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Anadolu Mutfaginda Unutulmak Uzere Olan Yemeklerin Uriin Gelistirme Kapsaminda
Duyusal Analiz Yontemiyle Degerlendirilmesi (Evaluation of Meals That Are Going to Be
Forgotten in The Anatolian Cuisine with Sensory Analysis Method Within The Scope of
Product Development)
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Makale Gegmisi Oz

Goénderim Tarihi: 23.11.2022 Bu calismada Anadolu’nun unutulmak iizere olan yemeklerinin gelistirilmesine yonelik

o algisal haritalar kullanilarak orijinal regeteler ile ders siiresince onceden kararlastirilmig

Kabul Tarihi: 26.12.2022 farkli regetelerin karsilastirmasi yer almaktadir. Calismaya katilan 6grencilerin giincel tat
algilar1 da gozetilerek olusturulan alternatif regetelerin toplum tarafindan benimsenip

Anahtar Kelimeler benimsenemeyecegi sorgulanmaktadir. Degerlendirme .siirecind.e farkli g}jl.lplara ayni
malzemelerin kullanilmasi kaydiyla, triintin hem alternatif regetesi hem de orijinal regetesi

Duyusal algt yaptirilmistir.  Egitim diizeyleri yeterli oldugu diisiiniilen Dokuz Eyliil Universitesi

Uygulamali Bilimler Yiiksekokulu ikinci sinif 6grencileri panelistler olarak belirlenmistir.
R Arastirma igin kullanilan regeteler ile {irlinlerin duyusal analizleri gergeklestirilmistir.
Uriin gelistirme Analizi gerceklestirilen iriinlerin algisal haritalar1  karsilastirmali olarak arastirma
Anadolu mutfag: bulgula.rm.a ek}e{lmis ve farkhhklar g1kar1m, Oneri ve degerlel.l(i!irme yoluyla bulgulara
eklenmistir. Uriin gelistirme dersi kapsaminda gergeklestirilen ¢alisma Anadolu
yemeklerinin gelistirilebilir potansiyelde oldugunu goéstermistir. Yemeklerin Kltlrleri
yayma, ekonomik katki ve tanitma (Ozdemir, 2012) 6zellikleri de diisiiniildiigiinde soz
konusu potansiyelin daha yaygin bir bicimde degerlendirilmesinin 6nem arz ettigi
diistiniilmektedir. Arastirmanin amaglarindan bir tanesi de ders kapsaminin uygulama
yapilarak 6grencilerin konular1 daha iyi kavrayabilmeleri saglanmaya ¢aligilmistir.

Unutulmus yemekler

Keywords Abstract

Sensory analysis In this study, using perceptual maps for the development of about to be forgotten foods of
Anatolia, the comparison of the original recipes with the different prescriptions previously
agreed during the course is included. It is questioned whether alternative prescriptions
Anatolian cuisine created by considering the current taste perceptions of the students participating in the study
can be adopted by the society. Provided that the same materials are used in different groups
during the evaluation process, both the alternative prescription and the original prescription
of the product are made. Dokuz Eylil University School of Applied Sciences sophopmore
class students, whose education levels are considered to be sufficient are designated as

Forgotten dishes

Product development

Makalenin Turi panelists. Sensory analyzes of the products with the prescriptions used for the research were
. performed. Perceptual maps of the analyzed products were comparatively added to the
Arastirma Makalesi research findings and differences were added to the findings through inference, suggestions

and evaluation. The study carried out within the scope of the product development course
has shown that Anatolian dishes have the potential to be improved. Considering the cultural
spread, economic contribution and promotion features of dishes(Ozdemir, 2012), it is
thought that it is important to evaluate this potential more widely. One of the aims of the
research was to ensure that the students could understand the subjects better by applying
the scope of the course. It is also thought that the semi- theoretical and semi-practical course
achieved its purpose in this way.
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