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Keywords

Konya kiiflii peyniri, basta Penicillium roqueforti olmak ilizere dogal kif gelisimiyle
olgunlasan, keskin koku ve tat profiline sahip geleneksel bir peynir tiiriidiir. Bu ¢alismada
peynirin gastronomik potansiyelini artirmak amaciyla keskek, kruvasan ve cheesecake
olmak iizere {i¢ iiriin grubunda kullanim olanaklar1 incelenmistir. Duyusal degerlendirmeler,
kontrollii ortamda 10 kisilik egitimli panel tarafindan gerceklestirilmistir. Her grupta
kontrol ve deney ornekleri degerlendirilmis, veriler SPSS 25°te Shapiro-Wilk ve Wilcoxon
testleriyle analiz edilmistir. Keskekte parlaklik, kiiflii koku ve kiiflii yogunluk; kruvasanda
yalnizca kiiflii peynir kokusu; cheesecake’te ise kiiflii peynir kokusu, genel koku, dengeli
tat, peynir yogunlugu, agiz ve bogaz hissi ile tatlilik parametrelerinde anlamli farklilik
saptanmistir (p<0,05). Ancak ii¢ grupta da genel begeni puanlarinda anlamli fark
belirlenmemistir (p>0,05). Bulgular, Konya kiiflii peynirinin tuzlu ve sicak profilli iiriinlere
daha uyumlu oldugunu, tathi profilli iirlinlerde ise formiilasyonun optimize edilmesi
gerektigini ortaya koymaktadir. Bu c¢alisma, yerel peynir tiirlerinin modern mutfak
uygulamalarina kazandirilmasina 6nemli katkilar sunmaktadir.
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Konya moldy cheese is a traditional variety ripened through natural mold development,
primarily Penicillium roqueforti, and characterized by a sharp aroma and flavor profile.
This study investigated its gastronomic potential in three product groups: keskek, croissant,
and cheesecake. Sensory evaluations were conducted under controlled conditions by a
trained panel of ten assessors. Control and experimental samples were analyzed using the
Shapiro—Wilk test and Wilcoxon Signed-Rank Test in SPSS 25. Significant differences
were found in brightness, moldy odor, and mold intensity in keskek; only in moldy cheese
odor in croissant; and in moldy cheese odor, overall odor, balanced taste, cheese intensity,
mouthfeel, throat sensation, and sweetness in cheesecake (p<0.05). However, no significant
differences were observed in overall liking across all groups (p>0.05). Findings indicate
greater compatibility with savory, hot products, while sweet formulations require
optimization. The study supports integrating local cheeses into modern culinary
applications.
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