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Abstract 
This comprehensive study explores into the intersection of entomophagy, edible insects, and 
Islamic dietary laws as a potential sustainable and nutritious protein source. The present 
research employs a multi-faceted approach, examining Islamic perspectives on food, assessing 
the compatibility of entomophagy with Halal principles, and identifying relevant Islamic 
teachings influencing the acceptance of edible insects within Muslim communities. 
Methodologically, the investigation encompasses the environmental and sustainability aspects 
of edible insects, aligning them with Islamic principles of stewardship and responsible resource 
utilization. Additionally, the study explore the nutritional benefits of edible insects and their 
potential to address global food security challenges and malnutrition prevalent in Muslim-
majority countries. To disseminate the findings effectively, keywords such as "entomophagy," 
"edible insects," and "Islamic dietary laws" were strategically employed in online data 
repositories, facilitating broader visibility and accessibility for researchers, practitioners, and 
policymakers interested in the intersection of entomophagy, Islamic beliefs, and sustainable 
food sources. The study's outcomes underscore the potential compatibility of entomophagy 
with Islamic dietary laws, providing valuable insights for the acceptance of edible insects within 
Muslim communities. Furthermore, the research sheds light on the positive environmental 
impact of edible insects, aligning with Islamic principles of responsible resource utilization and 
stewardship.  
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Introduction 
Global food security refers to the condition in which all people have access to sufficient, 

safe, and nutritious food to maintain a healthy and active life. However, achieving food security 
on a global scale remains a significant challenge (Carthy et al., 2018). Various factors, 
including population growth, limited agricultural resources, poverty, and conflict; contribute 
to food insecurity in many regions. Ensuring global food security requires a comprehensive 
approach that addresses both the availability and accessibility of food (Grote, 2014). It involves 
sustainable agricultural practices, efficient food distribution systems, and equitable access to 
resources and opportunities for farmers. Additionally, promoting resilience in the face of 
climate change, improving agricultural productivity, and reducing food waste are crucial 
elements in enhancing global food security (Abdulkadyrova et al., 2016). With a projected 
population of 9.7 billion by 2050, the demand for food is expected to increase substantially and 
to meet this demand; agricultural production must be significantly enhanced (Falcon et al., 
2022). However, increasing food production alone is not sufficient to achieve food security. It 
is essential to focus on improving nutrition, reducing poverty, and promoting equitable access 
to food for all individuals. The Global Hunger Index (GHI) is a useful tool that measures and 
tracks hunger at the global, regional, and national levels. It takes into account various 
indicators, such as undernourishment, child wasting, child stunting, and child mortality. The 
GHI provides valuable insights into the severity of hunger and helps identify areas where 
interventions are most needed to address food insecurity and malnutrition (Global Hunger 
Index, 2022). 

Crops play a central role in global food security as they provide the majority of human 
caloric intake. However, achieving food security requires not only increasing crop yields but 
also diversifying the range of crops cultivated. Dependence on a few staple crops increases 
vulnerability to pests, diseases, and climate change impacts (Abraham et al., 2014). Promoting 
crop diversity and sustainable agricultural practices can enhance food security. This involves 
supporting smallholder farmers in cultivating a wider variety of crops, including nutrient-rich 
and climate-resilient species. Additionally, investing in crop research and development, 
improving post-harvest infrastructure, and ensuring equitable access to markets and resources 
are vital for maximizing the potential of crops in achieving global food security (Mustafa et 
al., 2019). Moreover, climate change poses a significant threat to global food security (Hertel, 
2016). Rising temperatures, changing rainfall patterns, and extreme weather events affect crop 
production, livestock health, and overall agricultural productivity. These impacts 
disproportionately affect vulnerable regions and communities that rely heavily on agriculture 
for their livelihoods (Wheeler and Braun 2013). Adapting agriculture to climate change is 
essential for maintaining food security. This involves implementing sustainable farming 
practices, developing climate-resilient crop varieties, enhancing water management, and 
adopting efficient irrigation systems (Smith and Archer, 2020). Additionally, measures to 
mitigate climate change, such as reducing greenhouse gas emissions from agriculture, are 
crucial to ensure the long-term sustainability of food production systems.  

