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EU kommissionens forespørgsel til EFSA 
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• “Initial scientific opinion” indicates that this opinion would be 
more in line with a risk profile approach. 

• a list of hazards associated with insects as food and feed, 
placed in the context of hazards associated with other sources 
of protein
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Terms of Reference
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The European Commission asks the European Food Safety Authority to 
assess the microbiological, chemical and environmental risks arising from 
the production and consumption of insets as food and feed. The 
assessment of those risks should cover the main steps from production 
chain up to consumption:

1. Production (farming of insects): production process including substrates 
(feedstock) for the insects;

2. Processing: manufacturing of insects to insect products;

3. Consumption of the products by pets, food producing animals and 
humans considering the composition of the products and potential 
microbial and chemical contamination.

Deadline for the opinion – September 2015
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Risikovurderinger ang. insekter til 
foder og fødevare gennemført at 
enkelte medlemslande

• Belgien – 12. september 2014

• Holland – 15. oktober 2014

• Frankrig – 12. februar 2015
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Reference terms
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The Scientific Committee of the FASFC (Federal Agency for the Safety of the 
Food Chain) and the Superior Health Council (SHC) are asked if human 
consumption of insects presents a risk for public health, or in other words, 
which microbiological, chemical, physical and parasitological risks (hazards) 
are associated with the consumption of insects. 

The question only pertains to: 

• insects intended for human consumption; 

• insects that are consumed as a whole or as a 'preparation of the whole 
insect' (e.g. grinding of whole worms); 

• insects that are cultivated in a standardized environment; 

• the twelve insect species listed in table 1, which correspond with the species 
that are most frequently offered for human consumption on the Belgian 
market (in 2011). 
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Conclusions and recommendations
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• It seems highly unlikely that insects that were farmed under controlled, 
hygienic circumstances, would get infected with viral or parasitic 
pathogens from the farming environment or the nutrient medium. 

• Since it cannot be excluded that pathogenic bacteria (and spores) from 
the production environment may infect the insects and its consumers, a 
heating step (minimally blanching, cooking, frying or stir frying) is 
indispensable before the products are put on to market or consumed. 

• Contamination with yeasts and fungi that can produce harmful 
secondary metabolites 

• As far as chemical hazards are concerned, composition and possible 
defensive secretions need to be assessed for each insect species 
separately. There are however no indications that the insects listed in 
table 1 contain or secrete such natural toxins in the stage of 
consumption. Allergic reactions after consuming Arthropoda or 
arthropods are possible, although information on this is scarce. 
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Conclusions and recommendations
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• For the cultivation, processing, marketing, and storage of insects and 
their products, the same health and sanitary rules (cf. Good Hygienic 
Practices (GHP) and Good Manufacturing Practices (GMP)) that apply to 
other conventional foodstuffs (or feedingstuffs) need to be followed in 
order to ensure food safety

• The chemical and microbiological risk potential of edible insects largely 
depends on the nutrient media that are used. These do not only need to 
be sufficiently checked in terms of microbiological components (e.g. 
yeasts, fungi), but also in chemical terms (e.g. residues of pesticides, 
environmental contaminants, etc.). 

• The feedingstuffs or the growth media that are used, also need to 
comply with the regulations on feed. 

• Considering the fact that the available results suggest that the microbial 
quality of 'raw insects' is not acceptable, a treatment that kills off micro-
organisms, e.g. thermal treatment (blanching, cooking, frying or stir 
frying) is essential before consumption. 
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Question posed
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The Director of the Division Consumer & Safety Division of 
the Netherlands Food and Consumer Product Safety 
Authority has asked the Director of the Office for Risk 
Assessment & Research (BuRO) for details of the 
chemical, microbiological and parasitological risks of 
consuming heat-treated and non-heat-treated insects.
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• To meet the proposed process hygiene criteria (as applicable to the 
raw materials used in meat preparations), insects must be heated 
before being frozen and freeze dried.

