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Öz

Amaç: Keçi, koyun ve inek peynirleri kullanılarak üretilen höş-
merim tatlılarının muhafaza süresince kalite özelliklerini tespit 
etmek amaçlanmıştır.

Gereç ve Yöntem: Kontrollü şartlar altında üretim yapan çift-
liklerden temin edilen keçi, koyun ve inek sütlerinden peynirler 
üretilmiştir. Bu sütlerden elde edilen peynirler kullanılarak 3 
grup höşmerim tatlısının üretimi 3 tekrar olarak gerçekleştiril-
miştir. Höşmerim tatlılarının 0. 7. ve 14. günlerde mikrobiyolo-
jik, kimyasal ve duyusal analizleri yapılmıştır.

Bulgular: Höşmerim tatlılarının, kuru madde, kül ve asitlik 
değerlerinde farklılık (p>0,05) tespit edilmemiştir. Höşmerim 
numunelerin pH değerlerinde 0. günde farklılık tespit edile-
mezken (p>0,05) 7. ve 14. günlerde önemli derecede farklılık 
(p<0,01; p<0,001) olduğu belirlenmiştir. Numunelerin yağ, 
renk, tekstür ve duyusal analiz değerlerinde 0. 7 ve 14. günlerde 
farklılıklar görülmüştür. Höşmerim tatlılarında mikroorganiz-
ma tespit edilmemiştir.

Öneri: Höşmerim tatlılarının, standart şartlarda üretimi yapıl-
dıktan ve uygun materyallerle paketlenmesiyle mikrobiyolojik 
ve kimyasal olarak 14 gün, duyusal bakımdan 7 gün kalitesini 
koruyabileceği görülmüştür. Tüketicinin korunması açısından 
peynirli tatlı üretiminde kullanılan peynirin hangi sütten üretil-
diğinin etikette belirtilmesi gerektiği düşünülmektedir.

Anahtar kelimeler: Höşmerim, kimyasal, mikrobiyolojik, pey-
nir helvası

Abstract

Aim: It is aimed to determine the quality characteristics of the 
hosmerim desserts produced by using goat, sheep and cow che-
eses during storage.

Materials and Methods: The cheeses have been produced 
from goat, sheep and cow milk obtained from farms producing 
under controlled conditions. The three groups production of  
the hosmerim was carried out in 3 replicates. Analyzes of mic-
robiological, chemical, physicochemical and sensory properties 
were made and statistical analyzes were made on days 7 and 14 
after the production of the Hosmerim desserts.

Results: There were no differences in dry matter, ash and aci-
dity values (p> 0,05) of Hosmerim desserts. It was determined 
that there were significant differences (p <0.01, p <0.001) at 7th 
and 14th days when the pH values of the hosmerim samples co-
uld not be determined at 0 day (p> 0,05).  There were differen-
ces in the fat, color, textural and sensory analysis values of the 
samples at days of storage 0,7 and 14. No microorganisms were 
found in Hosmerim desserts.
 
Conclusion: It has been observed that Höşmerim desserts pro-
duced using standard method and packaged with apropriate 
materials can be microbiologically and chemically preserved 
for 14 days and sensory properties maintenance for 7 days after 
production under standard conditions and packaging with app-
ropriate materials. It is thought that which milk is used in the 
production of cheese used in the production of cheese dessert 
should be stated in a certain way.

Keywords: Cheese dessert, chemical, hosmerim, microbiologi-
cal

www.eurasianjvetsci.org



Eurasian J Vet Sci, 2018, 34, 3, 156-163

Introduction

Desserts produced from milk and dairy products play sig-
nificant roles in reducing the risk of bone diseases, such as 
osteoporosis, due to the rich nutrients they contain. Rice 
pudding, pudding with the caramel base, keskul, profiterol 
and rice waffers stuffed with nuts (gullac) are the examples 
of the most prominent desserts made by using milk. On the 
other hand, there is a number of desserts derived from chee-
ses that are consumed on a large scale. Some of the most fa-
mous desserts derived from cheeses that are being produced 
in Turkey are kunafa (kunafah), cheese dessert (hosmerim) 
and cheese halva. Besides the aforementioned desserts, che-
ese desserts that originated in areas outside of Turkey such 
as Cheesecake and Tiramisu are produced in great number 
(Rapaillle and Vanhamelrijck 1992, Mleko 1997, De wijk et al 
2003, Tarrega et al 2004, Cengiz 2006).