In an era marked by global challenges such as food security, rising populations, and 
climate change, exploring alternative food sources has become imperative. Edible insects have 
emerged as a promising solution to address these multifaceted issues. As interest in 
entomophagy, the practice of consuming insects, continues to grow, it becomes crucial to 
examine the perspectives of different cultures and religions towards this unconventional food 
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source (Dossey, 2016). In this context, the present study focuses on Islamic perspectives on 
entomophagy and its implications for future foods. Traditional protein sources like livestock, 
which consume vast amounts of resources, are increasingly unsustainable. As a result, 
alternative protein sources, such as edible insects, have garnered attention due to their potential 
to alleviate the strain on conventional food production systems. Entomophagy offers a unique 
opportunity to address the growing global food demand (Ramos-Elorduy, 2009). Edible insects 
are highly nutritious and rich in protein, healthy fats, vitamins, and minerals. They possess a 
lower environmental footprint compared to traditional livestock, requiring significantly less 
water, land, and feed. Furthermore, their high reproduction rates and short life cycles enable 
rapid and efficient production (Yen, 2009).  

Edible insects offer a remarkable nutritional profile, making them an attractive and 
viable option for addressing malnutrition and enhancing food security (Nowakowski et al., 
2022). They are rich in macronutrients such as protein, healthy fats, and dietary fiber, as well 
as micronutrients including vitamins and minerals (Van Huis et al., 2021). The nutritional 
composition of edible insects varies among species, but they generally provide a well-rounded 
array of essential nutrients necessary for human health. Edible insects exhibit impressive 
protein content, often surpassing that of conventional meat sources. Crickets, for example, can 
contain up to 60-70% protein by dry weight (Magara et al., 2021), while mealworms and 
grasshoppers exhibit high protein levels (Ravzanaadii et al., 2012; Adámková et al., 2017; 
Ssepuuya et al., 2017). These proteins are considered high quality, as they contain essential 
amino acids required for human nutrition. In addition to protein, edible insects are a good 
source of healthy fats, including polyunsaturated fatty acids (such as omega-3 and omega-6), 
which play a crucial role in brain function, cardiovascular health, and inflammation regulation 
(Oonincx et al., 2020; Thomas and Kiin-Kabari 2022). Edible insects also contain significant 
amounts of dietary fiber, which aids in digestion and promotes gastrointestinal health 
(Kipkoech, 2023). Moreover, they provide an array of vitamins (such as B vitamins) and 
minerals (such as iron, zinc, and calcium), contributing to overall nutritional balance 
(Kouřimská and Adámková, 2016; Nowakowski et al., 2022). 

Islam, as one of the world's major religions, holds significant influence over the dietary 
practices and food choices of its followers. Islamic teachings provide guidance on various 
aspects of life, including matters related to food consumption (Jusmaliani and Nasution 2013). 
Understanding Islamic perspectives on entomophagy is crucial to evaluate the potential 
acceptance and adoption of edible insects within Muslim communities. This study aims to 
explore the compatibility of entomophagy with Islamic dietary laws (Halal) and investigate the 
historical and cultural contexts of entomophagy in Islamic societies. Additionally, it examines 
the nutritional value of edible insects and their alignment with Islamic principles of responsible 
resource utilization and sustainability. By examining Islamic perspectives on entomophagy and 
its potential as future foods, this study seeks to contribute to the ongoing discourse on 
sustainable food systems, global food security, and alternative protein sources. It highlights the 
significance of considering cultural and religious perspectives when exploring innovative 
solutions to the world's food challenges. 

