
Insects as a sustainable food. 
 

The current production of proteins has big negative impact on the environment on global scale, this 

is because livestock and plant based proteins are very inefficient and take up a lot of room. But wat if 

there is a way of producing a lot of proteins without the unsustainable side effects. The answer lies in 

insect cultivation, insects are not only efficient when it comes to feed and water  but take up much 

less space and emit far less greenhouse gasses as livestock does. 

 

 

 
 

 

As seen in the diagram above you can see the  great amount of nutritional difference between cricket 

flour and beef. In proportion the crickets flour is not only a healthier option but also contains more 

nutrients. 

 

Can insects serve as an alternative source of protein? 

This depends on a 4 factors: people, planet, profit, practicability.  

 

People 

Everywhere around the world insect consumption is considered a delicacy and not eaten on a large 

scale which means the efficiency of the insects is nowhere near used to its full potential. That is also 

because the insect meat is mainly produced on a small scale and the insects are eaten in their 

unprocessed form. The production on large scale holds many benefits like saving at least 96% of the 

room that cows take up, emitting 100x less greenhouse gasses or saving around 9400liters of water 

per pound of beef and that is just the tip of the iceberg. The amount of money spent on all the 

animal feed , water , co2 tax, energy costs land costs, just for creating proteins and fats through 

livestock can be severely reduced if the consumers are willing to take part in consuming more 

proteins through processed insect meat added to usual carbohydrate based foods. Until synthetic 

meat can be produced using insect meat people will have to eat less real meat and take in their 

proteins by eating it as a byproduct in the foods they ate normally. This is only possible if the food 

industry is willing to work together in creating a more sustainable food production process by adding 

the insect protein to their foods. 

 

The effect of the conversion will result in an extremely large sector of the food industry to shut down 

because of a decreasing demand of meat. What can honestly be said about meat? The only pro about 

meat would be that of its taste and even that is arguable and a totally subjective statement. What we 



are you aware of insects as 
potential sustainable food?

yes no

can state through a small research I have done is that a great majority in The Hague will not be 

disgusted or have a problem with insect being added to food as byproduct unrelated to taste. 

This is what I found while keeping the people that I interviewed as diverse as possible which not only 

includes different ethnicities but also different ages.  

The results were extremely positive, all that can be said is that people are very comfortable with the 

idea of insect consumption but where not fully aware of its future potential as seen in the graph 

below.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We don’t have to drive less or use less electricity, we could just eat less meat and that would already 

greatly reduce our carbon footprint on the planet and our water usage. As said in numerous 

documentary’s the carbon footprint of our all the transport combined only emits 13% of our ghg 

emissions whereas the livestock industry is responsible for a staggering 51%. On top of that 

nowadays livestock needs 45% of our earth’s surface. The impact on our earth by the production of 

alternative sources of protein like insects is simply not comparable with that of livestock.  

 

But an industry that large can’t just simply  seize to exist to reap the benefits of an alternative protein 

source. To maximize the sustainable benefits the market has to gradually transfer to the alternative. 

Although large industries may be largely impacted the cost of production is significantly decreased. 

With all the land government owned and for most developed countries having not more than 2% 

working in agriculture, you could argue that the transition would not severely damage the economy. 

 

I conclude that the current state of affairs in the food industry will have to move aside for a more 

sustainable way of feeding people in which the cultivation of insects holds a large potential. To my 

surprise I conclude  more needs to happen on the economic aspect of producing sustainable food. 

Large companies need to be motivated to produce, sell and develop the alternative instead of that 

the consumer needs to be motivated to eat the alternatives like insects. 

 

 


