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Colyak Hastalarina Yonelik Zengilestirilmis Glutensiz Kek Gelistirilmesi Uzerine Bir
Calisma (A Study About the Development of Enriched a Gluten-Free Cake for Celiac Patients)
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Makale Gecmisi Oz

Gonderim Tarihi:25.09.2021 Bu ¢alismanin amaci, ¢dlyak hastalarina yonelik olarak besleyici degeri yiiksek ve ikame
iiriinlere gore nispeten daha ekonomik alternatif bir formiilasyon gelistirmektir. Bu amagla

Kabul Tarihi:28.11.2021 nohut unu, badem unu ve kegiboynuzu unu kullanilarak ayni formiilasyona sahip 3 farkli

kek regetesi hazirlanmistir. Regetelerde formiilasyon parametresi sabit tutularak; hazirlama
siireci, pisirme siiresi ve pisirme derecesinde degisiklik yapilmistir. Gelistirilen

Anahtar Kelimeler zenginlestirilmis kek, panelistler tarafindan degerlendirilmistir. Ayrica, gelistirilen {irliniin
BeBis 8 programinda besin degeri analizi yapilmistir. Duyusal degerlendirme sonucunda,

Colyak hastaligi keklerin tiimiiniin duyusal 6zellikleri yiiksek oranda kabul edilebilir ¢ikmistir. Ancak, 1
) . numaral1 kekin genel duyusal kalite puan1 diger keklere gére daha yiiksek ¢ikmistir. Besin
Zenginlestirilmis kek degeri analizi sonucunda, zenginlestirilmis keklerin diyet lifi (8,3/100g), protein (11/100g),
Duyusal degerlendirme vitamin ve mineral igerigi oldukca yiiksek oldugu anlagilmigtir. Ayrica gelistirilen

formiilasyonun glisemik indeksi (9,5/100g) oldukga diisiiktiir.

Keywords Abstract

Food safety The aim of this study is to develop an alternative formulation with high nutritional value
and relatively more economical than substitute products for celiac patients. For this
purpose, 3 different cake recipes with the same formulation were prepared by using
Enriched cake chickpea flour, almond flour and carob flour. By keeping the formulation parameter
constant in prescriptions; The preparation process, cooking time and cooking degree were
changed. The developed fortified cake was evaluated by trained panelists. In addition,
nutritional value analysis of the developed product was made in the BeBis 8 program. As a
result of the sensory evaluation, the sensory properties of all the cakes were found to be
Makalenin Tiirii highly acceptable. However, the overall sensory quality score of the number 1 cake was
higher than the other cakes. As a result of the nutritional value analysis, it has been
understood that the fortified cakes have very high dietary fiber (8.3/100g), protein
(11/100g), vitamin and mineral content. In addition, the glycemic index (9.5/100g) of the
developed formulation is quite low.
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