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Bir¢ok toplum tarafindan sevilerek tiiketilen unlu mamuller uzun yillardan beri giinliik
diyette dnemli rol oynamaktadir. Besleyici ve lezzetli igerikleri olan bu unlu mamullerin
sayisiz ¢esidi bulunmaktadir. Bu besleyici ve zengin cesitlerin tiiketici beklentilerini
karsilayabilmesi i¢in ilk olarak hazirlik islemleri dogru bir sekilde yapilmalidir. Hazirlik
islemlerinden ardindan pisirme islemi uygun 1sida ve dogru pisirme aracinda
gergeklesmelidir. Cilinkii pisirme islemleri nihai {riiniin lezzet ve goriinimiini
etkilemektedir. Bu c¢alismada unlu mamul c¢esitlerinin pisirilmesinde yaygin olarak
kullanilan tag tabanli ve konveksiyonel firilarda pisirilen iriinlerin duyusal &zellikleri
incelenmistir. Deneysel olarak gergeklestirilen aragtirmada, standart recetelere gore
hazirlanan simit, tatli kurabiye ve havuclu kek numuneleri tas tabanli ve konveksiyonel
firinlarda pisirilmis, 14 panelist (4 gastronomi alaninda akademisyen, 2 gida miihendisi, 2
pasta ustasi, 4 ev kadin1) tarafindan goriiniis, koku, lezzet, doku ve genel begeni bakimindan
duyusal analizi gerceklestirilmistir. Panelistlerin degerlendirmeleri sonucunda tas tabanli
firinda pisirilen simit ve havuglu kekin duyusal 6zellikleri konveksiyonel firinda pisirilen
gesitlere gore daha basarili bulunmustur. Tath kurabiyede ise konveksiyonel firinda pisirilen
iriinler tag tabanliya gore genel begeni agisindan daha basarili sonuglar ortaya koymaktadir.
Bu bulgular unlu mamul isletmelerinin firin tercihlerinde firmlarin pisirdigi triinlere
sagladigt duyusal performanslari goz Oniinde bulundurmalari gerektiginin Gnemini
vurgulamaktadir.
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Baked products, which many societies enjoy, have long played an essential role in the daily
diet. Owing to their nutritious and palatable composition, countless varieties of these
products exist. To satisfy consumer expectations, not only must the preparatory steps be
executed correctly, but the baking process must also be carried out using equipment that
enhances product flavour and appearance. This study examined the sensory properties of
items baked in two ovens widely used for such products: stone-deck and convection. In an
experimental design, simit, sweet biscuit, and carrot cake were prepared according to
standard recipes and baked in both ovens. Fourteen panellists (four gastronomy academics,
two food engineers, two pastry chefs, and four homemakers) evaluated appearance, aroma,
flavour, texture, and overall acceptability. Panel scores showed that simit and carrot cake
baked in the stone-deck oven were superior, in sensory terms, to those baked in the
convection oven. Conversely, sweet biscuits baked in the convection oven achieved higher
overall acceptability than their stone-deck counterparts. These findings underscore the need
for bakery operations to consider the product-specific sensory performance of ovens when
choosing baking equipment.
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