
INTRODUCTION

Processing edible insects as ingredients for making scones,

biscuits, bread may increase their acceptance by consumers.

But processing normally involve changes in other product

attributes such as appearance, taste, texture and colour that

may be undesirable to some consumers.

Thus, processing may not necessarily lead to increased

acceptance per se

Therefore, the study assessed how consumers react to

sensory changes resulting from using cricket powder to make

cricket-flour scones.

The objective was to determine the expected liking and the

actual liking of ‘cricket-flour scones’ made by replacing 10%

wheat-flour with cricket powder.

The attributes rated were: Sweetness/Sugary; Nutrition; Smell;

Colour; Texture/softness; Taste and Crumbliness/Ease of

handling.

MATERIALS AND METHODS

A 5-category rating tool, whether the attribute is ‘much too

much’, ‘too much’, ‘just about right’ (JAR), ‘too low’ or ‘much

too low’ was used.;

This tool is referred to as ‘just about right (JAR) scale’.

Researchers usually use JAR to determine the

likeability/appropriateness of a product;

An experiment was conducted with 432 participants in Kenya;

 Upon recruitment, the participants were asked for their

informed consent to participate in the study;

 Consenting participants were shown cricket-flour scones

and then asked to evaluate the appropriateness using JAR

(they were not allowed to use any other sense apart from

visual).

 In the second stage participants were invited to taste the

crick-flour scones (implying that the respondent could now

use other sense including touching, smelling, tasting, etc.).

 the respondent answered the same set of JAR questions

after tasting. Care was taken to prevent the respondent

from referring to earlier responses.

RESULTS

CONCLUSIONS

 Results indicate that consumers understand the

consequences of value-addition in that they expect

significant changes to the sensory characteristics of

unprocessed products.

After tasting the cricket-flour scones, consumer assessment

of the 5-sensory attributes significantly differed from the

expected assessment- prompt impact of tasting cricket-flour

scones.

Consumers choosing products like ‘cricket-flour scones’

from retail stores will weigh real characteristics against the

desired/expected ones. A task that the current study suggest

they are capable of doing.

Campaigns meant to promote acceptance of foods from

edible insects would be much more successful if participants

are given chance to taste ‘real’ products.
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Table 1. Testing difference between mean expected liking and the JAR value 

Attribute 
Mean t df 

Sig. (2-
tailed) 

Mean Difference 

 
Sweetness/Sugary 3.04 0.78 431 0.431 0.04 

Nutrition 3.21 4.56 431 0.001 0.2 

Smell 3.22 3.85 431 0.001 0.21 

Colour 3.56 11.81 431 0.001 0.57 

Texture/Softness 2.99 -0.34 431 0.733 -0.01 

Taste 3.04 1.15 431 0.252 0.04 
Crumbliness/Ease 
of handling 

2.76 -5.1 431 0.001 -0.24 

 

Table 2. Testing differences in attribute liking after tasting (actual liking) 

Attribute 
Mean t df 

Sig. (2-
tailed) 

Mean Difference 

Sweetness/Sugary 2.92 -4.87 431 0.001 -0.12 

Nutrition 3.33 3.57 431 0.001 0.13 

Smell 2.95 -7.84 431 0.001 -0.27 

Colour 3.33 -6.31 431 0.001 -0.23 

Texture/Softness 3.11 4.14 431 0.001 0.12 

Taste 3.11 3.1 431 0.002 0.07 
Crumbliness/Ease 
of handling 

3.16 11.18 431 0.001 0.4 
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