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Bu calisma, gorlinimii sebebiyle tiikketimi tercih edilmeyen yemeklerin estetik degeri
bulunan sunumlar yoluyla kabuliiniin artirilmasimi ele almaktadir. Bu kapsamda kotii
goriiniimlii yemekleri temsilen sirdan dolmasi, yenilik¢i sunum teknikleri kullanilarak 5
farkli sekilde sunulmustur. Sunumlarin degerlendirilmesi amaciyla hazirlanan anket formu,
Tiirk tiiketicilere ¢evrimigi olarak iletilmistir. Arastirma kapsaminda hazirlanan 5 sunum
ozelinde renk, gorsel doku, sekil ve genel sunum (komposizyon) parametreleri belirlenerek
begeni testi uygulanmistir. Sirdan dolmasini gorsel ozelliklerinden dolay: tiiketmek
istemedigini ifade eden 215 katilimcidan elde edilen veriler sonucunda, sirdan dolmasinin
biitiin halde sunulmasinin begeni puanini olumsuz etkiledigi ve sirdandan alinan kesitlerin
yatay sunumunun tiim parametreler bazinda daha fazla begeni puani aldig tespit edilmistir.
Bunun yani sira sirdan dolmasina yonelik en fazla begeni toplayan tabaklarin sunumlari
incelendiginde, renk ¢esitliligi ve canli renk kullanimi, sos veya baharat kullanimi, sirdan
dolmasi miktari, tabak doluluk orani ve tabagin odak noktasinin sirdan dolmasi olmamasi
gibi unsurlarmn etkili oldugu dikkat ¢ekmistir. Arastirma bulgularindan hareketle, sirdan
dolmasi ve temsil ettigi yiyeceklerin yenilik¢i sunum teknikleriyle tiiketici nezdinde kabul
gdrme oraninin artirilabilecegine ve gorsel manipiilasyonun tiiketici tercihlerinde sahip
oldugu etkiye yonelik 6nemli sonuglara ulagilmistir.
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This study examines the effect of food, which is thought to have a negative impact on
consumption due to its appearance, on its acceptance by creating presentations with
aesthetic value. In this context sirdan, representing bad-looking dishes, is discussed. In the
study, 5 different sirdan presentations were prepared using modernist presentation
techniques. The form containing the presentations was sent online to consumers living in
Turkey. Color, visual texture, shape and general presentation (composition) parameters
were determined for 5 presentations prepared within the scope of the research, and an
appreciation test was applied. As a result of the data obtained from 215 participants who
stated that they did not want to consume sirdan, it was determined that the presentation of
whole sirdan affected the appreciation score negatively, and the horizontal presentation of
the sections taken from the sirdan received more appreciation points on the basis of all
parameters. In addition, when the presentations of the dishes that received the most
appreciation in the presentation of sirdan were examined, factors such as the variety of
colors and the use of vibrant colors, the use of sauces or spices, the amount of sirdan filling,
the plate fullness, and the fact that the focus of the plate was not filled with sirdan, drew
attention. Based on the research findings, it was concluded that the rate of acceptance by
the consumer can be increased with the modernist presentation techniques of sirdan and the
bad-looking foods it represents, and that visual manipulation has a significant effect.
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