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Abstract

The effects of different ratios (5%, 10%, 15% and 20% residual setic powder addition) of setik (bulgur flour) on
the physical properties of the product were investigated in tarhana production. In color analysis, compared to the
control sample, L* (brightness) value decreased and a* (redness) value increased with the addition of setik powder.
Especially 20% setik powder addition (Se-Tose4) provided the highest redness value. b* (yellowness) value
decreased as the amount of setik powder increased and the Se-Toz4 sample showed the lowest value. When water
holding capacity, foam holding capacity and stability values were analyzed, it was observed that the addition of
setik powder increased the water holding capacity and these results were statistically significant (P<0.05).
Different changes were observed in foam holding capacity and stability values (P<0.05). These findings indicate
that the use of setik powder in tarhana formulations affects the physical properties of the product and determination
of optimum ratios is important for product quality.
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Salgam suyu artik iiriinii setik ilavesinin tarhanamn fiziksel 6zellikleri iizerine etkisi

Ozet

Tarhana iiretiminde farkli oranlarda (%5, %10, %15 ve %20 artik setik tozu ilavesi) setik (bulgur unu) ikavesinin
iriiniin  fiziksel Ozellikler iizerindeki etkileri incelenmistir. Renk analizlerinde, kontrol o&rnegi ile
karsilastirldiginda, setik tozu ilavesi ile L* (parlaklik) degeri diiserken, a* (kirmizihik) degeri artmustir. Ozellikle
%20 setik tozu ilavesi (Se-Toz4) en yiiksek kirmizilik degerini saglamustir. b* (sarilik) degeri ise setik tozu miktari
arttikca azalmis, en diisiik degeri Se-Toz4 6rnegi gdstermistir. Su tutma kapasitesi, kopiik tutma kapasitesi ve
stabilitesi degerleri incelendiginde, setik tozu ikavesinin su tutma kapasitesini artirdig1 goriilmiis ve bu sonuclar
istatistiksel olarak onemli bulunmustur (P<0.05). Kopiik tutma kapasitesi ve stabilitesi degerlerinde ise farkli
degisimler gozlenmistir gostermektedir (P<0.05). Bu bulgular, tarhana formiilasyonlarinda setik tozu kullaniminin
tirtiniin fiziksel 6zelliklerini etkiledigini ve optimum oranlarin belirlenmesinin iiriin kalitesi i¢in 6nemli oldugunu
gostermektedir.
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