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Vegan Marag Tarhanasinin Gelistirilmesi ve Duyusal Ozelliklerinin Degerlendiresi

(Development and Sensory Evaluation of Vegan Maras Tarhana)
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Makale Gecmisi Oz

Génderim Tarihi: 10.12.2025 Bu calismada, geleneksel Maras tarhanasinin bitkisel kaynakli bir alternatifle yeniden
formiile edilerek vegan bir versiyonunun gelistirilmesi ve duyusal o6zelliklerinin

Kabul Tarihi: 11.06.2026 degerlendirilmesi amaclanmgtir. Uretimde geleneksel yogurt yerine badem bazli vegan

yogurt kullanilmig; renk, tekstiir, ¢ignenebilirlik, piitirli yapi, gevreklik, yabanci koku,
eksilik, aroma, tat, goriiniis ve genel izlenim olmak {izere toplam 11 duyusal parametre
iizerinden karsilagtirma yapilmistir. Duyusal analiz sonuglari, vegan tarhananin renk ve
Vegan tarhana pitiirlii yap1 gibi bazi kriterlerde geleneksel {iriine yakin puanlar aldigini, ancak tat, aroma,
tekstiir ve genel izlenim gibi tiiketici kabuliinii belirleyen temel parametrelerde daha diigiik
degerlendirildigini gostermistir. Bu durum, badem bazli yogurdun smurli fermentatif
Badem yogurdu kapasitesi ve zayif jel olusturma 6zellikleri ile iliskilendirilebilir. Sonuglar, vegan Marag
tarhanasinin duyusal acidan kabul edilebilir bir {irlin oldugunu ancak formiilasyonun
optimize edilmesine ihtiya¢ duydugunu ortaya koymaktadir. Calisma, geleneksel fermente
Bitkisel iiriin bir {iriinlin veganizasyonu konusunda literatiire katki sunmakta ve bitkisel temelli iiriin
gelistirme ¢aligmalarina yol gostermektedir.
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Keywords Abstract

Vegan tarhana This study aimed to reformulate traditional Maras tarhana using a plant-based alternative
to develop a vegan version and to evaluate its sensory properties. In the production process,
almond-based vegan yogurt was used instead of traditional dairy yogurt, and the products
Almond yogurt were compared across eleven sensory attributes, including color, texture, chewiness,
graininess, crispness, off-flavor, sourness, aroma, taste, appearance, and overall
acceptability. Sensory analysis indicated that while the vegan tarhana exhibited comparable

Maras tarhana

Sensory analysis

Plant-based food scores to the traditional product in parameters such as color and graininess, it received lower
scores in key attributes influencing consumer acceptance, notably taste, aroma, texture, and
Makalenin Tiirii overall impression. These differences are likely associated with the limited fermentative
capacity and weak gel-forming properties of almond-based yogurt. Overall, the results
Arastirma Makalesi suggest that vegan Maras tarhana is a sensorially acceptable product; however, formulation

optimization is necessary to enhance its sensory quality. This study contributes to the
literature by presenting a plant-based reinterpretation of a traditional fermented food and
provides insights for future product development in vegan and alternative protein-based
foods.
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