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This Special Issue of Foods represents Volume 2 of the topic “Edible Insects as Innova-
tive Foods: Nutritional, Functional and Acceptability Assessments”. Although some of the
20 contributions in this volume deal with hitherto unreported food insects and some ex-
plore the effects that a diet containing insects or insect products has on the gut microbiota of
the consumer, whether human or non-human, most of the articles deal with improvements
related to processing and rearing food insects. Food safety questions are not ignored and
questions of the acceptability of insect containing food stuffs are not either. What affects
the palatability and the chemical composition of farmed insects most, is explored and how
protein and mineral levels in edible insects can be increased is dealt with in several articles.
Finally, the plea is made not to focus only on the reasons why some people reject insects as
food, but to provide convincing reasons for the advantages to health and the environment
that a greater use of insects as food and feed would present.

It is exactly 47 years ago that for the first time it had been suggested by Meyer-Rochow
that the use of insects as food and feed could ease the problem of global nutritional shortfalls
and that WHO and FAO should be encouraged to support the use of insects as food [1].
Ridiculed at first, and not taken seriously even by some science magazines and often
accompanied by funny cartoons (Figure 1), the idea gradually gained momentum and
the suggestion began to be dealt with at conferences when the topic of Food Security was
discussed. Recognition by the FAO finally came when a renewed call for support was
published by Van Huis et al. [2] and the need to increase global food production to feed the
increasing world population could no longer be overlooked.

The extraordinary increase in publications dealing with edible insects and ento-
mophagy from 1900 to 2015 was documented in 2015 by Evans et al. [3] and Müller et al. [4].
Since then, hundreds of additional papers, too many to list individually, covering a huge
range of issues all related to the use of insects as food and feed, have appeared. Yet, there
seems to be no sign of a waning interest in insects that are being promoted as a ‘novel food
for humans’ (which is actually wrong as insects represent a very ancient kind of food for
humans) [5]. In fact, products that contain insect material are now becoming increasingly
available and insects reared to be fed to livestock and poultry and to be used in fish culture
have become popular alternatives to conventional feed [6–10].

Volume one of our Special Issue on “Edible Insects as Innovative Foods: Nutritional,
Functional and Acceptability Assessments” appeared in 2020 and contained 20 articles [11].
Volume two also contains 20 articles, but the emphasis now seems to have shifted somewhat
and this time the Special Issue includes more papers related to the effects of rearing
conditions on the composition and the nutritive status of commercially reared insets and
how to best utilize these insects. Authors from 13 different countries were involved in the
articles that make up volume 2 and while it is obvious that food insects can no longer be
ignored as a food or feed item, a number of issues remain to be explored.
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Figure 1. One of many cartoons that appeared in newspapers and magazines [12] after it had been 

suggested that insects could ease the problem of food shortages. 

Grinding pupae of honeybee drones and using that powder as an ingredient in 

puffed-rice snacks has been carried out by Woo-Hee Cho in Korea [13]. To what extent 

different heating and drying conditions affected the puffed-rice snack product and how 

the chemical composition of the latter differed from the control were subjects of the 

study. The product enriched by pupal drone bee powder showed a higher content of 

proteins, fats, amino acids and fatty acids and it was concluded that the developed 

product could be consumed as a nutritional snack, although the quality characteristics 

could still be improved through optimal processing. 

Effects of various de-fattening methods on the physicochemical properties of pro-

teins extracted from Hermetia illucens larvae were studies by Tae-Kyung Kim who found 

that the total essential amino acid contents were higher with cold pressure protein ex-

traction than with other treatments [14]. Cold pressure-defatted protein showed the 

highest emulsifying capacity while water extracted protein showed the lowest emulsi-

fying capacity. Although organic solvents may be efficient for defatting proteins ex-

tracted from insects, they have detrimental effects on the human body. Moreover, the 

organic solvent extraction method requires a considerable amount of time for lipid ex-

traction. Using cold pressure protein extraction on edible insect proteins is eco-friendly 

and economical due to the reduced degreasing time and its potential industrial applica-

tions. 

Maiyo et al. [15] investigated whether the nutritional quality of four novel porridge 

products blended with edible cricket (Scapsipedus icipe) meal is improved to an extent that 

it can be recommended to reduce incidences of malnutrition in low and middle-income 

countries. Porridge enriched with the meal of the newly discovered cricket Scapsipedus 

icipe had significantly higher protein (2-fold), crude fat (3.4–4-fold), and energy 

(1.1–1.2-fold) levels than the commercial porridge flour. Fermented cereal porridge forti-

fied with cricket meal had all three types of omega-3 fatty acids and germinated cereal 

porridge with cricket meal had a significantly higher iron content (19.5 mg/100 g). In 

conclusion, to fortify porridge products with cricket meal is to be recommended. 

