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Abstract

Although edible insects are attracting attention as
future alternative food because of their nutritional, eco-
friendly, and economic advantages and functionality,
consumption is low, so measures to promote
consumption are needed. The problems in edible
insect consumption were identified as the aversion to
the edible insects, lack of publicity for edible insects
newly registered in the Food Code, and difficulties
in continuously supplying high-quality edible insects
and selling products. To solve these problems, it is
necessary to establish effective public relations plans
for new edible insects and develop processing methods

*Corresponding author: Eun-Young Yun,

for improving their taste and flavor, education content
about edible insects, and products interesting to the
target age. In addition, it is necessary to establish a one-
stop cluster that can perform quality control of harmful
substances and nutrients, purchase raw materials, sell
products, educate, and publicize.
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a2 1. 271 AME8EE S(species)(A) X S(order) H =5 AH|ZHB)(Van Huis S, 2012),

°] ‘insectum’°|A 2= AL o] E-ol= 1601 Y|
ke o A A2k “Natural History oA #-&02
oJoj&2 7|Z2EtHHarprext McCormack, 2001).
A7 B T 252 digk 7 oj4fe] Fo
2 A AA 58 = 75%= AA|e) shA|ut
FAEA] 2 AR B ol XA 1% F
2 Gk~ Fof G A0 R A, o] A
TLAre] mE AHA| Q] 90% o] A4S AR Aotk
(van Huis %, 2013), w2bA] o3 ]G4kl A
Alof| 714 a3t L5 MR- AlFY o R o83t
ch ohobAd 2 3 SHollA g -8s)elet o
e}

A AAZoR Ao 259 o] AFEo] YA}
HoR 1FS AFfstal o, E3d= 1,900%
o|ife] Algrzo] 7|EEo1A Ut 1A) (van
Huis &, 2013), <52 2157 A} 27]o AAl A
o] BE HIF9] Ao 2FES JrR oH
A8 AARE A YL glon HA RS} F2F o]d
£ Sash dhild ot 152 e 9
= 71509 A%, foia &9, ol&H I T
EHE 7550 9lon, 53] A o5 dt=
HlE=7] wQl w]gFe digt Ago] Wrk(El-Mallakh
9} El-Mallakh, 1994; Amar, 2003). A7 @$7]
1173 2280l = 25 7FdlA Y37t HWE 4= 3L
= A2 v, o], e, A5k F5olk
2l AgE o] glon, olg|AEEY A= “Historia

Animalium”ol|A] 5ol 4] mpx|at 2 o] BIAZ| 7|
9] wjn] §-53 gol Xk ool 7 Bhltkar 7]
235} thBodenheimer, 1951), AR|7IA] F=2 o]-&
3L Q= ATt Gl =7l AAlskar
Qo WA vw], ) HiE=7], =R, Svia],
Ak, e 59 £o02 wol g =i Qo 1d
1B), 52 dg=otu|icito] F5eF Tzl st
ApAito] o e A, A, FE 5 F140]
I2A BEEoJA Qlo] QIto] = izl o s A
Fot= |, HALL &, A 59 gigle] = 4= 9o
o, tRRe] ZisHE T I A2 oFo] 2AT7EAS}
A ols HEstE & g Hole= A 7HA]
a1 Qlok, ERE AR Al 8= HA o] A ouw AL
Fa8Y 714 529 vlgo] Hou g A|A 714
T 93 Ho gkl & 4= 9)tk(Van Huis 5, 2013).

AA ZFAKY APPSR 2020 7] oF 38%
ojglem, “Meticulous Research’AR= 20234
THA] A8t Aol 129 Eeje] s FAAT
Ao 2 AsiAcHId 2). Ko RE Alx 9 o
j7} 7hsst 5o = o] AAIREFAA ol A
+ 201439 house cricket (Acheta domesticus),
E5 2 (Locusta  migratoria), oHH|2]7+gAA 2
(Zophobas atratus) 5%, ZAA*2](Tenebrio
molitor) 8%, 21| A 2](Alphitobius diaperinus)
G2 THEAQH N Galleria mellonella) ¥Wd)7],
American grasshopper (Schistocerca americana),
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T2 2, MAl A= AR F2(Meticulous Research, 2018),

SN2 AT (Gryllodes  sigillatus),  lesser
wax moth (Achroia grisella) ®Hd]7], ol
(Bombyx mori) HH7]19] 105 A3 o]o]
black fungus beetle (Alphitobius laevigatus) -
2, Jamaican field cricket (Gryllus assimilis)2] 2
Fo| F7H=o] A Algo=m s L2 12
Folrf, A9A= 20179 5€9 house cricket (A,
domesticus), ZF-A(L, migratoria), 27 *g]
(T, molitor) §52] 3% 48202 43t
AH=o A= 20170l AT molitor)
S= A= (house cricket, A, domesticus),
desert locust(Schistocerca gregaria), FEEH
(Apis mellifera) 5%, qu|AA (A, diaperinus)
2, EF AL migratoria), SAF-ZAF2H](G.
sigillatus), ©MH2]7Fs-olsoll(Hermetia illucens)
159 T 8FY L5 AEeR §gstal Sk
(Mikkola, 2019).

