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A RESEARCH STUDY ON THE COSTING METHODS USED BY 
THE RESTAURANTS: THE CASE OF ANTAKYA 

ABSTRACT 

The aim of this research study is to reveal how the restaurants operating in 
Antakya, which have one of the most famous cuisines of Turkey calculate and 
control their food costs and make pricing decisions of food they produce. In 
order to conduct the present survey, data related with cost calculation methods 
and pricing decision process used by the said restaurants were obtained by 
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applying a questionnaire in face to face manner to some restaurants selected 
knowingly and operating in the city Antakya. The data obtained was analyzed 
by using chi-square method in order to define whether the restaurants use the 
known methods in the relevant literature or not. Thus some suggestions are 
made in order to help solving the problems and shortcomings the said 
restaurants have faced.
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