In a study by Vanqa et al. [16] edible insect flours from Gonimbrasia belina (Ma-

shonzha), Hermetia illucens (black soldier fly larvae) and Macrotermes subhylanus 

Figure 1. One of many cartoons that appeared in newspapers and magazines [12] after it had been
suggested that insects could ease the problem of food shortages.

Grinding pupae of honeybee drones and using that powder as an ingredient in puffed-
rice snacks has been carried out by Woo-Hee Cho in Korea [13]. To what extent different
heating and drying conditions affected the puffed-rice snack product and how the chemical
composition of the latter differed from the control were subjects of the study. The product
enriched by pupal drone bee powder showed a higher content of proteins, fats, amino acids
and fatty acids and it was concluded that the developed product could be consumed as
a nutritional snack, although the quality characteristics could still be improved through
optimal processing.

Effects of various de-fattening methods on the physicochemical properties of proteins
extracted from Hermetia illucens larvae were studies by Tae-Kyung Kim who found that the
total essential amino acid contents were higher with cold pressure protein extraction than
with other treatments [14]. Cold pressure-defatted protein showed the highest emulsifying
capacity while water extracted protein showed the lowest emulsifying capacity. Although
organic solvents may be efficient for defatting proteins extracted from insects, they have
detrimental effects on the human body. Moreover, the organic solvent extraction method
requires a considerable amount of time for lipid extraction. Using cold pressure protein
extraction on edible insect proteins is eco-friendly and economical due to the reduced
degreasing time and its potential industrial applications.

Maiyo et al. [15] investigated whether the nutritional quality of four novel porridge
products blended with edible cricket (Scapsipedus icipe) meal is improved to an extent that
it can be recommended to reduce incidences of malnutrition in low and middle-income
countries. Porridge enriched with the meal of the newly discovered cricket Scapsipedus icipe
had significantly higher protein (2-fold), crude fat (3.4–4-fold), and energy (1.1–1.2-fold)
levels than the commercial porridge flour. Fermented cereal porridge fortified with cricket
meal had all three types of omega-3 fatty acids and germinated cereal porridge with cricket
meal had a significantly higher iron content (19.5 mg/100 g). In conclusion, to fortify
porridge products with cricket meal is to be recommended.

In a study by Vanqa et al. [16] edible insect flours from Gonimbrasia belina (Mashon-
zha), Hermetia illucens (black soldier fly larvae) and Macrotermes subhylanus (Madzhulu)
were assessed in terms of proximal, physicochemical, techno-functional and antioxidant
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properties. Crude protein of the edible insect flours varied between 34.90–52.74% but there
were no significant differences (p > 0.05) in foam capacity and foam stability of all three
edible insect flours. The findings revealed that the flours of the three edible insects are a
good source of antioxidants and can be used as an alternative protein source and a potential
novel food additive due to their techno-functional qualities.

Investigating the nutritional, techno-functional and structural properties of Black Sol-
dier Fly (Hermetia illucens) larval flours (BSFL) and protein concentrates has been the subject
of the paper by Mshayisa et al. [17]. The highest protein content (73.35%) was obtained
under alkaline and acid precipitation extraction (BSFL-PC1). The sum of essential amino
acids significantly increased (p < 0.05) from 24.98% to 38.20% due to the defatting process
during extraction. The protein extraction method influenced the structural properties of the
protein concentrates and in conclusion it can be stated that BSFL flour fractions and protein
concentrates show promise as novel functional ingredients for use in food applications.

Gan et al. [18] explored effects of different processing and packaging methods on lipid
oxidation of deep-fried crickets (Gryllus bimaculatus) during storage. The composition of
fatty acids changed and the content of FFA, PV, and TBAR values also increased with the
extension of storage time, indicating that the lipid oxidation dominated by oxidation of
unsaturated fatty acids could occur in deep fried Gryllus bimaculatus during storage. The
study revealed that dibutyl hydroxyl toluene (BHT) was the most effective antioxidant.

