Journal of Tourism and Gastronomy Studies, 2022, 10 (4), 3332-3350

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775

Journal homepage: www.jotags.org

Isabella Uziimii ve Kefir Ilaveli Fonksiyonel Dondurma (Functional Ice Cream with

Isabella Grape and Kefir)

* Yazg1 PATAR “", Fulya SARPER b
2 Ankara Haci Bayram Veli University, Graduate School of Education, Department of Gastronomy and Culinary Arts,

Ankara/Turkey

® Ankara Hac1 Bayram Veli University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Ankara/Turkey

Makale Ge¢misi

0Oz

Gonderim Tarihi: 18.10.2022

Kabul Tarihi: 14.12.2022

Anahtar Kelimeler

Fonksiyonel gida
Fonksiyonel dondurma
Kefir

Isabella iiziimii

Keywords

Caligmada, dondurma {iriiniine fonksiyonel 6zellik kazandirmak amaciyla yiiksek fenolik
bilesenler ve resveratrol iceren liziim meyvesi ile probiyotik 6zellik gosteren kefir icecegi
ilave edilerek birden fazla fonksiyonellik birlestirilmistir. Uziim olarak Tiirkiye nin
Karadeniz Bélgesi’'nde yetistirilen kokulu iizim Isabella (Vitis Labrusca L.) tercih
edilmistir. Fonksiyonel dondurma iiretiminde 4 farkli oranda (%15.0, %30.0, %45.0 ve
%60.0) Isabella tiziim meyvesi ve 4 farkli oranda (%15.0, %30.0, %45.0 ve %60.0) kefir
denenmistir. Degerlendirmede iki asamali deneysel arastirma yontemi kullanilmistir.
Oncelikle egitimli panelistlere hazirlanan iiriinlerin duyusal analizi yapilarak en cok
begenilen tespit edilmistir. Ikinci asamada egitimli panelistler tarafindan onaylanan nihai
tiriin regetesine uygun sekilde hazirlanan dondurmaya tiiketici begeni testi uygulanmustir.
En begenilen dondurma %30.0 kefir ve %45.0 Isabella tiziimli tirtin olmustur. Tiketicilerin
Isabella tiziimii ve kefir dondurmasina iligkin degerlendirmeleri; goriiniis, koku, doku ve tat
acisindan incelendiginde begeni seviyelerinin ve satin alma niyetlerinin yiiksek oldugu
goriilmiistiir. Tiiketici begeni testi sonuglarina goére katilimcilarin fonksiyonel gidalara
olumlu yaklasimi lezzetli ve saglikli alternatif tirlinlerin gelistirilmesi ve etkisinin goriilmesi
acisindan onemlidir.
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* Sorumlu Yazar

In this study, multiple functionalities were combined by adding grape containing phenolic
compounds and resveratrol and kefir with probiotic properties to functional properties to
ice cream product. The fragrant grape species was used as Isabella (Vitis Labrusca L.)
grown in the Black Sea Region. 4 different ratios (15.0%, 30.0%, 45.0% and 60.0%) of
Isabella grapefruit and 4 different ratios (15.0%, 30.0%, 45.0% and 60.0%) of kefir were
tried. A two-stage experimental research method was used in the evaluation. Firstly,
sensory analysis of the product prepared with recipes by trained panelists was performed
and the most liked was determined. In the second stage, a consumer taste test was applied.
The most popular ice cream was the product containing 30.0% kefir and 45.0% Isabella
grape. When consumers' evaluations of Isabella grape and kefir ice cream were analyzed in
terms of appearance, odor, texture and taste that their level of appreciation and purchase
intentions were high. As a result of the consumer appreciation test, the positive approach
of participants to functional foods are important in terms of the development and impact of
delicious and healthy alternative products.
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