= T4 s 20184 7] 2,5009 ¥
142 FA8aL, 2030W7HA] 6,309 A ARk
PGS AR AYE glom, LAY Al
=7F - el E3 20169 1,26171404 2019
53574 |4 08 Zbsar Qrh(LE 9)(
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3 5. 2020). = <] A% HHIEF71(Oxya sinuosa)
9} =ol(B morl) 8%, ol HY|7], w7 gho]

At 309 o4 Aoz g 2A uhe} AjE
YRZ SAE] Az 9 oz} 7Rsskct. e
L 2 A8 A S3E Rt A8t E T
£ A7E 53 ZAAANT molitor) 5%, 3
ZHto|Z IR (Protaetia  brevitarsis) &, A4
Fol(Allomyrina dichotoma) %, *EAS<t
o 2] 7FgA A 2](Z,
atratus) %, THA mellifera) |H7], E5X]
(L. migratoria)®] & 7% 130] Z7}Ho=a Al
7FssHA =Sl ol 2152 AE 59 A 7|
= 2 4 A 7ol T FUF 77 st
3l =2 tl/d(u]/\g%, = E‘}.-_(_)_]];, w}o]

u|(Gryllus  bimaculatus),
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Chung %, 2013; Baek 5, 2017), 45t REEA4
Fo SAAEFARAT, HelRo] S99, 3vid

gheso] EAAE, SHSAATEIASAIIN
A, GHA O IAIE, Ao K =40
B o} ko] BekeeR AEElrHan
=, 2014; Noh &, 2015a; Noh &, 2015b; Han
5, 2016), FA=7] 4% KL Sl ARom
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2016; Noh &, 2018). 3tr A AlZda 2 91F
T I 5 dxﬂ DA 55, ol
o, Frddo] %, AEATT] 452 A3
Rol7kA] A = Sl E?l Al8150] AHIENS
A3l 7157doll theh A7 g lo] A8tz 7+
B3 (Hwang 5, 2020), 3ABHHwang 5, 2019),
T Ahn 5, 2017), 39=(Shin =, 2020) 3}

H

| 40 i
2

o of

D (Choi 5, 2013), &#]ulj(Youn &, 2014), &
AsHLee 5, 2021) 5 - ohst 71%*301 EL
ST =

A1 g ES F83 AEL 7|E0= HyY] B2

d Qo= HFs oLy, <t B, 3 dek %5
éﬂﬂﬂ E} ot AlZo] of= L ik, E3F s
A& s detdoa = 20148 K 73‘111‘41‘5‘&
_,7_ }\ﬂl:la}-/\tﬂ 2] oﬂokFJJ_Jr ?ﬂﬁﬂ EL%._. ]— u-]]

& st 48153t 2E(H & 2014) N1E

OHE THE SHA(& 5, 2015a), 01%101 LFxE W
A& 5, 2015b), S gt 482598 5,
2016), o2 THE g2 vl 5, 2016) 5

o RS WHIBoIE. 2016\ 0l AﬂE%ﬁ w1
2 %‘%imﬂr&"lﬂlﬂﬂ DA = A, 9
] AEL] b T 3R )
= 7H\ﬂj_1-6}oﬂ3_r _rg_z; A= giato g Ak 001:
3%@1 T‘Hg‘mﬂ |3} ZAA = 2] &
’E Fek(fat free mass)©] 522 ——7}
2 3}&’14(71 =, 2016; Kim 5, 2016), o] =
==l EPZ}Oﬂ el o= A5 e 5
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2N E7A| AHAR ] T AdE Al & Al
L PAR = E= ] ! 3}% phase angle Z7}, ¢HA|EZ
of gt v Hh-3-2 Fdoh= AFAAIA| E (natural
killer cell) & ZQFo ff(HJ,} Ho| L3 As}A|7]
= T Alx 4= 371 &RIg B} JItHKim 5,
2019). 2021d0ll= 54 e sA7ad S5
AN LF O R ofF, =7FA, BeSo] AlA