An experiment by Selaledi et al. [19] was conducted to examine the effects of larval yel-
low mealworm meal (Tenebrio molitor) added to the diets of indigenous chicken. Boschveld
chickens were randomly divided into four categories. Controls were given only soybean
meal (SBM) and yellow mealworm with percentage levels of 5, 10 and 15 (TM5, TM10 and
TM15, respectively) were used in the experiment. The authors demonstrated that dietary
Tenebrio molitor in growing Boschveld chickens could be regarded as a promising added
protein source, improving quality rearing of Boschveld chickens.

A more traditional investigation was that by Dürr and Ratompoarison [20], who pro-
vided evidence for the importance of food insects in the local diet of rural communities
in the central highlands of Madagascar. The investigation showed that the insects con-
tributed significantly to the animal protein uptake of the local population, especially in the
humid season, when other protein sources were scarce. The authors then discussed how
traditionally appreciated insects could be promoted in food-insecure rural areas and how
entomophagy could support food and nutrition security in a growing population.

Ying Su [21] report that the larvae of the sphingid moth Clanis bilineata tsingtauica
Mell 1922 are commonly used as food for humans in the eastern part of China. This insect
was found to be high in nutrients, particularly in the epidermis where protein total was
71.82%. In this case, 16 different amino acids were quantified and the ratio of essential to
nonessential amino acids in the epidermis and meat was 68.14% and 59.27%, respectively.
Thestudy confirmed that C. bilineata tsingtauica was a highly nutritious food source for
human consumption, and the results provide a basis for further uses and industrialization
of this edible insect.

Storing edible insects and increasing their shelf lives are important issues. However,
so are storage conditions for mass reared edible species, which is why Zhu et al. [22] set
out to determine the optimal temperature under which eggs of the sphingid Clanis bilineata
tsingtauica Mell, 1922 should be kept. Considering various combinations, the authors found
that optimal egg hatching occurred if eggs were stored at 15 ◦C for 11 days, and then held
at 15–20 ◦C under dark conditions. The conditions described allow for easier mass rearing
of C. bilineata tsingtauica by providing a stable supply of eggs throughout the year.

Researchers from Iceland headed by Rune Thrastardottir et al. [23] presented an
overview of the most popular insects farmed in Europe, namely the yellow mealworm,
Tenebrio molitor and the black soldier fly (BSF) Hermetia illucens, focusing on the main
obstacles and risks associated with maintenance. The results showed that the insect farming
industry was increasing in Europe, and that the success of the frontrunners of the farmed
insect industry was based on large investments in technology, automation and economy.
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However, more information still had to be forthcoming regarding risks posed by edible
insects in terms of food safety.

Food safety and risk assessment was also the topic of the study by Anja et al. [24]. These
researchers investigated samples of edible insect species for the presence of antimicrobial-
resistant and Shiga toxin-producing Escherichia coli (STEC). The presence of genes associated
with antimicrobial resistance or virulence, including stx1, stx2, and eae, was investigated by
PCR. The study showed that STEC can be present in edible insects, representing a potential
health hazard. By contrast, the low resistance rate among the isolates indicated a low risk
for the transmission of antimicrobial-resistant E. coli to consumers.

In the study by Kipkoech et al. [25] cricket chitin was deacetylated to chitosan and the
latter was added in various concentrations to Salmonella/Shigella growth media. Growth
of the probiotic bacteria was monitored on chitosan-supplemented media after 6, 12, 24,
and 48 h upon incubation at 37 ◦C. The good news is that all chitosan concentrations signif-
icantly increased the populations of probiotic bacteria and decreased the populations of
pathogenic bacteria. This study suggests that cricket-derived chitosan can function as a pre-
biotic, with an ability to eliminate pathogenic bacteria in the presence of probiotic bacteria.

That a partial substitution of meat with insects (Alphitobius diaperinus) in a diet for rats
can change the gut microbiome was shown by Lanng et al. [26]. These researchers following
a four-week dietary intervention in a healthy rat model could show that metabolomics
analyses revealed a larger escape of protein residues into the colon and a different microbial
metabolization pattern of aromatic amino acids when pork was partly substituted by insects.
It could be shown that the introduction of insects in a common Western omnivorous diet
altered the gut microbiome diversity with consequences for the endogenous metabolism.

The food an insect consumes can affect the insect’s chemical constitution and when
leftovers of food originally for humans are the given to insects, this can affect the insects
in many ways. The Black Soldier Fly (BSF) is able to thrive on a wide range of leftovers
and especially vegetable processing industries generate huge amounts of by-products that
can be used to rear BSF. Significant lower protein contents were detected by Fuso et al. [27]
in BSF grown on fruit by-products, while higher contents were observed when autumnal
leftovers were employed. Lysine, valine and leucine were amino acids most affected by the
diet, but essential amino acids generally satisfied the Food and Agricultural Organization
(FAO) requirements for human nutrition with the exception of lysine.