• The chemical, microbiological and parasitological risks of consuming 
insects can be sufficiently well controlled through the use of 
adequate production methods

• The possibility cannot med excluded that, after eating whole insects 
or insect protein, sensitive individuals may experience sensitisation 
and allergic reactions (including server allergic reactions).

• One potential occupational risk for the staff of insects rearing 
facilities is that they might develop hypersensitivity or allergic 
reactions as a result of exposure to insects (or to insect body 
parts).

• If the expected intake of dried or freeze dried, whole insects 
exceeds 45 grams per day, the risk of chitin intake should be 
reassessed.
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Recommendations
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• Consider insects as foods that are required to comply with the hygiene 
regulations (EC Nos. 852/2004 and 853/2004), with the General Food Law 
Regulation (EC No. 178/2002), and with all other food-related legislation.

• Instruct the sector to draw up a hygiene code incorporating process 
hygiene criteria that are specific to the human consumption of insects. This 
hygiene code should describe all critical points in the production process 
and describe how hazards can be demonstrably controlled.

• Any products introduced to the market must have been heated, to reduce 
the microbiological risks involved. When assessing safety, use the process 
hygiene criteria for the raw materials used in meat preparations.
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This Opinion addresses issues relating to health hazards 
(biological, physical, chemical, allergyrelated), etc.) in 
insects and products derived from insects intended for 
human food and animal feed. 

The nutritional and environmental aspects are discussed 
briefly.
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Live and processed insects can be regarded as potential reservoirs and/or 
vectors of physical, chemical and biological agents (and their toxins), 
which may affect the health of humans and animals when consumed 
directly, or indirectly via livestock feed.

Hazards can occur either naturally or from contamination during 
production, processing and preparation processes (rearing on a 
contaminated substrate, contaminated feed, insufficient inactivation 
treatment, defective preservation, transfer of contamination, etc.).

The health qualities of the insect considered as food must be of the same 
level as other foods. 

All the processes implemented to ensure food safety will have to guarantee 
that the objectives set by the regulations on food hygiene are met. 
Verification of these production conditions should also be proposed, as with 
products of animal origin.
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Gennerelle konklusioner på tværs…..

• Insekter kan udgøre en mikrobiologisk, kemisk, allergen og/eller fysisk 
risiko når de anvendes som foder og fødevarer – men er at betragte som 
anden foder/fødevare af animalsk oprindelse

– Begrænsning til opdrættede insekter (fremfor indsamlede insekter)

• Produktionen skal derfor følge generelle regler om god 
produktionspraksis  og gældende hygiejniske regler….

– Fokus på substrat for opdræt af insekter (foderkvalitet) som kilde til 
kemiske og mikrobiologiske risici. 

– Fokus på produktionsmiljø – såvel i primærproduktion som i 
forarbejdning- og distribution

• Naturlige toxiner og akkumulation af uønskede kemiske forbindelser skal 
følges gennem kontrol

• Det anbefales at insekter og produkter heraf varmebehandles for konsum

• Det anbefales at produktionen overvåges og at eks. mikrobiologiske 
kriterier benyttes (som for hakket kød)

• Der er opmærksomhed mod potentielle problemer i relation til allergiske 
reaktion

16
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Gennerelle konklusioner på tværs….. 
Behov for ny viden!

• Vurderingerne er baseret på et meget begrænset antal videnskabelige 
publikationer – der er generelt mangel på data på området.

• Der er mange forskellige arter af insekter, men kun nogle bør anvendes i 
foder og fødevare – ”positiv og negativ liste” for arter og 
udviklingsstadier baseret på risici…

• Fokus på opdræts- og produktionsforhold for specifikke insektarter og 
substrat typer mhp. at kunne vurdere risici for konsumenter og fastlægge 
optimale produktionsforhold, der minimere risici….

• Udvikle metoder til at forebygge allergiske reaktioner hos konsumenter

• Information af forbrugere – især i forhold til allergiske risici… 
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