FS N & SAIARR] S () ollA 0%
ko] FAl 2 AlEselal, 2015 kg 7H
H A Fhl 7)< - 71 2 aabA o vl ks St 9
7 njEjAlgo =z Algatsol tigh ygo] 5kof
Aad A7IRE A8 g FAA) SHS

olslia 4= Sl =1571518 AT ek

J

A BT 7578, anEAl A SOl =
A8 el A S4kyd Akl (202 3,400
o] 9, BA%, 2021a) Y o] AArN (8% 7,4909]
o, A%, 2021b)°ll Blsf A8 (FrE el &
Hato| x|, AR 2, 52 14} 1ha
42409 9, FHSFAHAER, 2020)2 1 5127}
AFts] o Al olm g2 A28 AH|EZ] Hiel uld
o] mil->- Al Agolct. mEbA 2 A A9
AL A ASA|TIES TjAFO 2 AR a1 Ake] 0]4]
ol ek dEAks AR F- ol ue R &
HEA WRke mE st R 5, 2021). AN
OPdo= 3t olf= Ao Q- = 15,8399/
k=2 A=l A 7P ok, AR QIR =
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4 20.9%

5 9.0%

215, AlRTE AIE

TAF 2lgiE S, 2021).

2 HAK4,349% /kr)oll ]3] oF 4ufj7leF =& Huk
ol zHEAA, 2021a) Q9= 9,506,778 (2022
4, 39 )22 A7]=e] o]of = FAAYALA]
A F F HAR goba] oA 71 F A4
7o g ghdE]7] diolchFAIA, 2021b).

L=
—
7 L= |
I Mg R MQI O I SHIH

A1(43 2%)031 20t]9] 7H9oll= Tr]alo] AAA
(50%) dHst= 747t WOU%(O 5. 2021), A
3t 28250l disl Stk S 43.7%%
thad 4). It ghH A 7:‘0401 U= Ao

35.4% 2. 9|&k0| U= HO|Ct
30.0% 3. 280|C}
4. o0l gl Holct

5. T ool GiCt

FE0.192) SYAES] A4 2 il
(13 5) 1 ol R el Al o] lof
A2, 3% S5, 5oqao1w F23 9ot
(47, 9% U ol eR 5ol WrTHIY 6). A4
a7t gl A9 1 ol 259 AF(44.6%) 1)
el o2 A 5, 2020, el ol
3 ATE Fof T U GRS F24Al7| 7 9/
of that 7% ATk AHAZ ASHOm §
S 4 9k Aoleh Az, g A Fol
= AU Sl o s dalel 8
ABERE 0] $8 Aol B9,

eI 0L T AEF 471 el ste
o, 7% 74 ol {715 23 ol Wel] (0%
A}, ol WEE Aekgel Aae) rst o

L @RS 7] 9Pl thael AHgelA] eellE At
S F HAHRE ) 22 4 o] ghio] o 7]



(A)
1 42.3% 1.5
2 30.4% 2. 283 FLTt
3 | 11.9% 3.d8g 58 as
4 9.3% 4. X|Qlo| =H
5 §21% 5 TE7to =H
6 [ 1.5% 6. OIXIE S3tof
7| ]25% 7. 7|Et
(B) | FA| 20cH 30cH 40ty 50zH 60CH
(%) = o = o =1 o = o = 0o = of
1 423 42.5 42.1 30.8 66.7 45.0 37.5 41.7 50.0 29.2 333 60.0 31.3
2 30.4 29.2 31.8 30.8 0.0 10.0 37.5 29.2 30.0 45.8 50.0 28.0 25.0
3 11.9 14.2 9.1 23.1 8.3 20.0 0.0 8.3 10.0 16.7 12.5 8.0 12.5
4 9.3 6.6 12.5 7.7 25.0 15.0 18.8 12.5 10.0 0.0 0.0 0.0 18.8
5 2.1 2.8 1.1 7.6 0.0 5.0 0.0 4.2 0.0 0.0 0.0 0.0 6.3
6 1.5 2.8 0.0 0.0 0.0 5.0 0.0 4.1 0.0 0.0 0.0 4.0 0.0
7 2.5 1.9 34 0.0 0.0 0.0 6.2 0.0 0.0 8.3 4.2 0.0 6.1

ZF FElo] $he Wl ofje} o,
42 4 Sl A8l el Ao e,
A o717} 27 SREE Rl o

el SHPIAE 9 ee 4ol 2

dizol A1 4AIhe] A% W ATl T

KW
=i =

olet SAEICk e} ol §%, AT A A
=g AEURE A BAALY 53, Bl
202 9%, AEYo] §5, AETIE}], o)
PARA 5, wd7lo] the 43 A3

£ v 22319 ol B 71 wol A3 A8

L2 Fl(T%), %49'%3}”](6%)&’11 L R] A8t

Zo| i3t A AL W= 1.1% o|5t= uf$- ok

ok 3 A2 BHgEtel AlRE|S Slehs

A0 2= A (72,29%)0] 7P B4, theo2

A}A(16.2%), 1LFZ12H4(8.9%)9] o= Vel
tH& 5, 2021).

