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Abstract
Soft candy products are known as popular that can be preferred by consumers of all ages, especially children, due
to their attractive appearance, pleasant taste and texture. In recent years, there has been a rapid increase in the
number of studies proving that confectionery products, which are known to contain high-energy and low-nutrient
additives, can be turned into healthier and more functional products. In order to produce these products with the
desired properties, it is necessary to optimize the process parameters such as product formulation and ingredients,
etc. In this study, it was aimed to investigate the effect of the use of alternative sugar sources (fruit concentrates
and honey) on the product properties of soft sugars. It was also examined whether the aroma coming from the
natural sugar sources used in the production of soft candy was liked by the panelists. Some chemical, sensory and
textural properties of soft candies produced according to the optimized formulations were analyzed. According to
the findings, , it was found that plain soft sugar (evaluated as control group in this study, which was produced from
granulated sugar, had an extremely elastic, sticky and soft structure and required more energy to chew before
swallowing, while soft candies produced from alternative sugar sources had a harder and less elastic structure than
plain soft candy. On the other hand, although there was no statistically significant difference between the analyzed
samples in terms of appearance (color) and aroma (P>0.05), it was observed that the aroma of the plain soft candy
(2+1) was not liked by the panelists and negatively affected the purchase intention (2+1). The findings of this study
show that parameters of production processes can affect the quality and consumer appreciation of the final product.
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Yumusak Seker Uretiminde Dogal Seker Kaynaklar1 Kullanim Uriin Ozelliklerini Nasil
Etkiler?

Ozet

Yumusak seker iiriinleri, ¢ekici goriiniimleri, hos tad1 ve dokusu nedeniyle basta cocuklar olmak tizere her yastan
tiiketici tarafindan tercih edilebilecek popiiler iiriinler olarak bilinmektedir. Son yillarda yiiksek enerjili ve diisiik
besleyici katki maddeleri igerdigi bilinen sekerleme iiriinlerinin daha saglikli ve fonksiyonel iiriinlere
doniistiiriilebilecegini kanitlayan ¢alismalarin sayisinda hizli bir artis yasanmaktadir. Istenen dzelliklere sahip
tiriin {iretebilmek i¢in iirtin formiilasyonu ve igerigi vb. islem parametrelerinin optimizasyonunu gerekmektedir.
Bu calismada alternatif seker kaynaklari (meyve konsantreleri ve bal) kullaniminin yumusak sekerlerin iiriin
ozelliklerine etkisinin arastirilmast amaglanmistir. Ayrica yumusak seker iiretiminde kullanilan dogal seker
kaynaklarindan gelen aromanin tiiketici tarafindan begenilip begenilmedigi de incelenmistir. Belirlenmis en iyi
formiilasyonlara gore iiretilen yumusak sekerlerin bazi kimyasal, duyusal ve tekstiirel 6zellikleri analiz edilmistir.
Elde edilen bulgulara gore toz sekerden iiretilen ve ¢aligmada kontrol grubu olarak degerlendirilen sade yumusak
sekerin son derece elastik, yapiskan ve yumusak bir yapida oldugu ve yutmadan once ¢ignemek icin daha fazla
enerji gerektirdigi, alternatif seker kaynaklarindan tiretilen yumusak sekerlerin ise sade yumusak sekerden daha
sert ve daha az elastik bir yapiya sahip oldugu bulunmustur. Ote yandan, her ne kadar analiz edilen &rnekler
arasinda goriiniim (renk) ve aroma agisindan istatistiksel agidan 6nemli bir farklilik bulunmamissa da (P>0.05),
toz seker kullanilan sade yumusak seker aromasinin (2+1) panelistler tarafindan begenilmedigi ve bu durumun
satin alma niyetini (2+1) olumsuz yonde etkiledigi gozlenmistir. Caligmanin bulgular1 iiretim siireclerindeki
parametrelerin nihai iirtin kalitesini ve begenisini etkileyebilecegini gostermektedir.
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