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To evaluate Protaetia brevitarsis as a food material, we investigated its composition of nutritional and
harmful components. Analysis of nutritional composition (moisture, crude protein, crude fat, crude
ash, crude fiber, and carbohydrates) showed that the content of crude protein, fat, fiber, and ash were
57.860.01%, 16.57t1.81%, 5.31£0.10%, and 8.36£0.10% in Frotaetia brevitarsis powder, respectively.
Amino acids were composed of 17.68% essential and 33.97% non-essential in Frofaetia brevitarsis
powder. Protactia brevitarsis powder contained 61.10% unsaturated fatty acid with oleic acids.
Additionally, Protaetia brevitarsis powder had a large quantity of minerals related to body organization,

such as K (1597 mg/100 g), P

(724.1 mg/100 g), Mg (366.3 mg/100 g), and so on. We also confirmed

that all bacteria and all heavy metals analyzed in this study, except for very small amount of Hg
(0.1£0.042 mg/kg), were not detected in the lysophilized Frotaetia brevitarsis powder.
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10 mio HFskaL 42+1°C, 24413 F<F wjatgich XLD &4
Al AE & HFe] F¢ FEol AAY Fod BEdA
Hj R o] HZF3ke] 36+1T, 24417t Bk v okalar TSI gHd ) =)
(Triple Sugar Iron Agar, Thermo Fisher Scientific, UK) o H
T %, AR (Salmmella spp) 2 A EE A RS BF
shaitt. drdets o4 2 A5, 2FEAN Y drde
(Salmonela spp.) O/H 84 S AW o] &3t #4313
. $54 42 inductively coupled plasma optical emis-
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Table 1. General components of freeze-drying Profaetia brevi-
tarsis powder (%) (n=2)

General component P. brevitarsis

Moisture 6.66+6.40
Crude protein 57.86+0.01
Crude fat 16.57+1.81
Crude ash 8.36+0.10
Crude fiber 5.31+0.10
Total Carbohydrate” 10.56+4.49

UTotal Carbohydrate: 100-(moisture+crude protein+crude fat+
crude ash)
Values are meantS.D.

U2k Probn At 17.68% 2 H]PSrobw] At 33.97% 2

=& A 5 AAT BFobr| =4+l methio-
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Fig. 1. Essential (A) and non- essential amino acid (B) contents
of P. brevitarsis larvae. The values showed as means+SD
(n=2).

A4S F/93k=  palmitoleic acid (Cl6:1n7), oleic acid
(C18:1n9), linoleci acid (C18:2n6), 7 -linoleic acid (C18:3n6),
linolenic acid (C18:3n3), eicosenoic acid (C20:1n9), arach-
idonic acid (C20:4n6), eicosapentaenoic acid (EPA, C20:5n3),
docosahexaenoic acid (DHA, C22:6n3)& 23 A3, oleic
acid (C18:1n9)7} 61.10+453% 2 7} ¥4 S35 on, o
=22 palmitoleic acid (C16:1n7), linoleic acid (C18:2n6)7}
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Fig. 2. Fatty acid compositions of Profaetia brevitarsis larvae. The values showed as meanszSD (n=2).
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Fig. 3. Minerals contents of Profaetia brevitarsis larvae.

Table 2. Harmful substance of freeze-drying Frofaetia brevitarsis
powder (n=2)

Hazardous Content P. brevitarsis
substance
Lead (Pb) 0.70£0.49 mg/kg
Heavy Mercury (Hg) 0.1£0.042 mg/kg
metals Arsenic (AS) ND"
Cadmium (Cd) ND"
Food Escherichia coli (O157:H7) ND”
poisoning Salmonella spp. ND"
bacteria Aerobic plate count NDY

UND: Not Detected, Values are mean+S.D

3, AZAE 100 g7 AW 27 G4 Beldte 2FHK), 2
(P) & Phadl4(Mg)el FFel 242} 1579 mg, 7241 mg 12
13663 mgl. 2 E=A SA U Fig 3), AEALELE A
At o) FEFA7]5 0] €84 SlE Vitamin B39 3
°] 8810 mg/100 g 57 ¥ X THTable 3). F714-& A9 o:]
g Aegrlee 28 3 #X

Hupo]RFA 59 ¢ AdelA 4
FHER ARute]RTA f5o] £ @‘%ixﬁigl g
& 7HA7F =& Aolg A4 E.

Table 3. Vitamine concentration of freeze-drying Frofaetia brevi-
tarsis powder

Vitamin Concentration (mg/100 g)

Vitamin A ND”

Vitamin C ND"

Vitamin D ND"

Vitamin E ND"

Vitamin B6 ND

Vitamin B3 8.81

Vitamin B5 4.26
ND: Not Detected.

RS 24
AU RTA 539 4 - g 2A%F AR #3)

24 £40] BFH|BE 0| sl ', 5, W&, A= F
g F24 A Az ds 233 FEE HALE AAl
ST 7 2% AN F25 F 529 $0] 01 mg/kg
o] AZH o YA ES L7121 HE 05 mg/kg) o3t
o $EoR FAHATY. W WEAAS THE 4122
0 334 5 A8 4554 gob 1 o] A Bt
ATH(Table 2). T3 AEER T4 B2 94 vAE
WA (E cd) P salmonella spp.2] PCR 7]‘?}% o] &3l AAR
4 A3}, GPue) 2R A 45 Bl HU4 HARe A
& AEHA °‘9&E}(Table 2). kA o3 AR T3
I RTA 59 FF4 2 AAIROZRH AR
4ol ALmeH A EEA F20] A - 130 2A
9] &8 7hedol v =& AR JgEh

B gl 2d5AAZ86 A Adehs 201195 AE A

F902 A% AHEYL
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