Hosmerim is a type of cheese dessert that was produced 
since the period of the Ottoman Empire up to this day. It is 
estimated that the Anatolian nomads coming from Central 
Asia through immigrations are the original producers of 
hosmerim. Hosmerim dessert is produced in many areas of 
Turkey, especially in Aegean, Black Sea and Central Anatolia 
regions. More specifically, the provinces that produce hos-
merim more are Balıkesir, Bursa, Çanakkale, Tekirdağ, Kırk-
lareli and Izmit (Unsal 2003). Hosmerim is among the most 
important traditional Turkish desserts. Due to the fact that 
hosmerim is produced in many different places, significant 
differences occur in the production methods (Şahan et al 
2006). For example, hosmerim is produced in Konya provin-
ce by adding clotted cream (kaymak) instead of cheese (Taş 
2004, Halıcı 2014). Generally speaking, the ingredients for 
producing hosmerim are fresh unsalted cheese, sugar, semo-
lina and eggs. However, in specific areas, such as Tekirdağ re-
gion, unsalted fresh cheese, sugar and flour are used. In both 
methods, the common raw materials for making hosmerim 
are fresh unsalted cheese and sugar (Evyapan 1995). In ad-
dition, these differences in terms of production techniques 
and materials used to produce hosmerim result in the rich 
diversity and wide range of its quality (Cengiz 2006). The 
industrial production of the dessert started in Balıkesir pro-
vince in 1985-1990 (Taş 2004). In  a study conducted by Can 
(2007) on hosmerim, the microbiological, chemical and sen-
sory qualities of soft and unsalted cheese were determined. 
In another study investigating of chemicals and microbiolo-
gical quality of hosmerim samples gathered in Bursa and Ba-
lıkesir by Şahan and his friends (2006), the number of mald-
yeast was found around 5,8x101 ile 1,8x101. The report also 
concluded that Staphylacoccus aureus was not detected. Ku-
rultay et al (2008) conducted an analysis of the pH and fat 
content of unsalted fresh cheeses used in the production of 
hosmerim in Tekirdağ province. Şanlıer et al (2008) conduc-
ted a questionnaire to university students on the recognition 
of traditional desserts and candies in Turkish cuisine. Todd 
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et al (1983) investigated the chemical quality of cheesecake 
dessert. Apart from the a fore mentioned researches, there is 
a great number of researches conducted both in Turkey and 
worldwide on the topic of desserts derived from the cheese 
such as tiramisu, cheesecake, cheese halva and kunafah It is 
clear that the common point of these researches is that there 
is not a single recipe to make the previously mentioned des-
serts, therefore many microbiological, chemical and sensory 
differences occur as the result (Can 2007).

Materials and Methods

Cheese has been produced according to the Tekinşen (2000)  
from goat, sheep and cow milk obtained from farms. Furt-
hermore, the cheese produced in this process was used to 
produce hosmerim desserts samples three times in the cont-
rolled conditions.

The production steps of hosmerim are; firstly,  the milk was 
heated to the fermentation temperature (25-30 °C) and then 
2 table spoons of rennet (cheese yeast) was added to the 5 
kilograms of milk to complete the fermentation process. Af-
ter waiting for 1-1,5 hours to obtain curdling, , the egg was 
added by wire brush when the curd gets like custard. Having 
started the cooking process, the mixture was stirred conti-
nuously until boiling, and then sugar was added (Evyapan 
1995, (Unal 2011).

