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Module 4: Creativity in Gastronomy for the Inclusion of Insects in 

Modern Gastronomy 
 

Innovative Nutrition and Sustainable Protein Sources: Exploring Insect Protein in Modern 

Gastronomy 

Introduction to the Module 

Welcome to this module on Creativity in Gastronomy for the Inclusion of Insects in Modern 

Gastronomy. This course is designed to provide you with a deep understanding of new-generation 

food solutions, focusing on the potential of insect protein in addressing global food security, 

nutrition challenges, and sustainability concerns. With creative solutions that take into account 

many factors, it is aimed that insect proteins and insect-based foods are more common on our 

tables. 

Learning Objectives 

By the end of this module, you will be able to: 

• Understand the global food and nutrition challenges and the role of sustainable solutions. 

• Explore the historical and cultural context of insect consumption worldwide. 

• Identify the nutritional benefits of insect protein and its applications in modern gastronomy. 

• Analyze the environmental impact of insect protein compared to traditional protein sources. 

• Discover innovative ways to incorporate insect protein into different culinary contexts. 

 

Key Insights & Takeaways: 
 

➢ The Global Challenge: Nutrition, Sustainability, and Food Security 
The world is facing an increasing demand for protein, driven by: 

• A growing global population (expected to reach 10 billion by 2050) 

• The climate crisis and its impact on food production 

• Environmental concerns related to traditional livestock farming 

• The need for sustainable and nutrient-rich alternatives 

Insect protein emerges as an innovative and practical solution, bridging the gap between 

nutritional adequacy and sustainability. 

   Further Reading: 

• FAO Report on Edible Insects: FAO Website 

• United Nations Sustainable Development Goals (SDG 2: Zero Hunger) 

 

https://www.fao.org/edible-insects/en/
https://sdgs.un.org/goals/goal2
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➢ The History and Cultural Context of Insect Consumption 
Insect Protein: A Tradition Turned Innovation 

Insects have been part of human diets for thousands of years. While some cultures have maintained 

this tradition, others are now rediscovering the nutritional and environmental benefits of edible 

insects. 

Global Consumption Patterns: 

• Over 2 billion people worldwide consume insects as part of their regular diet. 

• In African rural regions, up to 60% of daily protein intake comes from insects. 

• Countries like The Netherlands, Belgium, and France have introduced insect-based products 

into mainstream markets. 

Key Insect Species in Nutrition 

•  Crickets (Acheta domesticus) 

•  Mealworms (Tenebrio molitor) 

•  Locusts (Locusta migratoria) 

•  Black soldier fly larvae (Hermetia illucens) 

 Further Reading: 

European Food Safety Authority (EFSA) Approval of Insect-Based Foods 

 

➢  Nutritional Benefits of Insect Protein 
Why Consider Insect Protein? 

• Nutrient-Rich: High in protein (up to 80% in dry weight), essential amino acids, omega-3 and 

omega-6 fatty acids. 

•  Sustainable: Requires significantly less land, water, and feed than traditional livestock. 

•  Eco-Friendly: Produces fewer greenhouse gas emissions compared to cattle farming. 

•  Gut Health & Immunity: Rich in chitin, a fiber-like substance that supports gut health. 

Comparing Insect Protein with Traditional Sources 

Nutrient Beef (per 100g) Cricket Flour (per 100g) Mealworm (per 100g) 

Protein 26g 60-70g 50g 

Iron (mg) 2.6mg 5-6mg 4mg 

Omega-3 0.1g 0.5g 0.3g 

Fiber 0g 5g 2g 

 Further Reading: 

Insect Protein as a Functional Food: Recent Studies in Nutrition Science 

 

https://food.ec.europa.eu/food-safety/novel-food/authorisations/approval-insect-novel-food_en
https://pmc.ncbi.nlm.nih.gov/articles/PMC11203160/#:~:text=Further%20studies%20have%20shown%20that,to%20soy%20protein%20%5B107%5D.
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➢ Practical Applications in Modern Gastronomy 
How to Incorporate Insect Protein into Everyday Diets 

• Home Cooking: Adding insect flour to bread, pasta, or protein bars 

• Sports Nutrition: Developing high-protein shakes and snacks for athletes 

• Disaster Relief & Food Aid: Providing nutrient-dense emergency rations 

• Child Nutrition: Addressing protein deficiencies in disadvantaged communities 

• Geriatric Nutrition: Supporting healthy aging and muscle retention 

 

Conclusion 
•  Insect protein is a nutrient-dense and eco-friendly alternative to traditional protein 

sources. 

•  Over 2 billion people globally already incorporate insects into their diet. 

•  The food industry is increasingly adopting insect-based innovations. 

•  Despite consumer hesitations, education and awareness can drive acceptance. 

Food scientists, chefs, and nutrition experts play a crucial role in shaping the future of sustainable 

eating. By embracing new protein sources, they contribute to global food security and 

environmental sustainability. In this module, we will explore some creative ways to make insect-

based products more popular in kitchens from different points of view. 


