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Abstract 

Crickets have been promoted as a possible animal protein source in child 
feeding by enriching porridge with cricket powder due to its nutritional 
contribution and affordability. The aim of this study was to develop a nutrient-
dense cereal- cricket porridge suitable for school feeding programmes in 
Kenya and determine its safety and acceptability in comparison to cereal and 
cereal-milk porridges. Porridge flours containing maize and millet (MM), 
maize, millet and milk powder (M10) or maize, millet and cricket powder (C5) 
were processed by extrusion cooking based on nutritional requirements of 
children aged 3–5 years. Microbial and aflatoxin safety was determined using 
standard methods. Caregivers (n = 73) evaluated the sensory attributes of the 
porridges using a seven-point hedonic scale while consumer acceptability by 
children (n = 138) was evaluated in a randomized parallel intervention study 
over four weeks. The children were served 300 ml of either MM, M10 or C5 
porridge during school days for four weeks. Daily porridge consumption 
quantities were taken with consumption of >75% of the porridge being rated 
highly acceptable, 50–75% moderately acceptable and < 50% least acceptable. 
The results showed that the developed porridge flours contributed essential 
macro- and micronutrients for 3–5 years old children. They were safe for 
human consumption with all assessed microbes being below the acceptable 
limits and no aflatoxins detected. M10 porridge had the most preferred colour 
(6.4) and taste (5.5) by the caregivers. Overall, the caregivers preferred M10 
and MM, however, all the porridges including C5 registered overall 
acceptability scores of ≥5 (Liked very much). Among the children, 
acceptability of the different types of porridge increased from week 1 to 4. 
Based on the proportion of children who consumed >75% of the serving, 
acceptance of MM increased from 98% in week 1 to 100% in week 4, M10 
increased from 91% to 100% while C5 increased from 55% to 70% over the 
same period. Only 5% of the children recorded <50% acceptance of C5 
porridge in the fourth week compared to 15% at week 1. The study shows that 
crickets can be used to develop nutritious, porridge with considerable 
acceptability compared to conventionally consumed porridges. The study also 
shows that children can develop a liking for the less familiar food with 
continued exposure over time. 
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