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Abstract

The objective of this study was to investigate cricket powder on the texture and sensory

properties of cassava flour-brownies. The different levels of cricket powder in cassava flour-brownies

including 10, 20, 30% (by total dry weight) and brownies made from 100% wheat flour (control) were

studied. The increase of the cricket powder resulted in increased firmness, while springiness content

seemed to be decreased compared to the control (0=0.05). Increasing the amount of cricket powder (10,

20 and 30%) showed the liking score as slightly to moderately favorable. Therefore, the optimum amount

was 30% cricket powder. The nutritional values showed the content of total energy, moisture, fat, ash, and

carbohydrates as 401 kcal/100 g, 17.99%, 6.94%, 15.78%, 1.37% and 57.92%, respectively. Interestingly,

the protein was increased by 2.06 times compared with the control sample.

Keywords: Cricket powder, Cassava flour, Brownies, Protein
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Table 1. Texture properties of cricket powder with different levels of cassava flour-brownies

Cricket powder (%)

Texture properties
Control*

20 30

Firmness (g force) 1009.50+60.10°

Springiness (%) 32.69+21.21°

1044.50+36.06"

30.06+0.79"

1045.00£2.82° 1379.00+£21.21°

28.73+0.90™ 28.14+0.19°

““Means in the same row with different superscripts are significantly different (p<0.05).
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Table 2. Sensory properties of cricket powder with different levels of cassava flour-brownies

Cricket powder (%)

Sensory attributes

Control* 10 20 30
Appearance™ 6.71+0.73 6.71+0.78 6.65+0.79 6.95+0.76
Color™ 6.60+0.74 6.85+0.79 6.88+0.73 6.85+0.68
6.7646.7
Odor™ 6.61+0.78 6.60+0.88 6.66+0.84
6.76+0.74
6.58+0.92
Taste™ 6.56+1.15 6.56+0.83
6.58+0.97
6.58+0.99%
Texture 5.96+1.23° 6.61+0.85®
6.68+0.99°
Overall liking™ 6.40+0.99 6.66+0.80 6.70+0.78

*"Means in the same row with different superscripts are significantly different (p<0.05).

"Means of all treatments in the same row are not significantly different (p>0.05).

* Control is brownies made from100% wheat flour
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Table 3. Nutritional values of control brownies and cassava flour-brownies with 30% cricket powder
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supplement
Nutritional values Control* Developed cassava flour-brownies

Energy (calories)™ 399.57+1.01 401.46+0.46
Moisture (%)™ 18.17+£0.17 17.99+0.43
Protein (%) 3.37+0.03° 6.94+0.05°

Fat (%)™ 15.45+0.51 15.78+0.21

Ash (%)™ 1.25+0.04 1.37£0.03
Carbohydrate (%) 61.76+0.68° 57.92+0.67°

®"Means in the same row with different superscripts are significantly different (p<0.05).

"Means of all treatments in the same row are not significantly different (p>0.05).

* Control is brownies made from100% wheat flour
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