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Keywords

Bu c¢alismanin amaci Tiirk mutfagina ait siitlag regetesinin beslenme engelleri kapsaminda
yeniden yorumlanmasi ve bu sayede hem laktoz intolerans: olan hem de vegan beslenmeyi
tercih eden bireyler i¢in uygun bir forma doniistiirilmesini saglamaktir. Laktoz intoleransi
diinya genelinde yetiskin niifusunun yaklasik %70’ini etkilemektedir. Bununla birlikte
vejetaryen ve vegan beslenmeyi tercih eden birey sayisinin diinya genelinde 600 milyondan
fazla oldugu tahmin edilmektedir. Laktozsuz beslenme ve veganlik gibi beslenme bigimleri,
hayvansal kaynakli gida {irlinlerinde alternatif arayislarini zorunlu kilmaktadir. Tiirk
mutfagi, kokli gecmisi ve zengin cesitliligi ile geleneksel tatlilartyla da 6ne ¢ikmaktadir.
Geleneksel tariflerin, cagdas beslenme gereksinimlerine uyarlanmasi ise gastronomi
alaninda 6nemli bir doniisiimii beraberinde getirmektedir. Bu ¢alismada, laktozsuz ve vegan
stitlag tiretimi iizerine bitkisel kaynakli regeteler sunulmustur. Laktozsuz inek siitii, badem
stitii, yulaf siitii ve Hindistan cevizi siitii ile yapilan siitlag 6rnekleri duyusal analiz yontemi
ile panelistlere tattirilmig olup goriiniis, koku, lezzet, kivam ve genel begeni parametreleri
acisindan degerlendirmeleri istenmistir. Laktozsuz inek siitii ile yapilan siitlag 6rnegi en
begenilen 6rnek olurken genel begeni agisindan bunu yulaf siitii ile yapilan siitlag 6rnegi
takip etmistir. Gelecek calismalarda, bitkisel siitlerle gelistirilen siitlii tatlilarin yalnizca
duyusal degil; besin degeri, tekstiirel 6zellikler, aroma profili ve genis tiiketici gruplari
tizerindeki kabul diizeylerinin de incelenmesi 6nerilmektedir.
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The aim of this study is to reinterpret a Turkish Sutlac recipe within the scope of dietary
restrictions and thereby transform it into a form suitable for both lactose-intolerant
individuals and those who prefer a vegan diet. Lactose intolerance affects approximately
70% of the adult population worldwide. Furthermore, it is estimated that more than 600
million people worldwide choose vegetarian and vegan diets. Dietary patterns such as
lactose-free nutrition and veganism necessitate the search for alternatives to animal-based
food products. Turkish cuisine stands out with its traditional desserts, thanks to its deep-
rooted history and rich diversity. Adapting traditional recipes to contemporary dietary
requirements brings about a significant transformation in the field of gastronomy. This
study presents plant-based recipes for the production of lactose-free and vegan Sutlac.
Sutlac samples made with lactose-free cow's milk, almond milk, oat milk and coconut milk
were tasted by panellists using a sensory analysis method, and they were asked to evaluate
them in terms of appearance, smell, taste, consistency and overall appeal. The Sutlac sample
made with lactose-free cow's milk was the most liked sample, followed by the Sutlac
sample made with oat milk in terms of overall liking. In future studies, it is recommended
that milk-based desserts developed with plant-based milks be examined not only for their
sensory properties but also for their nutritional value, textural characteristics, aroma profile,
and level of acceptance among broad consumer groups.
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