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Alternative proteins, especially those derived from insects, are emerging as sustainable solutions to meet the
growing global demand for food. Insect farming requires significantly less land and water and generates lower
greenhouse gas emissions compared to traditional livestock farming. Although the use of insect proteins is
recognized in various regions, with over 1,900 species suitable for consumption, this protein source remains
underexplored. In addition to their environmental sustainability, insect proteins are rich in essential amino acids,
healthy lipids, and micronutrients such as iron and zinc, making them highly nutritious. For these proteins to
become more prominent in the food industry, it is crucial to optimize extraction and modification technologies,
understanding their impacts on the physicochemical and techno-functional properties. Innovations in these areas
can enhance product yield and quality, as well as facilitate consumer acceptance, especially when the product
does not directly evoke insects. In this sense, the creation of mixed formulations that combine insect proteins
with other proteins, such as dairy proteins, represents an effective strategy that aids in a gradual dietary transition,
preserving nutritional value and exploring the complementary properties of each protein. Thus, the inclusion of
insect proteins in the human diet represents a promising solution to the growing demand for sustainable food.
The proper employment of extraction and modification technologies is essential to explore this potential,
contributing to health and food security.
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