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Highlights
* Edible insect protein extraction
* Functional properties of edible insect proteins

* Application of edible insects and edible insect proteins in food

Abstract

The increase in the world's population corresponds with rising demand for protein,
compounded by natural crises that may render current protein sources insufficient to meet
future needs. As such, edible insects present a viable alternative to address the challenges of
future food insecurity. However, edible insects face limitations regarding their unappealing
appearance. Method of food processing, such as grinding insects into powder or extracting
proteins, mitigate these limitations for food application and utilization. Furthermore, the
functional properties of insect protein directly influence the appearance, taste, texture, and

overall acceptance of products incorporating edible insects among consumers.

Keywords : edible insects, insect proteins, functional properties
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