After starting to cook, it was stirred continuously until bo-
iling and sugar was added. When the temperature reached 
85-90 °C, semolina was added and stirred and cooking pro-
cess continued until thickening. When the process of cooking 
was over, the product was placed in packages and left to cool 
down. The dry matter content of the samples was determi-
ned by gravimetric method. (AOAC International 1995). Like-
wise, ash determination was determined by gravimetric met-
hod (Cemeroğlu 2013). The pH values of the samples were 
determined with an electronic pH meter (inolab-series wtw 
7310) (Lambooij et al 1999). The color analysis was done 
by a Minolta brand chroiiometer having D65 illumination, 2̊ 
observers and 8 mm illumination range in Diffuse / O mode 
(CR-400 model, Konica Minolta, Osaka, Japonya)  (Röhrle et 
al 2011).  Texture values were determined with TA XT plus 
Texture analyzer brand texture analyzer.  The sensory eva-
luation concerned the appearance, structure, color, taste and 
smell properties of the products were evaluated by 6 pane-
lists who graded the products on the scale of points from one 
to five (Cengiz 2006).

The samples brought to the laboratory in aseptic conditions 
under the cold chain and were analyzed microbiologically to 
investigate coagulase positive Staphylococcus aureus, yeast-
mold, coliform group microorganism, total aerobic mesophi-
lic microorganism, Escherichia coli, Salmonella spp, Listeria 
monocytogenes. Total viable microorganism counts were 
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made according to the Food Drug Administration Bacteriolo-
gical Analytical Manual (FDA 2001). The number of coliform 

bacteria were analyzed according to the Hitchins et al (1992). 
The yeast-mold count was made according to ISO 21527-1: 
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Property

Dry matter

(%)

                          p

Fats (%)

                          p

Ash 

(%)                

                          p

Acidity

                          p

pH

                          p

Color 

L* values

                          p

a* values

                          p

b* values

                          p

Texture

                          p

P

0,530

0,770

0,240

0,020*

0,040*

0,040*

0,930

0,380

0,120

0,060

0,220

0,600

0,051

0,002**

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

0,000***

Cow

58,12±2,50

58,90±1,10

57,57±2,70

0,760

21,00±1,00b

21,67±0,58b

21,00±0,83b

0,600

1,10±0,03x

0,96±0,08y

0,60±0,02z

0,000***

0,79±0,19

0,68±0,19

0,52±0,10

0,200

4,97±0,05

4,98±0,01b

5,02±0,06b

0,360

69,50±0,23yb

69,68±0,18yb

70,47±0,09xa

0,001**

-6,48±0,12b

-6,60±0,07a

-6,54±0,09a

0,410

27,23±0,25a

27,23±0,08b

27,55±0,07b

0,071

31,33±1,79yb

37, 26±2,24xb

37,18±0,49xb

0,008**

Type

Sheep

59,63±1,10

58,15±2,60

59,33±1,40

0,600

25,00±1,00a

24,67±1,53ab

24,67±1,53a

0,940

1,11±0,08x

0,90±0,04y

0,64±0,01z

0,000***

0,52±0,04x

0,47±0,00xy

0,44±0,02y

0,040*

5,02±0,09

5,07±0,09b

5,07±0,10b

0,720

64,45±0,23yc

65,64±0,47xc

66,13±0,19xc

0,002**

-6,38±0,08b

-6,35±0,11a

-6,36±0,04a

0,910

25,06±0,11yb

26,20±0,57xb

26,28±0,19xc

0,010**

61,06±0,06xa

58,23±0,93xya

58,06±1,83ya

0,036*

Goat

59,30±0,87

59,08±0,52

60,25±0,35

0,120

23,67±1,53ab

24,00±1,00a

23,67±1,53ab

0,940

1,11±0,05x

0,87±0,10y

0,62±0,03z

0,000***

0,61±0,00

0,68±0,19

0,49±0,10

0,240

5,45±0,33

5,48±0,15a

5,61±0,10a

0,670

76,56±0,50xa

70,64±0,16ya

69,59±0,51yb

0,000***

-2,74±0,13xa

-9,67±0,14yb

-10,20±0,61yb

0,000***

11,99±0,08yc

34,40±0,44xa

34,35±0,04xa

0,000***

13,39±0,77yc

14,95±1,85xyc

18,06±2,03xc

0,034*

Days

0.  day

7th day

14th day

0.  day

7th day

14th day

0.  day

7th day

14th day

0.  day

7th day

14th day

0.  day

7th day

14th day

0.  day

7th day

14th day

0.  day

7th  day

14th day

0.  day

7th  day

14th.day

0.  day

7th day

14th day

Table 1. Chemical,  physicochemical and textural analysis values of hosmerim

The differences are shown in the same column x, y, z; The differences are shown in the same row a, b, c
p<0,05*, p<0,01**, p<0,001***



