oS EdA AR, M33E pp. 55~67(2020)
Journal of GBIHE, Vol. 33, pp. 55~67(2020)

45 U AS AlZ2se] L dED deled

HElE - 0| BEY - STIY - OIS - WSS

AZEEM
Nutritional Components and Antioxident Activities of Edible Insects
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Abstract

This study was conducted to evaluated the nutritional components and antioxident activities of
edible insects(7enebrio molitor, Protaetia brevitarsis, Gryllus bimscultus, Bombyx mori) breeding in
Gyeongbuk area. Four species of edible insects contained 2.51~5.62% moisture, 3.51~7.60% ash,
49.51~65.07% crude protein and 12.6~32.61% crude fat. As for minerals, K and P accounted for most
of the minerals with 67.2~75.1%. All four types of unsaturated fatty acids were 68.6~79.0%, showing
a higher distribution than saturated fatty acids 21.0~31.4%. The major constituent fatty acids were oleic
acid, linoleic acid, palmitic acid, stearic acid, and linolenic acid. DPPH radical scavenging activity of
four species of edible insects showed 71.7%, 63.1%, 47.6%, and 46.1% in the order of G.bimscultus,
B.mori, T.molitor, and P.brevitarsis. Total polyphenols and total flavonoids were the same in the order

of B.mori, P.brevitarsis, T.molitor, and G.bimscultus.

Key Words : Tenebrio molitor, Protaetia brevitarsis, Gryllus bimscultus, Bombyx mori, minerals, fatty

acids, amino acids, DPPH, total polyphenol, total flavonoid
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Tablel . The contents of general components of edible insects

Common Ingredient

(%. dry basis) 1.molitor P.brevitarsis G.bimuculatus B.mori
Moisture 2.51 5.62 3.30 4.51

Crude protein 49.51 54.24 63.71 65.07
Crude Fat 32.61 15.80 23.51 12.60
Crude ash 3.51 7.60 4.20 5.11

Table2 . Macro mineral concentrations of edible insects(mg/100g)

Sample K Ca Mg Na P

T molitor 560.556*8.91 38.99%0.49 304.51+£7.056  294.67+8.07 809.44*24.00
P.brevitarsis 1067.27+6.23 89.77+0.72 296.19+3.49 153.62+1.62 683.25+t14.24
G.bimuculatus 599.01+34.95 225.93+11.23 113.19£547 222.09+10.42 879.7+£37.81

B.mori 2053.69=14.06 616.35+0.74 362.76L2.51 3.72£0.22 804.3£12.94
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I. oA

Table3 . Micro mineral concentrations of edible insects(mg/100g)

Sample Fe 7n Mn Cu
T.molitor 5.94+0.07 20.03+t6.95 2.56+0.05 1.97+0.01
P.brevitarsis 15.72+0.48 18.79+0.5 5.93+0.03 1.78+0.05
G.bimuculatus 4.770.05 39.25+0.64 9.39+0.19 2.06*+0.21
B.mori 11.78*0.04 11.54+0.15 12.60.05 0.41+0.06
3.3. A2 =Y
ﬁi‘r Bl A P sEd AL
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Figl. Fatty acid composition of edible insect
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