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Bu tez ¢alismasinda ii¢ farkl tropikal iklim meyvesinin yag asitleri bilesenleri {izerine
kargilagtirmali yontemlerle bir arastirma yapilmistir. Tez calismasimnin materyalini
olusturan meyvelerin se¢iminde son zamanlarda c¢okga tiiketilen meyveler tercih
edilmistir. Bu meyveler; Citrus aurantifolia, Fortunella matgarita Swingle, ve
Passiflora edulis olarak secilmistir. Meyve 6rneklerinin hem geleneksel bir yontem olan
Soxhlet ekstraksiyon yontemiyle yag asitleri elde edilmistir. Yag asitleri bilesenleri GC-
MS yontemiyle belirlenmistir. Mikrodalga destekli analiz yonteminin geleneksel
yonteme gore ¢ok daha hizli gergeklestigi goriilmiistiir. Ayni1 zamanda bu yOntem
sayesinde ¢oziicli tasarrufu saglanmistir. Her li¢ meyve tiiriinde de doymamuis yag asitleri
daha yiiksek oranda saptanmistir. Mikrodalga destekli analizin verim oranini artirdigi

tespit edilmistir.
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In this thesis, a comparative study was carried out on fatty acid components of three
different tropical climate fruits. In the selection of the fruits that constitute the material of
the thesis work, recently consumed fruit is preferred. These fruits are; Citrus aurantifolia,
Fortunella matgarita Swingle, and Passiflora edulis. Fatty acids were obtained from the
fruit samples by the Soxhlet extraction method, which is a traditional method. The fatty
acid components were determined by GC-MS method. Microwave assisted analysis has
been found to be performed much faster than the conventional method. At the same time,
solvent saving is achieved through this method. In all three fruit types, unsaturated fatty

acids were found higher. Microwave assisted analysis has been found to increase yield.
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