Eurasian J Vet Sci, 2018, 34, 3, 156-163

159

2008. Coagulase positive S. aureus counts were determined 
according to the ISO Method (ISO 2001). The samples were 
utilized in testing to find the E.coli, according to the method 
from the source AOAC (1995). The determination of Sal-
monella existence was made according to TS EN 6579 (ISO 
2005). Furthermore, the determination of the presence of L. 
monocytogenes was made according to TS EN (ISO 2004).
Statistical analyzes
The results obtained from the research were analyzed statis-
tically by applying Anova Test Using SPSS 20 version. 

Results

The results of the chemical,  textural an color analysis of hos-
merim samples are showe in the Table 1,  the sensory analy-
sis values are showed in the Table 2. 

As the final conclusion based on the microbiological results, 
TMAB, Coagulase (+) S aureus, coliform group bacteria, 
yeast-mold, E. coli, Salmonella Spp. and Lmonocytogenes, 
have not been found in any of the samples.  

Once the obtained findings in the study were examined, 
significant pH differences were found between the samples 
of Hosmerim at the 7th day (p <0,01) and the 14th day (p 
<0,001) (Table 1). As of the last day of storage, the Hosmerim 
samples were found to have acceptable pH values.

There were no significant differences between the dry mat-
ter values of hosmerim samples in days 0,7 and 14 (p>0,05) 
(Table 1). From the begining and the last day of storage, the 
percentages of dry matter in the samples were found to be on 
an acceptable level.

Significant differences were found in the values of ash in des-
serts derived from goat, sheep and cow cheese between days 
7 and 14 (p <0.001) (Table 1). At the last day of the storing, 
it was determined that the ash percentages of the samples 
were acceptable. 

In the study, the fat values of Hosmerim samples during the 
14 days of storage were found to be different (p <0,05) ac-

cording to the days 0, 7  (Table 1). On the last day of the sto-
rage process, it was determined that the the values of fat of 
Hosmerim samples are at levels suitable to be offered on the 
market.

The acidity values of the Hosmerim samples were similar at 
days 0, 7 and 14 (p>0.05) (Table 1). On the last day of sto-
rage, it was determined that the standardized acidity values 
of Hosmerim samples are at suitable levels offered on the 
market.

The textural values of the hosmerim samples were found to 
vary significantly between days 0, 7 and 14. It was observed 
that there was a difference between dessert groups produ-
ced from goat, sheep and cow cheese on days 7 and 14 (Table 
1) (p<0.05, p<0.01, p<0.001). Even though texture values of 
samples are suitable for presentation in the first few days, 
they were changed in other days and some dessert samples 
did not have texture values worth to present in market.

The Hosmerim desserts produced from goat, sheep and cow 
cheese were statistically different between days 0 and 7 
(p<0.001) and between days 7 and 14 (p<0.001). There were 
no significant differences between groups at day 14 (Table 
2).

Color is an important quality criterion for consumers. L *, a 
*, b * values, which are indicators of color changes in cheese 
desserts, can be measured instrumentally. Color coordinates 
L * (brightness), a * (red, +60, red, -60, green) and b * (yel-
lowness, +60, yellow, -60, blue) were determined by the CIE 
L *, a *, b * system. As a result of evaluating the color values 
of the samples that were stored, L * values of Hosmerim were 
found to be statistically significant in the desserts produced 
with sheep group of cheeses (p <0,01) and cow group of 
cheeses (p <0,001). There was a statistically significant dif-
ference between groups at days 7 and 14 (p <0.001).  The  a 
* values of hosmerim desserts differed on days 0, 7 and 14 in 
desserts produced from goat cheese (p <0.001), while the-
re was no statistically significant difference in the samples 
produced from sheep and cow cheeses (p> 0,05). Differen-
ces were found between dessert groups at days 7 and 14 (p 
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Sensory