Placentino et al. [28] focused in their study on the diet of professional athletes and tried
to discern what motivated professional athletes to accept an energy protein bar fortified
with cricket flour. A second aim was how information on the benefits of edible insects
impacted their acceptance as food by the athletes. The researchers’ results showed that the
protein content and the curiosity about texture were the main drivers to taste the cricket
energy bar; but the feeling of disgust justified the rejection of tasting insects. Although male
athletes were more likely than females to endorse the product that contained cricket flour,
the authors point out that a relatively small sample was involved, and therefore advise
caution not to draw hasty conclusions.

The aim of the study by Son et al. [29] was to investigate the carbohydrate content and
composition of mealworms and to determine the amount of chitin. The crude carbohydrate
content of mealworms was 11.5%, but the total soluble sugar content was only 30% of the
total carbohydrate content and fructose was identified as the most abundant free sugar in
mealworms. With a yield of 4.7%, chitin derivatives were the key components of mealworm
carbohydrate. Although similar to crustacean chitin, mealworm chitin exhibited a signifi-
cantly softer texture than crustacean chitin and showed superior anti-inflammatory effects.

Hornets have become increasingly popular as a food item because of their nutritional
value and abundance. This is why Ghosh et al. [30] analyzed the nutrient compositions
of the edible broods of Vespa velutina, V. mandarinia, and V. basalis. Farmed V. velutina and
V. mandarinia were found to have similar protein contents, i.e., total amino acids, but V.
basalis contained less. In all three species: leucine followed by tyrosine and lysine were
predominant among the essential and glutamic acid among the non-essential amino acids.
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Polyunsaturated fatty acids were dominant in V. mandarinia and V. basalis, but saturated fatty
acids were most abundant in V. velutina. It is concluded that the high content, especially of
micro minerals such as iron, zinc, and the high K/Na ratio in hornets could help mitigate
mineral deficiencies among those with inadequate nutrition.

Aquatic insects, although consumed by many, feature less often in research on human
entomophagy. This is why the paper by Min Zhao et al. [31] is important. The authors
reviewed what is known about edible aquatic insects and pointed out that the vast majority
of the latter, in contrast to the phytophagous terrestrial edible species, are carnivorous.
There are differences in, for example, fat, fatty acids and mineral content between terrestrial
and aquatic insects and regarding food safety, it is advisable not to consume large quantities
of wild aquatic species as they could contain higher amounts of heavy metals, pest residues
and uric acid than phytophagous species.

A review covering differences in the chemical composition and nutrient quality (and
thereby acceptability of edible insects) by Meyer-Rochow et al. [32], emphasized that
multiple reasons can lead to such differences. Choice of the insect species, collection
site, processing method, insect life stage, rearing technology and insect feed can affect an
individual’s palatability and acceptance. According to the authors, the review can assist
the food insect industry to select the most suitable species as well as processing methods
for insect-based food products.

In the past a great deal of effort has been spent on recording which kinds of insects
were consumed where and by whom [5,33–35], but as of late the emphasis has been shifting
to analyzing the chemical composition of the edible species and, as this Special Issue has
demonstrated, on determining optimal methods to rear and process the insects. Obviously,
there are still communities and areas which have not been visited and interviewed, so that
a complete picture where and how people eat which kinds of insect is still incomplete.
Furthermore, as some articles in this Special Issue have shown, we still do not yet have
information on the chemical contents of all known edible insects and do not yet know what
affects their composition. However, the majority of the papers in this Special Issue deal
with assessing quality questions of the insect-containing product and that presently seems
to be one of the main areas of interest.

Food safety issues, of course, came up as well and, no doubt, will continue to be one of
the foci of research in the future, similar to how insect chitin will be with its many possible
applications in the health sector [36]. Insects have been used therapeutically since time
immemorial and microbiological tests have been used to demonstrate the effectiveness of
certain insect-derived substances to fight infections and other illnesses [37–40]. What to
some extent seems surprising, is that only a handful of insect species, i.e., primarily crickets,
black soldier fly and mealworms, receive the bulk of attention. Perhaps they do represent
species that are easiest to culture as they accept a variety of food stuffs, feature short
generation times, are unproblematic in their requirements, can be used in multiple ways
and provide acceptable returns of the investment put into their maintenance. However,
there may well be other species whose potential has not yet been fully realized, e.g., drone
bees, hornets and wasps come to mind.

