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Abstract

This study aimed to develop cocoa-flavored konjac pearls enriched with
cricket powder. A Completely Randomized Design (CRD) was employed to
investigate the effects of incorporating cricket powder at levels of 0%, 2.5%, 5%,
and 7.5% (w/w) on the physical (color and texture), chemical (moisture, protein,
fat, ash, crude fiber, and energy content), and sensory (using a 9-point hedonic
scale) qualities of the product. The results showed that increasing the level of
cricket powder caused a decrease in lightness (L*) of the konjac pearls, while
redness (a*), yellowness (b*), and hardness increased significantly (p < 0.05). The
cocoa-flavored konjac pearls fortified with cricket powder exhibited color
difference (AE) values ranging from 5.69 to 6.44 compared with the control. In
addition, cricket powder fortification increased protein, fat, and crude fiber
contents, whereas moisture and ash contents decreased. Sensory evaluation
revealed that cocoa-flavored konjac pearls fortified with 2.5% cricket powder
showed no significant difference in overall acceptability compared with the
control. Therefore, fortification with 2.5% cricket powder was considered an
appropriate level for developing cocoa-flavored konjac pearls, as it enhanced
nutritional value. One serving (30 g) of the developed product provided an energy

value of 131 kcal while maintaining consumer acceptance.
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aruannsalumsiadveniodusialaeu

wansUssdumeUsyavduanudn maaSunedaaelusdndsideldgnyn
salnlAdmalinzuuuauvoumunudnuazeig o anasdleSouiisudugasmuny
lailFiasunsdmdn Inenagoutiulvinguuunnueuaylutie 4-6 avkuy Feaglu
ivmﬂ,ma‘uLaﬂuaaawamanuaa st angen oynszQaty wavAmy (2557) 189U
AnfTAnsAwInsoray 12.53 maaumunmumammmm"LmUﬂvLLuumwmaﬁluivm
youUunanisreunn egnslsfiniy fraaeududsannsofuindusanasiioduda
azvesmamiald sanisAnudinanuandiidiuinninfundminesdmasients
Fuinesgamduiaveaiuilan wliiseaunisveusuvendnsiagionaunnsiafiuly
muniinvenanstas gns uazdTuunssadaflld uenaindnanisfinurvesessun
fiaugaL uazAy (2564) MesuiAnidimemeuLsATiimafiunaimin fovas 0
15 30 way 45 lasumguiuuanuaaulugag 5-7 «%’ﬂag’luisﬁmaa q feveutunansid
orduniiznesaniaindusaamgdaiiianuduiusfuiualeduiidu
osfUsznauluiendn (Ribeiro, J. C. et al, 2019) Svonsildidvsdmiafidutiated
ddgiiinarensaluiudaduesdussnouvesuuas (wediwan aun uagnualssn
wiadin, 2563) dawaliilarazuuuanuveulunnaadnvauranas wiidledsinlaynyn
salnlfluuilnasusuudsalinzuuueureudisdulunnandnuae ilesnuiae
PUiuUsesand uaznaunduanizimesiwialuldusdin ngldanynsaln 1A
Uil Sosar 2.5 douslnasiudvuy dewaliliazuuunnuveudiugd savd
AUNtu wavAuveulngsanlidunnd1segraliteddynisadfdugnsaiunu
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(p>0.05) lunigfignsfifinisnaiunsdminuiniign Ao Souas7 5 Dazuuuauvey
tionflaslunnanidnuny