Studies exploring climate change and food security often emphasize the importance of 
adapting agriculture to ensure resilience in the face of environmental challenges. Yet, the 
potential role of alternative protein sources in mitigating the impact of climate change on food 
security remains an underexplored avenue. By bridging this gap, this research aims to 
contribute to a more comprehensive understanding of sustainable food systems by investigating 
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the potential of edible insects within the context of climate change and global food security. 
Building upon existing research on climate change and food security, this study employs a 
mixed-methods approach to explore the compatibility of entomophagy with Islamic dietary 
laws and investigate the historical and cultural contexts of entomophagy in Islamic societies. 
The methodology involves a systematic review of existing literature on climate change, food 
security, and alternative protein sources, supplemented by qualitative interviews with members 
of Muslim communities. This dual approach allows for a nuanced exploration of both the 
broader trends and the specific cultural and religious considerations that may influence the 
acceptance of edible insects as a sustainable food source. While previous studies have laid the 
groundwork for understanding climate change's impact on food security and the potential of 
alternative protein sources, the present research seeks to bridge the existing gap by specifically 
examining the intersection of climate change, traditional food systems, and the acceptance of 
edible insects within Islamic communities. This comprehensive approach aims to provide 
insights that can inform policies and practices promoting sustainable and culturally sensitive 
food solutions in the face of global challenges. 

 
Entomophagy: A sustainable solution for future foods 
Definition and history of entomophagy 

Entomophagy, the practice of consuming insects as food, has a rich history rooted in 
various cultures around the world. From ancient civilizations to present-day societies, insects 
have been an integral part of human diets (Ramos-Elorduy, 2009). The definition of 
entomophagy encompasses the deliberate consumption of insects for sustenance, which 
includes a wide range of edible species such as beetles, crickets, mealworms, and grasshoppers. 
Insects have been valued as a source of protein, fats, vitamins, minerals, and other essential 
nutrients (Van Huis et al., 2013). Throughout the history, entomophagy, the practice of 
consuming insects, has woven a rich tapestry across diverse cultures, each engaging in this age-
old tradition for a multitude of reasons (Menzel and D'Aluisio, 1998). The roots of 
entomophagy can be traced back through the epochs, revealing a fascinating chronicle of how 
insects have served as a reliable and accessible food source, especially during periods of 
scarcity or seasonal fluctuations in agricultural yields (DeFoliart, 1999). In the context of many 
traditional societies, insects emerged as a pragmatic solution, offering sustenance when other 
food resources were scarce. This historical perspective underscores the adaptive nature of 
entomophagy, as communities ingeniously turned to insects to supplement their diets during 
challenging times (Southwood, 1977). Indigenous communities, with an acute understanding 
of the nutritional and ecological value of insects, have seamlessly integrated entomophagy into 
their culinary traditions over centuries (van Huis, 2018). These communities recognized the 
abundant protein, healthy fats, vitamins, and minerals that insects provide, making them an 
invaluable dietary supplement (Yen, 2009). The historical narrative thus unveils entomophagy 
not merely as a culinary practice but as a nuanced ecological strategy rooted in the deep 
knowledge of local ecosystems and sustainable food practices. Moreover, the cultural and 
symbolic significance of entomophagy has manifested in various societies, enriching rituals, 
beliefs, and social bonds (Meyer-Rochow, 1975). Across different cultures, insects have been 
imbued with meanings that extend beyond mere sustenance (Bidau, 2015). Some communities 
have elevated the consumption of insects to a symbolic act, intertwining it with rites of passage, 
religious ceremonies, or communal events (Nabhan, 2003). In doing so, entomophagy has 
become a thread woven into the fabric of cultural identity, reinforcing social cohesion and 
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passing down traditions from one generation to the next. The work of Rumpold and Schlüter 
(2013) resonates with this historical perspective, shedding light on the multifaceted roles 
insects have played in human societies over time. By traversing through historical events and 
cultural shifts, our understanding of entomophagy broadens, revealing not only its utilitarian 
aspects during times of scarcity but also its profound cultural and ecological implications that 
have endured across centuries. This historical context forms a crucial backdrop for 
comprehending the evolving dynamics of entomophagy and its potential role in addressing 
contemporary challenges, such as global food security and sustainability. 

