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Effect of using cassava pulp fermented yeast in cricket diets on production
performance, economic returns and sensory evaluation of customer
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ABSTRACT: The aim of this research was to investigate the appropriate percentage of using cassava
pulp fermented yeast in cricket diets and using barbecue seasoning powder in cricket shake product
on satisfaction of customers. This research divided into 2 experiments. Experiment 1 were allocated
into 5 groups including 0, 5, 10, 15 and 20% of cassava pulp fermented yeast in diet. Experiment
2, the experimental design was Completely Randomized Design (CRD). Cricket product were
randomly allocated into 5 groups including; 0, 2, 4, 6 and 8% of barbecue seasoning powder in
cricket shake product. The sample were evaluated for production performance, economic returns and
sensory analysis. In experiment 1 showed that the 5% of cassava pulp fermented yeast had the best
feed conversion ratio as 2.57. In terms of economic returns, 10% of cassava pulp fermented yeast
in diet had the highest profit as1,823 baht per cycle. In experiment 2 showed that, the appearance
and texture were not statistically different (P>0.05). In terms of color, flavor and preference were
statistically different (P<0.05). The sensory evaluation by using a barbecue seasoning powder of 6%
had the highest scores. It can be concluded that using a barbecue seasoning powder of 6% could be
appropriated level for cricket shake product.
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Table 1. Effect of using various cassava pulp fermented yeast in cricket diets on production

performance and economic returns

Cassava pulp fermented yeast (%)
0 5 10 15 20

Feed conversion ratio 2.63 2.57 2.63 2.87 2.85
Average production cost and return

Total production, kg 28.74 29.88 30.14 25.79 25.77
Total feed intake, kg (52 days) 75.58 76.91 79.21 74.05 73.54
Feed cost, baht/kg 15.61 15.32 15.03 14.73 14.43
Total feed cost, baht 1,180 1,178 1,191 1,091 1,061
Income, baht (100 baht /kg) 2,874 2,988 3,014 2,579 2,577
Profit, baht 1,694 1,810 1,823 1,488 1,516
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Table 2. Sensory evaluation of cricket shake product supplement with barbecue seasoning powder

Sensory | Cricket shake product supplement with barbecue seasoning powder
properties (%) SEM
0 2 4 6 8
Appearance 6.37° 6.52° 6.60° 6.63° 6.76° 0.23
Color 6.36° 6.53% 6.63" 6.92% 7.11° 0.21
Texture 6.56° 6.60° 6.66° 6.86° 6.70° 0.38
Flavor 6.03° 6.86° 6.96° 7.93° 7.10° 0.37
Preferences 6.30° 6.53 6.70 7.87° 7.43% 0.29

25° Mean within the same row followed by the different letters are significantly different (P<0.05)
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