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Bu calisma, farkli demleme tekniklerinin kahvenin tanimlayici duyusal o6zellikleri
iizerindeki etkilerini karsilastirmali olarak incelemeyi amaglamaktadir. Arastirma
kapsaminda ayni kokene ve orta kavrum derecesine sahip kahve g¢ekirdekleri kullanilarak
V60, Chemex ve Syphon yontemleriyle hazirlanan 6rnekler, yar1 egitilmis 24 panelist
tarafindan degerlendirilmistir. Duyusal analiz siirecinde odunsu (fenolik igerik),
cikolatamsi, asidite, baharatimsi, meyvemsi ve aroma dengesi olmak iizere alt1 temel
duyusal parametre ele alinmis, veriler 9 puanli hedonik 6l¢ek araciligiyla toplanmistir.
Bulgular, demleme yontemlerinin kahvenin duyusal profili {izerinde istatistiksel olarak
anlaml farkliliklar yarattigini gostermektedir. V60 yontemi asidite ve meyvemsi aromalarin
algilanmasinda 6ne c¢ikarken, Syphon yontemi ¢ikolatamsi ve baharatimsi notalari
belirginlestirmistir. Chemex yoOntemi, belirli tat bilesenlerinin baskin bigimde one
¢tkmasindan ziyade, daha dengeli ve biitiinciil bir aroma profili sergilemistir. Elde edilen
bulgular, demleme tekniginin kahvenin duyusal 6zelliklerini ve genel tat algisini belirleyen
temel degiskenlerden biri oldugunu gostermektedir.
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This study aims to comparatively examine the effects of different brewing techniques on
the descriptive sensory attributes of coffee. Within the scope of the research, coffee beans
of identical origin and medium roast level were brewed using V60, Chemex, and Syphon
methods, and the resulting samples were evaluated by a panel of 24 semi-trained assessors.
During the sensory analysis process, six principal sensory parameters were considered:
woody (phenolic content), chocolate-like, acidity, spicy, fruity, and overall aroma balance.
Data were collected using a 9-point hedonic scale. The findings indicate that brewing
methods produce statistically significant differences in the sensory profiles of coffee. The
V60 method was particularly prominent in the perception of acidity and fruity aromas,
whereas the Syphon method accentuated chocolate-like and spicy notes. In contrast, the
Chemex method exhibited a more balanced and integrated aroma profile, rather than
highlighting individual taste components in a dominant manner. Overall, the results
demonstrate that brewing technique constitutes a fundamental variable in shaping the
sensory characteristics and overall flavour perception of coffee.
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