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. High social value to people who believe they
have good nutritive and pharmaceutical
properties

. Heavily influenced by local cultural and NUtrlentS RIiChﬂneSSI

religious practices

Lipids from

— Lipid Content
- U nsatu rated : Fatty ACldS

Tenebrio
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. Nutritionally superior to conventional meats

. Production results in lesser emission of green
house gases and ammonia

. Insects are not closely related to humans, so
chances of disease transmission are very low
compared to livestock

. Much less water requirement

. Higher feed conversion ratio and percentage
edibility
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Material and methods

The level and quality of lipid content could be
considered as sufficient & it offers potential for
oilseed substitute
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[Protein & Fat Content (% dry matter) of Tenebrio]

molitor larvae Thermal profiles (DSC curves)

Samples
1. Two batches of mealworms were purchased from a local supplier Commercial
2. Three batches reared in lab were considered Lab reared 52%

Sample Protein content Fat content

Tenebrio molitor larvae (mealworms) are
potentially important source of unsaturated
fatty acids specially oleic and linoleic acids

Fatty Acid profile of Tenebrio molitor larvae
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Conclusion
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Lipid extraction was done by a cold extraction technique using
2:1 chloroform/methanol as solvent.

Fatty acid compositions were determined by gas
chromatography on a HP 6890 Series GC System apparatus
fitted with a HP 7683 Series injector and flame ionization
detector

Thermal profile was analyzed by differential scanning
calorimetry Q1000 DSC connected to refrigerated cooling
system utilizing aluminum SFI pans.
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Note: Unsaturated fatty acids represent 70% of total fatty
acids in commercial as well as lab reared samples.
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