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Abstract
Entomophagy is the process of using insects as a food and practiced for three (3) reasons namely health,
environment, and livelihood. The aim of this study was to determine the physicochemical, functional and
antioxidants properties of the selected dried insects (Imbrasia berlina, Gynasia maja and Macrotermes
subhylanus) purchased in Thohoyandou Street vendors market. The proximate composition, functional
properties, pH values, colour attributes and antioxidant properties of dried insects’ flours were
determined. Protein content ranged from 29.12 to 43.76%, IBF was significant different from both GMF
and MSF (p < 0.05). Moisture content of the flours varied from 3.94 to 4.86% moreover, the highest
moisture content was observed in IBF (4.86%) and IBF showed as significant different. Low moisture
content on insects’ flour may be due to sun-drying of insects after harvest and also loss of moisture during
milling of the flours. The L* values of the samples ranged from 51.98 to 58.95, MSF had the lowest value
(51.98) and IBF had highest value and showed the significant different. The pH values that are acidic are
associated with pleasant smell in food, therefore the results obtained in the study shows that MSF may
be more useful in baking than IBF and GMF. The total flavonoids compounds (TFC) of the flours ranged
from 0.86 to 1.23 mg CE/ g. The total phenolic compounds (TPC) of the flours ranged from 38.55 to 55.09
mg GAE/ g. The DPPH (1.1-Diphenyl-2-picryhydrazyl) assay of the flours ranged from 33.68 to 92.06%.
Ferric reducing power (FRAP) of the flour was determined and ranged from 1.06 to 1.23 mg GAE/ g. This
study may help food manufactures and rural communities to consider insects as another source of
important nutrients more especially protein.
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