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Introduction

Insects have always been an essential part of human diets, and
as the world becomes increasingly populated, so too does the
demand for insect protein. In fact, according to a study
published in the Journal of Food Science, 100 million metric
tons of insects are consumed annually worldwide. While this
number undoubtedly represents a valuable resource, it also
presents challenges. Insects are delicate creatures and must
be handled carefully in order to ensure their continued
viability and consumption. Fortunately, technological advances
have given us solutions to many of these challenges. In this
blog post, we will discuss the application of industrial
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microwave grasshopper locust edible insects drying and
dehydrating machine.

Application of Insects as Food and
Feed

Industrial microwave grasshopper locust edible insects drying
and dehydrating machine

Nowadays, the application of insects as food and feed 1is
gradually being accepted by many people. Insects are not only
high in protein, but also have a low calorie content, which
makes them suitable for people with various diet restrictions.

Insects can be dried or dehydrated to make them more
palatable, and they can also be spiced up to add flavor. There
are a number of different types of insects that can be dried
or dehydrated, including locusts, crickets, mealworms and Wax
Moths.

To use an industrial microwave drying and dehydrating machine,
first you need to collect your insect specimens. You can
either catch the insects yourself or buy them from a supplier.
Once you have your specimens, you will need to clean them off
so that they are free of any dirt or debris.

Next, you will need to cut the insects into small pieces so
that they will fit inside the drying chamber of the machine.
Make sure that the pieces of insect are evenly distributed
throughout the chamber so that they will dry evenly.

Once the insects have been placed in the chamber, turn on the
machine and wait until it has heated up completely. The
microwave-dried insects should start to change color after
about 15 minutes — this is proof that they are being dried out
properly. Continue to let the insects dry for another hour or
so before storing
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Drying and Dehydrating Insects

Drying and dehydrating insects is a common application of
industrial microwave drying machines. Insects can be dried
quickly and effectively using a microwave machine. Insects are
often used in food products as they have a high protein
content. The insects can be rehydrated and used as food again.
There are many different types of insects that can be dried or
dehydrated including grasshoppers, crickets, mealworms,
silkworm pupae, and cockroaches. Drying and dehydrating
insects 1s an effective way to preserve them for future use.



