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Basta bugday olmak iizere bazi tahillarin yapisinda bulunan gliitenin son yillarda gesitli
hastaliklar ile iligkisi siklikla degerlendirilen konulardan biri olmustur. Bu durum gidalarin
gliitensiz olarak iiretilmesine ve bugday ununa alternatif iirlinlere yonelik talebi arttirmistir.
Gliitensiz iiriin pazar1 son yillarda hizla biiyiirken bugday temelli yoresel iirinlerin bu
pazardaki yeri sinirli durumdadir. Yoresel iiriinlerin gliitensiz alternatiflerinin tiretilmesinin
gastronomi turizmine katki saglayacagi diistiniilmektedir. Bu c¢aligmada, Gaziantep
mutfaginda siklikla tiiketilen cografi igaretli tescillenmis gekerli boregin gliitensiz olarak
iiretilmesi amaglanmistir. Bu kapsamda misir unu, karabugday unu, kegiboynuzu unu ve
piring unu kullanilmis ve ayrica bugday unu ile kontrol érnegi hazirlanmistir. Uretilen
sekerli borek orneklerinin duyusal analizleri gerceklestirilmis ve duyusal ozelliklerde
istatistiki agidan farklilik olup olmadig1 goézlemlenmistir. Tiiketiciler tarafindan gliitensiz
sekerli borek orneklerinin begenilme diizeylerini tespit etmek amaciyla renk, tat, koku,
yumusaklik, ¢igneme 6zelligi ve genel begeni parametrelerinden olusan duyusal analizler
Mus Alparslan Universitesi C6lyak ve Gliitensiz Beslenme Toplulugu ile As¢ilik programi
on lisans 6grencilerinden olusan goniillii yar1 egitimli panelistlere uygulanmistir.
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The relationship between gluten, which is found in some grains, especially wheat, and
various diseases has been one of the frequently evaluated topics in recent years. This
situation has increased the demand for gluten-free food production and alternative products
to wheat flour. While the gluten-free product market has been growing rapidly in recent
years, wheat-based local products have a limited place in this market. It is thought that
producing gluten-free alternatives of local products will contribute to gastronomy tourism.
In this study, it was aimed to produce gluten-free, geographically marked, registered sugar
pastry (sekerli borek), which is frequently consumed in Gaziantep cuisine. In this context,
corn flour, buckwheat flour, carob flour and rice flour were used, and a control sample was
also prepared with wheat flour. Sensory analyzes of the produced samples were carried out
and it was observed whether there were any statistical differences in sensory properties. In
order to determine the liking levels of gluten-free samples by consumers, sensory analyzes
consisting of color, taste, smell, softness, chewiness and general appreciation parameters
were applied to volunteer half educated panelists consisting of Mus Alparslan University
Celiac and Gluten-Free Nutrition Community and Culinary program associate degree
students.
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