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The Chinese red-headed centipede Scolopendra subspinipes mutilans, a member of the arthropod class
Chilopoda, is a traditional medicine used for the treatment of several allergic diseases, such as atopy.
S. subspinipes mutilans samples were collected from different regions of South Korea: Sancheong,
Gyeongnam; Yeonggwang, Jeonnam and Jeju-do. The nutritional values of the centipedes were ana-
lyzed to extend the species” applications. The crude protein and fat contents of all samples were high
and ranged from 54.9-55.8% and from 26.8-30.6%, respectively. Essential amino acids were present; ly-
sine was the most common and accounted for 3.4-3.6% of the essential amino acids. Glutamic acid,
which assists in improving concentration, memory and other cognitive abilities, was the most common
non-essential amino acid at 6.8-7.1%. It had a similar content percentage in all three regions’ samples.
Additionally, unsaturated fatty acids were present, and oleic acid, which prevents cancer and cardiac
disease, was the most common at 41.3-48.6% of each sample. Mercury, a hazardous substance, was
detected at a range of 0.08-0.11 mg/kg in all samples; the amount was lower than the standard food
allowance. Additionally, no pathogenic microorganisms, such as Escherichia coli and Salmonella spp.,
were detected. There were no significant differences between the nutritional factors of the S. sub-
spinipes mutilans samples from the three regions. Based on the nutritional analysis, Chinese red-headed
centipedes have the potential to be food and medicinal ingredients due to their proteins, essential ami-
no acids, unsaturated fatty acids and nutritive capacities.
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Table 1. Composition of nutrients of Scolopendra subspinipes mu-
tilans in different regions of Korea

Nutri 0 Region

utrients (%, w/w) S Va2 P
Moisture 10.0 8.0 45
Crude protein 54.9 55.7 55.8
Crude fat 26.8 284 30.6
Crude ash 32 32 33
Crude fiber 43 42 44
Carbohydrate* 51 47 58

Abbreviation: 1)SC, Sancheong; 2)YG, Yeonggwang; 3>]], Jeju is-
land

"Crude carbohydrate = 100- (moisture + crude protein + crude
fat + crude ash)
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Table 2. Heavy metals of S. subspinipes mutilans in different re-
gions of Korea

Hazardous Region
Content ) 2 3
substance SC YG )
Heav Lead (Pb) 0.00 0.00 0.00
metal}s/ Mercury (Hg) 008 009 011
Arsenic (As) 0.00 0.00 0.00
(mg/ke)

Cadmium (Cd) 0.00 0.00 0.00

Abbreviation: ’SC, Sancheong; 2YG, Yeonggwang; 3>]], Jeju is-
land
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Table 3. Pathogenic microbes of S. subspinipes mutilans in different regions of Korea

Region
Hazardous substance Content 3 3 5
SC YG 1]
Pathogenic microbes Escherichia coli O157:H7 ND' ND ND
8 Salmonella spp. ND ND ND

Abbreviation: l)SC, Sancheong; 2)YG, Yeonggwang; 3)]], Jeju island

7ND, Not Detected
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