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Abstract

This paper reviews the potential of neglected and underutilized insects species for nutrition and health. Estimates of the number of insect species that are consumed by humans vary, but
worldwide at least 2000 species have been recorded as human food. Recent worldwide volatility in food prices, anxiety over rising food insecurity and increasing concerns related to
climate change and the large contributions of the agriculture sector to greenhouse gas emissions are motivating many experts to reassess diets and various approaches for food
production, especially protein production. The objective of this project is to elevate Neglected and Underutilized edible insects into gourmet food status thereby promoting food security.

INTRODUCTION

>

Insects are the most diverse group of animals on earth with over one million different
species. They have served man in diverse ways for several millennia; as food, medicine and
in other cases as his competitors for resources (Durst and Shono, 2010). At least 1900
species have been recorded as human food (FAO, 2013).

Entomophagy has declined in many societies, and has often been shunned as old-fashioned,
dirty or unhealthy. However, insects still remain a vital and preferred food and an essential
source of protein, fat, minerals and vitamins. Insects are about twice as efficient as chicken
and pigs and more than 5 times as efficient as beef in converting what they eat into edible
tissue (Durst and Shono, 2010). Moreover, insects feed on a far wider range of plants than
conventional livestock.

One hundred grams of dried caterpillars contain 52.9 grams of protein, 15.4 grams of fat,
and 16.9 grams of carbohydrates and have an energy value of 430 kcal. Insects are highly
nutritious(Johnson, 2010). Many insect species contain as much or more protein as meat
and fish. Some insects, especially in the larval stage, are also rich in fat and most insects
contain significant percentages of amino acids and essential vitamins and minerals (Van
Huis, 2013).

1.Hence the need for research on the nutritional
potential of edible insect species as alternative
food and feed to mitigate food insecurity and
malnutrition.
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