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Makale Gecmisi Oz

Gonderim Tarihi:13.08.2021 Anadolu’da yoresel corba denildiginde ilk akla gelenlerden biri olan tarhana, temel ham
maddesi tahil ve yogurttan olusan laktik asit ve alkol fermantasyonuyla iiretilen bir gida

Kabul Tarihi:20.09.2021 tirinidiir. Genellikle ev ekonomisi ¢ergevesinde iiretilen ve tiiketilen tarhana, yerel halk

tarafindan geleneksel yontemlerle yapilmaktadir. Zengin bir gida bilesimine sahip
olmasidan dolayi yiiksek protein, vitamin ve mineral deposudur. Standart Giretim prosesi
olmadigindan bilesime eklenen malzemenin miktaria gore besleyici degerleri degiskenlik
Tarhana gostermektedir. Tiirkiye’de birgok bolge ve yorede farkli iiretim yontemleri bulunan
tarhana, yapan kisinin geleneklerine, damak tadina, aligkanliklarina bagli olarak degiskenlik
gostererek birbirinden farkli duyusal 6zelliklere de sahiptirler. Bu ¢aligmada tarhanalarin
LPA temel Ozelliklerinin tanimlanmasi, farkliliklarin belirlenmesi amacryla dort farkli
bolgelerden elde edilen tarhanalarin duyusal profilleri incelenerek Tanimlayici Lezzet Profil
Analizi (LPA) uygulanmigtir. Lezzet profil analizi sonuglarindan elde edilen verilerin
istatistiksel olarak da onemini vurgulamak ve tespit etmek icin Temel Bilesen Analizi
(PCA) yapilmistir. Duyusal analiz sonucunda genel begeni parametresine gore basarili
bulunan ve begenilen iki tarhana gorbasi Ege (Manisa ve Cevresi) Tarhanasi, Bolu kizileik
tarhanasi olmustur. PCA ile incelenen duyusal sonuglar istatistiksel olarak o6nemli
bulunmustur.
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Keywords Abstract

Tarhana Tarhana, one of the things comes to mind when local soup is mentioned, is a food products
produced via lactic acid and alcohol fermentation, with the basic ingredients consisting of
cereal and yogurt. Tarhana, usually produced and consumed in the framework of home
LPA economics, is made by the local people via traditional methods. Because it has a rich food

composition, it is a high protein, vitamin and mineral reservoir. Because there is no standard
PCA production process, the nutrition value ranges depending on the amount of the ingredients
added to the composition. With different production methods in many regions and areas in
the country, tarhana varies depending on the traditions, taste and habits of the producing
person and has different sensory characteristics. In this study, the sensory profiles of
o tarhanas, from four different regions, were assessed and defining taste profile analysis
Makalenin Tiiri (LPA) was applied in order to define the basic characteristics of tarhanas and to determine
the differences. In order to emphasize and find out the statistical significance of the data
obtained from the taste profile analysis, principal component analysis (PCA) was
performed. Two tarhana soups, considered as successful and liked depending on the general
liking parameter, as a result of the sensory analysis, were the Aegean (Manisa and vicinity)
and Bolu Kizilcik tarhanas. The sensory results assessed via PCA were found as statistically
significant.
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