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Anahtar Kelimeler Oz

Molekiiler gastronomi Yemek pisirmede meydana gelen degisimler bilimsel olarak ifade edilebilirken, Nouvelle

Molekiiler mutfak mutfak akimiyla 6nem kazanan standart recetelerin molekiiler mutfakta yer almadigini
gozlemlemistir. Ozellikle molekiiler mutfakta iiriinleri tutturabilmek ve standartti

Standart regete yakalamak igin &l¢iilii ve piif noktalara dikkat ederek ¢aligmak gerekmektedir. Bu yiizden

molekiiler mutfakta da standart regetelere ihtiya¢ duyulmaktadir. Bu aragtirma ile
molekiiler gastronomide kullanilmakta olan “kopiiklestirme” tekniginin duyusal analiz
yontemiyle incelenmesi ve bu teknige dair standart regetenin olusturulmasi amaglanmustir.
Soya kopiigii regetesi 6n ¢alismalardan sonra iki kez duyusal testten gecirilmistir. Tadim 1
degerleri yorumlandiktan sonra gereken regete diizenlemeleri yapilarak tadim 2 testi
uygulanmistir. Her iki tadimin duyusal 6zelliklerinin ortalamasi 3,2 oldugu goriilmiis ve
iirliniin kabul edilebilir nitelik tasidig1 tespit edilmistir. Deneysel arastirma ydnteminin
kullanildig1 arastirma sonucunda molekiiler mutfakta standart recete gelistirilmesine dair
bir yontem ortaya konularak standart regete gelistirmenin miimkiin oldugu tespit edilmistir

Keywords Abstract

Molecular gastronomy While the changes from cooking to cooking can be expressed scientifically, it has been

observed that standard prescriptions that are important with Nouvelle kitchen trend do not

take place in molecular kitchen. Especially in the molecular kitchen, it is necessary to

Standard prescriptions work with attention to measure and tricky points in order to catch products and to catch
standards. Because of this, standard prescriptions are also needed in the molecular kitchen.
In this research, it is aimed to investigate the "foaming" technique used in molecular
gastronomics by sensory analysis method and to establish a standard prescription for this
technique. The soya foam prescription was passed through the sensory test twice after
preliminary work. After tasting 1 values were interpreted, the necessary tasting regimens
were made and the tasting 2 test was applied. The sensory characteristics of both tastes
were found to be 3.2 and the product was found to be acceptable. As a result of the
research using experimental research method, it has been determined that standard recipe
can be developed by introducing a method of developing standard recipe in molecular
kitchen.

Molecular kitchen
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