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Yiyecek ve igcecek iiretiminde yeni teknolojik gelismelerin ortaya cikmasi, {riinlerin fiziksel,
kimyasal ve duyusal Ozelliklerini istenilen yonde degistirilebilmesine imkan saglayan iglem
yardimcr maddelerinin kullanimini artirmustir. Cesitli gorevleri iistlenerek gidalara arzu edilen
ozelliklerin kazandirilmasi amaciyla ilave edilen islem yardimci1 maddelerinin bir grubunu enzimler
olusturmakta ve Transglutaminaz (TGaz) enzimi de bu grup igerisinde Snemli bir yer teskil
etmektedir. Transglutaminaz gidalarda protein yapisini degistirebilen bir enzimdir. Bu enzim
proteinlerin yapisinda bulunan glutamin ve lisin arasinda molekiil i¢ci ve molekiiller arasi kovalent
capraz baglar olusturarak yiiksek molekiil agirlikli polimerlerin olugmasini saglamaktadir. Bu
ozelliklerinden dolay1 et, siit ve tahil {Urlinleri olmak {izere genis bir kullanim alanina sahiptir.
Transglutaminaz enzimi islenmis gidalarin besinsel 6zelliklerini gelistirebilmekte, basta tekstiir
olmak iizere ¢esitli kalite 6zelliklerinde olumlu etkiler saglanmakta ve jel yap1 olugturma, mekanik
dayanimi artirma ve tekstiirel deformasyonu azaltma gibi etkiler gostermektedir. Bu enzim birgok
gida iiretiminde kullanilan ve insan sagligi agisindan ¢esitli zararlara neden oldugu bilinen gida
katki maddelerinin ve asir1 tuz kullaniminin engellenmesini de saglanmaktadir. Ekonomik degeri
diisiik olan birgok gidanin 6zelliklerini gelistirilerek ekonomik degerlerinin artirilmasina katki
sagladig1 gibi yeni iiriinlerin gelistirilmesinde de onemli bir etkiye sahiptir. Bu caligmada; gida
islem yardimci maddesi olarak birgok iiriinde ¢esitli amaglar dogrultusunda yaygin bir sekilde
kullanilan transglutaminaz enziminin 6zellikleri detaylandirilarak gastronomi alaninda kullanimina
iliskin yapilan galigmalara yer verilmistir.

Abstract

The emergence of new technological developments in the production of food and beverages enables
the physical, chemical and sensory properties of the products to be changed in the desired direction
by adding certain processing aids to food. One group of processing adjuncts added to the food to
form the desired characteristics of the food by assuming various tasks constitutes enzymes, and the
transglutaminase (TGase) enzyme is also an important part of this group. Transglutaminase is an
enzyme that can alter protein structure in foods. This enzyme forms intramolecular and
intermolecular covalent cross-links between glutamine and lysine in the structure of proteins,
resulting in the formation of high molecular weight polymers. Because of these properties, meat,
milk and cereal products have a wide range of uses. The transglutaminase enzyme can improve the
nutritional properties of processed foods and has positive effects on various quality properties,
especially texture, and has effects such as gel formation, mechanical strength increase and decrease
of textural deformation. This enzyme is also used to prevent the use of food additives and excessive
salt, which are known to cause various damages in terms of human health, which are used in many
food productions. This enzyme, which contributes to the improvement of economic values by
improving the properties of many low-economic value foods, has an important effect in the
development of new products. In this study; as a food processing aid substance, the properties of
transglutaminase which is widely used for various purposes in many products, are elaborated and
studies on the usage in the field of gastronomy are given.
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