As we have already pointed out in the first volume of the Special Issue on “Edible
Insects as Innovative Foods: Nutritional, Functional and Acceptability Assessments”,
insects have many advantages over conventional meat-supplying species. The former
requires less space than the latter, their rate of reproduction is considerably higher, a much
greater percentage of an insect’s body mass can be used as food and the so-called “carbon
footprint” of cultured insects is considered to be much lower than that of conventional
animals used as food [41–43], which is due largely to the insects’ much lower water and
food needs and their significantly higher food conversion rate. Thus, there is less “waste”
generated by farmed insects. What needs to be entered into the equation, however, is
the need to keep farmed insects warm and pest free, but this is not likely to change the
conclusion that overall farming insects can be achieved with fewer negative side effects
than rearing big mammals and poultry.
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As people in countries originally famous for entomophagy increasingly abandon
insects as a traditional food and begin to reject insect-containing food [44], there is a need to
promote edible insects and food items that contain insect products. It is not only important
to learn why people reject insects as food [45–48], it is more important to convince people
to accept farmed edible insects as the latter are wholesome and nutritionally valuable.
Education, clever marketing, turning to traditional recipes, tapping into the trend of buying
healthy food and highlighting nutritional and medical benefits, can all help consumers to
consider buying insect-containing food. Curiosity should be encouraged. In addition, as
with the first volume of this Special Issue topic [49], we end this paper with the suggestion
“Mealworms and spaghetti is food that makes you happy” and advise the readers to “Forget
about the pork and put a cricket on your fork!”.

Author Contributions: Conceptualization, V.B.M.-R. and C.J.; methodology, V.B.M.-R. and C.J.;
validation, V.B.M.-R. and C.J.; formal analysis, V.B.M.-R. and C.J.; investigations, V.B.M.-R. and C.J.;
resources, V.B.M.-R. and C.J.; writing—original draft preparation, V.B.M.-R.; writing—review and
editing, V.B.M.-R. and C.J.; visualization, V.B.M.-R. and C.J.; project administration, C.J. and V.B.M.-R.
All authors have read and agreed to the published version of the manuscript.

Funding: This research was supported by a grant to C.J., Rural Development Administration Agenda
project PJ01480803.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Meyer-Rochow, V.B. Can insects help to ease the problem of world food shortage? Search 1975, 6, 261–262.
2. Van Huis, A.; Van Itterbeeck, J.; Klunder, H.; Mertens, E.; Halloran, A.; Muir, G.; Vantomme, P. Edible Insects: Future Prospects for

Food and Feed; Food and Agriculture Organisation of the United Nations: Rome, Italy, 2013; pp. 1–190.
3. Evans, J.; Alemu, M.H.; Flore, R.; Frost, M.B.; Halloran, A.; Jensen, A.B.; Maciel-Vergara, G.; Meyer-Rochow, V.B.; Münke-

Svendsen, C.; Olsen, S.B.; et al. ‘Entomophagy’: An evolving terminology in need of review. J. Insects Food Feed 2015, 1, 293–305.
[CrossRef]

4. Müller, A.; Evans, J.; Payne, C.L.R.; Roberts, R. Entomophagy and power. J. Insects Food Feed 2016, 2, 121–136. [CrossRef]
5. Bodenheimer, F.S. Insects as Human Food; W. Junk Publishers: The Hague, The Netherlands, 1951.
6. Khan, S.H. Recent advances in the role of insects as an alternative protein source in poultry nutrition. J. Appl. Anim. Res. 2018,

46, 1144–1157. [CrossRef]
7. Veldkamp, T.; Bosch, G. Insects: A protein-rich feed ingredient in pig and poultry diets. Anim. Front. 2015, 5, 45–50.
8. Arru, B.; Furesi, R.; Gasco, L.; Madau, F.A.; Pulina, P. The first economic analysis on European Sea Bass farming. Sustainability

2019, 11, 1697. [CrossRef]
9. Szendrö, K.; Nagy, M.Z.; Toth, K. Consumer acceptance of meat from animals reared on insect meal as feed. Animals 2020,

10, 1312. [CrossRef]
10. Penazzi, L.; Schiavone, A.; Russo, N.; Nery, J.; Valle, E.; Madrid, J.; Martinez, S.; Hernandez, F. In vivo and in vitro digestibility of

an extruded complete dog food containing black soldier fly (Hermetia illucens) larvae meal as protein source. Front. Vet. Sci. 2021,
8, 542. [CrossRef]

11. Jung, C.; Meyer-Rochow, V.B. Edible Insects as Innovative Foods—Nutritional, Functional and Acceptability Assessments. 2020
Foods (ISSN 2304-8158). Available online: https://www.mdpi.com/journal/foods/special_issues/edible_insects_innovative_
food (accessed on 2 August 2022).