The consumption of insects has historical roots that trace back to prehistoric times. 
Archaeological evidence, such as remains of insect exoskeletons and preserved insect remains 
found in ancient human settlements, provides valuable insights into the long-standing practice 
of entomophagy (Bodenheimer, 1951). These findings highlight the significant role insects 
played as a reliable food source for early human populations. In various ancient civilizations, 
entomophagy served as a vital component of sustenance and cultural traditions (Costa-Neto, 
2002; Costa-Neto and Dunkel, 2016). The roots of entomophagy extend back to ancient times, 
with evidence suggesting its prevalence in the diets of civilizations ranging from the Aztecs 
and Mayans in the Americas to the ancient Greeks and Romans in Europe (DeFoliart, 1999; 
Looy et al., 2014). In these cultures, insects were not merely a dietary necessity during times 
of scarcity, but rather an integral part of culinary traditions, often celebrated and incorporated 
into various dishes. The historical utilization of entomophagy goes beyond a mere survival 
strategy, delving into the realm of cultural practices and rituals. For instance, in ancient 
Mesoamerican societies, such as the Aztecs, the consumption of insects was intertwined with 
religious ceremonies and symbolic meanings, reflecting a deep connection between 
entomophagy and spiritual beliefs (Ramos-Elorduy, 2009). Similarly, the ancient Greeks and 
Romans considered certain insects as delicacies, emphasizing the cultural significance of 
entomophagy in social gatherings and feasts (Ghosh, 2014). Furthermore, the nutritional value 
of insects in ancient civilizations played a pivotal role in sustaining populations, especially in 
regions where alternative protein sources were limited. Insects provided a rich source of 
essential nutrients, contributing to the overall health and well-being of communities (Costa-
Neto, 2002). The historical documentation of entomophagy in these civilizations underscores 
the diverse and enduring nature of human-insect interactions throughout the ages. Hendricks 
(1956) emphasize that entomophagy in ancient civilizations was not merely a response to 
environmental constraints but a deliberate incorporation into cultural practices, highlighting 
the intricate interplay between insects and human societies. As we navigate the historical 
landscape of entomophagy, it becomes apparent that the consumption of insects was deeply 
embedded in the fabric of daily life, shaping not only dietary habits but also cultural identities 
and social structures. This historical perspective enriches our understanding of the significance 
of entomophagy, offering insights into its adaptive nature and enduring relevance across 
diverse civilizations. For example, in ancient Egypt, locusts were considered a delicacy and 
were frequently mentioned in religious texts. The Bible also mentions the consumption of 
locusts and wild honey by John the Baptist (Bodenheimer, 1951). In other regions, such as 
Africa, Asia, and Latin America, entomophagy has been practiced for centuries, with specific 
insects often holding symbolic or medicinal value within local customs (Ramos-Elorduy, 
2009). 
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Sustainability, current trends, and research in edible insects 
The environmental and sustainability advantages of edible insects stand out as a key 

benefit. In contrast to conventional livestock production, raising insects demands considerably 
fewer resources. This holds true across various locations globally (Africa, Asia, Europe, and 
the Americas), including regions where traditional livestock farming has been a longstanding 
practice (Van Huis et al., 2013). In comparison, insect rearing emerges as a more resource-
efficient and ecologically friendly alternative. Insects are highly efficient converters of feed, 
requiring less land, water, and feed per unit of protein produced (Lumanlan et al., 2022). 
Moreover, insects emit fewer greenhouse gases and contribute minimally to deforestation. 
Their ecological impact is substantially lower than that of conventional livestock, making them 
an appealing option for reducing the environmental footprint of food production systems 
(Moruzzo et al., 2021). Furthermore, insects possess the ability to thrive on organic waste 
materials, offering opportunities for waste reduction and circular economies. They can be 
reared on agricultural by-products, food scraps, and other organic waste, transforming these 
materials into valuable protein sources. This potential for upcycling waste aligns with 
principles of sustainability and resource efficiency (Van Huis, 2016). 

