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GDM311 DUYUSAL ANALIZ
Dersin Amaci

m Gidalarin duyusal degerlendirilmesinde kullanilan teknikler
ve duyusal analiz prensipleri konularinda detayli bilgi
saglanmasi

m Kalite kontroliinde ve gtivencesinde duyusal analizin
oneminin kavratilmast ve duyusal analiz hakkinda edinilen
bilgilerin gida endustrisindeki sorunlarin ¢o6zumunde
kullanilmasi

m Bir gidanin duyusal degerlendirilmesinin tasarimi,
gerceklestirilmesi ve sonuclarin yorumlanmasi konularinda
deneyim kazanilmast
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GDM311 DUYUSAL ANALIZ-
Haftalik Ders Programi

1. Hafta : Genel giris, Dersin tanitimi ve 1slenisi hakkinda bilgi,
Duyusal analizin tanimlanmasi, Kalite kontrolde duyusal analiz

2. Hafta : Duyusal degerlendirmede fizyolojik ve psikolojik
temeller, Duyusal 6zellikler ile ilgili algilar, duyu etkilesimler:

3. Hafta : Duyusal degerlendirmede test odasi, tirtin ve panelist
ozelliklert

4. Hafta : Esik degeri, Duyusal analizde kullanilan skalalar
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GDM311 DUYUSAL ANALIZ
Haftalik Ders Programi

m 5. Hafta : Farklilik testlert

m 6. Hafta : Duyusal analizde sonucu etkileyen faktorler

m 7. Hafta : Tanimlayici analiz
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GDM311 DUYUSAL ANALIZ-
Kaynaklar

Meilgard, M., Civille, G.V., Carr, B.T. 2006. Sensory Evaluation
Technigues, 4th Ed., CRC Press LL.C (Ders Kitabi).

Altug, T., Elmaci, Y. 2005. Gidalarda Duyusal Degerlendirme, Meta
Basim Matbaacilik.

Jellinek, G. 1985. Sensory Evalunation of Food: Theory and Practice, Ellis
Horwood Ltd.

Civille, G.V., Lyon B.G. 1996. Aroma and flavor lexicon for sensory
evaluation zerms, definitions, references, and examples , ASTM publications.

“Gidalarda Duyusal Analizler” Egitim Programi Notlart. 1994.
TUBITAK-MAM, Gebze.
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GDM311 DUYUSAL ANALIZ-
Kaynaklar

m Dergiler;

= Journal of Sensory Studies

® Journal of Food Science

m Food Technology

= Furopean Food Research and Technology

m Web Sayfalar;

® http://www.ift.org/divisions/sensory/index.html
® http://www.astm.org
® http://www.foodsensory.net (http://www.dlg.org)

DA-K.Candogan


http://www.astm.org/
http://www.foodsensory.net/

- kullanilaniar | 9= & | YNEnien oiteler ¥ & | Laha TaZia ekient bul ~

urnal of Sensory Studies: The official journal of...| | - v [ mm v Sayfav Gavenlik Araclar v

FWILEY

HOME SUBJECTS ABOUT WILEY

KNOWLEDGE FOR GENERATIONS™ CUIRE et e RV | S Search Keyword, Title, Author, ISBN, ISSN SEARCH

HOME / CHEMISTRY / FOOD SCIENCE & TECHNOLOGY / GENERAL & INTRODUCTORY FOOD SCIENCE & TECHNOLOGY /

FWILEY-BLACKWELL
| Journal Menu |

Journal of Sensory Studies

= Journal Home

+ Aims & Scope The official journal of the Society for Sensory Professionals g,.'::,:;llz;h

» Authar Guidelines

The Journal of the Society of Sensory Professionals
» Editorial Contacts

« Wiew content anline Edited by:
. Association / Society Edgar Chambers IV and Harry T. Lawless

. 151 Journal Citation Reportsi® Ranking: 2010: Food Science & Technology: 24 / 126
* Subscribe [ Renew Impact Factor: 1.750
= Recommend to Library

c Cari ID View content online ]

. T .

pus r:lml_!r Ervices Read the internzstionzal journal that publishes human reactions to basic tastes on foods, beverages, wine, < View sample issue ]

- EFWISSIGHE . liquar/beer, the envirenment, medications, and other human exposures in every day life. This is the journal M Sign up for e-alerts ]

» Reprints/Offprints you'll read for the latest information on experimental design methods and statistical analysis of data on | # Sign up for RSS feed |

» Advertising human reactions. Subscribe today! I ¥ Submit an article ]
News and Announcements Top &

Society for Sensory Professionals Upcoming Conference
"Transforming Science to Strategy™: October 27 to 29, 2010 at the Marriott Napa Valley Hotel & Spa.

