
CONCLUSIONS
The addition of cricket flour improves the nutritional profile of cocoa cream by increasing
the protein content and also provides a firmer product. However, this cocoa cream with
crickets needs to be improved from a sensory perspective.

Coffee consumption has increased
considerably in recent decades, driven by:

Population growth Urbanisation Rising incomes

OBJECTIVE
The aim of this work was
to determine the chemical
composition, the physico-
chemical and sensorial
properties of a healthy
cocoa cream elaborated
with sweet potato and
house cricket flour.

MATERIALS AND METHODS
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Analysis of chemical, physicochemical and sensorial properties of healthy cocoa cream 
formulated with sweet potato (Ipomoea batata) and house cricket (Acheta domesticus) flour
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Sweets are the most commonly
consumed snacks around the
world. In this sense the food
industry is focused on
designing foods with reduced
sugar and high protein
content. In this context, cricket
powder may be used as eco-
friendly and sustainable
protein-rich additive

CCC CCHC
Sweet potato 65 55
Hazelnut 15 15
Avage syrup 10 10
Cocoa powder 5 5
Cricket flour 0 10
Values expressed as g/100 g; CCC: Cocoa Cream Control;
CCHC: Cocoa cream with cricket

Physico-chemical properties

Sensorial Analisys
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Chemical composition

Hedonic assay

Moisture, proteins, fat, 
ash, carbohydrates

Color, texture, pH, 
Aw

INTRODUCTION

Aw pH L* a* b*

CCC 0.486±0.02ª 5.69±0.03a 29.54±0.39b 10.08±0.31ª 14.77±0.19a

CCHC 0.484±0.003a 5.64±0.02a 32.56±0.93a 10.22±0.26a 14.41±0.32ª

Moisture Proteins Fat Ash Carbohydrates

CCC 57.23±0.84b 4.81±0.23b 9.05±0.52b 2.17±0.09b 26.74±0.11a

CCHC 52.23±0.63a 11.64±0.36a 12.94±0.39a 2.37±0.06a 20.82±0.16b

Values expressed as g/100 g; CCC: Cocoa Cream Control; CCHC: Cocoa cream with cricket

Chemical composition of cocoa cream and cocoa cream added with house cricket flour
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Physico- Chemical composition of cocoa cream and cocoa cream added with house cricket flour

CCC: Cocoa Cream Control; CCHC: Cocoa cream with cricket

Textural properties of Cocoa Cream and
cocoa cream added with house cricket flour

Firmness values expressed as kg; Work of shear values expressed as
kg·s. CCC: Cocoa Cream Control; CCHC: Cocoa cream with cricket

Sensorial analysis of Cocoa Cream and cocoa cream added with house cricket flour
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