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ABSTRACT

The giant cricket is an edible insect that is widely consumed and rich in nutritional value. This study
aimed to develop high-protein dried noodles fortified with giant cricket powder. Giant cricket powder
contained the percentages of protein, fat, ash, carbohydrate and moisture of 60.13, 24.49, 5.47, 5.98 and
3.93, respectively. To determine the optimal level of giant cricket powder supplementation, four
substitution levels including 0% (as the control), 5%, 10% and 15% were tested by replacing wheat flour
with giant cricket powder. Sensory evaluation results indicated that the dried noodles with 10% giant cricket
powder received the highest overall acceptability score. The sensory evaluation scores for color, aroma,
taste and texture were 7.53, 6.17, 6.67 and 6.47 respectively, resulting in an overall acceptability score of
6.47, which was categorized within the ‘slightly liked’ to ‘moderately liked’ range. These scores were not
significantly different (p > 0.05) from the control noodles without giant cricket powder. The addition of 10%
giant cricket powder reduced lightness and yellowness while increasing redness compared to the control
noodles. The percentages of protein, fat, ash, carbohydrate and moisture were 18.90, 6.51, 1.56, 62.23 and
10.80, respectively, yielding an energy value of 369.71 kcal/100 g. These noodles exhibited higher protein,
fat, ash, and energy content than the control noodles due to the giant cricket powder supplementation.
The 10% giant cricket fortified dried noodles met the chemical quality standards for instant noodles set by
the Thai Industrial Standard Institute (TISI 271-2563), which require a moisture content of no more than
12.5% and a minimum protein content of 10%. Furthermore, this product can be regarded as a source of

protein, as their protein content exceeded 10% of the Thai Recommended Daily Intake (RDI).

AdnAty: vsndlouunis TUSAUgY HeRaise medalnss

Keywords: Dried Noodles, High-protein, Cricket Powder, Giant Cricket Powder
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Table 1 Ingredients of dried noodle with various amount of giant cricket powder

Formulas (g)

Ingredients
0% (Control) 5% 10% 15%
Wheat flour 65 60 55 50
Giant Cricket Powder 0 5 10 15
Egg 24 24 24 24
Salt 1 1 1 1

Water 10 10 10 10
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Table 2 Physicochemical properties of fresh giant crickets and giant cricket powder

Quialities Fresh Giant Cricket Giant Cricket Powder
L* 37.20 + 3.14° 33.09 + 4.08"
a* 2.74 + 0.67° 2.66 + 0.69°
b* 9.08 + 1.92° 5.79 + 2.48°
a, 0.99 + 0.05° 0.22 + 0.01°

Chemical composition (/100 g sample)

Protein 21.30 £ 0.37 60.13 + 0.34
Fat 8.60 + 0.16 24.49 + 0.07
Ash 1.94 + 0.10 5.47 = 0.10
Total Carbohydrate (Include Fiber) 212 £0.18 598 + 0.25
Moisture 66.04 + 0.80 3.93+0.16

Values with different superscript within the same row are significantly different (p < 0.05)
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Table 3 Sensory acceptance scores of noodle fortified with giant cricket powder

Giant Cricket Powder (%)

Attributes
0 (Control) 5 10 15
Colour 7.37 +0.97° 7.23 +0.37° 753 +0.29° 6.03 + 0.69°
Odor™ 6.27 + 1.08 6.30 + 0.46 6.17 + 0.91 6.07 + 0.57
Taste 583 + 0.56" 6.37 + 0.38° 6.67 + 0.69° 579 + 0.54°
Texture 6.73 + 0.44° 6.47 + 0.31° 6.47 + 0.42° 563 +0.43°
Overall liking 6.43 + 0.67° 6.03 + 0.56 " 6.47 + 0.60° 573 +0.34°

Values with different superscript within the same row are significantly different (p < 0.05)

" mean not significant difference (p > 0.05)

