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Insects — an option for a climate-friendly diet?

Insects are a novel food, are rich in protein and nutrients and can be produced in a climate-friendly
way.
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English translation of the German explainer video transcript

Roasted maggots with herb dip, ants and grasshoppers coated in rose oil or rather a delicious
forest ant mash for dessert. Sounds good, doesn't it? Probably most of you feel a certain disgust at
the thought of this food variation and can't imagine that our everyday diet could look like this or
something similar in the future. But in this video, you can find out why this could be the case.

Besides soy and pulses, insects are also considered a source of high-quality proteins. In contrast
to some Asian countries, however, they are not yet found in German cuisine. This consumption,
also known as entomophagy, is already an integral part of the daily diet of about 2 billion people,
especially in parts of Asia, Africa, and Latin America. Insects belong to the most species-rich group
of all living creatures on this planet. In Germany, they make up about 70 percent of all animal
species. You may have already had the opportunity to eat insects, for example at a street food
festival. Preferably beetles are eaten, followed by caterpillars of butterflies and moths, ants, bees
and wasps. Grasshoppers, bugs, and cicadas make up a smaller proportion of human insect
consumption.

From a legal point of view, insects and insect products fall under the so-called Novel Food
Regulation of the European Union, which requires that these products undergo a health
assessment and an authorisation procedure before they can be sold. At the beginning of 2021, the
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European Food Safety Authority determined in a risk assessment that mealworm or products
processed from it can be consumed without hesitation. However, there is a risk for particularly
sensitive people who already have allergies to crustaceans or dust mites. Eating mealworms could
trigger allergic reactions in them. From a global perspective, insect consumption therefore has a
strong influence in some regions. Furthermore, insects are harmless from a health perspective and
are available in sufficient quantities.

But what other arguments are there for eating them here in Germany?

Eating insects would have several advantages for our bodies, because they are rich in unsaturated
fatty acids, vitamins, minerals, and fibre. Above all, however, they contain a lot of protein. In
addition, insects offer the advantage that they are very easy to digest and contain essential amino
acids. Once again, we recommend the video on protein quality from our series.

Furthermore, it would be beneficial for our environment if even more people ate insects regularly.
This is due, among other reasons, to the lower greenhouse gas emissions generated by insects in
relation to conventional livestock farming. In comparative terms, pigs produce 10 to 100 times
more greenhouse gases per kilogram of body mass than mealworms. Moreover, insect farming
consumes less land than livestock farming. Initial analyses show that, for example, an area of
about 3.6 square metres per year is needed to produce one kilogramme of mealworms. That is not
even the size of a ping-pong table. Since mealworms contain about 45 grams of protein per 100
grams when freeze-dried, this means that we would need 18 square metres per year to produce
one kilogram of edible protein from mealworms. That is just about the size of a football goal. In
comparison, the production of milk requires up to 3.2 times more land than mealworms, chicken up
to 2.8 times, pork 3.5 times and beef up to 14 times. Accordingly, insect production requires
between 50 per cent and 90 per cent less land.

After all, insects consume less water. Due to climate change, water shortages are expected in
many parts of the world in the future. Agriculture is responsible for 70 per cent of global water
consumption. Livestock farming consumes a little more than 8 per cent. While about 6,000 litres of
water are needed for each kilogram of pork, only about 4,300 litres of water are needed to raise
one kilogram of mealworms. Insects are therefore much better prepared for impending droughts
than our previously known farm animals.

All these advantages demonstrate: in the future insects are a possible alternative contributing to a
climate-friendly diet, conserving resources, and still providing sufficient nutritional value. The
European Union has also recognised the potential of insects and, in addition to yellow mealworms,
has also approved the migratory locust as a novel food in 2021, allowing it to be sold in dried,
frozen, or powdered form, for example.

Perhaps you are now thinking: "The benefits are all well and good, the products are exciting and
interesting, but | will definitely not eat insects.” To this end, | would like to allay your fears that mere
live insects will probably not be on our plates for the present. Instead, more insect-processed
products will be on the market, so that you won't notice insects visually. So, take heart and try a
little bit of the future.

