Journal of Tourism and Gastronomy Studies, 2021, 9 (3), 2203-2215

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775
Journal homepage: www.jotags.org

s

Farkli lIgerikli Cikolatalarda Bulunan Bilegenlerin Duyusal Olarak Tespit
Edilebilirliginin Arastirilmasi (Investigation of Sensorial Detectability of Components in
Chocolates with Ditferent Contents)

* Emre HASTAOGLU * , Sefahat TASCI b
2Sivas Cumhuriyet University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Sivas/Turkey
b Sivas Cumhuriyet University, Institute of Social Sciences, Department of Tourism Management, Sivas/Turkey

Makale Ge¢misi 0Oz

Génderim Tarihi:26.06.2021 Cikolata diinyanin bir¢ok iilkesinde severek tiiketilen besleyici bir atigtirmaliktir.
Cikolatalardaki temel kalite unsurlar1 lezzet, tekstiir, koku, goriiniis ve genel begeni gibi

Kabul Tarihi:08.08.2021 parametreler olup tretim sekli, kullanilan hammadde ve depolama siireci ¢ikolatanin

kalitesini ve begeni derecesini etkilemektedir. Bu c¢alismada, farkli icerikteki cikolata
orneklerinin katilimeilar tarafindan duyusal olarak tahmin edebilmeleri ve duyusal olarak
begenilerinin Slgiilmesi amaglanmigtir. Bu amagla c¢ikolata Orneklerinin igerisindeki
Duyusal analiz bilesenleri tahmin etmeleri i¢in ¢oktan ¢ok se¢meli tadim teknigi kullanilmistir. Ayrica
. katilimcilarin demografik 6zellikleri ile tadima katilmadan 6nce ¢ikolata tiiketimine bakis
Cikolata acilarini igeren dort ifadelik sorular ile katilimeilarin tadim yaptiklari gikolatalarin kalite
Tadim testi ozelliklerini puanlamalari istenmistir. Calismada elde edilen bulgular incelendiginde
katilimcilarin farkli igerikteki cikolatalarda bulunan bilesenleri tespit edebilme puanlar

Anahtar Kelimeler

Gastronomi lizerinde Ogretim gordiikleri simif, cinsiyet ve c¢ikolata yeme sikligi gibi faktorlerin
istatistiksel olarak etkili olmadigi goriilmiistiir. Bununla birlikte katilimcilardan sigara
igenlerin anason, kakule veya ada cay1 gibi bilesenlerin bulundugu ¢ikolatalarin bilegen
tespitinde daha basarili olduklar1 sdylenebilir. Farkli igerikteki c¢ikolatalarin duyusal
parametrelerinin de farkli puanlar alarak aralarinda kabul edilebilirlik puanlar1 degismistir.

Keywords Abstract

Sensory analysis Chocolate is a nutritious snack that is consumed in many countries of the world. The main

Chocolate quality elements in chocolates are taste, texture, smell, appearance and general taste, and

the production method, raw materials used and storage process affect the quality and degree
Taste test of appreciation of the chocolate. In this study, it was aimed to predict the sensory perception
of chocolate samples with different contents and to measure their sensory liking. For this
purpose, multiple-choice tasting technique was used to predict the components in the
chocolate samples. In addition, the participants were asked to rate the quality characteristics
of the chocolates before participating in the tasting. In the study, it was seen that factors
such as the class, gender and frequency of eating chocolate were not statistically effective
o on the participants' scores for detecting the components in chocolates with different
Makalenin Tiiri contents. However, it can be said that smokers among the participants were more successful
in detecting some components of chocolates.
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