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Introduction Results
e The introduction of new ingredients into poultry diets can e The inclusion of TMM in the diets did not influence the
affect the characteristics of the final product. sensory characteristics of appearance and odour (Graphic
1).
e [enebrio molitor larvae have been widely investigated as an
ingredient, due to the natural behaviour of birds to feed on e Differences were found in attributes of juiciness, flavor,
Insects. softness and texture, with lower scores obtained in T2 and
Objective: Evaluate meat quality from broilers fed with soybean meal T3 compared to TO and T1 (Graphic 1).
(SM) as the main protein source and broilers fed with inclusions of | |
Tenebrio molitor larvae meal (TMM) as a replacement for SM. * The scores assigned by the panelists were on average

between 4 and 5 (neutral scores) (Graphic 1).

Graphic 1. Sensory analysis: averages of 7-point hedonic scale for 94
panelists aged 18-50 years.
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Figure 1. Shed and pens where broilers were raised (San Martin, Peru). ﬁ 4
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Materials and methods 83
The study was performed in San Martin, Peru with broilers divided
and fed with 4 different treatments: 2
e TO: 1009% SM as the main protein ingredient.
e T1:inclusion of 5% TMM. 1
e T2:inclusion Of 10% TMM Appearance Juiciness Odour Flavour Sofiness Texture
e T3:inclusion of 15% TMM Sensory characteristics
Sensory analysis consisted of a 7-point hedonic scale, where: e The inclusion of TMM did not influence the

1=1 dislike it excessively, 7= I like it excessively.

physicochemical characteristics (Table 1).

Table 1. Physicochemical charactenstics (3 repetitions per treatment).

pH 2.6+ 0.118 2.7/1+ 0.023 2.70+ 0.068 2.6+ 0108 0.04

Acidity (%) 0.33+ 0.00= 0.38+ 0.042 0234+ 0.03® 0.32+ 0.01= 0.03

Water activity (Aw) 0.959+ 0.002 0.99+ 0.00=2 0.99+ 0.00= 0.99+ 0.00= 1.00

Thawing loss(%) 270+ 0128 302+ 1273 4 .70+ 0.65° 3.39+ 1.8678 0.25

Cooking loss(%) 220943 257 264344 2073 24 0441 1138 24 85+ 3.0.28 0.44

e Protein percentages of chickens fed TMM were
numerically higher. Fat was numerically higher in T1 and
T2. While minerals were numerically similar among all
treatments (Table 2).

Figure 2. Processing of physicochemical analysis (A) and sensory Table 2. Proximal composition (1 sample per treatment)
analysis (B: preservation of chicken meat samples, D: meat samples).
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Conclusion
_ _ _ _ _ Crude protein (%) 20152 21.72 223 21.23
e The use of TMM In the diet of broiler chickens does not negatively
.y : Fat (% 1.98 221 Z2.ba 1.97
affect the characteristics of their meat. )
e it IS necessary to pay special attention to consumer opinion when Crude fiber (%) 0.01 0.02 0.0 0.02
including a higher percentage of TMM inclusion. Minerals (%) 1.09 115 117 1.09
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