A& 5 A, 7hE, 8ol SAHE A
= 20214 649 7|2 4671471 ohetE /e ==
ez BE7shd 7549 37704, 7 2704,
A 3704 F mlAla JAIZE A IEHAR-E
e AR FE BE Ue, S5 A Ve, &
& 7R Ulle), o]l S AARle s 559 A= 3
oo 920 37709 GA|7F AlaEle] 91l
AqE B ofj9t - k58 35S FashaL )lof A
8252 Biske B 26 e 44
o|Att, W VIS0 ¥ Bl o] gof] Wt HE
VRIARE1) A7 9 Fhelo] s Etﬂiilt” A
g =9 7
Solok) glol 412 WellA A12e) ootzéu g
5 AgAESY] ojgtta Az et wletA
Al@ = Az 9 AZI)E QA= oFzlo] Ale
29| A%2Q) FHo| F8etm g AAAet
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3|2} (memorandum of understanding) A2 %
= T AR dARE MR oRE FHT
= Ate] Qs QFYA]I A R EE 9%t
FAE] B 9 el B gt kg ofof git
wahA] 7] AEATS o= g AExAF 2
W= vl o R Algats ARl tiek BAI SR =
A @ A859 el gt dei, @ AE
Aol At T55 A8l itk S5 £, O A
H2Q1 FHo A8t 35 4 AlE Xﬂﬁ -’JFUH—J
o=l Al 7IA7F &= o HRE 2 A4
= °l& AT 4 =SS RS HESII

2. NGEF MY WO} Yo

NEEF ARl e BAE 3 AA, A2
o] 1ol g WO A5 SAaA Al
FO| bt Fu) G4 A7, WH 2ol R
o e AES W Aol Basith B4, A
A A5t FEE A gl et Fu 2 5
AL SlalA] ANNS PO §F AtAel Tl
ok wigo] Wasts, AR, X4A Aol Ag
E B D AET AE B ofelolehs B4
A 2L AL Fao) 48EEe aEos
Skl Wolo] Wasit, o2 9la) A, %
T4 5O FATEL GPE 5 A7 14 2
T EFAE 5o 4T 5 Qb He T3l

48 Heto] mhatsolof
3 Flolct, F/H0R B3 BUBS 913 A5
Z A ATEA, AR AR, AEPAEE IS
71%(Hazard Analysis and Critical Control Point,
HACCP) 54| A2l {jte HEE|oJoF gl

P2 oL 7
S 40 5o ook S8 A 9
oF, webA] A §EES ARG it 2uEo] A
B34 A o] Atte] Aol Agael 5

} g 693 (2022)

2 A F71& . 2021) R AEH o=
O FHILH 6). wbA 41823l EH‘ZP e}
AdFES ol 48252 F7Hd Fvl A
Aol Hadt Zlo = Az, 7|Eof| et 22w
A ZAARE 54 24 (Baek 5, 2019) 5ol o
T A7 AR 7|22 ol BR 27b
ARl AlEseh 9 22| W A7t "asit, ERE
SBIRRR] YIS "2 2 3t ofo|rjo] T 5o o
Gk et e = ok, 7IEY AeAle e
AllEfoll Al ZH2| et "tk el= ofj k=25 Rt o) & "
w40] Wed sl A8t oE ofolyols
T2 5 Sle W8S 718t H|AE S 9] ofo]
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O]Q_‘FSPXJ] ol 31]—):_;(4 E/H H/H %@_}_— %.u]ﬂ.] /?j_‘oj
A8 aHEE $ Al NS S e

She B 7P 4 3k Aol

sro] £

23

1:0

LS Sl el
L ke TRl olehe
= o] AQls) ofj¢t - S5l Holkel X&
SH= WQhS AlRbstarat gt EEh 5} 2%

2 ZHe A 7|8E viE
[ R=N X{/\] . 8(1)4/\]_‘____1 3].__ 7—10] Eg;qo] 7—]013}
e, AN 2w 252 283 A4 3 ¥
Aol EShe olfi= il %@(41 5%)°], A
% B B0 Sh2E F 8 AT 22y
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O] AaiehE2 A HHzell ShAl 22ielollA o
E%(ﬂipped learning) 2. & o]0 4= =
% Hm—#}b Zlo] gAY Aol AJzi=T)
7]—3— 2= 0 Ay 22 iR ojyolE
EH% Oi Sh= Aldole 22O efol= HRgt A
olt, vt 2AF A3, 50, 60tollA] 2 B
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@ | & [ o [ & ]| [ad g ]o ] o g
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