a

150 2158153YINTITUAL I UNT. WEUAT A1Y1IneImIansuazialulad Ui 19 avui 2 (2568)

=

NAYDINTISNALNULLDIN LN AWHNIRIWTAN AR DAUAINNIINIEATNLAL

9q

f v =

waUsTAMAUNAVDILNAR LUB SN T1WdeIdaudnana gy iu

(Clitoria ternatea L.)

[

T9T wnledu* o9 uaveaed gana lansdwn wag inSesdnm fede

ALINYNAERSLALIALATNITINEAT UNINEIFEMALLATS VLA ULN a1U19

200 g 17 druaide 8LN8L199 J9mina1U1e 52000

SUunAIN 28 AaAu 2567 unlvunAdiu 24 §9m1pu 2568 ReUTUUNAIN 10 ey 2568

UNANED

ASANYINT TR USRI D N1TWAIL LA LNBS NS aLNARLUBS 1NBT A8 TUSAUNINEBNIINNY

q

v ' v
N

Juisaienaunuiiloonln Avunzandmsunandmeiiuesinestinmieinendydunlddrunisardond

s3suRIAmeansaianendyfuwnuvuntsdmsuivesines Inensidrimileiug nu 6 deudsasann

1Y 1%

nendaytufesay 2 iludlsan Juguiluuiu Ussnuiivunaivaunuieanlidendmsn 3 sziu Ao Soeay

a A

30 60 waz 90 vasnUnieanln U NsNawnUiaanlnimuNidwsnsevay 60 Tikanvan JUSuIu

q
v

Tsiudesay 17.12 mududesay 38.14 Anewmesueniidn (a,) 0.90 Auuds 19.27 §2du wazndany
274.34 Alaueaeise 150 ndu wewlvleeniu 0.36 lulasniudensu fusinafiuednioun 11.11 Sadndy
nsaunadnsie 100 fiaddns quisiueyyadasuiilennasusyds DPPH fosay 37.56 way ABTS fevay 5.31
n1suszidunuamnisszamdudanieaziuunuyeu 1neds 9 point hedonic scale wudnguilaad
ANYBULIN (ATUUY 8.50 - 8.67) UTIINANAMeTIUGY PET/PE vu1a 150 n3u I mhglusien 35 Uty

Isumseausuanguilanfovar 94 wazdnduladedosaz 88 nan1sfnwilluandliiudsdnenimlunis

o I a o ¢ il i @ aa Y a
NWRIUT Lﬂuwamﬂm%mmi‘gﬂ LLUUIM@JWJJQEUﬂWVlWﬂIﬂGIJuqﬂ'ﬁ LL@SLUHVIUEJ;J‘UENQUiIﬂﬂ

AEARY : NIIINER; Luasinestmiles; asaianendydy; weulnlyendy; Wshunuden

* fiwususzarue ns: +668 1472 3916, luswaldasannsailng: tapyotinermutl.ac.th


mailto:tapyotin@rmutl.ac.th

RMUTP Research Journal Sciences and Technology, Vol. 19, No. 2 (2025) 151

Effects of Chicken Breast Replacement with Cricket Powder on
Physical, Chemical, and Sensory Quality of Sticky Rice Patty
Burger dyed with Butterfly Pea Flower (Clitoria ternatea L.)

Watcharee Thepyothin* Orathai Bunthawong Suraphon Chaiwongsar and

Kriangsuk Luechai

Faculty of Science and Agriculture Technology Rajamangala University of Technology Lanna Lampang

200 Moo 17, Pichai, Mueang, Lampang, 52000

Received 28 October 2024, Revised 24 August 2025; Accepted 10 September 2025

Abstract

This study aimed to develop burger patties made from cricket powder as an alternative protein
source to replace chicken breast in butterfly pea flower sticky rice burgers, which use naturally dyed
sticky rice with butterfly pea flower extract instead of bread. The experiment employed RD 6 sticky
rice that had been dyed with 2% extract from butterfly pea flowers. It was steamed, shaped into
burger buns, and paired with patties that replaced chicken breast with cricket powder at three
different levels: 30%, 60%, and 90% of the weight of chicken breast. It was found that replacing
chicken breast with 60% cricket powder yielded the best results. This patty had a protein content of
17.12%, a moisture content of 38.14%, a water activity (aw) of 0.90, a hardness of 19.27 Newtons,
and an energy content of 274.34 kilocalories per 150 grams. It contained 0.36 micrograms of
anthocyanins per gram, 11.11 milligrams of phenolic compounds (based on gallic acid) per 100
milliliters, and showed 37.56% antioxidant activity in DPPH tests and 5.31% in ABTS tests. Sensory
quality evaluation using a 9-point hedonic scale showed high consumer preference (scores of 8.50 -
8.67). The product, packaged in 150-gram PET/PE bags and sold at 35 baht each, received 94%
consumer acceptance and 88% purchase intent. This study demonstrates the potential to develop a

new food product with nutritional value that is popular among consumers.

Keywords : Cricket powder; Sticky rice burger; Butterfly pea extract; Anthocyanins; Alternative protein
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