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Abstract

This research aimed to investigate the basic formulation of chicken sausage, determine
the appropriate level of cricket powder supplementation, and evaluate consumer sensory
acceptance of cricket-supplemented chicken sausage. Three basic chicken sausage
formulations were developed and evaluated to select the most acceptable formula. The
selected formulation was then supplemented with dried cricket powder at levels of 0, 9, 12,
and 15% of the chicken breast weight. Sensory evaluation was conducted using a 9-point
hedonic scale to assess appearance, color, odor, taste, texture, and overall acceptability by

50 untrained panelists. Statistical analysis was performed using analysis of variance (ANOVA)
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and Duncan’s New Multiple Range Test. The results showed that the first basic formulation
received the highest overall acceptability score (6.90+1.44). Increasing levels of cricket powder
supplementation resulted in a darker color and a rougher texture of the sausage products.
However, chicken sausage supplemented with 9% cricket powder showed the highest sensory
acceptance scores in all attributes, with an overall acceptability score of 6.33+1.09. In addition,
cricket powder supplementation improved the nutritional value of the product, particularly in
terms of protein, iron, and calcium contents compared with the control formulation.
Therefore, supplementation with 9% cricket powder was considered the most suitable level
for developing chicken sausage products, as it enhanced nutritional value while maintaining

acceptable sensory characteristics among consumers.

Keywords: Chicken sausage, Cricket powder, Alternative protein, Sensory acceptance,

Nutritional value
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a a ¢ a ~ | a o oM v | &
A1519% 8 wan133LATIEiTeuisua A mIslaguIntsvesndnduaildnsonliansiugiu
wazldnsanlniaSunedensna

AMAMILAYUINIS

L . 1&nsenliansiugu 1&nsenliasuswin
(1 wdqsuslaa = 200 n3x) v =
was91u (Rlawnaes) 334.17 341.13
TUsAu (n5) 31.72 32.41
Tl (n3) 19.62 18.51
Aslulawmse (nSw) 10.63 11.46
Weaneda (Hadniu) 327.78 323.87
s10wmdn (Jadnsu) 1.39 2.74
uAaLTeY (NadnTu) 14.10 24.62

newn : AAmalasuInsAuInlaglylusinsy INMUCAL-Nutrients Version 5.0 (Institute of
Nutrition, Mahidol University) Wazuansnase 1 niguslaa (200 nsu)
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NIATINeaniszynduazuinnssy U 1 atud 2 nsngrau - Sunau 2569 (UNANNEUN 26201)

NANTIATIA AL TUINSURINAN S s UAR ST I8 8 WUT1 NTLAS RIS Ivdn
Yovay 9 dwalindndasiiuinalusiu smwin wasweadougadudeioufioutugasiugu
Tnolamesmmaniiiinduain 1.39 1y 2.74 fadnu wesuealoufiiinduain 14.10 Ju 24.62
fadnsu edenadeanniuiaduunddusfuwazussniiddy Tnsmegsnmdn uaaidey
uaznsnozdludnduvarsuin deaonndosiusneauves Hassan et al. (2024) uay Montowska
et al. (2019) uenanil wuiUimaluiuvesmansusiaiunsiwiniaanaudntosilodoui
ansiugiu (1851 waw 19.62 n¥uslevihieuslan mudidv) wiihTandeenliuazdifuuda
llunsndnagvinty fedenfinannisduamguamidasuinisluglresasermssonias
v3lna Fadlofimafunsdwiafifiusfunasuiswlulinageaduans vilidadiuvesesdusznay
malazumslaesiuasunlas dealidadiuedluiuanandntosideUsouifisuiuaiseinis
yindu pgslsfinu wandasidsnsdndsnuslndifoatugrsiugiu

nTLasnsR windsiRudnen muesrandusluguruvadusiumaden (altemative
protein source) @11TUBINITUNIDUIAN (future food) wazanusaldiduuuiniduniswaun
wdnf el edniudsguiidauamislasuinisgedu nevauessaninudesnisvesuilng
fauddyiuemaiioquamuageudsiuniniy

4. #3UNaN15IY

wansAnsINU gaeiiuguvewdndasilidnsenlifivanzaniian fo quait 1 Fdld¥unsuun
AumpUA oAUl agsigauarunnsinengnsil 3 egneiideddamnaain (P < 0.05) Wiothun
Anvmsiasunes wiaaluszausng 9 WUIIMSLESURSs wisadesay 9 vawinindeanliifusy
fmnzaniiga Talduazuuunnuweunisssamdudag figalusiudnuazivsing nau
deduia wazaruveulaesin uena1nd n1siaduned niadsraeiiunma1m1slnruinis
vosuAnd il lnsianizuimalusiu s1qumdn wazuaaden W eTsuiisufugasiiugiu
wandliFuisdnenimesmaioialunmsliiduuvasdusiunmadondmiunmsinunanfusidodnd

wUsguniamAmalauInsasdy

fnAnssuUsEnIA
A3 T80URUAMNNINYIFBTIVA YNTLUATATBE 5819118 0L oan U wagad vayunisaniu

NTeluasll SuiweveuRnAnsdLasinAnyMiiaueweTAlunsaaeuNsTamMaUd A

waglinnusudislunsfusivsudeyaruanuidedusaqaiied
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