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Eat bugs for 
dinner to 
save planet
Gurpreet Narwan

Cricket stews and mealworm mince are
unlikely to make it into cookbooks or
foodie blogs any time soon but scien-
tists say they could be the key to tack-
ling climate change. 

Replacing half of the meat eaten
worldwide with insects would free up a
third of farmland, according to re-
search by Edinburgh University and
Scotland’s Rural College, published in
the journal Global Food Security. Glo-
bally, pasture covers twice the area of
cropland and livestock consume about
a third of all harvested crops. 

Intensive rearing is a prime cause of
greenhouse emissions because of the
methane produced by animals. Live-
stock emissions account for 14.5 per
cent of all human-caused greenhouse
gases, according to the UN.

Scientists compared the environ-
mental impact of meat production with
that of other sources of food. They
found that insects and imitation meat,
such as tofu, are more sustainable as
they require the least land and energy
to produce. 

They concluded that halving global
consumption of animal products by
eating more insects or imitation meat
would free up 1,680 million hectares, 70
times the size of the UK.

Dominic Moran of Scotland’s Rural
College said: “The environmental chal-
lenges facing the global agricultural in-
dustry are increasing and this paper has
studied some of the alternative foods
that we can introduce into our diets to
alleviate some of this pressure.”



 

 

 

 

 

 

 
 

Ref:  125155550 

 
 

 

 
 Section: 

Edition: 

Date: 

Page: 

 

Circulation: 

Source: 

News 
01  

05 May 2017 

22  

 

1672217 

ABC Oct 2016 

This digital cutting has been produced under licence by Press Data Ltd from the NLA. 
Digital reproduction/forwarding is not permitted. No printing of the Cutting or further 
copies may be made except under licence from the NLA. 

Bugs beat beef
CRICKETS and mealworms
should replace the traditional
Sunday roast to save the
planet, experts say.

Harvesting the critters
would cut greenhouse gases
created by breeding cows
and other farm animals.

The University of Edinburgh
researchers said: “Beef is
inefficient to produce.”
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Forget that steak, try a 
few crickets for dinner
EATING insects instead of beef could 
be the key to tackling climate change, 
researchers believe.

Academics believe that doing so 
could prevent harmful emissions 
linked to livestock production. 

The Edinburgh University team 
believe that replacing half of the meat 
eaten worldwide with crickets and 
mealworms would cut farmland use 
by a third, substantially reducing 
emissions of greenhouse gases. 

While consumers’ reluctance to 
choose a cockroach meal ahead of a 
steak may limit their consumption, 
even a small increase would bring 
benefits, the team says. 

They believe this could potentially be 
achieved by using insects as 
ingredients in pre-packaged foods.

Using data collected primarily by the 
UN’s food and agriculture 
organization, scientists have 
compared the environmental impacts 
of conventional meat production with 
those of alternative sources of food.

Researchers at Edinburgh University 
and Scotland’s Rural College 
considered a scenario in which half of 
the current mix of animal products is 
replaced by insects, lab-grown meat 
or imitation meat.

Lead author Dr Peter Alexander said: 
‘A mix of small changes in consumer 
behaviour, such as replacing beef with 
chicken, reducing food waste and 
potentially introducing insects more 
commonly into diets, would help 
achieve land savings and a more 
sustainable food system.’
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Eat more 
insects to 
help beat 
climate 
change
EATING insects instead of 
beef could cut harmful emis-
sions linked to livestock 
production and help tackle 
climate change, research 
suggests.

Experts from Edinburgh 
University, working with staff 
at Scotland’s Rural Council, 
found replacing half of the 
meat eaten worldwide with 
crickets and mealworms 
would cut farmland use by a 
third, cutting down substan-
tially on greenhouse gases 
that enter the atmosphere.

They say that while peoples’ 
reluctance to eat insects may 
limit their consumption,  
a small increase would bring 
benefits.