12. New Scientist. Available online: https://books.google.fi/books?id=txDVQ-vzXMQC&pg=PA307&source=gbs_toc&cad=2#v=
onepage&q&f=false (accessed on 12 September 2022).

13. Cho, W.-H.; Park, J.-M.; Kim, E.-J.; Mohibbullah, M.; Choi, J.-S. Evaluation of the Quality Characteristics and Development of a
Puffed-Rice Snack Enriched with Honeybee (Apis mellifera L.) Drone Pupae Powder. Foods 2022, 11, 1599. [CrossRef]

14. Kim, T.-K.; Lee, J.-H.; Yong, H.I.; Kang, M.-C.; Cha, J.Y.; Chun, J.Y.; Choi, Y.-S. Effects of Defatting Methods on the Physicochemical
Properties of Proteins Extracted from Hermetia illucens Larvae. Foods 2022, 11, 1400. [CrossRef]

15. Maiyo, N.C.; Khamis, F.M.; Okoth, M.W.; Abong, G.O.; Subramanian, S.; Egonyu, J.P.; Xavier, C.; Ekesi, S.; Omuse, E.R.;
Nakimbugwe, D.; et al. Nutritional Quality of Four Novel Porridge Products Blended with Edible Cricket (Scapsipedus icipe) Meal
for Food. Foods 2022, 11, 1047. [CrossRef]

16. Vanqa, N.; Mshayisa, V.V.; Basitere, M. Proximate, Physicochemical, Techno-Functional and Antioxidant Properties of Three
Edible Insect (Gonimbrasia belina, Hermetia illucens and Macrotermes subhylanus) Flours. Foods 2022, 11, 976. [CrossRef]

17. Mshayisa, V.V.; Van Wyk, J.; Zozo, B. Nutritional, Techno-Functional and Structural Properties of Black Soldier Fly (Hermetia
illucens) Larvae Flours and Protein Concentrates. Foods 2022, 11, 724. [CrossRef]

http://doi.org/10.3920/JIFF2015.0074
http://doi.org/10.3920/JIFF2016.0010
http://doi.org/10.1080/09712119.2018.1474743
http://doi.org/10.3390/su11061697
http://doi.org/10.3390/ani10081312
http://doi.org/10.3389/fvets.2021.653411
https://www.mdpi.com/journal/foods/special_issues/edible_insects_innovative_food
https://www.mdpi.com/journal/foods/special_issues/edible_insects_innovative_food
https://books.google.fi/books?id=txDVQ-vzXMQC&pg=PA307&source=gbs_toc&cad=2#v=onepage&q&f=false
https://books.google.fi/books?id=txDVQ-vzXMQC&pg=PA307&source=gbs_toc&cad=2#v=onepage&q&f=false
http://doi.org/10.3390/foods11111599
http://doi.org/10.3390/foods11101400
http://doi.org/10.3390/foods11071047
http://doi.org/10.3390/foods11070976
http://doi.org/10.3390/foods11050724


Foods 2022, 11, 3184 7 of 8

18. Gan, J.; Zhao, M.; He, Z.; Sun, L.; Li, X.; Feng, Y. The Effects of Antioxidants and Packaging Methods on Inhibiting Lipid Oxidation
in Deep Fried Crickets (Gryllus bimaculatus) during Storage. Foods 2022, 11, 326. [CrossRef]

19. Selaledi, L.; Baloyi, J.; Mbajiorgu, C.; Sebola, A.N.; Kock, H.D.; Mabelebele, M. Meat Quality Parameters of Boschveld Indigenous
Chickens as Influenced by Dietary Yellow Mealworm Meal. Foods 2021, 10, 3094. [CrossRef]

20. Dürr, J.; Ratompoarison, C. Nature’s “Free Lunch”: The Contribution of Edible Insects to Food and Nutrition Security in the
Central Highlands of Madagascar. Foods 2021, 10, 2978. [CrossRef]

21. Su, Y.; Lu, M.-X.; Jing, L.-Q.; Qian, L.; Zhao, M.; Du, Y.-Z.; Liao, H.-J. Nutritional Properties of Larval Epidermis and Meat of the
Edible Insect Clanis bilineata tsingtauica (Lepidoptera: Sphingidae). Foods 2021, 10, 2895. [CrossRef]

