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ABSTRAKT

Kérkesa pér ushqime té shijshme por njékohésisht edhe té€ shéndetshme &shté
gjithnjé e mé tepér né rritje. Pjekurinat paraqesin ndér grupet mé t€ médha té€ ushqimeve
q¢ konsumohen nga t€ gjitha grupmoshat, mirépo pé€rmbajtja e lart€ me yndyra, sheqerna
dhe sasia e ulét e fibrave dietike 1 ndérlidh ato me njé€ séré problemesh shéndetésore. Kjo
ka rritur nevojén q€ prodhimet e tilla té€ pasurohen me ekstrakte t€ ndryshme bimore, t&
cilat tashmé jané té njohura pér vetit€ e tyre anti-oksiduese, anti-inflamatore dhe
kardioprotektive. Kéto ekstrakte pérveg shijes dhe aromés s€ miré, pasurojné prodhimet e
furrés edhe me fitokimikate t€ ndryshme bimore si antocianina, proantocianidina,

resveratrol dhe acide fenolike.

Prandaj, q€llimi i kétij studimi ishte pérgatitja e pjekurinave me ekstrakte pluhur té
boronicés sé kuge dhe t€ kaltér dhe studimi 1 efektit t€ tyre né atributet cilésore t€ kétyre
prodhimeve. Si mostér pérfagésuese pér pjekurina u morén 48 mostra té kekéve dhe
biskotave, t€ cilat u analizuan pér parametrat e tyre fiziko-kimik si: pesha, lartésia, graviteti
specifik, materia e that€, lagéshtia, aktiviteti ujor, pH-ja dhe aciditeti. Ndé€rsa, vlerésimi
senzorik u realizua me ané té€ testit senzorik prej 9 shkallésh hedonike, ku u pérfshin 60
vlerésues. Rezultatet e kétij studimi treguan se kekét dhe biskotat e pasuruara me boronicé
té kuge dhe boronicé t€ kaltér pluhur kishin karakteristika t€ mira fiziko-kimike dhe u
vlerésuan pozitivisht pér atributet senzorike. Kéto rezultate tregojné se tregu éshté 1 hapur
pér prodhime té reja funksionale qé sjellin kénaqési né konsum dhe benefite n€ shéndetin

e njeriut.

Fjalét kyge: pjekurina, parametra fiziko-kimik, analiz€ senzorike, boronicé e kaltér,

boronicé e kuge



ABSTRACT

The demand for tasty but also healthy food is increasing. Baked goods are among
the largest groups of foods consumed by all age groups, but their high content of fats and
sugars and low amount of dietary fiber link them to a number of health problems. This has
increased the need for such products to be enriched with various plant extracts, which are
already known for their anti-oxidative, anti-inflammatory, and cardioprotective properties.
These extracts, in addition to the good taste and aroma, also enrich bakery products with
various plant phytochemicals, such as anthocyanins, proanthocyanidins, resveratrol, and

phenolic acids.

Therefore, the purpose of this study was the preparation of baked goods with
cranberry and blueberry powder extracts and the study of their effect on the qualitative
attributes of these products. As a representative sample for bakery products, 48 samples of
muffins and biscuits were taken and analyzed for their physico-chemical parameters such
as weight, height, specific gravity, dry matter, moisture, water activity, pH, and acidity.
Meanwhile, the sensory evaluation was carried out by a sensory test of nine hedonic scales,
with 60 panelists included. The results of this study showed that muffins and biscuits
enriched with blueberry and cranberry powder had good physico-chemical characteristics
and were evaluated positively for their sensory attributes. These results show that the
market is open for new functional products that bring pleasure to consumption and benefits

to human health.

Key words: bakery products, physico-chemical parameters, sensory analysis, blueberry,

cranberry



