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Insects are diverse and can often look similar to non-
edible species, so it is important to have careful
consideration when harvesting in the wild or choosing
Insects for rearing.
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Table 1. Seven insect orders and the comparison of their protein
content (Van Huis et al., 2013).
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Figure 3. Insects, like these fried locusts on display in a market, are a
popular snack in a number of countries (Holl et al. 2013).

Sustainability
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are compared for mealworms are compared with milk, pork,
chicken, and beef. Mealworms were found to have significantly _
lower greenhouse gas missions along with a smaller production CO"C'USIO“

footprint (Van Huis et al. 2015). Entomophagy is another tool that could be useful in
dealing with global hunger. It is a sustainable, healthy
option that requires further research into methods for
rearing, preparing, marketing and consumption

Invasive Species Research 2014).

Health Benefits

Studies from Kinyuru et al. (2015) and Meyer-Rochow

and Chakravorty (2013) have shown that edible insects Entomophagy Considerations

are teeming with the necessary proteins, fats, fibers, Although there are many edible insects, Cohen et al. insects. Insects appear to be excellent sources of
vitamins and minerals required for human health, (2009) discussed the potential for contamination with many vital nutrients.
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of protein. Figure 4. Commercially reared crickets during feeding (Kinyuru, 2015). food production.. practices.
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