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It was first suggested nearly 50 years ago by Meyer-Rochow in Australia that the use of insects
as food and feed sources could ease the problem of global food shortages, and that the
WHO and the FAO should support the promotion of insects as a food item, especially in
countries with a long tradition of entomophagy. However, food shortages in some parts of
the world are only one aspect to consider; overeating and obesity in other parts of the world
are another aspect. An increased use of edible insects might well be able to assist in
overcoming, at least to some extent, both of these problems. This Special Issue of Foods
represents Volume 2 of the topic “Edible Insects as Innovative Foods: Nutritional, Functional
and Acceptability Assessments”. Some of the 20 contributions by scientists from 13 different
countries deal with hitherto unreported food insects, and others explore the effects that a
diet containing insects or insect products can have on the gut microbiota of the consumer,
whether human or non-human. Food safety questions are not ignored, and questions related
to the chemical composition of food insects, their content in terms of nutrients and
antinutrients, and their acceptability by consumers are additional topics that the articles in
this book explore. Altogether, this reprint provides convincing reasons for the advantages to
health and the environment that a greater use of insects as food and feed would present,
and ends with the slogans “Forget about the pork and put a cricket on your fork!” and
“Mealworms and spaghetti is food that makes you happy!”
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Publishing Open Access Books & Series

MDPI Books offers quality open access book publishing to promote the exchange ofideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access - high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

6 Open Access
Your scholarly work is accessible worldwide without any restrictions. All

authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus

@7 Authors and editors profit from MDPI's over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication

@ MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

@ High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Biicher (VLB).

LE_I Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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