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Bu calismada salgam suyu tiretiminde farkli yontem ve farkli sicaklik uygulamasinin
kalite iizerine etkisi arastirllmistir. Salgam suyu iiretimi geleneksel yontem ve direkt
yontem olmak tizere iki farkli yontemle gergeklestirilmis ve her iki yontem igin de
10°C, 22°C ve 35°C olmak {izere ii¢ farkli fermantasyon sicakligi kullanilmistir.
Fermantasyon sicakligi ve iretim yontemlerinin antioksidan aktivite, antosiyanin

miktar1 ve fenolik bilesikler tizerine etkisi incelenmistir.

Denemelerde fermantasyon sirasinda ortamda bulunan laktik asit bakterileri, toplam
mezofili aerob bakteri, toplam maya ve koliform bakteri (KB) sayilar1 belirlenmis,
fermantasyonun baglamasiyla KB sayisinda azalma, diger ortamda bulunan bakteri
sayilarinda ise artis gozlemlenmistir. Ote yandan, her iki yontemde de artan
fermantasyon sicakligiyla beraber, KB’ler daha hizli etkilenmis ve ortamdan daha kisa
siirede kaybolmuslar ve izole edilememislerdir. Sicaklik arttikga fermantasyon siiresi

kisalmustir.
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In this study, different methods in the production of shalgam juice and the effect of
different temperature application on quality were researched. Shalgam juice production
was performed by two different methods, the traditional method and the direct method
and three different fermentation temperature were used both methods: 10°C, 22°C and
35°C. The effects of fermentation temperature and production methods on antioxidant

activity, amount of anthocyanin and phenolic compounds were investigated.

The numbers of lactic acid bacteria, total mesophilic aerobic bacteria, coliform bacteria
and total yeast were counted during fermentation in the experiments. As soon as
fermentation begins, an increase in the counts of lactic acid bacteria, total mesophilic
aerobic bacteria and yeast, a decrease in the counts of coliform bacteria were
determined. On the other hand, in both methods, coliform bacteria were affected more
rapidly with increasing fermentation temperature and they disappeared in a shorter time
than the medium and could not be isolated. As the temperature increased, the

fermentation time decreased.

Keywords: shalgam, production methods, fermentation temperature, antioxidant capacity.



