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Soguk Cay ve Limonata Formiilasyonlarinda Sakkaroz (Sofra Sekeri) ve Stvy
Kullaniminin Uriin Tercihi Uzerine Etkisi (The Effect of Sucrose (Table Sugar) and Stevia
Use in Ice Tea and Lemonade Formulations on Product Preference)

* Perihan KENDIRCI ***, Serife UZGUN *
a1zmir Katip Celebi University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, 1zmir/Tirkiye

Makale Gecmisi Oz

Gonderim Tarihi: 06.04.2023 Bu ¢alismada, soguk ¢ay ve limonatanin tatlandirici olarak sakkaroz veya stevya kullanimi
ile hazirlanmasinin {iriin tercihi tizerine etkisi pilot 6lgekli olarak arastirilmistir. Soguk cay

Kabul Tarihi: 18.05.2023 ve limonata i¢in en ¢ok tercih edilen sakkaroz ve stevya derisimlerinin belirlenmesi
amaciyla %2,5-12,5 diizeylerinde sakkaroz ve %0,5-0,75 diizeylerinde stevya i¢eren soguk

Anahtar Kelimeler cay; %10-17,5 dlzeylerinde sakkaroz ve %0,25-1,25 duzeylerinde stevya igeren limonata

ornekleri ayr1 ayr1 hazirlanarak duyusal degerlendirmeye tabi tutulmustur. Onbes panelistin
katilimryla siralama testi kullanilarak gerceklestirilen duyusal degerlendirme sonucunda en
¢ok tercih edilen derisimlerin sirasiyla soguk ¢ay icin %10 sakkaroz ve %0,55 stevya,
Soguk igecek limonata i¢in ise %15 sakkaroz ve %0,75 stevya oldugu belirlenmistir. Soguk cay ve
Tatlilik limonatada tatlandiric1 olarak sakkaroz ve stevya kullanilmasinin {iriin tercihi {izerine
etkisinin belirlenmesi amaciyla 20 panelistin katilimiyla gergeklestirilen duyusal
degerlendirme panelinde eslenmis kiyaslama testinden yararlanilmistir. En ¢ok tercih edilen
sakkaroz ve stevya derisimlerine sahip soguk c¢ay ve limonata 6rneklerinin
degerlendirilmesi sonucunda sakkaroz ve stevya kullanimmin igeceklerin duyusal
algilarinda farklilik olusturdugu ve her iki igecek i¢in de sakkaroz kullaniminin tercih
edildigi (p< 0,001) belirlenmistir.
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Keywords Abstract

Dietetic product In this study, the effect of preparing ice tea and lemonade with sucrose or stevia as
sweetener on product preference was investigated in a pilot scale. In order to determine the
most preferred sucrose and stevia concentrations for ice tea and lemonade, ice tea
Cold beverage containing 2.5-12.5% sucrose and 0.5-0.75% stevia, and lemonade containing 10-17.5%
Sweetness sucrose and 0.25-1.25% stevia were prepared separately and subjected to sensory

evaluation. As a result of the sensory evaluation using the ranking test with the participation

of 15 panelists, the most preferred concentrations were determined as 10% sucrose, 0.55%
Makalenin Turd stevia for ice tea and 15% sucrose, 0.75% stevia for lemonade, respectively. Paired
comparison test was used in the sensory evaluation panel by attendance of 20 panelists
applied to determine the effect of sucrose and stevia as sweeteners on product preference
in ice tea and lemonade samples. As a result of the evaluation of ice tea and lemonade
samples with the most preferred sucrose and stevia concentrations, it was determined that
the use of sucrose and stevia created a difference in the sensory perceptions and sucrose
was preferred for both beverages (p< 0.001).
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