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Farkli Yontemlerle Kizartilan Patlicanlarin Yag Cekme Oranlar1 ve Bu Patlicanlarla

Yapilan Patlican Musakkanin Tiiketiciler Tarafindan Begenilme Durumu (Oil
Absorption Rates of Eggplants Fried with Different Methods and Status of Being Liked of this
is Eggplant Moussaka Made with Eggplants by Consumers)
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Mutfakta kullanilan degisik pisirme yontemleri gidalarda farkli o6zelliklerin ortaya
c¢tkmasinda ve yemegin tiiketici tarafindan begenilip begenilmemesinde 6nemli bir rol
oynamaktadir. Tiirk mutfaginin énemli bir iriinii olan patlican musakka yemegi yapmak
i¢in patlicanlarin dnceden kizartilmasi gerekmektedir. Bu kizartma islemi i¢in kullanilan
pisirme yontemleri derin yagda kizartma, tuzlu suda bekletip derin yagda kizartma, una
bulay1p derin yagda kizartma ve yag piiskiirterek firinda kizartma seklindedir. Bu ¢alismada
patlicanlarin belirtilen pisirme yontemleri ile kizartilmasi gergeklestirilmis, kizartma
sonucunda ne kadar yag gektikleri hesaplanmig ve bu kizartma isleminden elde edilen
patlicanlarla pisirilen patlican musakka yemeklerinin begenilme durumu duyusal test ile
Ol¢lilmiistiir. Calisjmamizin sonucunda en az yag % 3.07 ile yag piiskiirtiillerek firinda
pisirilen patlicanlardan, en fazla yag ise % 18.12 ile una bulanip derin yagda kizartilan
patlicanlardan elde edilmistir. Buna karsilik en begenilen patlican musakka yemegi %
4.2°1ik tuzlu su ¢ozeltisinde bekletildikten sonra derin yagda kizartilan patlicanlarin
kullanilmastyla elde edilen yemek olmustur.
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The different cooking methods used in the kitchen play an important role in the emergence
of different features in foods and whether the food is liked by the consumer. Eggplants must
be fried beforehand in order to make the eggplant moussaka dish, which is an important
product of Turkish cuisine The cooking methods used for this frying process are frying in
the deep oil, soaking in salt water and frying in the deep oil, frying in the deep oil with flour
and frying in the oven by spraying oil. In this study, frying the eggplants with the specified
cooking methods was carried out, the amount of oil they absorbed as a result of frying was
calculated and the liking of the eggplant moussaka dishes cooked with the eggplants
obtained from this frying process was measured by sensory test. As a result of our study,
the minimum oil with 3.07 % was obtained from the eggplants cooked in the oven by
spraying it oil, and the highest oil with 18.12 % was obtained from the eggplants that were
deep fried with flour. On the other hand, the most popular eggplant moussaka dish is the
version obtained by using deep-fried eggplants after soaking in a 4.2 % saline solution.
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