Analysis

P

0,000***

0,000***

1,000

Cow

23,53±0,23xa

21,27±0,42ya

0,00z

0,000***

Type

Sheep

19,20±0.60xb

17,80±0.60yb

0,00z

0,000***

Goat

20,60±0,92xb

18,60±0,53yb

0,00z

0,000***

 Days

0.  day

7th day

14th day

p

Table 2. Sensory analysis values of hosmerim

The differences are shown in the same column in x, y, z; The differences are shown in the same row in a, b, c
p<0,05*, p<0,01**, p<0,001***
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<0.001). The b * value of samples differed between desserts 
produced from goat (p <0,001) and sheep (p <0,01) on days 
7 and 14, however there was no difference was found in des-
serts produced from cow cheese.

Discussion

The analysis of the pH values shows significant differences in 
the groups of the hosmerim desserts on the day 7 (p<0,01) 
and on the day 14 (p<0,001) (Table 1). As of the last day of 
storage, the pH values of the samples were found to be ac-
ceptable. The analysis of the pH value of the samples in this 
study was determined to be higher than the  pH value  found 
by Can (2007), and lower than the values  reported by Aydın 
et al (2008) and Şahan et al (2006). The results obtained by 
analysis of hosmerim samples produced from goat cheese 
done on the 14th day were consistent with the values found 
by Kurultay et al (2008). The main reason for the differen-
ces between the results of the studies is that the analyzed 
samples were collected from different areas, not from a pre-
determined single region. The differences in the pH values of 
the samples may stem from the fact that hosmerim samples 
examined had no definite method of production. Additional 
reasons behind the differences in the results of the study co-
uld be not reporting the type and the origin of milk used for 
the cheese production, not ensuring necessary conditions for 
the desserts production and using the different starter cultu-
res in the manufacturing process.

Furthermore, the analysis conducted on the 0. 7th and 14th 
day did not show important differences in the values of the 
dry matter (p>0,05) (Table 1). As of the last day of storage, 
the dry matter values of the samples were found to be accep-
table. The dry matter in the hosmerim samples in this study 
was lower than the dry matter values found in other studi-
es, such as in the studies of Balıkçı et al (2006), Can (2007) 
and Aydın et al (2008). The dry matter values in this study 
were similar to the values found in the studies of Şahan et 
al. (2006) and Kurultay et al (2008). The value obtained in 
this study was similar to the value of the study conducted by 
Evyapan (1995) on the day 7, for the dessert samples pro-
duced from goat cheese. The similarities can be seen among 
the obtained values of this study with the values obtained by 
Savaş (2011) on the day 7 in the desserts produced from cow 
cheese, and the values obtained on the day 14 in the desserts 
produced from sheep cheese. That the samples of hosmerim 
desserts examined in research were produced by different 
methods and that methods of production were not reported 
are considered to be the main causes of the differences in the 
results. The fact that there was no information about the per-
centage of fat in the cheeses examined in different studies 
may explain the difference between the dry matter values in 
other studies and the dry matter values in this study. Another 
reasons behind the differences  are that the amount of raw 
materials such as semolina or flour, that have the property of 

absorbing fat, is not reported in the production of samples, 
and that the cooking time of the samples is not specified.

The analysis conducted on the 0, 7th and 14th day of the 
hosmerim samples manufactured from goat, sheep and 
cow cheese show significant differences in the values of ash 
(p<0,001) (Table 1). As of the last day of storage, the ash va-
lues of the samples were found to be acceptable. While com-
paring the similar studies done on the same topic, the values 
of ash found in this study were higher than those found by 
Şahan et al (2006), and Aydin et al (2008).

However, the ash value of this study was lower than the one 
found by Can (2007). The values of ash in this study are the 
same as the values of ash in the studies of Kurultay et al 
(2008), and Savaş (2011). The values on the day 7 for des-
sert samples produced from goat, cow and sheep cheeses in 
this study were almost the same. The main reasons behind 
the differences and similarities are that there was no definite 
method  on production and that there was no emphasis on 
cooking time. Storing period is the important factor accoun-
ting for the differences and similarities as well.

