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1. Introduction – Insect-based food is a topic that has received a lot of attention recently.  For example, 

the EU's farm-to-fork strategy mentions insects as an alternative feed material that can reduce the 

environmental and climate impact of livestock production. Insects are a promising food source because of 

their ability to convert many types of organic material into protein and fat. A key aspect that increases the 

attractiveness of insect farming is the ability to convert waste food products that are currently wasted. The 

development of an insect industry producing protein meal from converted food waste would contribute to 

more sustainable agricultural and aquaculture sectors. The aim of this study was to collate all the food waste 

applications investigated for the rearing of edible insects for food. The impact of such a waste management 

system as an environmentally friendly and sustainable approach was also considered. 

2. Results and Discussion – The most common commercially reared edible insects and their applications 

for human food are Bombyx mori, Tenebrio molitor, Galleria mellonela, Rhynchophorus ferrugineus, 

Rhynchophorus phoenicis,  Acheta domesticus, Imbrasia belina, Omphisa fuscidentalis, Oecophylla 

smaragdina, Patanga succinct, Oxya spp., Locusta migratoria, Apis mellifera, Hermetia illucens, 

Macrotermes spp., Encosternum spp., Vespula spp., Panchoda marginata [1]. For their rearing several food 

wastes type were performed with different efficiency like spent grains and beer yeast, bread remains, 

biscuit remains, potato steam peelings, maize distillers’ dried grains with soluble [2], mushroom spent corn 

stover, highly denatured soybean meal, spirit distillers’ grains [3], waste plant tissues, garden waste, 

compost tea, catering waste, food scraps [4], mixture of egg content, hatchery waste, and wheat bran [5], 

grocery store food waste after aerobic enzymatic digestion, municipal food waste heterogeneous substrate 

[6], rice bran, cassava plant tops, water spinach, spent grain, residues from mungbean sprout production 

[7]. 

3. Conclusions - Using food waste to raise edible insects for food is a sustainable approach with low 

negative climate impacts [8]. Edible insects are a future-proof solution to the growing demand for animal-

based protein. Additionally, the wise management of waste food products is an improvement of the 

sustainability of the food industry sector by using food waste as new substrates or nutrients in large-scale 

processes that raise edible insects for human consumption. Such bioconversion will contribute to reducing 

climate change and the environmental impact of food production. The first attempts to feed insects with 

food waste have yielded encouraging results. 
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