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RATIONALE FOR THE USE OF INSECTS
—- AS A PROTEIN SOURCE
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Mark 1:6

King James Version

Image Credit: Public Domain, via

Wikimedia Commons And John was clothed with camel's
hair, and with a girdle of a skin about
his loins: and he did eat locusts and

wild honey;




Over 2 billion
: people eat
 insects

worldwide!




Challenges & considerations for using insects as food
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Whole insect
(Recognizable as such)

: ! Blanching :

; *ssssmsnmnmnnn?
Steaming, roasting, smoking,
frying, boiling, curing, and/or a
combination between these

................. .; Desired clean parts E..................................................:

Whole insect Insect extracts
(Processed) :

; Maceration or drying,
. and milling/extrusion : :

Granular/paste/powder
formats

v

Animal _ Industrial/medical
feed applications



INSECTS OR INSECT FLOUR

HOMOGENIZATION IN WATER

TEMPERATURE & PH ADJUSTMENT

WHOLE INSECT INSECT FLOUR
v h 4
\ ENZYME INACTIVATION \
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CENTRIFUGATION

PROTEIN CONCENTRATION BY DEHYDRATION & STORAGE
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INSECT PROTEIN HYDROLYSATES

INSECT PROTEIN HYDROLYSATE
l ]

INSECT PROTEIN HYDROLYSATE

N
SOLUBILITY, EMULSION, GELLING, FOAMING PROPERTIES

Available online at www.sciencedirect.com Current Opinion in
E ScienceDirect Insect Science
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Processing insects for use in the food and feed industry
Andrea M Liceaga k



COMMON PROCESSING
METHODS FOR INSECT FOOD AND FEED

DEHYDRATION

FREEZING i . : Potat‘?slurry

FLUIDIZED PARTICLES OF FOOD
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Thin dry layer
SAFETY g SOUDS —
COLLECTOR

NUTRITIONAL, TECHNO-
SENSORY FUNCTIONAL
QUALITY PROPERTIES

5 INGREDIENTS ALLERGIES
J g Raw Almonds, Dates, Coconut, Contains Nuts. If you have
/,,/’ Honey, Cricket Flour, a Shellfish Crustacean allergy,
o ' ‘ Raw Cacao Nibs, Raw Cacao Powder, you may be allergic
b I Vanilla Extract, Sea Salt o this product
A
H ScienceDirect Insect Science
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Effect of enzymatic proteolysis on cricket allergenicity

% Enzymatic Proteolysis
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Tropomyosin

Broekman, H., Knulst, A., et al. (2015). Molecular Hall, F., Johnson, P. E., & Liceaga, A. (2018), Food
Nutrition & Food Research, 59(9), 1855-1864. Chemistry, 262, 39-47



Insects will be

the next lobster The History of the
Lobster: How Lobster

Went From “Cockroach

of the Sea” to

Decadent Dinner

https://pinetreeseafood.com/the-history-of-the-lobster-how-lobster-went-from-
cockroach-of-the-sea-to-decadent-dinner/