In recent years, entomophagy has gained increasing attention and interest worldwide. 
Current trends reveal a growing acceptance of edible insects as a sustainable protein source in 
countries such as Thailand, Netherlands, Kenya, USA, Australia, Japan, and UK (Van Huis et 
al., 2013; Liceaga et al., 2022). Innovative food products incorporating insects have emerged, 
ranging from protein bars and snacks to insect-based flours and powders for culinary use. 
Culinary experiments exploring the unique flavors, textures, and nutritional profiles of insects 
have also gained popularity, pushing the boundaries of gastronomic experiences (Van Huis et 
al., 2021). Moreover, extensive research is being conducted to explore the nutritional content, 
safety, and potential health benefits of edible insects. Scientists are analyzing the composition 
of insects, assessing their nutritional value, and comparing them to traditional protein sources 
(Orkusz, 2021). Research initiatives are investigating the presence of bioactive compounds and 
exploring the potential of insect-based ingredients in addressing malnutrition and food security 
challenges (Smetana et al., 2016).  
 
Health benefits and potential role in addressing malnutrition and comparison 
with traditional protein sources 

The nutritional composition of edible insects offers various health benefits. Their high 
protein content is particularly beneficial for muscle growth and repair, making them a valuable 
option for athletes, vegetarians, and individuals with protein-deficient diets (Zhou et al., 2022). 
In addition, the healthy fats present in insects contribute to heart health and cognitive function. 
Edible insects' rich mineral content, including iron and calcium, is crucial for the prevention of 
anemia and the development of strong bones and teeth (Kim et al., 2022). Furthermore, the 
bioavailability of nutrients in insects is generally high, meaning that the body can efficiently 
absorb and utilize these nutrients. The nutritional density and potential health benefits of edible 
insects position them as a potential solution for addressing malnutrition, especially in regions 
where protein and micronutrient deficiencies are prevalent (Matiza Ruzengwe et al., 2022). 
The cultivation and incorporation of edible insects into local food systems can provide a 
sustainable and affordable source of nutrition, contributing to improved health outcomes and 
reduced malnutrition rates, particularly among vulnerable populations (Adegboye et al., 2022; 
Mabelebele et al., 2023). 
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When compared to traditional protein sources, edible insects demonstrate several 
advantages in terms of sustainability, resource efficiency, and nutritional benefits. They 
generally require less land, water, and feed resources to produce an equivalent amount of 
protein compared to conventional livestock (Liceaga et al., 2022). Insects also have shorter 
reproductive cycles and higher feed conversion rates, allowing for rapid and efficient 
production. Additionally, insects emit fewer greenhouse gases and have a significantly smaller 
ecological footprint than conventional livestock, making them more environmentally 
sustainable (Aidoo et al., 2023). In terms of nutrition, edible insects often rival or even surpass 
traditional protein sources. For example, some insect species provide a more favorable omega-
3 to omega-6 fatty acid ratio compared to meat from ruminant animals (Zhou et al., 2022). 
Moreover, insects are less likely to be carriers of zoonotic diseases, as they are less genetically 
related to humans than traditional livestock species (Saadoun et al., 2022). While insects may 
be perceived as unconventional food sources in many cultures, their nutritional composition, 
resource efficiency, and potential health benefits position them as an alternative and sustainable 
protein source. Understanding and harnessing the comparative advantages of edible insects can 
contribute to diversifying protein options and addressing global food security challenges (Pan 
et al., 2022). 
 
