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Makale Ge¢misi Oz

Gonderim Tarihi: 30.03.2023 Giintimiizde hizla degisen ve gelisen rekabet ortami, gastronomi alaninda birgok yeni akimi
ortaya cikarmigtir. Gastronomide yeni akimlar incelendiginde molekiiler gastronomi

Kabul Tarihi: 29.05.2023 uygulamalar1 yaygmn olarak karsimiza ¢ikmaktadir. Bu calisma kapsaminda molekiiler
gastronomi anlayis1 benimsenerek tas alasi baligina farkli pisirme tekniklerinin

Anahtar Kelimeler uygulanmast ve recete edilmesi hedeflenmistir. Caligmada molekiiler gastronomi

tekniklerinden tlitsiileme, sous-vide ve kiireleme teknikleri kullanilmigtir. Tiitsiileme islemi

Molekdiler gastronomi e
icin kakiile, y1ldiz anason ve kadife ¢i¢egi kullanilmistir. Her bir aromatik bitki ile ayr ayri

Yoresel balik tiitsilenen  baliklarin  mikrobiyolojik stabilitesinin saglanmast ve gerekli aroma
) bilesenlerinin olusumu amaciyla 60° C de 30 dakika boyunca sous-vide teknigi ile
Gastronomi pisirilmistir. Sous-wide teknigi ile pisirilen baliklar yoresel bazi bitkiler ile servis edilmistir.

Baliklarin servisinde yine bir molekiiler teknik olan kiireleme teknigi tercih edilerek,
madimak, yemlik ve pezik havyari kullanilmistir. Bu sekilde hazirlanan tabaklar 20 panelist
tarafindan degerlendirilmis ve sonuglar istatistiki agidan incelenmistir. Caligma kapsaminda
yapilan anketler ve degerlendirmeler 1s18inda yerel balik tiirlerinin de modern tekniklerle
pisirilebilecegi ve kabul edilebilir seviyelerde iiriin ortaya ¢ikabilecegi kanisina vartlmistir.

Keywords Abstract

Molecular gastronomy Today, the rapidly changing and developing competitive environment has revealed many

Local fish new trends in the field of gastronomy. When new trends in gastronomy are examined,
molecular gastronomy applications are widely encountered. Within the scope of this study,

Gastronomy it was aimed to apply and prescribe different cooking techniques to stone alasi fish by
adopting the understanding of molecular gastronomy. Smoking, sous-vide and
spherification techniques from molecular gastronomy techniques were used in the study.

Makalenin Turd For the smoking process, bangles, star anise and marigold flowers were used. It was cooked

Arastirma Makalesi with sous-vide technique for 30 minutes at 60 ° C in order to ensure the microbiological
stability of the fish smoked separately with each aromatic plant and to form the necessary
aroma components. The fish cooked with sous-wide technique was served with some local
plants. In the service of fish, the shoveling technique, which is also a molecular technique,
was preferred and madimak, manger and pez caviar were used. The plates prepared in this
way were evaluated by 20 panelists and the results were examined statistically. In the light
of the surveys and evaluations conducted within the scope of the study, it has been
concluded that local fish species can also be cooked with modern techniques and that
acceptable levels of product can be produced.
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