
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

Anahtar kelimeler: 
Tiramisu. 



Physical and Sensory Properties of Tiramisu Made with Kalaba Yogurt which is Traditional 
Product 

Abstract 

Demand for traditional food products intertwined with regional development and gastronomy has 
increased day by day. In Turkey, Cappadocia region which is the meeting point of the east and the 
western has significant gastronomy products. Traditional dairy products also have an important place 
among these products. Kalaba yogurt which is known as different names according to the region is 

recognition of the product will be increased and the value of this product in terms of gastronomy will 
be emphasized by integrating the yoghurt which is traditional and indigenous into the recipes. Tiramisu 
dessert, which has taken place in the world cuisine, is a layered pudding-like dessert. Although it is 
made with mascarpone cheese in its original recipe, different dairy products are also used in some 
recipes. In this study, it was aimed to investigate the usage possibilities of the product obtained by 
replacing other dairy products with Kalaba yoghurt in Tiramisu recipe which is the famous Italian 
dessert and to determine the properties of these products. For this reason, physical and sensory properties 
of tiramisu desserts made with mascarpone cheese, labne cheese and kalaba yogurt were investigated. 
As a result of the research, it was determined that the use of Kalaba yogurt instead of mascarpone cheese 
and labne cheese in the recipe of tiramisu dessert may be an important alternative. 

Key words: Sensory Property, Physical Property, Gastronomy, Traditional Food, Kalaba Yogurt, 
Tiramisu. 
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 Mascarpone peyniri ile 
 

 Labne peyniri ile 
 

L* 67.91a 63.61a 67.39a 

a* 35.42a 27.26b 26.58b 

b* 13.40a 5.41b 5.50b 

a, b: Ayn sat rda farkl d r. 
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Tira  
  

 Mascarpone peyniri ile 
  

Labne peyniri ile 
 

Sertlik (Firmness) 594.30a 480.55b 483.96b 

 11666.00a 10460.48b 9758.84b 

(Cohesiveness) 
-567.44c -539.31b -425.80a 

a, b, c: Ayn sat rda farkl d r. 
 

 

ermektedir.  

 

 
  

 Mascarpone peyniri ile 
  

Labne peyniri ile 
 

Nitelik,  4.12a 4.17a 3.74a 

Renk 4.18a 4.25a 4.02a 

 4.04a 4.18a 4.04a 

Tat 4.14a 3.20ab 3.03b 

Koku  4.13a 3.46a 3.54a 



Genel Toplam  20.60a 19.26a 18.36a 

a, b: Ayn sat rda farkl d r. 
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