22. Zhu, C.; Zhao, M.; Zhang, H.; Zhang, F.; Du, Y.; Lu, M. Extending the Storage Time of Clanis bilineata tsingtauica (Lepidoptera;
Sphingidae) Eggs through Variable-Temperature Cold Storage. Foods 2021, 10, 2820. [CrossRef]

23. Thrastardottir, R.; Olafsdottir, H.T.; Thorarinsdottir, R.I. Yellow Mealworm and Black Soldier Fly Larvae for Feed and Food
Production in Europe, with Emphasis on Iceland. Foods 2021, 10, 2744. [CrossRef]

24. Müller, A.; Seinige, D.; Grabowski, N.T.; Ahlfeld, B.; Yue, M.; Kehrenberg, C. Characterization of Escherichia coli from Edible Insect
Species: Detection of Shiga Toxin-Producing Isolate. Foods 2021, 10, 2552. [CrossRef]

25. Kipkoech, C.; Kinyuru, J.N.; Imathiu, S.; Meyer-Rochow, V.B.; Roos, N. In Vitro Study of Cricket Chitosan’s Potential as a Prebiotic
and a Promoter of Probiotic Microorganisms to Control Pathogenic Bacteria in the Human Gut. Foods 2021, 10, 2310. [CrossRef]

26. Lanng, S.K.; Zhang, Y.; Christensen, K.R.; Hansen, A.K.; Nielsen, D.S.; Kot, W.; Bertram, H.C. Partial Substitution of Meat with
Insect (Alphitobius diaperinus) in a Carnivore Diet Changes the Gut Microbiome and Metabolome of Healthy Rats. Foods 2021,
10, 1814. [CrossRef]

27. Fuso, A.; Barbi, S.; Macavei, L.I.; Luparelli, A.V.; Maistrello, L.; Montorsi, M.; Sforza, S.; Caligiani, A. Effect of the Rearing
Substrate on Total Protein and Amino Acid Composition in Black Soldier Fly. Foods 2021, 10, 1773. [CrossRef]

28. Placentino, U.; Sogari, G.; Viscecchia, R.; De Devitiis, B.; Monacis, L. The New Challenge of Sports Nutrition: Accepting Insect
Food as Dietary Supplements in Professional Athletes. Foods 2021, 10, 1117. [CrossRef]

29. Son, Y.-J.; Hwang, I.-K.; Nho, C.W.; Kim, S.M.; Kim, S.H. Determination of Carbohydrate Composition in Mealworm (Tenebrio
molitor L.) Larvae and Characterization of Mealworm Chitin and Chitosan. Foods 2021, 10, 640. [CrossRef]

30. Ghosh, S.; Namin, S.M.; Meyer-Rochow, V.B.; Jung, C. Chemical Composition and Nutritional Value of Different Species of Vespa
Hornets. Foods 2021, 10, 418. [CrossRef]

31. Zhao, M.; Wang, C.-Y.; Sun, L.; He, Z.; Yang, P.-L.; Liao, H.-J.; Feng, Y. Edible Aquatic Insects: Diversities, Nutrition, and Safety.
Foods 2021, 10, 3033. [CrossRef]

32. Meyer-Rochow, V.B.; Gahukar, R.T.; Ghosh, S.; Jung, C. Chemical Composition, Nutrient Quality and Acceptability of Edible
Insects Are Affected by Species, Developmental Stage, Gender, Diet, and Processing Method. Foods 2021, 10, 1036. [CrossRef]

33. Bequaert, J. Insects as food: How they have augmented the food supply of mankind in early and recentyears. Nat. Hist. J. 1921,
21, 191–200.

34. Bergier, E. Peuples Entomophages et Insectes Comestibles: Étude sur les Moeurs de L’homme et de L’insecte; Imprimérie Rullière Frères:
Avignon, France, 1941.

