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Abstract METHODS AND RESULTS: All experimental methods

mainly referred to AOAC (2004). The content of crude
BACKGROUND: It has been reported that the nutritional protein per dry weight was 77.3% in (LW), 1.1 times higher
composition of Locusta migratoria (Orthoptera: Acrididae) than 69.8% in LC. Crude fat was 6.5% in LW, 2.2 times less
changes nutrients depending on the host plants. In this than LC 14.3%. Alpha-linolenic acid, which has the highest

study, to confirm whether Locusta migratoria is an edible content among unsaturated fatty acids, was 1.2 times higher
insect, the nutrients and harmful substances such as heavy in LC (39.9%) than LW (32.5%). As a result of analysis of
metals and pathogens were analyzed and compared harmful substances by LC and LW, lead and cadmium
according to corn (LC) or wheat (LW) as host plants. among heavy metals were at levels suitable for heavy metal

standards of edible insects, and arsenic was not detected in
TThese authors contributed equally to this study.

) both groups. E. coli and Salmonella spp. were not detected
*Corresponding author: Hyung Joo Yoon

Phone: +82-63-238-2955; Fax: +82-63-238-3833; in both groups. . .
E-mail: yoonhj1023@korea kr CONCLUSION: When comparing the overall nutrients

composition of LW and LC, it was confirmed nutrients are
“Corresponding author: Yong-Soon Kim different depending on the host plants, and the safety was
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Table 1. Proximate composition of corn- and wheat-eating Locusta migratoria

Proximate composition (%) LC LW
Moisture 0.9+0.4 3.8+0.3*
Crude protein 69.8+0.3 77.3+1.2%
Crude fat 14.3+1.2* 6.510.6
Crude ash 3.2+0.03 4.1+0.1*
Crude fiber 9.4+1.1 13.4+0.4*
Carbohydrate’ 11.740.4** 8.240.1

'Carbohydrate = 100 - (moisture + crude protein + crude fat + crude ash)
D Values are mean * S.D. (n=2), t-test, *, p <0.05, **, p <0.01
Abbreviations

LC, corn-eating Locusta migratoria

LW, wheat-eating Locusta migratoria
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Fig. 1. Essential amino acid contents of corn- and wheat-eating Locusta migratoria.

The values showed as means + S. D. (n=2). t-test, *, p <0.05
Abbreviations

LC, corn-eating Locusta migratoria

LW, wheat-eating Locusta migratoria
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Fig. 2. Non-Essential amino acid contents of corn- and wheat-eating Locusta migratoria.

The values showed as means + S. D. (n=2). t-test, *, p <0.05
Abbreviations

LC, corn-eating Locusta migratoria

LW, wheat-eating Locusta migratoria
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Fig. 3. Fatty acid compositions of corn- and wheat-eating Locusta migratoria.
The values showed as means + S. D. (n=2). t-test, *, p <0.05; **, p <0.01
Abbreviations
LC, corn-eating Locusta migratoria
LW, wheat-eating Locusta migratoria
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Note

The authors declare no conflict of interest.

Table 2. Hazardous substances of corn- and wheat-eating Locusta migratoria

Hazardous substance LC LW
Lead (Pb) 0.13 0.01
Heavy metals Cadmium (Cd) 0.03 ND'
(mg/kg) Arsenic (As) ND' ND'
Mercury (Hg) 0.01 0.01
Food poisoning Escherichia coli (0157:H7) ND' ND'
bacteria Salmonella spp. ND' ND'
'ND, Not Detected.
Abbreviations

LC, corn-eating Locusta migratoria
LW, wheat-eating Locusta migratoria
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