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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]

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

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

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

DeFoliart GR (1997). An overview of the role of edible insects in preserving biodiversity.
Ecology of Food and Nutrition, 36(2-4): pp. 109-132.

Dreyer JJ, Wehmeyer AS (1982). On the nutritive value of mopanie worms. South Afr. J. Sci.
78 pp 33-35.

Dube S, Dube C (2010). Towards improved utilization of macimbi Imbrasia belina Linnaeus,
1758 as food and financial resource for people in the Gwanda district of ZimbabweZJST Vol.
5 2010 pp. 28- 36.

FAO (2010a). Forest insects as food: humans bite back Proceedings of a workshop on AsiaPacific resources and their potential for development 19-21 February 2008, Chiang Mai,
Thailand.

FAO (2010b). Biodiversity and sustainable diets: united against hunger.Report presented at
World Food Day/World Feed Week, 2-5 November, 2010, Rome.

Ghazoul J (2006). Mopani woodlands and the mopane worm:enhancing rural livelihoods and
resource sustainability. Final technical report. London, DFID.

Glew RH, Jackson D, Sena L, Vander Jagt DJ, Milson M (1999).Gonimbrasia belina
(Lepidoptera: Saturniidae): a nutritional food source rich in protein, fatty acids and minerals:
American Entomologist. 45, pp. 250-253.

Stack J, Dorward A, Gondo T, Frost P, Taylor F, Kurebgaseka N (2003). Mopane Worm
Utilisation and Rural Livelihoods in Southern Africa. Paper presented at International
Conference on Rural Livelihoods, Forests and Biodiversity, 19-23 May, 2003, Bonn, Germany.

Xiaoming C, Ying F, Hong Z (2010). Review of the nutrition value of edible insects, pp. 8592. In Forest Insects as Food: Humans Bite Back. Proceedings of a Workshop on Asia-Pacific
Resources and Their Potential for Development, 19-21 February 2008, FAO, Chiang- Mai,
Thailand (edited by Durst DB, Johnson DV, Leslie RN, Shono K). FAO Regional Office for
Asia and the Pacific, Bangkok (Publication No.2010/02).

WFP (2013). Protracted Relief Recovery Operations _Zimbabwe, 200453, Agenda 8,
Responding to Humanitarian Needs and Strengthening Resilience to Food security,
WFP/EB.1/2013/8-A/2, June 2013, Regional Bureau Johannesburg (Southern Africa).
[Times New Roman, Size 12, 1.5 spacing]

HIT JOURNAL OF FOOD PROCESSING TECHNOLOGY
An International Peer Reviewed Journal
Copyright
Authors will be asked, upon acceptance of an article, to transfer copyright of the article to the
Publisher in order to ensure the widest possible dissemination of information under copyright
laws.
Review Process
The objective of the review process is to provide detailed, constructive feedback on submitted
papers so as to publish high quality papers within a very short period of time. The target for a
first reply is not more than four weeks. Authors may be requested to submit revisions by the
Editor in Chief.
Proofs
Prior to publication, a proof will be sent to the corresponding author. The authors are advised
to read the proof and correct any typographical or grammatical errors, and thereafter, return
proofs to the editorial office.
Publication
Articles are published in the journal through the inclusion of manuscripts to the journal, after
proofs are received by the editorial office.
Publication Notification
When an article is published, and made available on the journal’s website, a publication
notification will be sent to the corresponding author via email.
Additional Information
Journal Editors reserve the right to accept, reject and/or edit any article (finished or unfinished)
where necessary, however the author remains solely responsible for the content of the whole
article.
Copyright Form
Please visit the HIT website at www.hit.ac.zw to view the copyright form.

HIT JOURNAL OF FOOD PROCESSING TECHNOLOGY
An International Peer Reviewed Journal
Publication Ethics
1. Duties of Editors
Editors must ensure that a fair peer-review of the manuscripts which have been submitted has
been carried out. Further they must ensure that no potential conflict of interest arises between
editors, authors and review personnel. The work of the editors will be co-ordinated by the
Editor-in-Chief.
2. Duties of Reviewers
Reviewers are required to review manuscripts without fear, favour or prejudice and without
regard to religion, gender, nationality, sexual orientation, or citizenship. They are to refrain
from discrimination on the grounds of, but not limited to, the above mentioned categories.
Further, they must ensure that the information submitted in the manuscripts is kept confidential.
Where a copyright infringement has occurred and has been picked up by the reviewers, it is
their obligation to bring this to the Editor-in-Chief’s attention.
3. Duties of Authors
a. Reporting Standards
Authors should provide accurate reports of the work carried out as well as the objective and
significance of any original research. Any other additional data should be included in the
manuscript. The detail should be clear and sufficient to enable other individuals to replicate the
research described. Fraudulent or misrepresented data is unethical and will not be accepted.
b. Data Access and Retention
Where key data has been used for the purposes of the research, authors are required to provide
raw data for editorial review. Authors must be prepared to make this data readily available to
the public
c. Originality and Plagiarism
Any work that is written by authors must be original. Where the work of other individuals is
used, such work must be quoted or cited appropriately.
d. Multiple, Redundant, or Concurrent
The journal discourages the publishing of manuscripts based on the same research in more than
one journal or primary publication. The submitting of the same manuscript to more than one
journal concurrently is regarded as unethical publishing behaviour and will not be accepted.

