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Keywords

Bu calisma, Adiyaman yoresel meyvelerinin (Kahta Nar1, Adiyaman Tut Dutu ve Besni
Uziimii) cikolata dolgu malzemesi olarak kullaniminin tiiketici duyusal algis1 ve iiriin
kabulii tizerindeki etkilerini incelemeyi amaglamaktadir. Arastirma, deneysel bir tasarim
gergevesinde yiiriitiilmiis; ayni gikolata matrisi kullanilarak iretilen ve yalnizca dolgu tiirii
bakimindan farklilasan ii¢ ¢ikolata drnegi yari egitilmis 24 panelist tarafindan 9 puanh
hedonik skala ile degerlendirilmistir. Panelistler {irlinleri tat, koku, goriintii, doku ve genel
kabul edilebilirlik kriterleri agisindan koér tadim ydntemiyle puanlamistir. Verilerin
analizinde Friedman testi ve Wilcoxon Isaretli Siralar Testi kullanilmistir. Bulgular, dolgu
tiriniin  duyusal alg1 Tizerinde istatistiksel olarak anlamli farkliliklar yarattigini
gostermektedir. Nar dolgulu ¢ikolata tat, goriintii, doku ve genel kabul edilebilirlik
kriterlerinde en yiiksek puanlar alarak en begenilen iiriin olmustur. Uziimlii ¢ikolata orta
diizeyde kabul goriirken, dut dolgulu ¢ikolata gorece daha diisiikk degerlendirilmistir.
Sonuglar, yoresel meyvelerin ¢ikolata iirlinlerinde kullanimmin duyusal kaliteyi ve tiiketici
kabuliinii artirma potansiyeline sahip oldugunu ortaya koymaktadir.
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This study aims to examine the effects of using Adiyaman regional fruits (pomegranate,
mulberry, and grape) as chocolate filling materials on consumer sensory perception and
product acceptance. The research was conducted within an experimental design framework.
Three chocolate samples produced using the same chocolate matrix and differing only in
filling type were evaluated by 24 semi-trained panelists using a 9-point hedonic scale. The
panelists assessed the samples through blind tasting in terms of taste, aroma, appearance,
texture, and overall acceptability. Data were analyzed using the Friedman test and the
Wilcoxon Signed-Rank Test. The findings indicate that the type of filling created
statistically significant differences in sensory perception. Pomegranate-filled chocolate
received the highest scores for taste, appearance, texture, and overall acceptability, making
it the most preferred sample. Grape-filled chocolate showed moderate acceptance, whereas
mulberry-filled chocolate was evaluated relatively lower across sensory attributes. Overall,
the results demonstrate that the incorporation of regional fruits into chocolate products has
the potential to enhance sensory quality and consumer acceptance.
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