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Prospects of Insect Food Commercialization; A Mini Review
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ABSTRACT

Greater attentions are paid to the insect industry (insect farming) specially for the economic, sustainable solution to
feed the growing world population following the issue of FAO report of edible forest insect in May 2013. In Korea,
legislation of insect industry law provides the funding on the research and commercialization of insect farming. Korea
has a long history of entomophagy but most for the medicinal purpose not for the dietary needs. In this review, pos-
sible list of edible insects and their nutritional values were discussed. Also the environmental advantage of farming
insects to the traditional livestock raising were discussed relative to the global warming and economic production.
Lastly some issues hindering the propagation of edible insect farming such as enlisting the official food item and

environmental risk management were addressed.
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