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ABSTRACT

The objectives of this study were to develop a diet formula for rearing the red palm weevil
and develop protein-supplemented french fries. The experimental results found that diet formula
1 consisted mashed sago, Effective Microoganisms; EM, molasses, pig feed, rice bran, plain water

and 100 grams of bean protein had the highest of protein content significantly different (p<0.05)
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when compared to powder protein of red palm weevil from diet formulas 2, 3 and 4 (control).
The protein content was the highest at 46.54%. When developing the french fries formula, it was
found that the French fries formula 3 supplemented with 30% red palm weevil powder had the
highest chemical composition values (moisture, carbohydrate, protein, fat and ash) with a
significantly different (p<0.05). When analyzing the physical properties, it was found that the aw
value was between 0.22-0.88, the moisture value was between 2.17-2.96 percent, and the color
analysis results of the brightness value (L*) were between 32.26-39.34, the red value (a*) was
between 3.56-5.90, and the yellow value (b*) was between 4.16-7.72. The color values of all french

fries formulas were significantly lower than those of the French fries (control) formula (p<0.05).

Keywords: insect, protein, product development, french fries, red palm weevil
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15 §addns ownsuy 0.5 Alan3u $1913 0.5 Alansu divan 2 ans w@sulUsfududonun 100 nda

Qmﬁ 2 (@SulUsiunens Brelenn) Usznause aAun 700 N1 EM 15 fiadians mathena
15 addns ownsuy 0.5 Alan3u $1913 0.5 Alansu waztan 2 ans LEsulusAuneasun 100 NSy
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Wsiudaduansomsifimuddgrensiadyiiule nsasiavaaiasiileidevesdditin luswanlussiu
X o s | ' = a =~ & & =

Nnlednlazvnuwaauwarliiisanasanisusinavesuserinslan TUsAuanwuasdndunadanuils
A = v a a v a Ay av v a ' a a '
Magumaunuseldiluemisatulusiuld Tnefivansnuideiildesuigilusiuainiuasdinuainig
Tarunn1sneemsinasAgenulusiuaniiodn?
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P a ¢ = s ca a w a v
M99 3 NMTIATIRVANNIMTIVNGATITR AT UTNTwETESUAIERlUTALAING9ER

ASAATIZA Zawazimtinuite (Geeaz)
AANIMTAIAG gn39793 4 (ATUAY)  gATRIMIT 3 gATEIMIS 2 gATaIMNS 1 (AIUAN)

Aty 0.46+0.14° 2.50+0.48" 1.34+0.30" 1.26+0.65
Aslulansn 40.16+1.68" 44.64+1.14°  41.02+1.60° 40.78+1.36°
1Ushiu 40.34+1.80° 47.06+1.60°  44.84+172° 43.76+1.66°
TosTu 6.08+0.82° 8.36+0.28" 6.84+0.08" 6.26+0.14°
Fal 7.22+0.48° 8.80+0.74° 7.84+0.68" 7.52+0.42°
wduly 0.60+0.04° 1.08+0.08" 0.78+0.12° 0.60+0.04°

o o

* gonwinansiulutinasaasiniamusansisiusgeiitedAgnisedianszduamudelusovas 95

1n835 Duncan’s multiple range test.

A 5 wlsudrisediiasuiiendusiuaindansg

dyUnanside

naasulusiududueluomaiosaglugnsemnsiugudunafisinaulusivly
samgdauduundslusiulusssund smeamgiuuiasdnguzninn fwnszgatidy 9nTeaunTide
srgrvuauaansndnulsEnule gudmdlavnnsadasianizansmsussianiusiuanansadin
HuomaaSulusiuld msudnsedduemshadiofulsemuiien 1 wwdwmadedessnmediorsagyinli
Nnnsazauvesluiuluienme dwavilisenigsiunazialsnsig ) musn NMIRRUIRERATWTUTH 86
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