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Colyak diger adi ile gluten hassasiyeti, otoimmiin bir hastalik olup ince bagirsak {izerinde
etkilidir. Bugday, ¢avdar, arpa, yulaf gibi tahillar ¢olyak hastaligi tetiklerken, misirin
¢olyak hastaliginda herhangi bir etkisi bulunmamaktadir. Bu c¢aligmanin amaci,
Kolemezlerin tretim agamalari ile misir unu, misir+bugday unu ve bugday unu katkilarinin
Koélemez 6rneklerinin bazi kalite 6zellikleri izerine etkisinin belirlenmesidir. Bugday ununa
musir unu ilave edildiginde, Kolemez 6rneklerinin nem igeriklerinin arttig1 tespit edilmistir
(p<0.05). Kolemez oOmeklerinde misir unu kullanimi, 6rneklerin pH degerlerini
diigtirmiistiir (p<0.05). Misir unu katkisinin, Kélemez 6rneklerinin dis yiizeyinde L* ve b*
degerlerini artirdig1 belirlenirken, a* degerlerini diisiirdiigii belirlenmistir (p<0.05). Misir
unu katkis1 pisirme kayb1 degerini artirmis, su tutma kapasitesi ve pisirme verimi degerlerini
ise diiglirmiistiir (p<0.05). Ayrica ¢alismada, Kblemez orneklerinin Maya-K(Uf ve Toplam
Koliform sayilarmm 1 log kob/g’1in altinda oldugu tespit edilmistir. Bazi kalite dzelliklerini
gelistirmesi nedeniyle, Koélemez 6rneklerinde misir ununun rahatlikla kullanilabilecegi
sonucuna ulagilmistir.
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Celiac, also known as gluten sensitivity, is an autoimmune disease that affects the small
intestine. Wheat, rye, barley and oats trigger celiac. However, corn do not have any effect
on celiac. In addition, the effects of maize flour, maize+wheat flour and wheat flour
additives on some quality properties of Kélemez were determined. It was determined that
the addition of corn flour to wheat flour increased the moisture contents of these samples
(p<0.05). The use of corn flour in Kélemez decreased the pH of Kélemez. Corn flour
additive increased L* and b*, decreased a* on the outer surface of Kélemez (p<0.05). Corn
flour additive increased the cooking loss of these samples, and decreased the water holding
capacity and cooking efficiency. It was determined that the Yeast-Mold and Total Coliform
of Kdlemez were below 1 log cfu/g. It was concluded that corn flour can be used in
Kolemez, since the additive of corn flour improves some of the quality characteristics of
Koélemez.
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