedarik zinciri yönetimi 
sürecinde tedarikçi özelliklerini iyileştirmede kalite 
fonksiyon yayılımının kullanımı. (Yayınlanmamış 
Yüksek Lisans Tezi), Gazi Üniversitesi Fen Bilimleri 
Enstitüsü, Ankara.

Mouritsen, J., Tage S. & Herbert K. (2003). Exploring the 
contours of supply chain management. Integrated 
Manufacturing Systems, 14 (8), 686-695.

Muthukumari, W. A. C. S., Ahn, J., & Kim, M. (2024). Impact 
of information publicity on Korean residents’ E-waste 
recycling intentions: Applying the norm activation 
model and theory of planned behavior. Heliyon, 10 (14).

Naylor, J. B., Mohamed M. N. & Danny B. (1999). Leagility: 
Integration the lean and agile manufacturing paradigms 



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 95

in the total supply chain. International Journal of 
Production Economics, 62, 107-118.

Nevşehirli, E. E. (2007). Tedarik zinciri yönetiminde tedarikçi 
değerlendirmesi ve ayakkabı sektöründe bir uygulama. 
(Yayınlanmamış Yüksek Lisans Tezi), İstanbul Teknik 
Üniversitesi Fen Bilimleri Enstitüsü, İstanbul. 

New, S. J. (1997). The scope of supply chain management 
research. Supply Chain Management, 2 (1), 15-22. 

Nix, W. N. (2001). Supply chain management in global 
enviroment, supply chain management. Ed. John T. 
Mentzer, Sage Publication, California, 27-58.

Okumuş, B., Okumuş, F., & McKercher, B. (2007). 
Incorporating local and international cuisines in the 
marketing of tourism destinations: the cases of Hong 
Kong and Turkey. Tourism Management, 28, (1), 
253-261.

Önsel, Ş, Ulengin, F., Kabak Ö. & Aktaş, E. (2008). An ınfluence 
map based analysis of supply chain management decision 
ınteractions. VI. International Logistic & Supply Chain 
Congress, 6-7 November, 51-58.

Özceylan, D. & Coşkun, E. (2008). Tedarik zincirinde bilişimin 
rolü ve bilişim yönetimi (Kitap Bölümü). Güncel yönetim 
ve organizasyon yaklaşımları, Ankara: Seçkin Yayınları, 
77-100.

Özdemir, M., Algın O. & Alper T. D. (2008). KOBİ’lerde tedarik 
zincirinin rolü ve performansının değerlendirilmesi: 
Aydın ili uygulaması. Pamukkale Üniversitesi Sosyal 
Bilimler Enstitüsü Dergisi, 1, 119-143.

Pagell, M., & Shevchenko, A. (2014). Why research in 
sustainable supply chain management should have no 
future. Journal of Supply Chain Management, 50(1), 
44-55.

Paksoy, T. (2005). Tedarik zinciri yönetiminde dağıtım 
ağlarının tasarımı ve optimizasyonu: Malzeme ihtiyaç 
kısıtı altındaki stratejik bir üretim-dağıtım modeli. 



96 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Selçuk Üniversitesi Sosyal Bilimler Enstitüsü Dergisi, 14, 
435-454.

Petersen, K. J., Gary L. R. & Monczka, R. M. (2005b). 
Supplier İntegration into new product development: 
Coordinating product, process and supply chain design. 
Journal of Operation Management, 23, 371-388

Petersen, K. J., Gary L. R. & Monczka., R. M. (2005a). An 
examination of colloborative planning effectiveness and 
supply chain performance. The Journal of Supply Chain 
Management, Spring, 14-25. 

Pooler, V. H. & Pooler, D. J. (1997). Purchasing and supply 
management (Creating The Vision). International 
Thomson Publishing, Tokyo.

Puigjaner, L., & Lainez, J. M. (2008). Capturing dynamics 
in ıntegrated supply chain management. Computers and 
Chemical Engineering, 32 (11), 2582-2605.

Ramos, M. (2022). What is supply chain 
sustainability? https://www.ibm.com/blog/
what-is-supply-chain-sustainability/

Rastegari, H., Petrescu, D. C., & Petrescu-Mag, R. M. (2023). 
Factors affecting retailers’ fruit waste management: 
Behavior analysis using the theory of planned 
behavior and norm activation model. Environmental 
Development, 47, 100913.

Ravald, A., & Grönroos, C. (1996). The value concept and 
relationship marketing. European Journal of Marketing, 
30(2), 19-30.

Sanders, N. R. (2005). IT (ınformation technology) alignment 
in supply chain relationships: A study of supplier 
benefits. The Journal of Supply Chain Management, 4-13.

Santich, B. (2004). The study of gastronomy and ıts relevance 
to hospitality education and training. Hospitality 
Management, 23, 15-24.

Savari, M., Abdeshahi, A., Gharechaee, H., & Nasrollahian, 
O. (2021). Explaining farmers’ response to water 



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 97

crisis through theory of the norm activation model: 
Evidence from Iran. International Journal of Disaster Risk 
Reduction, 60, 102284. 