Holistic insight into Islamic dietary practices: Perspectives, halal laws, and 
historical context 

Islam, as a comprehensive way of life, provides guidance on various aspects of human 
existence, including food and dietary practices. Islamic perspectives on food and dietary 
practices are deeply rooted in the teachings of the Quran and the Hadith, which guide Muslims 
in leading a spiritually conscious and healthy lifestyle (Elgharbawy and Azmi, 2022). The 
principles of halal and haram play a central role, with halal foods being permissible and haram 
foods being forbidden (Ramli et al., 2023). These principles, intrinsic to spiritual beliefs, also 
have broader implications for sustainability and ethical considerations in the context of 
emerging alternative protein sources like edible insects. Muslims are encouraged to consume 
halal, wholesome, and clean foods, emphasizing gratitude and moderation in their eating habits. 
Fasting during the holy month of Ramadan is a significant aspect of Islamic dietary practice, 
promoting self-discipline, empathy, and spiritual growth (Bouchareb et al., 2022). The concept 
of sharing meals and providing for the less fortunate is highly valued, reflecting the importance 
of community and compassion in Islam. These values and practices present an opportunity to 
explore the compatibility of entomophagy with Islamic dietary laws, potentially contributing 
to sustainable and ethically aligned protein choices (Bakhodirovna, 2023). Overall, Islamic 
dietary practices embody a harmonious integration of spiritual beliefs, health consciousness, 
and social responsibility. 

Islamic dietary laws, commonly known as Halal, are a fundamental aspect of Islamic 
practice that govern what Muslims are allowed to consume (Aneesh and Khadar, 2022). Halal, 
meaning "permissible" in Arabic, outlines a set of guidelines based on the teachings of the 
Quran and Hadith (Zakaria and Shoid, 2023). According to these laws, certain foods and drinks 
are considered permissible for Muslims, while others are strictly forbidden (haram). Among 
the prohibited items are pork and its by-products, alcohol, and any meat not slaughtered 
following Islamic rituals (Mokti et al., 2023). The concept of halal extends beyond just the type 
of food to the method of preparation, emphasizing cleanliness and purity in the handling and 
cooking processes. The Halal certification process ensures that food products and 
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establishments comply with these dietary laws (Fauzi, 2023). Muslims are encouraged to be 
conscious of what they eat and to seek out halal-certified products. The concept of halal aligns 
with the ethical aspects of entomophagy, where certain insects are considered permissible for 
consumption. Exploring the compatibility of entomophagy with Islamic dietary laws provides 
an avenue for considering insects as a sustainable and halal protein source. Halal dietary 
practices not only promote physical well-being but also cultivate a sense of spiritual 
consciousness, gratitude, and adherence to Islamic principles in everyday life (Syed et al., 
2022). These laws are an integral part of the Islamic lifestyle and are observed with utmost 
respect and devotion by Muslims worldwide. 

The historical and cultural context of Islamic food practices is deeply rooted in the 
traditions and teachings of Islam, shaping the culinary customs of millions of Muslims 
worldwide (Jameel, 2023). The foundation of Islamic dietary guidelines lies in the Holy Quran 
and the Hadith, and these guidelines have implications for the acceptance of alternative protein 
sources like edible insects. Muslims are obliged to adhere to halal (permissible) and avoid 
haram (forbidden) foods, as outlined in these sacred texts (Mulyati et al., 2023). The 
geographical spread of Islam has led to a rich fusion of culinary traditions, influenced by 
regional ingredients, techniques, and flavors, while remaining within the framework of Islamic 
dietary laws (Savvaidis et al., 2022). Through the ages, Islamic food practices have evolved 
and adapted, reflecting the diverse cultural heritage of Muslim communities worldwide. 
Islamic civilization has a rich culinary heritage influenced by regions such as the Middle East, 
North Africa, Central Asia, and the Indian subcontinent (Kasdi et al., 2022). These regions 
have contributed to the development of distinct culinary traditions, incorporating local 
ingredients, flavors, and cooking techniques. The historical interactions and trade routes 
established by Muslims with various societies and cultures also influence Islamic food 
practices. These interactions have facilitated the exchange of culinary knowledge, resulting in 
the fusion of different culinary traditions and the incorporation of new ingredients and cooking 
styles (Sengupta, 2023). Exploring historical practices provides insights into the adaptability 
of Islamic food culture and raises questions about the potential integration of novel protein 
sources, such as edible insects, within this rich culinary heritage. 
 
