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ABSTRACT 

The aim of this study was to select starter cultures by showing correlation between the 

volatiles and the starter cultures used during fermentation with the goal of producing a 

standard and desirable tarhana. This traditional fermented cereal product is produced with 

fermentation of a dough prepared by mixing wheat flour, yoghurt, some vegetables and 

spices. To understand the relationship between aroma development and certain starter cultures 

through both statistical and sensorial approaches, 11 tarhana dough samples were prepared 

using three lactic acid bacteria (Lactobacillus farciminis PFC83, Lactobacillus casei PFC90, 
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