Online Content Available Back to Volume 1
All issues back to 1986 are now available! Libraries wishing to purchase access to these valuable archives
should visit our Librarian Site for more information.

NIH Public Access Mandate
For those interested in the Wiley-Blackwell policy on the NIH Public Access Mandate, please visit our policy
statement.

Highlights Top &
Read this journal's Top 5 Cited Articles!
DESCRIFTIVE AMALYSIS OF DIVALENT SALTS. 20:2

THE BETA-BINOMIAL MODEL: VARIABILITY IN OVERDISPERSIOMN ACROS5S METHODS AND OVER TIME. 20:1
CROS55-MODAL ADDITIVITY OF TASTE AND SMELL. 20:6

DIFFERENTIATION OF ACTIVITY PATTERMNS IN THE SUPRAHYOID MUSCLES DURING SWALLOWING OF FOODS
WITH FIVE TASTE QUALITIES. 20:6

FLAVOR PROPERTIES OF PLAIN SOYMILK. 21:2

ABOUT WILEY: Get RSS Feeds of New Wiksy Titles
Careers | Locations | Investor Relations

Privacw Policv | Sie Man | Contact U= | Help



|@Journa|ofFoodScience—Journallnformation | | ﬁ B = @ * Sayfa~ Gov

WILEY

HOME SUBJECTS ABOUT WILEY

KNOWLEDGE FOR GENERATIONS (S gt T e PN VR | Search Keyword, Title, Author, ISBNM, ISSN

HOME / CHEMISTRY / FOOD SCIENCE & TECHNOLOGY / GENERAL & INTRODUCTORY FOOD SCIENCE & TECHNOLOGY /

FWILEY-BLACKWELL

| ot L' 4
an A Publication of
nn l:lanl:a the Institute of Food Technologists

= Jowrnal Home
= Aims B Scope
» Author Guidelines

Journal of Food Science

A Publication of the Institute of Food Technologists

= Yiew centent online Edited by:
» Association / Society Daryl B. Lund
= Virtual Issues
ISI Journal Citation Reports® Ranking: 2010: Food Science B Technolegy: 35/ 126
Impact Factor: 1.733
= Subscribe [/ Renew
. EE‘;:;:"‘;"::;;':SFEW The goal of the Journal of Foed Science is to offer scientists, researchers, and other food professionals the l L wiew l:nntent_nnline ]
o opportunity to share knowledge of scientific advancements in the myriad disciplines affecting their work, [@‘ View sample issue ]
= Permissions through & respected peer-reviewed publication. The Joumnal of Feed Science serves as an international forum for l M Sign up for e-alerts ]
= Reprints/Offprints vital research and developments in food science. The range of topics covered in the journal include: [ # Sign up for RSS feed ]
» Adwvertisin ~ -
g + Food Chemistry l #+ Submit an article ]
*+ Food Engineering and Physical Properties
*+ Food Microbiclogy and Safety
*+ Sensory and Food Quality
. Y ineering, and Technology

& Health, Mutrition, and Food
*+ Toxicology and Chemical Food Safety
*+ Concise Reviews and Hypotheses in Food Science

News and Announcements Top &

Sponsored Supplement Opportunities Now Available for Journal of Food Science

As part of its efforts as a research champion and innovation catalyst, IFT, and its partner, Wiley-Blackwell,
hawve issued a call for proposals for new sponsored scientific supplements. Sponsors enjoy featured
association with IFT Peer-reviewed Publications as supplements are published as an installment of the Journal
of Food Science, which boasts an engaged and diverse readership consisting of IFT members and individuals
within respected industry, non-for-profit, and academic institutions.

