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Abstract : Tarhana is a traditional Turkish fermented food. It is widely consumed as soup and includes many different
ingredients such as wheat flour, various vegetables, and spices, yoghurt, bakery yeast. It can also be enriched by adding other
ingredients. Thus, its nutritional properties can be enhanced. In this study, tarhana was supplemented with two different types
of brans (rice bran and corn bran) and WPC (whey protein concentrate powder) to improve its nutritional and functional
properties. Some chemical properties of tarhana containing two different brans and their levels (0, 5, 10 and 15%) and WPC (0,
5, 10%) were investigated. The results indicated that addition of WPC increased ash content in tarhanas which were fortified
with rice and corn bran. The highest antioxidant and phenolic content values were obtained with addition of rice bran in
tarhana formulation. Compared to tarhana with corn bran, rice bran addition gave higher oil content values. The cellulose
content of tarhana samples was determined between 0.75% and 2.74% and corn bran showed an improving effect on cellulose
contents of samples. In terms of protein content, addition of WPC into the tarhana raised protein content for the samples.
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