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Keywords

Bu ¢alismanin amaci, yiiksek protein igerigi ve siirdiiriilebilir {iretim potansiyeline sahip
yenilebilir bir bocek olan ¢ekirge (Locusta migratoria) unu ile zenginlestirilmis Americano
kahvenin duyusal &zelliklerini ve tiiketici algisini belirlemektir. Bu kapsamda, farkli
konsantrasyonlarda (1, 1,5, 2 ve 3 g) ¢ekirge unu 7 g espresso bazina eklenmis ve elde edilen
ornekler egitimli duyusal panelistler tarafindan degerlendirilmistir. Elde edilen veriler Excel
ve SPSS 21.0 paket programlari kullanilarak analiz edilmistir. Katkili kahvelerde optimum
¢ekirge unu konsantrasyonunun belirlenmesi amaciyla Duncan testi uygulanmis; ideal oran
olarak belirlenen 2 g ¢ekirge unu katkili kahve ile katkisiz kontrol 6rnegi arasindaki duyusal
farkliliklarin istatistiksel anlamliligt Mann Whitney U testi ile incelenmistir. Caligma
bulgulari, tekstiir, yumusaklik/sertlik, kahve aromasi ve yemek Kkiiltiirine uygunluk
boyutlarinda istatistiksel olarak anlaml farkliliklarin bulundugunu goéstermektedir. Cekirge
unu ile zenginlestirilen kahvenin (2 g katkili), agiz hissi ve yumusaklik parametreleri
bakimindan daha yiiksek degerlendirme aldigi; buna karsilik katkisiz kontrol drneginin
sertlik ve homojenlik o6zellikleri acisindan daha yiiksek puanlara sahip oldugu
belirlenmistir.
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This study investigates the sensory properties and consumer perception of Americano
coffee enriched with locust (Locusta migratoria) flour, an edible insect known for its high
protein content and low fat. Different concentrations of locust flour (1, 1.5, 2, and 3 g) were
mixed with 7 g of espresso and evaluated by trained sensory panelists. Data were analyzed
using Excel and SPSS 21.0 software. The optimal concentration of the enriched coffees
was determined using the Duncan test, while the statistical significance of sensory
differences between the selected optimal formulation (2 g locust flour) and the control
sample (without flour) was assessed using the Mann-Whitney U test. The study findings
indicate statistically significant differences in texture, softness/hardness, coffee aroma, and
suitability for food culture. Coffee enriched with grasshopper flour (2 g added) received
higher ratings in terms of mouthfeel and softness parameters; in contrast, the unadulterated
control sample received higher scores in terms of hardness and homogeneity characteristics.
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