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Caligmada piyasada farkli menseili tahillara ait unlarla yapilan ekmeklere alternatif olarak;
Anadolu topraklarinda yetisen atalik yerel bugday unlar1 ve geleneksel eksi maya
kullanilarak daha saglikli ekmekler iiretilmesi, tiiketicilerin duyusal degerlendirmesi ile
begenisine sunulmasi, atalik yerel bugdaylarin Onemi i(zerine dikkat c¢ekilmesi
amaglanmistir. Bu kapsamda; Siyez, Zerun, Sunter ve Uveyik bugday unlari, geleneksel
cksi maya ile yas, kuru ve instant mayalar kullanilarak ekmekler yapilmistir. 80 goniillii
panelistin, ekmeklerin duyusal ozelliklerini, iiretimde kullanilan un ve maya tipleri
hakkindaki tahminlerini, tiiketici begeni ve tercihlerini belirlemeye yonelik sorulardan elde
edilen veriler analiz edilmistir. Degerlendirme sonuglarma gore; ekmeklerin hem genel
gorliniis hem de tekstiirel ozellikleri arasinda tiiketici begeni puanlarinda anlamli
farkliliklarin oldugu, o6zellikle eksi ve instant mayali ekmeklerin daha fazla begenildigi
goriilmiistiir. Ayrica, yas maya ile hazirlanan Zerun ekmegi hari¢ eksi mayali Uveyik,
Sunter ve Siyez ekmekleri lezzet, aroma ve koku o&zellikleri yoniinden en begenilen
ekmekler olmugtur. Tercih siralamasinda; ekmeklerin goriiniis ve lezzet zelliklerinin,
tilketici aligkanliklarinin, damak o&zelliklerinin yanisira dogal, katkisiz, saglikli {irlin
algisiin etkili oldugu goriilmiistiir.
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This study aims to produce healthier breads using ancestral local wheat flours grown in
Anatolian lands and traditional sourdough, as an alternative to breads made with flours
from different grains on the market; to present these to consumers based on their sensory
evaluations and preferences; and to draw attention to the importance of ancestral local
wheat varieties. In this context, breads were made using Siyez, Zerun, Sunter, and Uveyik
wheat flours, traditional sourdough, and fresh, dry, and instant yeasts. Data obtained from
questions asked to 80 volunteer panelists regarding the sensory characteristics of the breads,
their predictions about the types of flour and yeast used in production, and consumer
preferences were analyzed. According to the evaluation results, significant differences were
found in consumer preference scores among the breads in terms of both general appearance
and textural characteristics, with sourdough and instant yeast breads being particularly
preferred. Furthermore, except for the Zerun bread prepared with fresh yeast, the sourdough
Uveyik, Sunter, and Siyez breads were the most preferred breads in terms of taste, aroma,
and smell. In terms of preference ranking; The study found that the appearance and taste
characteristics of bread, consumer habits, palates, and the perception of it as a natural,
additive-free, and healthy product all played a role.
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