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Keywords

Besin sunumunda yapilan kiiciik degisiklikler besin segimlerini etkileyebilmektedir. Bu
arastirmanin amaci tabak renginin besin algisina etkisini belirlemektir. Aragtirmaya 18 yas
istii 40 goniilli kiz 6grenci katilmigtir. Arastirmada siyah, beyaz, kirmizi renkte, her renkten
iki tane, 17 cm ¢apinda, desensiz, toplam alt1 tane diiz tabak kullanilmigtir. Tabaklarin ii¢
tanesine diizenli, diger li¢ tabaga ise daginik bir sekilde boyutlar birbirine yakin bir 1zgara
kofte (30g) ve ti¢ dilim kizarmus patates (30g) koyulmustur. Her katilimcidan bir tane tabak
secmesi ve sectigi tabaktaki besinleri ¢ekicilik, deneme istekliligi, begeni ve baharat algist
acisindan degerlendirmesi istenmistir. Degerlendirme i¢in gorsel analog skalasi (1 en kotii-
9 en iyi besin algis1) kullanilmustir. Katilimeilarin ¢cogunun (%70) diizenli tabagi tercih ettigi
saptanmugtir. Kirmizi tabaktaki besinlerin ¢ekicilik, isteklilik ve begeni algisi siyah tabaga
gore dnemli diizeyde daha yiiksektir (p<0,001). Kirmizi, beyaz ve siyah tabaklar arasinda
besinlerin baharat algist agisindan 6nemli diizeyde fark yoktur (p>0,05). Arastirmanin
sonucunda; besinlerin kirmizi tabakta sunumunun besini deneme istegini, ¢ekiciligini,
begenisini arttirdig1 bulunmustur.
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Small changes in food presentation can affect food choices. The aim of this research is to
determine the effect of plate color on food perception. Forty female students over 18 years
of age participated in the research. In the research, six plain plates in black, white and red,
two of each color, 17 cm in diameter, without a pattern were used. A similar size grilled
meatball (30g) and three slices of fried potatoes (30g) were placed in the middle of plates,
in the same order and dispersedly placed on the other three plates. Each participant was
asked to choose a plate and evaluate in terms of attractiveness, willingness to try, liking of
the foods and perception of spice. Visual analog scale (1 worst-9 best food perception) was
used. It was determined that the participants mostly (70%) preferred the organized plate.
The perception of attractiveness, willingness and liking of the foods on the red plate is
significantly higher than on the black plate (p<0,001). There is no significant difference
between red, white and black plates in terms of spice perception of foods (p>0,05). As a
result of the research; It has been found that the presentation of foods on a red plate
increases the desire to try the food, its attractiveness and taste.
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