The current status of insects authorised as novel food in the EU can be found at the following
link: https://germany.representation.ec.europa.eu/insekten-lebensmitteln-die-fakten de

Explainer video: Insects a spart oft he diet — Project Ernahrungsradar 2


https://germany.representation.ec.europa.eu/insekten-lebensmitteln-die-fakten_de

[FC1]Literature

Belluco, Simone; Losasso, Carmen; Maggioletti, Michela; Alonzi, Cristiana C.; Paoletti, Maurizio
G.; Ricci, Antonia (2013): Edible Insects in a Food Safety and Nutritional Perspective: A Critical
Review. Comprehensive Reviews in Food Science and Food Safety 12 (3), pp. 296—-313.
https://doi.org/10.1111/1541-4337.12014.

Bundesministerium fur Erndhrung und Landwirtschaft (Ed.) (2020): Alternative Lebensmittel zu
Fleischwaren und Milcherzeugnissen.
https://www.bmel.de/DE/themen/verbraucherschutz/lebensmittelsicherheit/spezielle-
lebensmittel/alternative-lebensmittel-fleisch-milch.html.

Bundesministerium fur Umwelt, Naturschutz, nukleare Sicherheit und Verbraucherschutz (2023):
Was sind Insekten? FAQ. https://www.bmuv.de/fag/was-sind-insekten.

Europaische Behdrde fiir Lebensmittelsicherheit (2015): Insekten als Lebens- und Futtermittel:
Was sind die Risiken? Europaische Behorde flir Lebensmittelsicherheit.
https://www.efsa.europa.eu/de/press/news/151008a.

Europaische Behdrde fiir Lebensmittelsicherheit (2021): Essbare Insekten: die Wissenschaft der
Bewertungen neuartiger Lebensmittel. Europaische Behdrde fir Lebensmittelsicherheit.
https://www.efsa.europa.eu/de/news/edible-insects-science-novel-food-evaluations.

Europaische Kommission (2021): Getrocknete Gelbe Mehlwlrmer: Erstes Insekt erhalt EU-
Zulassung als neuartiges Lebensmittel.
https://germany.representation.ec.europa.eu/news/getrocknete-gelbe-mehlwurmer-erstes-inseki-
erhalt-eu-zulassung-als-neuartiges-lebensmittel-2021-05-04 de.

Food and Agriculture Organization of the United Nations (2023): Der Beitrag von Insekten zu
Nahrungssicherheit, Lebensunterhalt und Umwelt. http://www.fao.org/edible-insects/en/.

Haas, Michaela (2018): Das herrliche Aroma der Riesenhornissen-Larve. Stiddeutsche Zeitung
Magazin, 1/25/2018. https://sz-magazin.sueddeutsche.de/die-loesung-fuer-alles/das-herrliche-
aroma-der-riesenhornissen-larve-84426.

Jetzke, T.; Richter, S.; Keppner, B.; Domrdse, L.; Wunder, S.; Ferrari, A. (2019): Die Zukunft im
Blick: Fleisch der Zukunft. Trendbericht zur Abschatzung der Umweltwirkungen von pflanzlichen
Fleischersatzprodukten, essbaren Insekten und In-vitro-Fleisch. Edited by Umweltbundesamt.
https://www.umweltbundesamt.de/sites/default/files/medien/1410/publikationen/2020-06-

25 trendanalyse fleisch-der-zukunft web bf.pdf.

Klimkeit, Lena (2021): Essbare Insekten: Wanderheuschrecken in der EU als Lebensmittel
zugelassen. Die Zeit, 11/12/2021. https://www.zeit.de/wissen/2021-11/heuschrecke-lebensmittel-
essbare-insekten-eu-kommission.

Meixner, Oliver; Morl von Pfalzen, Leonhard (2018): Die Akzeptanz von Insekten in der Ernahrung.
Wiesbaden: Springer Fachmedien Wiesbaden. https://link.springer.com/book/10.1007/978-3-658-
21336-7.

Rempe, C. (2023): Essbare Insekten. Vom Exoten auf dem Weg zur alltaglichen Kost? BZFE.
Berlin. https://www.bzfe.de/lebensmittel/trendlebensmittel/insekten/.

Rahl, M. (2019): Insekten Ein Beitrag zur nachhaltigen Ernahrung. Schweizer Zeitschrift fir
Ernadhrungsmedizin 5. https://www.rosenfluh.ch/media/ernaehrungsmedizin/2019/05/Insekten-Ein-
Beitrag-zur-nachhaltigen-Ernaehrung.pdf.

