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RESUMEN

Introduccion: La poblaciéon mundial continlia incrementando, lo que genera un
aumento en la demanda de alimentos proteicos, por lo que, la busqueda de fuentes
alimentarias sostenibles resulta de gran interés para la industria alimentaria. Los
insectos se estan convirtiendo en una fuente alternativa viable, entre ellos, los
grillos, se destacan por su potencial nutricional y uso alimentario en diversos
paises. Objetivo: Evaluar la composicion nutricional, digestibilidad proteica in
vivo, toxicidad aguda oral de la harina de grillo (Gryllus assimilis) como potencial
fuente alimentaria humana. Métodos: Se utilizaron grillos adultos, los cuales se
procesaron para la obtencion de la harina a fin de realizar el andlisis proximal, el
perfil de acidos grasos, la digestibilidad proteica in vivo y toxicidad aguda oral en
ratas. Resultados: En base seca, la harina presentd 37,24% de carbohidratos,
32,33% de proteinas y 21,32% de grasas, con predominio de 4cido linoleico
(31,71%), acido cis-9 oleico (29,76%) y 4acido palmitico (26,20%). La
digestibilidad proteica fue de 89,53+0,52%, 95,75+1,80% y 98,79+1,23% en la
administracion de dosis de 250 mg/kg/d, 500 mg/kg/d, 1000 mg/kg/d
respectivamente. En la evaluacion de toxicidad aguda de dosis unicas de 2000
mg/kg/d y 5000 mg/kg, no se observaron signos clinicos adversos, alteraciones
macroscopicas de organos y mortalidad durante 14 dias de seguimiento.
Conclusion: La harina de grillos (Gryllus assimilis) es un alimento rico en
carbohidratos, proteinas de alta digestibilidad y alto en grasas, principalmente de

acidos grasos insaturados, sin evidencia de toxicidad aguda.

Palabras clave: insectos; Composicion nutricional; Digestibilidad proteica;

Toxicidad aguda oral; Gryllus assimilis
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ABSTRACT

Introduction: The world population continues to grow, leading to an increase in
demand for protein foods. Therefore, the search for sustainable food sources is of
great interest to the food industry. Insects are becoming a viable alternative
source, among them crickets, which stand out for their nutritional potential and
food use in various countries. Objective: To evaluate the nutritional composition,
in vivo protein digestibility, and acute oral toxicity of cricket flour (Gryllus
assimilis) as a potential human food source. Methods: Adult crickets were used
and processed to obtain flour for proximal analysis, fatty acid profiling, in vivo
protein digestibility, and acute oral toxicity in rats. Results: On a dry basis, the
flour contained 37.24% carbohydrates, 32.33% protein, and 21.32% fat, with a
predominance of linoleic acid (31.71%), cis-9 oleic acid (29.76%), and palmitic
acid (26.20%). Protein digestibility was 89.53+0.52%, 95.75+1.80%, and
98.79+£1.23% at doses of 250 mg/kg/d, 500 mg/kg/d, and 1000 mg/kg/d,
respectively. In the acute toxicity assessment of single doses of 2000 mg/kg/d and
5000 mg/kg, no adverse clinical signs, macroscopic organ alterations, or mortality
were observed during 14 days of follow-up. Conclusion: Cricket powder (Gryllus
assimilis) is food rich in carbohydrates, highly digestible proteins, and high in

fats, mainly unsaturated fatty acids, with no evidence of acute toxicity.

Keywords: crickets; Nutritional composition; Protein digestibility; Acute oral

toxicity; Gryllus assimilis
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