e. Acknowledgement of Sources
Any sources that are consulted for research must be cited. The acknowledgement of work that
belongs to anyone other than the author of the submitted manuscript must always be given
proper acknowledgement.
f. Authorship of the Paper
The acknowledged authors of a manuscript should be limited to individuals who have made a
significant contribution to the reported research. Those who have participated on important
aspects of the project but to a lesser degree may be listed or acknowledged as contributors.
g. Hazards and Human and Animal Subjects
Where the work/experiments/research carried out involves any chemicals, procedures or
equipment that may be hazardous to humans or animals, this must be disclosed.
h. Disclosure and Conflicts of Interest
Financial or any other conflicts of interest must be disclosed in order to avoid prejudice in the
results or interpretation of any author’s manuscript.
i. Fundamental error in published work
Where a significant error or inaccuracy is discovered by an author in his/her published work,
the author is obliged to notify either the journal editor or publisher and co-operate in taking
reasonable steps to either retract or amend the paper.

HIT JOURNAL OF FOOD PROCESSSING TECHNOLOGY
An International Peer Reviewed Journal
TRANSFER OF COPYRIGHT AGREEMENT

Manuscript No:

_______________________________________________

Title:
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________

Corresponding Author Name:
___________________________________________________________________________

Address/Affiliation:
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________

Fax:
__________________________________________________________________________

Tel:
___________________________________________________________________________

E-mail:
___________________________________________________________________________

Name of Co-Author(s):
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________

On behalf of all authors, as the corresponding author of the manuscript, I warrant that:
1. I/We hereby assign the above titled manuscript completely and absolutely to HIT Journal of
Biotechnology for publication with effect from the date of acceptance. This assignment of
copyright shall include, but is not limited to, the exclusive right to do any and all acts in all
countries in which the copyright in the manuscript subsists (or may subsist in the future)
together with all rights of action in respect of any future or existing infringement of such
copyright.
2. The manuscript above is my/our original work and is without fabrication, fraud, or
plagiarism. It has neither been published previously elsewhere (in either printed or electronic
form on the internet/discussion groups/electronic bulletin boards) nor has been submitted for
consideration for publication elsewhere.
3. The manuscript contains no violation of any existing copyright or other third party right or
any material of unlawful nature. I/we will indemnify the Editors of HIT Journal of
Biotechnology against any and all claims and expenses (including legal costs and expenses)
arising from breach of this warranty and the other warranties on my/our behalf in this
agreement.
4. That I/we have obtained permission for and acknowledged the original authors of books,
papers, articles, or journals used as the source of any illustrations, diagrams or other materials
contained in the manuscript.
5. All authors warrant that they have met the requirements for authorship as set out in the
Journal's Instructions for Authors; and further, understand that if the paper or part of the paper
is found to be fraudulent, they are jointly and severally liable for any action arising thereof.

Corresponding Author Name:
___________________________________________________________________________
Signature & Date:
___________________________________________________________________________
Note: After this form is completed, please email the scanned copy of original signed form to the
editorial office at the following e-mail address: jfpt@hit.ac.zw cc jfptechn@gmail.com

HIT JOURNAL OF FOOD PROCESSSING TECHNOLOGY
An International Peer Reviewed Journal

MANUSCRIPT EVALUATION FORM
Reviewer’s Information
E-Mail:
Title:
First Name:
Last Name:
Affiliation:
Country:
Expertise:
Manuscript Information
Manuscript Number:
Manuscript Title:
Date Sent To Reviewer:
Date Expected From Reviewer:
Evaluation Report
Kindly enter detailed and adequate comments per each section of the manuscript
Abstract
Introduction
Methodology
Results
Discussion
Bibliography/References
Tables/Figures/graphs
Overall Comment

Please rate the following: (1 = Excellent) (2 = Good) (3 = Fair) (4 = poor)
Originality
Relevance to field

Technical Quality
Logical flow of Presentation

Depth of Research

Recommendations
Kindly mark with an X
Accept As Is
Requires Minor Revision
Requires Moderate Revision
Requires Major Revision
Reject on these grounds (specify)

Additional Comments
Kindly add any comments/suggestions if any:

___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
_________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________

___________________________________________________________________________
___________________________________________________________________________