Rumpold, Birgit A.; Schllter, Oliver K. (2013): Potential and challenges of insects as an innovative
source for food and feed production. Innovative Food Science & Emerging Technologies 17, pp. 1—
11. https://doi.org/10.1016/j.ifset.2012.11.005.

Sanchez-Muros, Maria-José; Barroso, Fernando G.; Manzano-Agugliaro, Francisco (2014): Insect
meal as renewable source of food for animal feeding: a review. Journal of Cleaner Production 65,
pp. 16—27. https://doi.org/10.1016/j.jclepro.2013.11.068.

Explainer video: Insects a spart oft he diet — Project Ernahrungsradar 3


https://doi.org/10.1111/1541-4337.12014
https://www.bmel.de/DE/themen/verbraucherschutz/lebensmittelsicherheit/spezielle-lebensmittel/alternative-lebensmittel-fleisch-milch.html
https://www.bmel.de/DE/themen/verbraucherschutz/lebensmittelsicherheit/spezielle-lebensmittel/alternative-lebensmittel-fleisch-milch.html
https://www.bmuv.de/faq/was-sind-insekten
https://www.efsa.europa.eu/de/press/news/151008a
https://www.efsa.europa.eu/de/news/edible-insects-science-novel-food-evaluations
https://germany.representation.ec.europa.eu/news/getrocknete-gelbe-mehlwurmer-erstes-insekt-erhalt-eu-zulassung-als-neuartiges-lebensmittel-2021-05-04_de
https://germany.representation.ec.europa.eu/news/getrocknete-gelbe-mehlwurmer-erstes-insekt-erhalt-eu-zulassung-als-neuartiges-lebensmittel-2021-05-04_de
http://www.fao.org/edible-insects/en/
https://sz-magazin.sueddeutsche.de/die-loesung-fuer-alles/das-herrliche-aroma-der-riesenhornissen-larve-84426
https://sz-magazin.sueddeutsche.de/die-loesung-fuer-alles/das-herrliche-aroma-der-riesenhornissen-larve-84426
https://www.umweltbundesamt.de/sites/default/files/medien/1410/publikationen/2020-06-25_trendanalyse_fleisch-der-zukunft_web_bf.pdf
https://www.umweltbundesamt.de/sites/default/files/medien/1410/publikationen/2020-06-25_trendanalyse_fleisch-der-zukunft_web_bf.pdf
https://www.zeit.de/wissen/2021-11/heuschrecke-lebensmittel-essbare-insekten-eu-kommission
https://www.zeit.de/wissen/2021-11/heuschrecke-lebensmittel-essbare-insekten-eu-kommission
https://link.springer.com/book/10.1007/978-3-658-21336-7
https://link.springer.com/book/10.1007/978-3-658-21336-7
https://www.bzfe.de/lebensmittel/trendlebensmittel/insekten/
https://www.rosenfluh.ch/media/ernaehrungsmedizin/2019/05/Insekten-Ein-Beitrag-zur-nachhaltigen-Ernaehrung.pdf
https://www.rosenfluh.ch/media/ernaehrungsmedizin/2019/05/Insekten-Ein-Beitrag-zur-nachhaltigen-Ernaehrung.pdf
https://doi.org/10.1016/j.ifset.2012.11.005
https://doi.org/10.1016/j.jclepro.2013.11.068

Verbraucherzentrale (2021): Insekten essen: Eine Alternative zu herkémmlichem Fleisch?
https://www.verbraucherzentrale.de/wissen/lebensmittel/auswaehlen-zubereiten-
aufbewahren/insekten-essen-eine-alternative-zu-herkoemmlichem-fleisch-33101.

Explainer video: Insects a spart oft he diet — Project Ernahrungsradar


https://www.verbraucherzentrale.de/wissen/lebensmittel/auswaehlen-zubereiten-aufbewahren/insekten-essen-eine-alternative-zu-herkoemmlichem-fleisch-33101
https://www.verbraucherzentrale.de/wissen/lebensmittel/auswaehlen-zubereiten-aufbewahren/insekten-essen-eine-alternative-zu-herkoemmlichem-fleisch-33101