It could potentially be 
achieved by using insects as 
ingredients in some pre-pack-
aged foods, according to the 
study.

Using figures collected 
primarily by the UN’s Food 
and Agriculture Organisa-
tion, scientists have compared 
the environmental impacts of 
conventional meat produc-
tion with those of alternative 
sources of food.

The latest research looked 
at a scenario in which half of 
the current mix of animal 
products is replaced by 
insects, lab-grown meat or 
imitation meat. 

They found insects and 
imitation meat – such as 
soybean-based foods includ-
ing tofu – are the most 
sustainable as they require 

the least land and energy to 
produce.  Beef is by far the 
least sustainable, according to 
the research.

Study author Doctor Peter 
Alexander said: “A mix of 
small changes in consumer 
behaviour, such as replacing 
beef with chicken, reducing 
food waste and potentially 
introducing insects more 
commonly into diets, would 
help achieve land savings and 
a more sustainable food 
system.”
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Scienlists 

urge go and 

eat worms  to 

save planet 
BY JANICE BURN5 

EATING insects instead of beef 

could help tackle climate change by 
reducing harmful emissions linked 
to livestock production, according 
to researchers. 

The team from Scotland s Rural 

College and Edinburgh University 
say that replacing half of the meat 

eaten worldwide with crickets and 
mealworms would cut farmland use 
by a third, substantially reducing 

emissions of greenhouse gases. 
They insist that while consumers 

are reluctant to go down the bug 

route, eating a small amount could 
reap the benefits and insects could 

be introduced as ingredients in prepacked 

foods. 

Dr Peter Alexander, of 

Edinburgh s School of GeoSciences 
and Scotland s Rural College, said: 

A mix of small changes in consumer 
behaviour, such as replacing beef 

with chicken, reducing food waste 

and potentially introducing insects 

more commonly into diets, would 
help achieve land savings and a more 

sustainable food system.  

Professor Dominic Moran, of York 
University and Scotland s Rural 

College, said: The environmental 
challenges facing the global 

agricultural industry are increasing 

and this paper has studied some of 

the alternative foods that we can 

introduce into our diets to alleviate 

some of this pressure.  

Using data collected primarily 

by the UN s Food and Agriculture 

Organization, scientists compared 
the environmental impacts of 
conventional meat production with 
those of alternative sources of food 

for the first time. 

Researchers considered a scenario 

in which half of the current mix 

of animal products is replaced by 

insects, lab-grown meat or imitation 

meat. They found that insects and 

imitation meat  such as soybeanbased 

based foods like tofu  are the most 

sustainable as they require the least 

land and energy to produce. Beef is 

by far the least sustainable, the team 

says. 

Compared to previous studies, labgrown 

meat was found to be no more 

sustainable than chicken or eggs, 

requiring an equivalent area of land 

but using more energy in production. 
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Ditch meat and
eat bugs to cut
greenhouse gas
Swapping meat for edible in-
sects could make a major con-
tribution to tackling climate
change, according to scient-
i s t s.

Farmland use would be cut
by a third if half the meat
eaten worldwide was replaced
with crickets and mealworm
grubs, a study has found.

This, in turn, would greatly
reduce levels of greenhouse
gas in the atmosphere caused
by deforestation, demand for
fertiliser and water, and meth-
ane emissions from cows.

Using insects as ingredients
in pre-packaged food could
help overcome the “yuk”

factor that might put off con-
sumers, said the researchers.

The team from the Uni-
versity of Edinburgh and Scot-
land’s Rural College published
their findings in the journal
Global Food Security.

Lead researcher Dr Peter Al-
exander, from the University
of Edinburgh’s school of
GeoSciences, said: “A mix of
small changes in consumer be-
haviour, such as replacing
beef with chicken, reducing
food waste and potentially in-
troducing insects more com-
monly into diets, would help
achieve land savings and a
more sustainable food
system.”

‘Make small changes
such as replacing
beef with chicken’

Dr Peter Alexander
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