Schermelleh-Engel, K., Moosbrugger, H., & Müller, H. 
(2003). Evaluating the fit of structural equation models: 
Tests of significance and descriptive goodness-of-fit 
measures. Methods of Psychological Research Online, 8 
(2),23-74. 

Schwartz, S. H., & Howard, J. A. (1981). A normative decision-
making model of altruism. Chapter 9 in Rushton JP, 
Sorrentino RM (eds). Altruism and Helping Behavior.

Sekaran, U. (2000). Research methods for business: A skill-
building approach. UK: Wiley&Sons.

Setiawan, B., Afiff, A. Z., & Heruwasto, I. (2020). Integrating 
the theory of planned behavior with norm activation in a 
pro-environmental context. Social Marketing Quarterly, 
26 (3), 244-258.

Simon, W. J., Krupnik, T. J., Aguilar-Gallegos, N., Halbherr, 
L., & Groot, J. C. J. (2021). Putting social networks 
to practical use: Improving last-mile dissemination 
systems for climate and market information services 
in developing countries. Climate Services, 23,100248. 
https://doi.org/10.1016/j.cliser.2021.100248

Song, J., Cai, L., Yuen, K. F., & Wang, X. (2023). Exploring 
consumers’ usage intention of reusable express 
packaging: An extended norm activation model. Journal 
of Retailing and Consumer Services, 72, 103265.

Sönmez, B. (2009). Kalite sistemleri açısından tedarik zinciri 
yönetimi. Lojitek - Lojistik Teknoloji Dergisi, 2, 46.

Su, Q., Shi, J. H., & Lai S. J. (2008). Study on supply chain 
management of chinese firms from the ınstitutional 
view. International Journal of Production Economics, 1-12.

Swaminathan, J. M., Stephen F. S., & Norman M. S. (1998). 
Modeling supply chain dynamics: a multiagent approach. 
Journal of Decision Science, 29 (3), 607-632.



98 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Swierczek, A. (2009). The ımpact of manufacturing process 
characteristics on the level of product customization 
ın supply chains. VII. International Logistic & Supply 
Chain Congress, 5-6 November, 27-36.

Şahin, S. A. (2003). Satınalma ve risk yönetiminin tedarik 
zinciri yönetimindeki yeri. (Yayınlanmamış Yüksek 
Lisans Tezi), İstanbul Üniversitesi Fen Bilimleri 
Enstitüsü, İstanbul.

Şen, S. (2007). Tedarik zinciri yönetiminde tedarikçi seçim 
sistemine ait bir karar destek modeli geliştirilmesi 
ve uygulama sonuçlarının değerlendirilmesi. 
(Yayınlanmamış Doktora Tezi), Yıldız Teknik 
Üniversitesi Fen Bilimleri Enstitüsü, İstanbul.

Şener, A., & Yücel, S. (2020). Sosyal medyanın Y kuşağı 
satın alma davranışları üzerindeki etkisi: Bir literatür 
incelemesi. Dumlupınar Üniversitesi Sosyal Bilimler 
Dergisi, (65), 265-284.

Şengül, S. (2017). Yiyecek içecek işletmelerinin tedarikçi 
değerlendirmeleri: Yöresel mutfak ürünlerinin satın 
alma süreçleri hakkında bir araştırma. Mehmet Akif 
Ersoy Üniversitesi Sosyal Bilimler Enstitüsü Dergisi, 9 (18), 
218-233.

Tabachnick, B.G., & Fidell, L.S. (2013). Using 
multivariate statistics, Pearson: Sixth Edition. 
Access Address: https://www.amazon.com/
Using- Multivariate-Statistics-Barbara-Tabachnick/
dp/0205849571

Talih, Ö., & Dönmez, E. (2024). Tedarik zincirine genel bakış: 
Akıllı tedarik zincirinde risk ve güvenlik. İstanbul Gelişim 
Üniversitesi Sosyal Bilimler Dergisi, 11(2), 836-854.

Tate, W. L., Ellram, L. M., & Kirchoff, J. F. (2010). Corporate 
social responsibility reports: a thematic analysis related 
to supply chain management. Journal of Supply Chain 
management, 46(1), 19-44.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 99

TDK - Türk Dil Kurumu (2025). http://www.tdk.gov.tr 
(Access Date:12.05.2025)

Telfer, D. J. (2000). Tastes of Niagara: Building strategic 
alliances between tourism and agriculture. International 
Journal of Hospitality & Tourism Administration, 1(1), 
71-88.

Thatte, A. A. (2007). Competitive advantage of a firm 
through supply chain responsiveness and supply chain 
management. Submitted As Partial Fulfillment of The 
Requirements For The Doctor of Philosophy Degree in 
Manufacturing Management. 

Ting, S. C., & Danny I. C. (2008). An integration approach 
for supplier selection and purchasing decisions. Supply 
Chain Management: An International Journal, 13 (2), 
116-127.

Towill, D. R. (1996). Time compression and supply chain 
management-a guided tour. Supply Chain Management, 
1 (1), 15-27.

Trent, R. J., & Monczka, R. M. (1998). Purchasing and supply 
management: trends and changes throughout the 
1990s. International Journal of Purchasing and Materials 
Management, 34 (3), 2-11.

