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Dogal Renklendiriciler Igeren Mor Peynirlerin Kalite ve Duyusal Ozelliklerinin
Incelenmesi (Investigation of Quality and Sensory Properties of Purple Cheeses Containing

Natural Colorants)
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Gonderim Tarihi: 29.03.2025 Basta beyaz peynir olmak iizere yogun bir sekilde tiiketilen peynir ¢esitlerinde renkli peynir
cesitlerine rastlanilmamaktadir. Bu dogrultuda mor renkli gidalarin toz formlari ile beyaz

Kabul Tarihi: 15.06.2025 peynirin yapilabilirligi arastirilmigtir. Bu ¢alismada, mor renkte iki farkli meyve (mor

havug, yaban mersini) ¢esidinin toz formu peynir yapiminda kullanilmistir. Mor gida
tozlarmin oranlari degistirilerek yedi ¢esit peynir (5-10-15 gram/1 L siit), geleneksel beyaz
Gastronomi peynir iiretim teknigi kullanilarak iiretilmistir. Uretilen peynirlerin baz1 kimyasal analizlerin
yant sira tekstiir ve duyusal analizleri de degerlendirilmistir. Deneysel peynir 6rneklerinin
cok kriterli karar verme teknigi ile duyusal 6zellikleri incelenmis ve en begenilen ii¢ 6rnek
Yaban mersini sirastyla kontrol 6rnegi, 10 g yaban mersini iceren peynir drnegi ve 15 g mor havug igeren
peynir 6rnegi olmustur. Peynir drneklerinin toplam fenolik madde icerigi yaban mersini ve
mor havug tozu orani arttikca artmis ve kontrol 6rnegine kiyasla zengin bir polifenol
profilinin bulundugu goriilmiistiir. Bu 6zellikleri ile deneysel peynir drnekleri fonksiyonel
bir nitelik kazandig1 sdylenebilir. Ayrica bu ¢aligmayla panelistlerin mor renkli gidalar
tilkketmeye kars1 ilgili olduklar1 ve farkli renkte olan gidalar1 tiiketmeye karsi 6n yargil
yaklagmadiklar1 belirlenmistir.
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Keywords Abstract

Gastronomy Colored cheese varieties are not encountered in intensively consumed cheese varieties,
especially feta cheese. In this study, powder forms of two different purple fruits (purple
carrot, blueberry) were used in the production of cheese. Seven types of cheeses (5-10-15
Blueberry g/1 L milk) were produced by changing the proportions of purple food powders using the
traditional white cheese production technique. Some chemical analyses as well as texture
and sensory analyses of the produced cheeses were evaluated. The sensory characteristics
o of the experimental cheese samples were analyzed by multi-criteria decision making
Makalenin Tari technique and the three most appreciated samples were the control sample, the cheese
sample containing 10 g blueberries and the cheese sample containing 15 g purple carrot,
respectively. The total phenolic content of the cheese samples increased as the proportion
of blueberry and purple carrot powder increased and a rich polyphenol profile was observed
compared to the control sample. With these features, it can be said that the experimental
cheese samples gained a functional quality. In addition, in this study, it was determined that
the panelists were interested in consuming purple-colored foods and were not prejudiced
against consuming foods of different colors.
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