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Abstract [Times New Roman, Size 12, Bold, 1.5 spacing] 

 

Primarily, Mopane worm (G. belina) forms a major part of the most consumed and highly 

nutritious (protein averages 55.41%) insect in Zimbabwe. The insect offers a great potential 

source of protein that could be utilised to alleviate diet deficiencies diseases among most 

vulnerable groups in society. The insect could form a foundation for new food products that 

are based on its substantial nutritive value. The paper reviews nutritional potential of G. belina 

to the human diet through its use in fortified blended foods (FBFs) formulations, making it an 

alternative substitute for conventional sources of protein, such as soybean, common bean and 

nuts. [Times New Roman, Size 12, 1.5 spacing] 

 

 

 

Introduction   [Times New Roman, Size 12, Bold 1.5 spacing] 

 

 

Entomophagy is regarded as a practice of eating insects as food (Srivasatva and Naresh Badu, 

2009; Gahukar,2011). FAO/WHO (2013) estimated that, nearly 1,900 insect species has shown 

to be edible worldwide, mainly in developing countries such as Zimbabwe (Glew et al.,1999; 

Ghazoul, 2006; Dube and Dube, 2010). Guhukar (2011) considered, edible insects as natural 

renewable resource of food that provides nutritional, economic and ecological benefits to the 

communities. According to Dube and Dube (2010), G.belina is the most consumed insect in 

most communities of Zimbabwe in both rural and urban settlements constituting parts of the 

traditional diets. As a global obligation, the Food and Agriculture Organization (FAO, 2010a; 

FAO., 2010b) of the United Nations initiated a policy and recommended programs that will 

use insects as a source of protein to feed people.Several authors confirmed that, insects are 

nutritious food that provide proteins (amino acids including methionine, cysteine, lysine, and 

threonine), carbohydrates, fats, some minerals and vitamins, and have high energy value 

(Capinera, 2004; Johnson, 2010; Xiaoming et al., 2010). For instance caterpillars to which G. 

belina belongs, contain proteins to the extent of 50–60 g/100g dry weight. In addition insects 

proteins are highly digestible (between 77% and 98%) (Ramos-Elorduy, 1997a), although 

presence of chitin lowers their digestibility, but its removal greatly increases the quality of 

insect protein (DeFoliart, 1997). [Times New Roman, Size 12, 1.5 spacing] 

 



 

Methodology  

Site and sample selection   [Times New Roman, Size 12, 1.5 spacing] 

 

This study was conducted in Samlodi ward of Gwanda district located in the South Western 

part of Zimbabwe, which is one of the biggest sources of the MW. A total of 15 women were 

selected to conduct the harvesting and processing of MWs. The selection was done following 

community consultations for people involved in MW harvesting, processing and trade. 

Harvesting and processing of MWs was done on 5 separate days during the April-May season 

in they will be abundant. Approximately 28kg of fresh MW were harvested at various points 

confined to an area of 3km2. The harvested MWs were divided into 2 equal portions and 

degutted at the harvesting site either using a) bare hands and b) by personnel wearing vinyl 

reusable hand gloves. The MWs was put in different plastic buckets and degutted within 4 

hours of harvesting before drying. [Times New Roman, Size 12, 1.5 spacing] 
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