3. HANSANYIAMAINYBIUEMHBULLETHIUIAURIINSS

Wugnileuursasulusiudddnseynniuny wasugnilauuisasulusiudddniedosas 10 Nlasuasiuy
AMNNYBULAETINNINTAANIVIINITIATILAAUNINTIIUAS o Lananuandly Table 4 wud1 usniauuiaasy
lsAudslnssderay 10 dMmanualnauasadiviesdosnin uillidunsnnitieiieuivugnilouuisynalugy
d' a a = & Poa - v a a & ' a v a a &
\Wewndninadvesnsdalnseiinavadly venlovuinasulusiudsinsaganiunu wavugniouunaasulusiuis
Tnse¥owaz 10 dAUsuaindasyldunnsnsiuededitedfey (o > 0.05) Ao 0.44 waz 0.43 AUAINU Lage1nsi
A 5 a ° i a A I A v 2 o 1 a
fUsunandaserind 0.6 uwasiimnuduinindesay 15 felueimsuis awnsaiusnwiliuig inseiunn

a Nea &

ihdasefisdndunisszaenmsvinuveseules uarnisaiaesdedunisfiduaiguomadeudsvesewng
wazqAun3dnelan udedrdlsimy manUinaidassdfissedrafeenliifivne ssfiinasnsnnulaeede
FfueMsdusIENE WU Msifudnwigumgion nsussquuuaana Wusy elulefsenudasndeves
mmsﬁ?u 9 (Bimal et al., 2019)

venileuuaaiulusiuisinisdosay 10 Susinasesaslusiu luiu i adlulawsn wasauduiniy
18.90 6.51 1.56 62.23 uaz10.80 muandu Tngaau 369.71 kcal/100 ¢ TneiluSunadusiy Tusfy 1 Ay
uagndanunnignignniuay mafinduvesrauammaiiiuaunanueddndsiifudily aenndastu
aiAdbes Osimani et al. (2018) waw Burt et al. (2019) Awuimswauns svalundafasiuinedviliusina
TWsfuiud vedhsioddnyfofisutundafausimuauivisuanudemndsyasdviniy IneTusfuluuend
gamuaudulusiuanutsand wazly Fautsandiifussduszneuvdnlunisviuendl flusduivszneusie
nsneziluludndnildmunyay Wnelusfuanutiandazunnseansnosiluladu vilefu waz wivledu (Anjum
et al, 2005) Fadunsnezilusndufisrsmellamnsadanseiedd dosldsuainenswinigy Cheng et al.
(2022) 71911 MafistuvesUinalusivlundafusvinnfundwie Wunsdviweansnesilusudy
1 9 yindidogluniodn WudetumaisturesSunaluiuluugniovuwiuaiulusiuiddnsailefioutuuend

YnAIuAL e Aimen et al. (2024) 18Ut wdndusiomnsninsfiudmEaasiviinunsaleadn nsndluadn



MUY MIATINYIANENS UV, VN 53 LA 3 467

Fadunsaludusniu uaznsavnddfnifindy dmsvliinadifisduresusmilaialusiuSelngs uandidiui
vpniliagulusiuddlndedudinaussmiiniu feaenndastuauideuss Duda et al. (2019) fivimsinsey
Umaussniilud i wudn Sededussinvanssin 1dud ueailon Tnunaden dined wasmdn dady
wAnfausfuzniiouuisfiinimmaunuutsanddonedsings vinliudadaeifuualsiusndu ledfusndu wey
wis e Tid Ay s

1n9udeil venilovuiaasulusfuivlngsienar 10 Samnmmaaivonduvsninsmiuannsgu
wAnSuTuzndfdngagy Wen. 271-2563) (@innuuasgiundnsusignaivnssy, 2563) Ao Sarudulsif
Yovay 12.5 Wsiulitosnindosar 10 wazdausanandlsiidumamwedusiu esaniiviinalusiugs
nidevay 10 vesrdrdeansemmsiiuuziilruilnadefudmiuaulneg (nesewns, 2566) lavansormnslusiu 1

ANUSINTuzisatu (Thai RDIs) Wity 50 nSu wazusnilnsdnsasuivsunamidamhsusinaminnu 50 ndu

Y

Table 4 Physicochemical properties of control and 10% giant cricket powder dried noodle

10% giant cricket powder dried

Qualities Control (0%)
noodle

L* 60.80 + 4.38 ° 48.99 + 3.38 °
a* 274 +047° 3.119 + 0.36°
b* 20.28 + 3.40° 13.78 + 1.90°
N 0.44 +0.01° 0.43+001°
Energy (kcal/100 g) 357 £ 2.24 369.71 + 3.51
Chemical composition (g/100 g)
Protein 12.39 £ 0.13 18.90 + 0.30
Fat 3.96 + 0.59 6.51 +0.21
Ash 0.92 + 0.05 1.56 + 0.04
Carbohydrate

72.75 + 0.19 62.23 + 0.26
(Include Fiber)
Moisture 9.98 + 0.24 10.80 + 0.50

Values with different superscript within the same row are significantly different (p < 0.05).
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