The results of the fat analysis conducted on the 0, 7th and 
the 14th day showed differences (p>0,05) (Table 1). As of 
the last day of storage, the values of fat of the samples were 
found to be acceptable for release on the market. In the si-
milar studies  on hosmerim, the fat values were found to be 
the following; in the Evyapan’s (1995) study it was 0,50, in 
Kurultay et al (2005) study it was between 12,13 and 16,25, 
in Şahan et al (2006) study it was 1,23, in Can’s (2007) study 
it was 14,9 in Aydin et al (2008) it was 0,46, and in Savaş et 
al (2009) study it was between 11,3 and 11,5. The values of 
fat in this study were higher than the values of fat in all of the 
previous studies. The most probable reason behind the high 
values of fat in the samples is that the milk used for manufac-
turing the desserts was not analyzed and standardized. As 
far as the similar studies are concerned, it stands concluded 
that either now knowing the origin of the milk or using unp-
rocessed milk or cheese in the desserts' production process 
caused the differences in evaluation.

The analysis conducted on the 0, 7th and the 14th day showed 
similarities in the values of acidity of the samples (p>0,05) 
(Table 1). As of the last day of storage, the values of acidity of 
the samples were found to be acceptable for consuming on 
the market. When compared with other studies, the acidity 
values of the samples were lower compared to the results of 
studies conducted by Kurultay et al (2008), 0,22;0,28, Şahan 
et al (2006) 0,14 and Savaş (2011) 0,21;0,23. The acidity 
value of this study was similar to the value obtained by Can 
(2007). The reasons behind the differences and similarities 
are that the amount of semolina used to manufacture des-
serts varied and that the origin of the starter cultures was 
unknown.
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There were meaningful differences in the textural values of 
hosmerim samples on days 0, 7th and 14th. The desserts pro-
duced from goat, sheep, and cow showed differences betwe-
en the groups of desserts (Table 1 p<0,05; p<0,01; p<0,001). 
As of the last day of storage, it was concluded that despite the 
fact that textural values of the samples were satisfactory in 
the first days for submitting on the market, in the subsequent 
days the samples did not have satisfactory textural values for 
the market. The values obtained in this study are similar to 
the values obtained  by Savaş (2011) on the days 7 and 14 
of the storage, Although the exact time of analysis was not 
reported, that the samples in the study of Savaş (2011) might 
be analyzed on the days 7 and 14. The textural values of the 
cheese halva desserts made by Ünal (2011) over cheese hal-
va desserts showed values between 4,22 and 12,02. Com-
pared with this study, Ünal’s (2011) obtained values on the 
day 0 for the dessert samples produced from sheep cheese 
and the values obtained on the day 7 for the dessert samples 
produced from goat and sheep cheese were similar. In addi-
tion to that, the obtained values on the day 14 for the dessert 
samples produced from goat and sheep cheeses were similar 
with this study.

The panel evaluated the sensory  properties of the hosmerim 
produced from goat, sheep and cow cheeses, this research 
concluded that there were differences on the days 0, 7 and 14 
(p<0,001) within the groups, and no differences from statis-
tical stand point among the groups on days 0 and 7 (p<0,001) 
No differences in the sensory values were detected on day 
14 (Table 2). It can be understood from the results that the 
hosmerim desserts produced from cow cheese have the hig-
hest average points, the hosmerim desserts produced from 
goat cheese have slightly lower average points, while the 
hosmerim desserts produced from the sheep have the lowest 
average points. The most significant factor for this outcome 
is that the cow milk is used widely in the society, consequ-
ently, people are more used to it compared to the other types 
of milk. Can (2007) has found the average value of 16,94 in 
the  hosmerim desserts that were produced using the chee-
ses made by using the different starter culture. This study’s 
results were very low overall and showed no similarities to 
the previously mentioned values.

