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ork is aimed to evaluate the nutritional composition, and the techno-functional and
rties of flours made using six different insect species and the sensorial feasibility of incl
cts. The insect flours exhibited high protein and fat contents as their main compone
nce of chitin in ant samples. The techno-functional properties showed high oil hol
ifying capacities in all the analysed insect flours, whereas their bulk density, hydrati
ing capacity showed average values and no gelation capacity. Moreover, these edible ins
tive hyperglycaemia and hyperlipidaemia properties, which together with their high antio
iated with beneficial in vitro physiological effects. The beetle and caterpillar flours s
erties, and thus were selected to make a cupcake. The sensory evaluation confirmed that
der can be successfully included in baked goods to provide excellent sensory properti
ptance. Thus, these insect flours may be of great interest to the food industry as a healthy s
rting a positive impact on functional and sensory food properties, and with a potential role in t
ases associated with hyperglycaemia and hyperlipidaemia.
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