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Anahtar Kelimeler 0z

Bilim, sanat ve yaraticiligin bulustugu, tiiketiciye tam anlamiyla gorsel sblen sunan
molekiiler mutfaga bu deneyimi yasamak adima maliyetine katlanabilen, gelir diizeyi
Molekiiler mutfak yiiksek bir kitlenin ilgi duydugu diisiiniildiigiinde molekiiler mutfak calismalarinin
Kapsiillestirme gerekliligi ortaya konulmaktadir. Tiirk mutfagnm bu trendi takip edebilmesi ¢aligmanin
geregini ve Onemini ortaya cikarmaktadir. Bunun yani sira 6rnek standart recetelerin
olusturulmasi, bu alana ilgi duyan ve alanla ilgili calisma yapan arastirmaci ve
uygulayicilara yol gosterecek nitelikte olmasi ¢alismanin diger bir dnemli boyutudur.
Molekiiler gastronomi ve molekiiler mutfak akimlarinin Tiirkiye'deki tanitimina katkida
bulunabilmek ve taninmasini saglamak ile bu alanda ¢alisma yapan veya yapacak olan
arastirmacilara ve uygulayicilara kapsiillestirme teknigi kapsaminda Ornek standart
receteler sunabilmek bu arastirmanin amacint olusturmaktadir. Arastirmada deneysel
aragtirma yontemi kullanarak receteler 6n galigmalarin ardindan iki kez duyusal analiz
testinden gegirilmistir. Deneysel arastirmanin yapildigi kisim kapsiillestirme teknigi ile
smirhidir. Kapsiillestirme teknigi kapsaminda yer verilen regetelerin standart regeteleri
gelistirilmistir.
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Molecular kitchens, where science, art and creativity meet, consumers offer a visual feast
in full, and the need for molecular kitchen studies is emphasized when it is thought that a
Molecular gastronomy high income level person is interested in cost to live this experience. The ability of the
Molecular kitchen Turkish kitchen to follow this trend reveals the necessity and importance of working. In
addition to this, the creation of sample standard prescriptions is another important aspect
of studying the relevance of this field and its qualities that will lead researchers and
Standard recipe practitioners working in the field. To provide examples of standard prescriptions in
molecular gastronomy and molecular kitchen flows to contribute to the promotion of
Turkey and the researchers and practitioners in the field conducting work or to do with the
gain recognition encapsulation technique is the objective of this research. Using the
experimental research method in the study, prescriptions were subjected to sensory
analysis test twice after preliminary studies. The part of the experimental study is limited
to the encapsulation technique. Standard prescriptions for prescriptions covered by the
encapsulation technique have been developed.
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