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Gida mithendisliginde ve yiyecek icecek sektorinde yapay zeka teknolojisinin alt
dallarindan yapay sinir aglar1 (neural network), bulanik mantik (fuzzy logic) ve makine
O6grenmesi (machine learning) gibi tiirleri kullanilmaktadir. Bulanik Mantik insan gibi
diistinmeyi esas alan ve bunlar1 matematiksel fonksiyonlar ile iglem yaparak ¢dzen bir bilim
dalidir. Bulanik kiime teorisi temeline dayanarak, ara degerleri de kullanarak islem yapar.
Kalp pillerinin {iretiminde, suni organlarin yapiminda, elektronik cihazda, sirket verim
tahmininde vb. birgok durumda kullanilmaktadir. Gida endiistrisinde basarili bir sekilde
kullanilmaya baglanan yapay zeka uygulamalar1 gidalarda siniflandirma, giiven veren
tahmin, yliksek maliyetli ig giicii gerektiren islemlerin maliyetinin en aza indirilmesi gibi
avantajlar saglamaktadir. Bu ¢aligmada etin pisme durumu hakkinda tahminde bulunan bir
uzman sistem tasarlanmigtir. Belirlenen sistem girdileri kural tabanina (rule base) gore
mamdani ¢ikarim yontemi kullanilarak tasarlanmigtir. Sistem Matlab(R2019a) programi
kullanilarak yapilmistir. Calismanin sonucunda program kullanicinin sisteme girdigi
degerler ile kural tabani ¢ikarim yontemine gére analiz ederek sonucunda belirlenen giris
parametrelerine gore etin hangi pisme oraninda (rare, medium, well-done, very well-
done/az pismis, orta pismis, iyi pigmis, ¢ok iyi pismis) oldugu belirlenmistir.
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Artificial neural networks, fuzzy logic and machine learning, which are sub-branches of
artificial intelligence technology, are used in food engineering and food and beverage
industry. Fuzzy Logic is a science that is based on thinking like a human and solves them
by using mathematical functions. Operates on the basis of fuzzy set theory using
intermediate values. In the production of pacemakers, in the construction of artificial
organs, in the electronic device, in the company yield estimation, etc. used in many
situations. Artificial intelligence applications, which have been successfully used in the
food industry, provide advantages such as food classification, reassuring prediction, and
minimizing the cost of processes requiring high-cost labor. In this study, an expert system
that predicts the cooking state of the meat is designed. The system entries determined are
designed by using the mamdani inference method according to the rule base. The system
was built using Matlab (R2019a) program. At the end of the study, the program analyzes
the values entered into the system according to the rule-base extraction method and
according to the input parameters determined as a result, the cooking rate of the meat (rare,
medium, well-done, very well-done / undercooked, medium cooked, well cooked, very well
cooked) ) was determined to be.
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