Sponsored supplements typically focus on a particular theme or area of research that is within the journal's
aim and scope. Supplement content, like all content published in the IFT Peer-reviewed Publications, is
rigorously peer-reviewed and meets the highest standards of academic integrity and publication ethics.

For further information please see our Supplement Opportunities Kit or contact Kurt Polesky, Business
Development Manager, Wiley-Blackwell, kpolesky@viley.com

Redesigned IFT Peer-reviewed Journals

IFT Journals each have a new design that was created in association with the redesigned IFT website. The
IFT.org serves as a comprehensive digital resource for all those interested in the science of food, while
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Duyusal Analiz- Tanim

m “Gorme, koklama, tatma, dokunma veya isitme duyularinin
oidalarin cesitli 6zelliklerine tepkilerini olusturan, olcen,
analiz eden ve yorumlayan bir disiplindir”
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Duyusal Analiz- Tarihce

m 1753- Ingiltere’de “Kadinlar Birligi”nin yayinladigt “Gida
Alisveris Yonergesi’nde satin alinan gidalarin kontroliinde
dikkat edilecek hususlar belirtilmis, duyusal degerlendirmeye
yer verilmistir.
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We let 65 people try the "03 Malbec and told them they couldn’t just
describe it as ‘good’. The result: 65 said it was ‘very good’.
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Duyusal Analiz- Tarihge

m Dunya ticaretindeki ilerlemelerle sarap, kahve, cay,
tereyagi, et ve balik gibi gidalarin siniflandirilarak
degerlendirilmesi

m 1900’]lerin baslarinda siniflandirma calismalariyla
birlikte, profesyonel tadimcilarin ve danismanlarin gida,
icecek ve kozmetik sektorunde 6neminin artmasi
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Duyusal Analiz- Tarihce

m Pangorn (1964) Amerikan askeri guiclerine iyi kalitede gida
saglama cabalarindan ve Iskandinavya’da “lcgen test”
gelisiminden so6z eder.

m California Davis Universitesi Gida Bilimi Bélimii’nde
Amerine, Pangorn ve Roessler (1965) tarafindan duyusal
analiz uzerine yayinlanan kitap (“Principles of Sensory

Evaluation of Foods”)
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Duyusal Analiz- Tarihce

m 1975- Ingiliz Standartlar Enstitiisii (BSI) tarafindan
yayinlanan duyusal testler ve tanimlarla ilgili bir kitap

m 1976- Uluslararast Standartlar Orgiitii (ISO) tarafindan
hazirlanan “Duyusal Analiz Y ontemler: Standart Taslags’
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Duyusal Analiz- Tarihge

m Turkiye’de ilk kez sarap kalitesinin degerlendirilmesinde
kullanilmistir.

m 1957°den bert sarap kalite kontroliinde yasal bir yontem
olarak uygulanir.
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Duyusal Analizin
Temel Uygulama Alanlari

m Endustriyel uretim

m Arastirma-Gelistirme

B Denetim

DA-K.Candogan
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Duyusal Analiz- Temel uygulama alanlari

Endistriyel tiretim

= Kalite guvenligi m Formiulasyonlardaki degisiklikler
m Uretim kontrolii = Yontem degisiklikleri

= Ham madde kontroli = Yeni gelismeler

= Son urun kontrolu = Depolama stiresinin kontrolu
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Duyusal Analiz- Temel uygulama alanlari

m Arastirma-Gelistirme
® Yeni urun gelistirme

= Ambalaj malzemelerinin, isleme yontemlerinin duyusal
kaliteye etkileri

B Denetim

= Duyusal kalite yontunden tiiketilebilirligin ve 6ngorilen
dayaniklilik suresinin belirlenmest
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Duyusal Analiz- Temel uygulama alanlari

m Gidalarin karakterizasyonu ve degerlendirilmesi
m Kisisel hijyen Grtinlert
m Cevresel urtnler

m Saf kimyasallarin test edilmesi
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Duyusal Analiz

m Guvenilir bir duyusal analizi yapan kisinin
optimize etmest gerecken faktorler;

® Sorunun tanimi
m Test tasarimi
B Hnstrumentasyon

® Sonuclarin yorumlanmast
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