TURIAF
ONGRES

0

4™ International Congress of the Turkish Journal of Agriculture - Food Science and Technology

TURJAF 2025

ID: 535

Determination of the Usability of Permeate and Strained Yoghurt Water Separated as
Dairy by-product in the Production of a Shalgam-like Product

flayda Ozcelik'*, Aysenur Acar' and Nihat Akin'

1Selcuk University, Faculty of Agriculture, Department of Food Engineering, Konya, Turkey
*Correspondance: Ilayda Ozgelik, Selcuk University, Konya, Turkey
E-mail: ozcelikilaydaa@gmail.com

Abstract

Fermentation is an effective and economical method used to make a food more durable than it is. Fermented
products have an important place in culinary cultures. In Turkish cuisine, which is very comprehensive and rich
in terms of fermented products, ayran, vinegar, boza, milk-based and bioactive peptide koumiss, kefir and pickles
produced from many vegetables can be consumed as beverages with brine. Shalgam juice is also a fermented
beverage and is a part of Turkish culture. Permeate is the liquid part of milk passing through the membrane during
ultrafiltration. Permeate, which is a by-product of the ultrafiltration method, contains high levels of protein.
Permeate, which is generally not used in factories, is considered as dairy waste and causes environmental pollution.
Strained yoghurt is one of the fermented milk products consumed in our country. The yoghurt water released in
strained yoghurt production is rich in minerals and lactose. In this study, the usability of strained yoghurt water
and permeate water, which are known as waste materials in dairy industry, was investigated. These waste materials
are known to be rich in LAB and bioactive substances. Strained yoghurt juice and permeate water were used
instead of water in the formulation. Furthermore, the study aimed to determine the effect on the physical and
sensory properties of the produced shalgam juice. For this purpose, strained yoghurt juice and permeate water were
obtained from the industry for shalgam juice production, and drinking water was used as a control sample. The
changes in the processed samples were determined during and after fermentation. Meanwhile, the samples were
analysed for pH, acidity, colour and sensory analysis to determine the effects of wastewater on both the progress
of fermentation and the final product after fermentation.
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Salgam Benzeri bir Uriin Uretiminde Siitciiliik Yan Uriinii Olarak Ayrilan Permeat ve
Siizme Yogurt Suyunun Kullamlabilirliginin Belirlenmesi

Ozet

Fermantasyon bir gidayr oldugundan daha dayanikli hale getirmek icin kullanilan etkin ve ekonomik bir
yontemdir. Mutfak kiiltiirlerinde fermente tiriinlerin 6nemli bir yeri vardir. Fermente iirlinler bakimmdan olduk¢a
kapsamli ve zengin olan Tiirk mutfagi icerisinde ayran, sirke, boza, siit temelli ve biyoaktif peptit olan kimiz, kefir
ve bir¢ok sebzeden iiretilen tursular salamura sulariyla igecek olarak tiiketilebilir. Mevzubahis olan salgam suyu
da fermente bir igecek olup, Tiirk kiiltiiriinde yer almaktadir. Permeat siitiin ultrafiltrasyon sirasinda membrandan
gecen s1vi kisimdir. Ultrafiltrasyon yonteminin bir yan iiriinii olan permeat yiiksek diizeyde protein barindirir.
Fabrikalarda genellikle kullanilmayan permeat siit¢iiliik atigi olarak kabul edilir ve g¢evre kirliligine neden
olmaktadir. Stizme yogurt iilkemizde tiiketilen fermente siit iiriinlerinden biridir. Stizme yogurt liretiminde agiga
¢ikan yogurt suyu mineraller ve laktoz bakimindan zengindir. Bu ¢alismada, siit iirtinleri endiistrisinde atik madde
olarak bilinen siizme yogurt suyu ve permeat suyunun kullanilabilirligi arastirilmistir. Bu atik maddelerin LAB ve
biyoaktif madde agisindan zengin oldugu bilinmektedir. Formiilasyonda su yerine siizme yogurt suyu ve permeat
suyu kullanilmistir. Ayrica, calismada, tiretilen salgam suyunun fiziksel ve duyusal 6zellikleri iizerindeki etkisini
belirlemeyi amaclamistir. Bu amagla, salgam suyu iiretimi i¢in sanayiden siizme yogurt suyu ve permeat suyu
temin edilmis, kontrol 6rnek olarak ise igme suyu kullanilmistir. Islenmis numunelerdeki degisiklikler
fermantasyon siiresince ve fermantasyondan sonra belirlenmistir. Bu sirada 6rnekler, pH, asitlik, renk analizleri
ve duyusal agidan analiz edilerek, atik sularin hem fermantasyonun ilerlemesi hem de fermantasyon sonrasi nihai
tiriin lizerindeki etkileri belirlenmistir.
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