Entomophagy in Islamic culture 

After the spread of Islam to Arabia, the Prophet Muhammad (PBUH) deemed it 
acceptable for Muslims to eat locusts. Ibn Majah relates a hadith in which the Prophet says that 
fish and locusts are the only two sorts of dead creatures that may be eaten without first being 
slaughtered (Chapters on Hunting, Hadith No.3218). In addition, Abdullah Ibn Abi Awfa is 
said to have eaten locusts while fighting alongside the Prophet Muhammad (PBUH) in various 
battles, which is documented in Sahih Bukhari (Volume 7, Book 67, and Number 403). These 
references indicate the practice of entomophagy, the consumption of insects, which was 
observed during the Prophet's (PBUH) lifetime in Madinah and throughout the various battles 
that took place over a span of approximately nine years. It is worth noting that the consumption 
of locusts was not limited to times of war. Anas ibn Malik narrated in Ibn Majah (Chapters on 
Hunting, Hadith No. 3220) that the wives of the Prophet (PBUH) used to exchange trays of 
locusts as gifts, indicating that locusts were consumed in significant quantities. Consumption 
of insects, particularly locusts, is firmly ingrained in Arab history, as shown by the 
aforementioned narratives and others like it. Saudi Arabia, Kuwait, Yemen, and Libya are only 
few of the modern-day Arabian countries where eating locusts is considered customary. Live 
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locusts are sold in sacks for around $40.0/kg, making them more costly than meat. This industry 
is especially successful in Saudi Arabia and Yemen, the ancestral roots of the Arab people 
(Tajudeen, 2020). 
 
Compatibility of entomophagy with Islamic beliefs 

Entomophagy, the consumption of insects as food, has been a practice embraced by 
various cultures throughout history. In recent times, it has gained attention as a sustainable and 
nutritious alternative to conventional livestock (Van Huis 2021). When considering its 
compatibility with Islamic beliefs, entomophagy presents a compelling case. Exploring the 
compatibility of entomophagy with Islamic beliefs is essential to understand the acceptability 
of consuming insects within Islamic dietary practices (Tajudeen 2020). Islamic teachings 
emphasize the concept of Halal, which encompasses permissible and forbidden actions, 
including food consumption. While the Quran and Hadith do not specifically address 
entomophagy, Islamic scholars have offered interpretations and opinions on this matter. Islam 
places great emphasis on ethical and responsible stewardship of the Earth's resources. In this 
regard, insects' significantly lower ecological footprint compared to traditional livestock aligns 
with the principles of environmental conservation in Islamic teachings (Jameel, 2023). 
Moreover, the permissibility of consuming certain insects can be traced back to the Hadith, 
where the Prophet Muhammad (peace be upon him) allowed the consumption of locusts 
(Volume 7, Book 67, and Number 403). As long as the insects' species adheres to the guidelines 
provided by Islamic dietary laws, entomophagy stands as a viable and ecologically friendly 
option that harmonizes with Islamic values of moderation, resourcefulness, and sustainability. 
 
Examination of Islamic scholars’ views on insect consumption 

Islamic scholars have expressed diverse views on the permissibility of consuming 
insects. Some scholars argue that since insects were not explicitly mentioned as forbidden in 
Islamic texts, they can be considered permissible (Halal) for consumption (Yasin, 2007). They 
base their argument on the principle that everything is permissible unless explicitly prohibited. 
These scholars contend that insects share similarities with other Halal animals in terms of their 
characteristics and mode of consumption. Other scholars adopt a more cautious approach, 
emphasizing the need for clear evidence in Islamic texts to permit the consumption of insects. 
They argue that since insects were not mentioned specifically, they remain in the category of 
doubtful food (Makruh). Therefore, they discourage their consumption unless there is a dire 
need or cultural acceptance within a specific context. 

