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[Abstract]

This study presents basic data that can be easily used in the field of cooking about edible insects
which are future food and alternative food by investigating the perception of edible insects among
culinary majors, who are potential consumers who can improve the utilization of edible insects. As a
result, 79.0% of all subjects responded that they have heard of edible insects, and the methods of
obtaining information on edible insects were 'friends, colleagues, family members, etc.' 76.8% had the
experience of purchasing edible insects, and 71.9% of them purchased 'online' as the purchase method.
The reason for purchasing edible insects was 'curiosity’, and the purchase of edible insects in the form
of '"food or food added' was the highest. In the future, 70.1% are willing to use edible insects, and in
particular, the intention to participate in the 'development of new products using edible insects' was the
highest. Therefore, in order to improve the utilization and consumption promotion of edible insects,
which are emerging as future food resources, it is necessary to develop a multifaceted plan to improve
the awareness of edible insects for university students majoring in cooking and to develop educational

programs for developing various menus.
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I. Introduction
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II. Research Subjects and Methods

1. Research Subject
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3. Statistical Analysis
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ITI. Result

1. General characteristics of study subjects
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Table 2. Recognition of edible insects in the

FALE]9100] 204] ol4h~254] jgte] 9 sy g5y Sublects N
(35.1%), o1HAd 107%(39.5%)2 A 2028 %02 74.6% Item | Male | Female | Total |p-value
a2 el 254] o]Ate] Ao skl 531(19.6% * Awareness of edible insects
N HERRS. 254 ]_OJ M (19.6%). Oj Yes 119(43.9)] 95(35.1)[21479.0)] -,
S 278(0.7%) =2 KR 5578(20.3%) 2.2 RAFE] I} o] = No 34(12.5)| 23(8.5)] 57(21.0)]
_75_/\} EHJ\O]—x}% }_a 78%3}% qz}xgo]7] [LHT,E_'_oﬂ Lé—l,:] E—',:— * Awareness degree of edible insects
Unkown 3(1.4) 2(0.9) 5(2.3)
204 0l%g~25A] tjgto] 7H =Al LERRT Normal 27(12.6)| 37(17.3)| 64(29.9)| 0.07
Know 89(41.6)| 56(26.1) | 145(57.7)
Table 1 General CharaCterIStICS N(%) * Information route of edible insects
Internet, SNS 38(17.8)| 35(16.4)| 63(34.2)
Item Male Female Total Friend, colleague
; 43(20.1 47(22. 90(42.
Gender 153(56.5) 118( 43 5) 271(100.0) and family 320.1) (22.0)| 9042.0 0.01
20> 5(1.8) 3) 14(5.1) Broadcast, newspaper. | 1.5 6)|  10(4.7)| 29(13.6)
Age 20~25 95(35.1) 107( 39 5) 202(74.6) magazine etc
25< 53(19.6) 7) 55(20.3) Offline store” 19(8.9) 3(1.4)| 22(10.3)
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Y sales hall, exhibition hall, experience hall, etc.
3. Purchase and consumption experience of
edible insects in the subjects
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Table 3. Purchase and consumption experience of

edible insects in the subjects N(%)
Item Male ‘ Female ‘ Total ‘p-value
* Use of edible insects
Yes 120(44.3) | 88(32.5)| 208(76.8) 0.55
No 33(12.2)| 30(11.0)| 63(23.2) )
* Purchase route of edible insects
Online shopping mall 94(45.4) | 55(26.5) | 149(71.9)
Restaurant 24( 11 6) | 28( 13 4)| 52( 25 0) 0.32
Offline large mart 9) .8) 7) '
Offline store" .0) 4) 4)
* Types of edible insect products used
Dried edible insect 2(0.9) 2(0.9) 4(1.8)
Edible insects of | 550 o)1 13(6.3)| 33(15.9)
dry powder
Cooked food with | 4304 7| 24115)| 67(32.2)| 0.925
edible insects
Processed food
containing edible 54(26.1) | 45(21.6)| 99(47.7)
insects
* Reasons for use of edible insects
Disease prevention,
treatment 1(0.5) 3(1.4) 4(1.9)
Taste 13(6.3) 5(2.4)| 18(8.7)
For food intake 0.77
(food, snacks, etc.) 36(17.3)| 25(12.1)| 61(29.4)
Curiosity 66(31.8)| 53(25.5) | 119(57.3)
Nutritionally superior 4(1.8) 2(0.9) 6(2.7)
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Table 4. Satisfaction of edible insects MeanstS.D
Item Male Female Total t-value
Price 3.00£1.10 | 2.84£1.07 | 2.92£1.08 | 0.670
Quality 3.38£1.07 | 3.43+£098 | 3.40+£1.02 | 0.419
Taste 3.66£0.93 | 3.45+1.08 | 3.55+£1.01 0.071

Nutrition 359+£1.16 | 3.91£0.91 | 3.75£1.03 | 0.002

Shape/ 15 161091 | 2304095 | 2.38£093 | 0.714
appearance

Safety 2.67£101 | 279113 | 2.73£1.07 | 0.557

4. Intention to use edible insects of the subjects
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Table 5.
subjects

insects of the
meanxSD.

Intention to use edible

Total
* Importance of reason to use edible insects

Nutrition aspect | 3.75£0.81 | 3.90+£0.82 | 3.82+0.81
Nutrition aspect | 3.01£1.07 | 2.96+£1.11|2.98£1.09
Healthcare aspects | 2.84+1.08|2.93+1.04|2.89+1.06
Taste 3.71+£1.15| 3.75+£0.97 | 3.73+£1.06
Curiosity 343£1.19 | 3.07£1.25|3.25+£1.22
* Importance of reason to not use edible insects
Physiological 1 ya: 064 4.0640.79 | 4.17+0.81
safety concerns
Low confidence in
product quality
Expensive price

Physiological
safety concerns

Item ‘ Male ‘Female t-value

0.209
0.644
0.578
0.065
0.824

0.037

4.12+0.69 | 4.04+0.70 | 4.08+0.69
3.75%0.74 | 3.72+0.77 | 3.74+0.75
3.961£0.86 | 4.12+0.78 | 4.04+0.82

0.789
0.784
0.069
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Table 6. Intention to use edible insects of the subjects

‘ Male ‘Female‘ Total

Item p-value
* Type of edible insect products wanted
Dry-type 2(0.7) 1(0.4) 1)
Dry powder 25(9.2) 7(2.6) 32( 11 8) 0.329
Pill-type 14(5.2) 13(4.8) 27(10.0)|
Food or dish 112(41.3) | 97(35.8) | 209(77.1)
* Purchase intention and consumption forecast of edible insects
Yes 106(39.1) | 84(31.0) | 192(70.1) 0518
No 47(17.4) | 34(12.5) | 81(29.9)|
* How to use it in the future of edible insects
Processed food
containing edible | 33(12.2) | 28(10.3) 61(22.5)
insects
Cooked food With | g5 34 3) | 4313 2) | 145(53.5)| 0.329
edible insects
Dessert containing | 5,13 3) | 074y | 56(20.7)
edible insects
Others 2(0.7) 7(2.6) 9(3.3)
* How to activate edible insects
Cooking education | 33(12.2) | 46(17.0) 79(29.2)
New product
development 87(32.1) | 57(21.0) | 94(53.1) 0.248
Seminar 3(1.1) 5(1.9) 8(3.0)
Startup 30(11.0) | 10(3.7) 40(14.7)
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IV. Discussion and Conclusions
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