Insects and the Future of
Food

It’s a bug’s life?



The Yuk and Texture Factor






“Texture is perceived as the largest barrier to consumption for most
participants, and it seems that participants are more interested in
consuming insects that are ‘crunchy’, given the preference for black
field cricket nymphs, locust nymphs, and manuka beetle adults. Insect
larvae and caterpillars were the less preferred, ‘squishier” options’

(Report prepared for AgResearch, June 2019, Attitudes toward insect consumption
in New Zealand)









'/A\"Q Cricket vs Beef - Sustainability
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Nutritional Value?



Termites

Rice Grasshoppers

Caterpillars

Locusts

Flies

Crickets
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Fat



Why should | eat crickets?

Healthy, sustainable, delicious! 80% of countries
and 2.5 billion people already eat them.

200 calorie serving Protein  Fat Omega-3 Fiber

%19 81g 1.8 7.29

> e

90% Lean Beef
224g 11.2g 0.04g Og

20.4g 13.4g 25 Og

Sousces: USDA S8-25 and Nutrsonal composition and safety aspects of eddle imsexts,
Biegit A. Rumpoid and Ofiver K. Schiuter Mol. Nutr. Food Res. 2013, 57, 802-823.



Free Range Cricket Farming 2021



https://www.insider.com/how-50-million-crickets-harvested-a-week-become-food-2021-4?jwsource=cl

