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Meyan Serbeti ile Yapilan Siinger Keklerin Fiziksel ve Duyusal Ozellikleri (Physical and

Sensory Properties of Sponge Cakes Made with Licorice Sherbet)
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Makale Ge¢misi Oz

Gonderim Tarihi:06.05.2020 Beslenme kaynakli bir¢cok kronik hastaliktan dolay1 giliniimiizde tiiketiciler daha saglikli
iiriinleri tercih etmektedir. Seker-yag orani diistik, lif oran1 yiiksek ve fonksiyonel bilesikleri

Kabul Tarihi:10.06.2020 igeren gidalarin tiiketimi giin gectikce artmaktadir. Ozellikle obezite, kalp damar hastaliklari

ve gastrointestinal rahatsizliklar sebebiyle, gerek ev gerekse ev digi iiretimde sentetik
girdilerin kullaniminin azaltilmasi iizerinde ¢alisilmaktadir. Giinlik diyetin 6nemli bir
kismini olusturan siinger kek, yiyecek-igecek isletmelerinde de evlerde yaygin olarak
kullanilmaktadir. Pandispanya olarak ta bilinen siinger kek, her tiirlii yas pasta ve benzeri
tirtinlerin temel hammaddesidir. Bu ¢alisma kapsaminda, meyan serbeti kullanilarak seker
Siinger kek orani azaltilmis siinger kek yapilmistir. Farkli oranlarda meyan serbeti ilave edilip, seker
oranlar1 azaltilan siinger keklerin bazi fiziksel ve duyusal 6zellikleri incelenmistir. Siinger
kek recgetesi olusturulurken meyan serbeti ilave edilme oranina bagl olarak, seker miktari
diistiriilerek daha saglikli ve farkli aromada yeni bir iiriiniin ortaya c¢ikarilmasi
hedeflenmistir. Sonuglara gore %5 ve %10 oraninda meyan serbeti ilave edilen siinger
keklerin fiziksel ve duyusal oOzelliklerinin kabul edilebilir seviyelerde oldugu tespit

Anahtar Kelimeler

Meyan bitkisi

Duyusal kalite

edilmigtir.
Keywords Abstract
Licorice plants Today, consumers prefer healthier products due to many nutritional chronic diseases. The

consumption of foods with low sugar-fat ratio, high fiber content and functional compounds
is increasing day by day. Particularly, due to obesity, cardiovascular diseases and
gastrointestinal disturbances, efforts are being made to reduce the use of synthetic inputs in
both home and outside production. Sponge cake, also known as sponge cake, is the basic
raw material of all kinds of wet cakes and similar products. In this study, sponge cake was
made using licorice sherbet. Some physical and sensory properties of sponge cakes, in which
different licorice sherbet was added, were examined. While creating the sponge cake recipe,
it was aimed to bring out a new product with a healthier and different flavor by reducing the
amount of sugar, depending on the rate of adding licorice sherbet. According to the results,
Arastirma Makalesi 5% and 10% liquorice added sponge cakes were found to have acceptable physical and
sensory properties.
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