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Bu aragtirmanin amaci, airfry, derin yagda kizartma ve az yagda kizartma yontemleri ile pisirilen dana
antrikotun tekstiirel ve duyusal 6zelliklerinin karsilagtirilmasidir. Deneysel ve karma yontemin
kullanildig1 arastirmada elde edilen verilerin genel aritmetik ortalamalariin hesaplanmasinda SPSS
istatistik analiz programindan yararlanilmistir. Aragtirmada yapilan tekstiir profil analizi sonucunda,
airfry ile pisirilmis dana antrikot 6rneginin elastikiyet ve ¢ignenebilirlik degerlerinin derin yagda ve
az yagda pisirilmis antrikot drneklerinden daha yiiksek oldugu, dis yapiskanlik ve geri kazanim
degerlerinin birbirine yakin oldugu, sertlik ve sakizimsilik degerlerinin ise derin yagda pisirilen dana
antrikot 6rneginden daha yiiksek oldugu tespit edilmistir. Arastirmada en fazla pisirme kaybinin airfry
ile pisirilmis antrikot 6rneginde, en az pisirme kaybinin ise az yagda pisirilmis antrikot 6rneginde
oldugu saptanmistir. Ayrica aragtirma kapsaminda yapilan duyusal analiz sonucunda goriinis,
doku/tekstiir, koku, lezzet ve genel begenirlik degerlerinin genel olarak orta ve yiiksek diizeyde
gerceklestigi ortaya konulmustur. Bu dogrultuda aragtirmanin sonuglarindan yararlanilarak yiyecek-
icecek isletmelerine, seflere, tiiketicilere, aragtirmacilara ve konu ile ilgili literatiire iliskin Oneriler
sunulmustur.
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The aim of this study was to compare the textural and sensory properties of beef entrecdte cooked by
airfrying, deep-frying and light-fat frying methods. In the research that employed experimental and
mixed approaches, the general arithmetic averages of the data were obtained employing the SPSS
statistical analysis instrument. As a result of the texture profile analysis conducted in the study, it was
figured out that the elasticity and chewiness values of the air-fried beef entrecote sample were higher
compared to the deep-fat and low-fat entrecote samples. Moreover, it was identified that the external
adhesiveness and recovery values were close to each other, and the hardness and gumminess values
were higher than the deep-fat-cooked beef entrecote sample. According to the findings, the entrecote
sample cooked with air fryer exhibited the largest cooking loss, whereas the low-fat entrecote sample
had the lowest cooking loss. Besides, the sensory analysis carried out as part of the study showed that
the overall like, texture, taste, smell, and appearance levels range from medium to high levels. Parallel
to the findings of the study, recommendations have been submitted to the food and beverage industry,
chefs, customers, researchers, and the literature using the research findings.
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