MNN1IATIvdUAMAIMMILATTvenEnSudidaldynyniiwauilduas
Wisuifufugnsmuay nuhmafiuiinansssiaaniesas 2.5 5 way 7.5 dea
ok Sl diUsialusiu i duleveny waendenu ety osnne
davindlusiiugs 89 60 nduso 100 n¥u (Duda, A. et al, 2019) Usznaudaensn
oviiluiidndusiesnte Uiinafosay 16-96 vesnsneziilusisnun (Fv) el
uawAE, 2563) uanantuiwiaduduundswemdsy uloewmns wazussmd
dnfy lawn wman daned uazuuanifla Wudu (Ghosh, S. et al, 2017) a@enndesiu
n13AnYITeq qBA1 gL uazAm (2564) fina1adn MsiisUTinamedavin Sova
30 vt viindunauuistamuelundnfaeiusad wuidlsfudiutu 206 wh
deisuiuiegemuay wagannisAnuvesnsdiia auu uaznualsi wisdn
(2563) findnimaunuutddifeiminnstesay 25 lundnsusianidsmalsd
Unailusfunnieiesas 26.14 Sedaidunandusimiuuvasesusiunmadontiun
HUslaa

6. 239ARN N

aAteilneliAnosdmiuslmidumsinunansusionns lnsuwandlmiiu
fearudululdlunsussgndldnedota Fuduunddusiumadonidauamis
Tnvunsge WudwusznovlunsimudalignynsalnlfiaSunedatn sanisfng
Pidiud nsiasunsdadaanansofiunuemslaguinsvewan s Inslans
Unalusiu wagmevaussteuuiliiunisulnrovnaiiogunminglidssansenusde
Turenie ssdmnudilddafunsudesinesmidoiduiiyuiuiiosnisanmina
mslulansameriisnduloenvns lasvensveuivanisussgndlilusiuainuuaslig
NAnnusLAS BRI Ewthil (Functional beverage components) 83dAILEANIWITY
sl Bumdunstaundefusiomsmadenidauamdasuns
g9 uaztfuiinssiodawandon nasnauatuayunisuszendlilusiuainuuasly
gaavnTsNe LA MIRaLneslvsiog e sduluowan

7. a9d
ao & DA o L o a o ¢ .
QWUFJ’”\]EJULLaWQIVLﬁ‘N'J'] a']lniﬂu’]Nﬂﬁ]\?ﬁsﬂuqismUﬂqiwwuqmamﬂmsmLJJ\'I’IIGUNﬂ

3
[

ynsalnlflsdaudmalavnninfistuld Tnsmsiadunsdmindosay 2.5 Hugnsiid
AzuuunueUlsiLANAINgRIAIUAN SUsinalusiudintuaingrsmuau Wity
2.28 Wi inlgynynsalnliaiunaivdanienheuilag (30 n¥w) Sndanuazan
wiriu 131 Alaunaed wansasiivaunlddteidnsamlunniluvssendldidu
dudsznevvesanfusiniesumieammsiiiequain wazidudnuumaenildunisly
Tusfunuuasfuuvaslsiumadonlugnavnssuesegnaddu
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8. TolduauUS

Forguauusiiiuusloriannnsive Tunsiisendasoly

8.1 Taiaueuuziildannsivy

msdaaiunisines wdaulduunadusiumadenlunisiaunnandast
mmil,ﬁaqsumw wazragangNsNanlusEAUaRamINT TR N dlvd LﬁaLﬁM%aﬁ’]
iU TngAvkazue18lon1an 1IN INAINYDINENTUNDIMITAVAN

8.2 foausuuglunsiiisendely

LﬁaLfJumﬁm'asa@mu%’aﬁmiﬁﬂmﬁﬂ‘vmﬂﬁiﬂ%Uquwamﬁm%“lﬂjqﬂqﬂ el
nsldainatnaiiuned (Just about right Scale) Litel#litayanieiianislunis
Ufugandnsnuriliduiivensuvesuslnauntuld maisdnuanuasinareignis
\fudnwivessaniael ilosesiumsiannlugnisndndandvduazatuayunisly
wuaauslaaladuunasevsuiseunan

9. AinAnTTUUTZNA

AMEITEUBYBUAN @19181115UAELATUINIT A1ATYIANNTTUAIAAS
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faudsanaie
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