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Conclusion

 Insects hold potential as a safe, nutritious, flexible and reliable 

protein source for the future.

 Insect consumption as an alternative source of food as increasing 

in worldwide.

 Edible insects are rich in protein and amino acid, especially 

essential amino acids for the human body.

 They are rich in fatty acid, nutritive elements, vitamins and 

carbohydrates compared to animal products.

 Insects also have a high feed conversion ratio: on average insects 

use 2 kg of feed to produce 1 kg of meat compared to cattle that 

require 8 kg for every 1 kg of meat produced.
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