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s the world's population rapidly approaches 10 billion people by 2050, maintaining food 

security while reducing environmental effect has emerged as a critical issue. Eating 

insects, often known as entomophagy, is not new. It is a tradition shared by many cultures 

around the world. More than 2 billion people in Africa, Asia, and Latin America consume 

insects as part of their traditional diets. Insects, which have long been consumed in Asia, 

Africa, and Latin America, are gaining popularity as a sustainable and healthy food source 

around the world. India, with its diverse biodiversity and deep-rooted traditional traditions, 

has long included edible insects in the diets of its indigenous and tribal populations. In rural 

and forested places, eating insects is both culturally and nutritionally significant, even though 

it is not common in urban areas. 

Nutritional benefits 
Insects are extremely nutritious, rivaling meat and fish in protein content. Depending on the 

species, they are abundant in: High-quality protein: Crickets can have 60-70% protein by dry 

weight. Essential amino acids are comparable to those found in meat or eggs. Healthy fats: 

Mealworms are rich in omega-3 and omega-6 fatty acids. Micronutrients include iron, zinc, 

calcium, magnesium, and B12. Fiber: Derived from the chitinous exoskeleton. For example, 

100g of crickets has up to 13g of protein, 5g of fat, and 121 calories, making it an 

inexpensive and efficient energy source. 

Environmental benefits 
In contrast to typical cattle, insects require far less land, water, and feed. They also emit 

significantly fewer greenhouse gasses. For example, crickets require 12 times less feed than 

calves to produce the same quantity of protein. Furthermore, insects may be raised on organic 

waste, giving them a unique tool in circular food systems. 

Cultural acceptance and culinary innovation 
More than 2,000 bug species are currently consumed in over 100 countries. Fried silkworms 

in Korea, mopane worms in Southern Africa, and grasshopper tacos in Mexico all highlight 

their diversity and deliciousness. Chefs and food innovators are reintroducing insects into 

gourmet cuisine and functional food products as there is a growing worldwide interest in 

sustainability. 

 Challenges and the Road Ahead Despite the advantages, edible insects suffer 

regulatory, psychological, and logistical hurdles. In many Western countries, the "yuck 

factor" and a lack of customer familiarity remain significant barriers. However, greater 

awareness, culinary inventiveness, and incorporation into processed meals (such as protein 

powders or snack bars) are gradually shifting opinions. The Food and Agriculture 

Organization (FAO) promotes the use of insects in diets and food policy in order to improve 

sustainability and nutrition. Ongoing study is also looking into insect farming methods and 

safety requirements to ensure scalable, safe output. 

A 

mailto:khanin.pathak@aau.ac.in


Pathak (2025) Agri Articles, 05(05): 416-417 (SEP-OCT, 2025)     

Agri Articles ISSN: 2582-9882 Page 417 

Conclusion 
Edible insects offer a viable and realistic answer to the issues of global food security, 

environmental sustainability, and nutritional inadequacies. Insects, which are high in protein, 

necessary nutrients, and good fats, provide a highly efficient and low-impact alternative to 

traditional cattle. Their ability to thrive on organic waste and be grown in small spaces makes 

them suitable for both rural and urban food systems. While cultural and legislative 

restrictions remain, particularly in Western countries, growing knowledge, scientific support, 

and innovation in food processing are helping to transform opinions. As we progress toward a 

more sustainable future, introducing edible insects into popular diets could be a critical step 

toward decreasing ecological footprints and preserving healthy, resilient food systems for 

future generations. 
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