35. McGrew, W.C. The ‘other faunivory’ revisited: Insectivory in human and non-human primates and the evolution of human diet.
J. Human Evol. 2014, 71, 4–11. [CrossRef]

36. Kipkoech, C.; Kinyuru, J.N.; Imathiu, S.; Roos, N. Use of house cricket to address food security in Kenya; nutritional and chitin
composition of farmed crickets as influenced by age. Afr. J. Agric. Res. 2017, 12, 3189–3197. [CrossRef]

37. Seabrooks, L.; Hu, L. Insects: An underrepresented resource for tye discovery of biologically active natural products. Acta Pharm.
Sin. B 2017, 7, 409–427. [CrossRef]

38. Meyer-Rochow, V.B. Therapeutic arthropods and other, largely terrestrial, folk medicinally important invertebrates: Acomparative
survey and review. J. Ethnobiol. Ethnomed. 2017, 13, 9. [CrossRef]

39. Groib, F. Ameise und Volkskultur. Denisia Neue Ser. 2009, 85, 165–188.
40. Zengin, E.; Karaca, I. Böceklerin Ilaçolarak kullanılmasi. Adü Zirrat Derg. 2017, 14, 71–78.
41. Oonincx, D.G.A.B.; De Boer, I.J.M. Environmental impact of the production of mealworms as a protein source for humans—A life

cycle assessment. PLoS ONE 2012, 7, e51145. [CrossRef]
42. Abbasi, T.; Abbasi, T.; Abbasi, S.A. Reducing the global environmental impact of livestock production: The minilivestock option.

J. Clean. Prod. 2015, 112, 1754–1766. [CrossRef]
43. Halloran, A.; CaparrosMegido, R.; Oloo, J.; Weigel, T.; Nsevolo, P.; Francis, F. Comparative aspect of cricket framing in Thailand,

Cambodia, Lao People’s Democratic Republic, Democratic Republic of the Congo, and Kenya. J. Insects Food Feed 2018, 4, 101–114.
[CrossRef]

44. Müller, A. Insects as food in Laos and Thailand—A case of “Westernisation”? Asian J. Soc. Sci. 2019, 47, 204–223. [CrossRef]
45. Ghosh, S.; Jung, C.; Meyer-Rochow, V.B. What governs selection and acceptance of edible insect species? In Edible Insects in

Sustainable Food Systems; Halloran, A., Flore, R., Vantomme, P., Roos, N., Eds.; Springer: Cham, Germany, 2018; pp. 331–351.
[CrossRef]

46. Tso, R.; Lim, A.J.Y.; Forde, G.C. A Critical Appraisal of the Evidence Supporting Consumer Motivations for Alternative Proteins.
Foods 2021, 10, 24. [CrossRef]

http://doi.org/10.3390/foods11030326
http://doi.org/10.3390/foods10123094
http://doi.org/10.3390/foods10122978
http://doi.org/10.3390/foods10122895
http://doi.org/10.3390/foods10112820
http://doi.org/10.3390/foods10112744
http://doi.org/10.3390/foods10112552
http://doi.org/10.3390/foods10102310
http://doi.org/10.3390/foods10081814
http://doi.org/10.3390/foods10081773
http://doi.org/10.3390/foods10051117
http://doi.org/10.3390/foods10030640
http://doi.org/10.3390/foods10020418
http://doi.org/10.3390/foods10123033
http://doi.org/10.3390/foods10051036
http://doi.org/10.1016/j.jhevol.2013.07.016
http://doi.org/10.5897/AJAR201712887
http://doi.org/10.1016/j.apsb.2017.05.001
http://doi.org/10.1186/s13002-017-0136-0
http://doi.org/10.1371/journal.pone.0051145
http://doi.org/10.1016/j.jclepro.2015.02.094
http://doi.org/10.3920/JIFF2017.0016
http://doi.org/10.1163/15685314-04702003
http://doi.org/10.1007/978-3-319-74011-9_20
http://doi.org/10.3390/foods10010024


Foods 2022, 11, 3184 8 of 8

47. Castro, M.; Chambers, E.I.V. Consumer avoidance of insect containing food: Primary emotions, perceptions and sensory
characteristics driving consumers considerations. Foods 2019, 8, 351. [CrossRef] [PubMed]

48. Mancini, S.; Sogari, G.; Menozzi, D.; Nuvoloni, R.; Torracca, B.; Moruzzo, R.; Paci, G. Factors predicting the intention of eating an
insect-based product. Foods 2019, 8, 270. [CrossRef] [PubMed]

49. Meyer-Rochow, V.B.; Jung, C. Insects used as food and feed: Isn’t that what we all need? Foods 2020, 9, 1003. [CrossRef] [PubMed]

http://doi.org/10.3390/foods8080351
http://www.ncbi.nlm.nih.gov/pubmed/31426524
http://doi.org/10.3390/foods8070270
http://www.ncbi.nlm.nih.gov/pubmed/31331106
http://doi.org/10.3390/foods9081003
http://www.ncbi.nlm.nih.gov/pubmed/32726913

	References

