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Makale Ge¢misi 0Oz

Gonderim Tarihi: 23.09.2024 Bu ¢aligmada ekim izni bulunan Zonguldak’ta endiistriyel kenevirin yagi, unu, kenevir kalbi
ve tohumu kullanilarak sosyo-ekonomik ve kiiltirel gelismeye katki saglayacak

Kabul Tarihi: 23.12.2024 gastronomik triinler gelistirmek ve cesitlendirmek, cesitlendirilen iiriinlerin tiiketiciler

arasinda begeni diizeylerini ortaya c¢ikarmak amaglanmistir. Arastirma kapsaminda,
endiistriyel kenevirden farkl: tiikketim alanlari i¢in 10 ¢esit gastronomik {iriin gelistirilmistir.
Gelistirilen gastronomik iiriinlerin begeni diizeylerini ortaya koymak i¢in deneysel analiz
Endiistriyel kenevir yontemine bagvurularak egitim almis olan 40 kisilik panelist grup tarafindan duyusal
analizler gerceklestirilmigtir. Elde edilen duyusal veriler SPSS 22.0 programinda analiz
edilerek, gelistirilen gastronomik driinlerin begeni diizeyi ortalamalari ve begeni ylizde
Uriin gelistirme frekanslar1 saptanmistir. Sonu¢ olarak panelistler tarafindan en ¢ok begenilen ilk {ig
gastronomik iiriin sirastyla; kenevir vinaigrette soslu domatesli kenevir bruschetta, kenevir
kalpli firmlanmis helva ve kenevir kalpli ¢ikolata olmustur. Bu sonuglar, endiistriyel
kenevirin gida sektoriinde inovatif ve katma degerli triinler gelistirmek ig¢in 6nemli bir
kaynak oldugunu gostermektedir. Elde edilen sonuglar neticesinde endiistriyel kenevirin
besleyici ozellikleri ve ¢ok yonlii kullanim olanaklar1 hem tiiketici taleplerini karsilama hem
de kirsal kalkinmay1 destekleme potansiyeline sahip oldugunu gdstermektedir.
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Keywords Abstract

Industrial hemp This study aims to develop and diversify gastronomic products that will contribute to socio-
economic and cultural development in Zonguldak, where hemp cultivation is permitted,

Gastronomic product using industrial hemp oil, flour, hemp hearts, and seeds. Additionally, the study aims to

Product development reveal the level of appreciation among consumers for these diversified products. Within the
scope of the research, 10 types of gastronomic products were developed from industrial

Rural development hemp for different consumption areas. In order to reveal the appreciation levels of the
o developed gastronomic products, sensory analyses were carried out by a group of 40
Makalenin Tiiri panelists who were trained by applying the experimental analysis method. The sensory data

obtained were analyzed in the SPSS 22.0 program and the appreciation level averages and
appreciation percentage frequencies of the developed gastronomic products were
determined. As a result, the first three gastronomic products that were liked the most by the
panelists were; tomato bruschetta with hemp vinaigrette sauce, baked halva with hemp
hearts and chocolate with hemp hearts. The results indicate that industrial hemp, with its
nutritional properties and diverse applications, has the potential to both meet consumer
demands and support rural development.
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