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※個人情報に関わる表現等を削除させて頂いております。ご了承下さい。 

Please note that we deleted all the personal information. 

 

Question 1. How is the quality of protein obtained from insect food different from that of animal or plant-based 
products such as soybeans? I would like to know if there are any merits. 

 

Answer 1: Regarding the quality of protein, I think that there is little difference in quality except that the content is 
high (as long as you eat it by heating, if it is raw food, there will be various differences. However, there are few 
research cases). However, it is known that insects contain a large amount of amino acids, and their derivatives, di, 
tripeptides, etc. are thermally stable and are known to have various physiological actions, so I think it is interesting. 
In the case of insects, the ingredients in this area change depending on the food, so I think it is a new area that has 
not been cultivated. 

 

Question 2. Where will the famous insect science research bases overseas be? Also, please tell us if there is a 
research institute that has a cooperation agreement. 

 

Answer 2: Overseas, we have networks with various national museums. Insect science includes various fields, so I 
think that Wageningen University in the Netherlands and Kansas University in the United States are famous as 
universities. 

 

Question 3. I found the story of transplanting the intestinal bacteria of the longhorn beetle into another insect to 
change the eating habits, but is this kind of research going well? I understood that even if humans ingest 
bifidobacteria, they will not easily survive. 

 

Answer 3. Even insects are difficult to settle. Many intestinal bacteria cannot be cultivated, so after eliminating the 
intestinal bacteria with antibiotics, the intestinal grind of kamikirimushi is applied to sterilized bamboo and fed. 
Ingenuity such as treatment and bacterial selection is required. 

 

Question 4. VLPs have been used as vaccine antigens, but when administered orally, isn't it possible that they are 
degraded in the gastrointestinal tract and immune induction does not occur? 

 

Answer 4. Basically, if you administer a large amount, part of it will reach Peyer's patches without being 
decomposed. In addition, it can be protected from decomposition by adding an oral adjuvant or applying an enteric 
coat (the dose can be significantly reduced). 

 

Question 5. Historically, have there been any examples of using insects as Chinese herbs? What are your possibilities 
in the future? I thought it would be easy to use for the treatment of pre-illness. 

 



Answer 5. Various insects are used as Chinese herbs, but I think that few of them have been rigorously analyzed for 
their efficacy. There is a lot of research on the ingredients contained in it, but since there are multiple factors 
(ingredients) involved in its use as a Chinese herbal medicine, I think that we are conducting research from a place 
that is easy to do.  

 

Question 6. As a kid, Nagimushi was made to eat by saying that he would control the insects. 

 

Answer 6. I think it's a moth larva, but I've never eaten it. On the net, it has a taste similar to "Ginnan", but it is said 
to be used as bait for mountain stream fishing, so it may have a slight odor. 

 

Question 7. Speaking of recent topics about food, I think that cultured meat can be mentioned in addition to insect 
food. It's an ambiguous question, but is the technology of insect food and cultured meat a rival? If so, what are the 
benefits of insect food? 

 

Answer 7. Cultured meat is made by culturing animal cells (which costs a lot), so there is a possibility that you can 
make something that is similar in taste to meat or more delicious. However, unless there is a great deal of 
technological innovation, I think it will not be as good as insect food in terms of cost. However, I don't know what 
kind of technology will come out, and I think it is promising as an additive to bring the taste of vegetable meat closer 
to meat (this is my personal opinion). 

 

Question 8. Are there any parasites in edible insects? 

 

Answer 8. Compared to meat, I think there are few things that cause health hazards to humans. However, this is not 
the case because eating raw does not remove the intestines. 

 

Question 9. I found it very interesting that the composition of Cordyceps sinensis changes depending on the insect. Is 
it easy to grow Cordyceps sinensis? 

 

Answer 9. It would be easy if a large number of lepidopteran insect larvae and pupae (preferably alive) were 
available. 

 

Question 10.1. I found the research to transplant the intestinal bacteria of the longhorn beetle into another insect to 
change the eating habits so that bamboo could be eaten, which was novel and interesting. What is the difficulty / 
task of this research? I understood that the intestinal flora does not change easily even if humans ingest 
bifidobacteria. 

 

Answer 10. I have answered above. 

 

Question 11. I found it interesting that the functional components of Cordyceps sinensis change depending on the 
type of insect. Does this depend on the ingredients that the insects originally have? Is it possible to easily and 
reproducibly mass-produce such Cordyceps sinensis? 



 

Answer 11. Basically, it is an ingredient originally possessed by insects, including ingredients derived from food. 
However, I think that some of them are secondarily and tertiaryly synthesized depending on the combination of the 
type of insect and the Cordyceps sinensis. 

 

Question 12. VLP was used as a vaccine antigen, but what about its stability in the gastrointestinal tract after oral 
administration? Isn't it decomposed and immune induction does not occur? And what about VLP stability in the body 
of insects? For example, does VLP break if heat-treated to improve storage stability? Does oral administration 
normally cause immune induction with other proteins? 

 

Answer 12. I will omit the part answered above. VLPs break when heat-treated. However, if the temperature is 
about 50 to 60 degrees, the stability will differ depending on the type. Oral administration of other proteins normally 
causes immune induction, but immune tolerance is induced for those who have eaten a certain amount since early 
childhood. 