Tutkun, H. İ. (2007). Tedarik zinciri yönetimi yapısının 
tasarlanması ve örgütlenmesi öncesinde işletmede 
uygulanabilirliğinin analizi. (Yayınlanmamış Yüksek 
Lisans Tezi), Dokuz Eylül Üniversitesi Sosyal Bilimler 
Enstitüsü, İzmir.

Uzueken, S. (2008). ISO 22000 gıda güvenliği yönetim 
sistemi’nin tedarik zinciri yönetimi açısından 
değerlendirilmesi ve güçlendirilmesi gereken ortak 
noktaların ortaya konması. (Yayınlanmamış Yüksek 
Lisans Tezi), Dokuz Eylül Üniversitesi Sosyal Bilimler 
Enstitüsü, İzmir.



100 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Ünüvar, M. (2009). Tedarik zinciri yönetim uygulamalarının 
örgütsel yapıya etkisi üzerine bir araştırma. Ege 
Üniversitesi Akademik Bakış Dergisi, 9 (2), 559-592.

Vanderbilt University (2023). What is corporate sustainability? 
h t t p s : / / b u s i n e s s . v a n d e r b i l t . e d u / c o r p o r a t e -
sustainability-certificate/article/what-is-corporate-
sustainability/#:~:text=Defining%20Corporate%20
Sustainability,a%20solely%20profit%2Ddriven%20
strategy.

Vis, I. F., & Roodbergen, K. J. (2002). Examining supply 
chains from practice. In Quantitative approaches to 
distribution logistics and supply chain management (pp. 
3-18). Springer Berlin Heidelberg.

Vonderembse, M. A., Mohil U., Samuel H. H., & John P. 
D. (2006). Designing supply chains: towards theory 
development. International Journal of Production 
Economics, 100 (2), 223-238.

Wang, J., Li, M., Li, S., & Chen, K. (2022). Understanding 
consumers’ food waste reduction behavior—a study 
based on extended norm activation theory. International 
Journal of Environmental Research and Public Health, 19 
(7), 4187.

Wei, C. C., Liang, G. S., & Wang, M. J. J. (2007). A 
comprehensive supply chain management project 
selection framework under fuzzy enviroment. 
International Journal of Project Management, 25, 
627-636.

Williams, L. (2019). Defining the responsible supply chain. https://
www.minespider.com/blog/defining-the-responsible-
supply-chain#:~:text=%E2%80%9CResponsible%20
s o u r c i n g % 2 C % 2 0 a l s o % 2 0 r e f e r r e d % 2 0
t o , t h e i r % 2 0 r e l a t i o n s h i p s % 2 0 w i t h % 2 0
suppliers.%E2%80%9D%20.



Mehmet Sarıoğlan / Cevdet Avcıkurt / Gözde Kumaş | 101

Williamson, O. E. (2008). Outsourcing: Transaction cost 
economics and supply chain managament. Journal of 
Supply Chain Management, 44 (2), 5-16.

Xu, L. & Beamon M. B. (2006). Supply chain coordination and 
cooperation mechanisms: An attribute-based approach. 
The Journal of Supply Chain Management, Winter, 4-12.

Yalız, D. (2013). Investigation of emotional intelligence levels 
of Anadolu University physical education and sports 
teaching students. Pamukkale Journal of Sport Sciences, 4 
(2),94-111.

Yaman, Z. (2009). Tedarik zinciri yönetiminde bilgisayar 
yazılımları ve SCM’ye geçiş uygulamaları, http://
www.kho.edu.tr/yayinlar/bilimdergisi Erişim Tarihi: 
29.04.2025

Yan, H., & Chai, H. (2021). Consumers’ intentions towards 
green hotels in China: An empirical study based on 
extended norm activation model. Sustainability, 13 (4), 
2165.

Yıldızöz, H. (2006). Tedarik zinciri yönetimi ve bir uygulama. 
(Yayınlanmamış Yüksek Lisans Tezi), Yıldız Teknik 
Üniversitesi Sosyal Bilimler Enstitüsü, İstanbul.

Yön, I. (2007). Tedarik zinciri yönetimi uygulamalarının 
rekabet gücüne etkisi. (Yayınlanmamış Yüksek Lisans 
Tezi), Gaziantep Üniversitesi Sosyal Bilimler Enstitüsü, 
Gaziantep.

Yu, M., Chen, Y., Yi, Z., Wang, Q., & Zhang, Z. (2022). 
Benefits of market information and professional 
advice in a vertical agricultural supply chain: The 
role of government provision. International Journal of 
Production Research, 60(11), 3461–3475.

Zacharia, Z. G. (2001). Research and development in supply 
chain management. Supply Chain Management, Ed. 
John T. Mentzer, Sage Publication, 2001-California, 
127-142.



102 | A Study on the Perception of Hyperlocal Supplying: The Case of Restaurant...

Zhu, W., Zhang, Q., & Wang, F. (2024). Factors affecting 
the consumption intention of game meats: Integrating 
theory of planned behavior and norm activation 
model. Biological Conservation, 292, 110544. 




