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Food and climate change

•The food system is one of the main drivers of climate change.

•More sustainable and environmentally friendly but equally healthy 

and safe approaches need to be adopted to feed the expanding 

human population. According to The World Bank, the global 

population is expected to increase to 9 billion by 2050, which means 

we need to produce around 50%  more food in order to feed an extra 

2 billion people.

•The FAO say entomophagy could also offer a solution to the food 

shortage that is expected to occur with the growing population. 

Springmann, M.; Clark, M., et al. Options for keeping the food system within environmental limits. Nature 2018, 562, 519-525, 
doi:10.1038/s41586-018-0594-0.

 





Edible insects
• The breeding of insects for human consumption 

appears to confer various environmental benefits.

• The breeding of insects for human consumption 

appears to confer various environmental benefits 

• In 2018, EU regulations 2015/2283 were published 

on novel foods, including insects. 

• Insect consumption is a food taboo and there are 

many social and cultural obstacles to its acceptance, 

and to respond to their food safety. 

Source: UN, Edible Insects- Future prospects for food ans feed security ( Tome 2013). 







 Edible insects and Sustainable Development Goals according to the three dimensions of food sustainability.



HEALTH DIMENSION & EDIBLE INSECTS 



Nutritional value of edible insects

https://www.fix.com/blog/edible-insects/



IN 
ANIMALS 

Supplement of 0.5 g/kg of 
glycosaminoglycans

  Significantly reduced 
- abdominal and epididymal fat weight (5–40% 

and 5–24%, respectively)
- blood glucose (10–22%)
- total cholesterol levels (9–10%)

Supplement of 5 mg/kg 
chitin/chitosan 

Reduced 
- body weight (1–4%) and abdominal fat 

accumulation (4%) versus control diets.

Doses up to 7–15% of edible 
insect inclusion level 

Significantly improved 
- live weight (9–33%), 

Reduced 
- levels of triglycerides (44%), cholesterol 

(14%)
- blood glucose (8%) 
- increased microbiota diversity (2%) versus 

control diet. 

ROS-BARÓ, Marta, et al. Edible 
Insect Consumption for Human and 
Planetary Health: A Systematic 
Review. International Journal of 
Environmental Research and Public 
Health, 2022, 19.18: 11653



IN 
HUMANS 

Doses up to 7% of edible 
insect inclusion level

Significantly improved 
- in gut health (6%) 

Reduction
-  in systemic inflammation (2%) versus 

control diets 
Significant increase 

- in blood concentrations of essential 
and branched-chain amino acids and 
slowing of digestion (40%) versus whey 
treatment.

ROS-BARÓ, Marta, et al. Edible 
Insect Consumption for Human and 
Planetary Health: A Systematic 
Review. International Journal of 
Environmental Research and Public 
Health, 2022, 19.18: 11653



NOWAKOWSKI, Abby C., et al. Potential health benefits of edible insects. Critical Reviews in Food Science and Nutrition, 2022, 62.13: 
3499-3508.



ENVIRONMENTAL DIMENSION & EDIBLE INSECTS 



ROS-BARÓ, Marta, et al. Edible Insect Consumption for Human and Planetary Health: A Systematic Review. International Journal of Environmental Research and Public Health, 
2022, 19.18: 11653.







SOCIAL AND ECONOMIC DIMENSION & EDIBLE INSECTS



EDIBLE INSECTS - SOCIAL AND ECONOMIC DIMENSION  

• Promou el creixement econòmic inclusiu.

• És una proteïna  asequible i accesible. 

• Permet l’economia circular.

• Permet donar valor a productes que actualment no tenen utilitat.

• Té molta versatilitat comercial.

• Noves aplicacions en la tecnologia alimentaria: noves margarines, 

mantegues, pa, hamburgueses, i com a producte emulsionant.

• S’ha de treballar en la seva acceptabilitat, creant experiències positives.

ROS-BARÓ, Marta, et al. Edible Insect Consumption for Human and Planetary Health: A Systematic Review. International Journal of Environmental Research and Public Health, 
2022, 19.18: 11653.







Abstract: In recent years in Western Europe, studies on entomophagy have drawn 
the attention of many researchers interested in identifying parameters that could 
improve the acceptability of insect consumption in order to introduce insects as a 
sustainable source of protein into the future diet. Analysing the factors involved 
in consumer acceptability in the Mediterranean area could help to improve their 
future acceptance. A cross-sectional study was conducted using an ad-hoc 
questionnaire in which 1034  consumers participated. The questionnaire 
responses allowed us to study the areas relevant to acceptance: neophobia, social 
norms, familiarity, experiences of consumption and knowledge of benefits. Only 
13.15% of participants had tried insects. Disgust, lack of custom and food safety 
were the main reasons for avoiding insect consumption. Consequently, 
preparations with an appetising appearance need to be offered, with flours being 
the most accepted format. The 40–59-year-old age group was the one most willing 
to consume them. To introduce edible insects as food in the future, it is important 
to inform people about their health, environmental and economic benefits 
because that could increase their willingness to include them in their diet..
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Distribution of food introduction 
contexts and level of reception by 
population group. (a) Context or 
circumstances of introduction of 
new foods into the diet. (b) 
Population group and willingness  
to welcome insect consumption.



International Platform of Insects for food and Feed.





Datos de la posición de los Insectos en el 
International Platform of Insects Food and Feed
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“Entomophagy is about more than merely 
getting a precise amount of protein on a plate 

– it’s about making sure everyone on the 
planet has access to food that is affordable, 

healthy, diverse, environmentally sound and, 
yes, delicious. “But it has to be recognised that 
it’s not the insects themselves that are going 
to make it sustainable. It’s the humans that 

needs to do the change” 
 

Joshua Evans of Nordic Food Lab’s. 
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