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Keywords

Tiiketicilerin duyusal degerlendirmeleri, {iriin tercihleri ve satin alma davranislari lizerinde dogrudan
etkili olan 6nemli bir faktordiir. Bu ¢alisma, 63 katilimci ile nicel arastirma yontemleri kullanilarak
tiiketicilerin duyusal degerlendirmelerinin marka algisi tizerindeki etkisini incelemektedir. Arastirma,
yerli ve yabanci hamburger meniilerinin markali ve markasiz sunumlarinin duyusal ozellikler
acisindan farklilik gosterip gostermedigini analiz etmeyi amaglamaktadir. Katilimeilar; hamburger,
patates kizartmasi ve kola 6rneklerini mense (yerli-yabanci) ve marka durumu (markali-markasiz)
bakimindan degerlendirmistir. Duyusal analiz; lezzet, koku, doku, agizda biraktig1 his ve genel kabul
edilebilirlik kriterlerine gore gergeklestirilmistir. Veriler frekans analizi ve bagimsiz 6rneklem t-testi
ile analiz edilmistir. Bulgular, yerli ve yabanct kolanin duyusal degerlendirmelerinde cinsiyetin
anlamli bir etkiye sahip oldugunu ve kadin ile erkek katilimcilar arasinda tat algisinda belirgin
farkliliklar bulundugunu géstermistir. Buna karsilik patates kizartmasinda cinsiyete dayali anlamli bir
fark tespit edilmemistir. Ayrica yerli iiriinlerin lezzet ve genel kabul edilebilirlikte daha yiiksek puan
almasi, tiiketici tercihlerinin kiiltiirel yakinlik ve duygusal baglarla iliskili olabilecegini
diistiniilmektedir. Karma tat profillerine sahip triinlerin incelenmesi ¢alismanin literatiire katkisini
giiclendirmektedir.
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Consumers’ sensory evaluations are a significant factor directly influencing product preferences and
purchasing behavior. This study examines the impact of consumers’ sensory evaluations on brand
perception using quantitative research methods with a sample of 63 participants. The research aims
to analyze whether branded and unbranded presentations of domestic and foreign hamburger menus
differ in terms of sensory characteristics. Participants evaluated hamburger, French fries, and cola
samples based on origin (domestic vs. foreign) and brand status (branded vs. unbranded). Sensory
analysis was conducted according to taste, aroma, texture, mouthfeel, and overall acceptability
criteria. The data were analyzed using frequency analysis and independent samples t-tests. The
findings indicate that gender had a significant effect on the sensory evaluation of domestic and foreign
cola, revealing notable differences in taste perception between male and female participants. In
contrast, no significant gender-based difference was identified for French fries. Moreover, the higher
ratings of domestic products in terms of taste and overall acceptability suggest that consumer
preferences may be associated with cultural familiarity and emotional attachment. Examining
products with complex flavor profiles strengthens the study’s contribution to the existing literature.
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