Savaş (2011) - used 10 panelists to analyze the sensory pro-
perties of the hosmerim desserts, evaluating the color, smell, 
taste, and presentation on the scale from 1-9. At the end of 
the study, the maximum value was determined to be 31,43 
whereas the minimum value has been 26,21. If we compare 
these values with our study, we can see the similarities bet-
ween the results. The differences may stem from the fact that 
the researchers might have used different ingredients. In  a 
similar study conducted over cheese halva desserts, Demir 
(2005) evaluated the properties of smell and taste of des-
serts stored in the room temperature and in the refrigera-

tor. As for the desserts stored in the room temperature, the 
aforementioned average values ranged between 4,71 and 
6,35 whereas the average values of desserts stored in the 
refrigerator ranged between 4,40 and 6,40. The result of the 
study stated that semolina should be used in the cheese halva 
desserts that will be consumed in short period, while flour 
should be used if the desserts will have the long duration. 
Besides, it stated that it should be mandatory that either she-
ep or cow cheese are used in manufacturing process of the 
dessert. Ünal (2011) - used 6 panelists were analyzing the 
properties of the hosmerim desserts, evaluating the structu-
re, color, taste, and smell on the scale from 1-5 points. The 
average values of the evaluation ranged between 14,10 and 
19,30. If the values are compared, a partial similarity could 
be seen. However, it was detected that the cheese halva des-
sert had unusually high values. The reason behind this is that 
the society is consuming cow cheese more compared to the 
others, therefore people are more accustomed to it.

According to the microbiological aspect of the hosmerim 
desserts it was obderved that there were no microorganisms 
present in the Hosmerim desserts. It has been noticed that 
there  are  insufficient amount of studies on microbiological 
quality of hosmerim desserts such as E. coli, Salmonella spp. 
and Listeria monocytogenes.

The desserts samples were analyzed with regards to total 
mesophilic aerobic bacteria, Coagulase (+) Staphylococcus, 
coliform group bacteria, yeast-mold, E. coli, Salmonella spp. 
and Listeria monocytogenes. The results of the microbiologi-
cal analysis showed no presence of in hosmerim desserts. If 
the previously studies are considered, only a few researches 
were done with regards to S. aureus E. coli, Salmonella spp. 
and Listeria monocytogenes.

Çokal et al (2012) have reported that 64% out of the 200 
samples were exposed to the contamination by S. aureus. 
The level of contamination was from 1.0 to 3.3 log 10 kob/g. 
They claimed  that the contamination of the samples by S. 
aureus in certain time periods are tools, equipment, wor-
kers and the environment. Evyapan (1995) determined the 
number of microorganisms in the coliform group as 5.2x101 
log10 kob/g and that of yeast-mold as Kurultay et al. (1999) 
1.8x103 and Demirel et al (2005) 2.8x103 log10 kob/g.

Çokal et al (2012)reported that  L. monocytogenes were de-
tected in 6 of 200 hosmerim desserts samples. They claimed 
that contamination by L. monocytogenes might be occurred 
both during the processes of obtaining cheese from milk and 
the processing of cheese.

Aydın et al (2008) reported that Salmonella spp was not de-
tected in any of the examined samples in their studies. Like-
wise, Çokal et al (2012)  did not found any contamination by 
Salmonella spp. in any of examined samples in their study. 
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The results of this study are the same as the results of the 
aforementioned studies. In general, the analysis was able to 
identify microorganisms at certain levels in the large majo-
rity of the samples which were collected from the markets by 
researchers. The contamination of E. coli was not detected as 
well. The TMAB evaluation conducted by Şahan et al (2006) 
had the values 1.8x102 and 3.2x103 kob Microorganisms  in 
hosmerim samples is mainly linked to the failure to comply 
with hygiene rules during the production of desserts and the 
exposure to contamination during the storing and selling 
processes.

Conclusions

As it is clear from this research, the hosmerim desserts can 
be preserved microbiologically and chemically for 14 days 
and sensorially for 7 days after production, if the producti-
on is performed under standard conditions and packaging is 
done with appropriate materials. Since there is no specific 
standard of hosmerim sweetness today, regional differences 
seen arise from the  production method. Provided that the 
original taste and appearance of the desserts are maintai-
ned, a lot of researches that would attempt to standardize 
the hygienic quality and the method of production would 
be done/documented and would certainly be valuable cont-
ribution. The most important factor for the recognition of 
a product in the world is that it has a standardized recipe 
and method of production. Hosmerim is not a very diverse 
product, so using different presentation techniques would 
expand its (has standard quality characteristics) marketing 
potential tremendously. 
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