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Three different batches of burgers were produced: Pork burgers (70% lean meat
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and 30% backfat, water, salt, and spices) were elaborated as Control (CT). Other
two batches were formulated with the replacement of 10% and 20% of lean meat
by Acheta domesticus powder and were called F10% and F20%, respectively.
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CONCLUSION
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Data were analyzed using one-way ANOVA with Tukey’s post-hoc test (95% confidence,
SPSS v24). Results are reported as means + standard deviations in tables and figures.
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FUTURE WORK

The development of hybrid meat products should be directed toward strategies to mask
or mitigate these sensory alterations, either by incorporating additional ingredients such
as spices or natural colorants, or by applying specific treatments to the insect flour to
minimize its impact on the sensory profile.
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