The terminological ambiguity in classical Islamic canon law regarding the word 
"hashrah," often translated as an insect. The term encompasses a broader range, including 
insects, rodents, and reptiles. The Hanafi School considers all types of hasharaat (including 
insects) as haram and prohibited for consumption based on their interpretation of the Qur'an. 
On the other hand, the Maliki School permits the consumption of all types of hashraat except 
those harmful to health or culturally unacceptable (Tajudeen, 2020). They consider edible 
insects halal if nutritious and non-harmful. However, rodents and reptiles should be 
slaughtered, and insects should be killed before consumption. The Shafi'i and Hanbali Schools 
have a selective approach, differing on specific categories of hasharaat. Both consider all 
insects (except locusts) as khabeeth (filthy) and thus not halal (Yasin, 2007). While there is 
consensus among scholars on the prohibition of anything khabeeth, there is no agreement on 
the classification of some hasharaat, including insects, as khabeeth or tayyib (good, nutritious, 



SHAHIH – Vol. 8 Nomor 2, Juli – Desember, 2023   
 
 

72 

and acceptable by people). This divergence is crucial in understanding the various opinions on 
insect consumption within the four Sunni Schools of thought in Islam (Tajudeen 2020; Yasin, 
2007). 

 
Analysis of Halal Guidelines and Entomophagy 

Halal guidelines primarily focus on the method of slaughtering animals and the 
permissibility of certain animal products (Che Man and Sazili, 2010). While there are specific 
rules and rituals for the slaughter of Halal animals, insects do not require such procedures. 
Therefore, some scholars argue that this lack of specific guidelines indicates a potential 
permissibility of consuming insects (Samejo et al., 2021). However, the analysis of Halal 
guidelines extends beyond the method of slaughter as it also includes considerations of purity, 
cleanliness, and harmlessness. Scholars who advocate for the permissibility of entomophagy 
argue that many edible insects meet these criteria. On the other hand, those who exercise 
caution may highlight concerns regarding potential harm, contamination, or uncertainty 
surrounding specific insect species. 

 
Social and Cultural Acceptability of Edible Insects in Islamic Communities 

The social and cultural acceptability of edible insects within Islamic communities 
exhibits variation influenced by cultural factors, regional practices, and individual beliefs, 
shaping the acceptance and consumption of insects. Regions with a longstanding history of 
entomophagy, such as parts of Africa, Asia, and the Middle East, demonstrate a higher level of 
readiness to accept and integrate edible insects into traditional culinary practices (Günes and 
Özkan, 2018; Murefu et al., 2019; Van Huis, 2020; Tajudeen, 2020; Ogal et al., 2022; Talaei 
et al., 2022; Aung et al., 2023). Conversely, in other regions, challenges to the acceptance of 
edible insects may arise due to cultural norms, unfamiliarity, or personal beliefs. Education, 
awareness, and perception are significant factors shaping social acceptance. 

Efforts aimed at promoting entomophagy within Islamic communities should address 
potential barriers by providing education on the nutritional and environmental benefits of 
edible insects and emphasizing their compatibility with Islamic dietary principles. 
Additionally, the nuanced nature of the compatibility of entomophagy with Islamic beliefs 
involves considerations of interpretations of Islamic teachings, analyses of Halal guidelines, 
and the assessment of social and cultural acceptability. Some scholars may view insect 
consumption as permissible, while others may exercise caution or discourage it due to 
uncertainties or lack of explicit evidence. Therefore, understanding the perspectives of Islamic 
scholars and the social and cultural acceptability of edible insects within Islamic communities 
is crucial for fostering a constructive dialogue on the integration of entomophagy into Islamic 
dietary practices (Günes and Özkan, 2018; Murefu et al., 2019; Van Huis, 2020; Tajudeen, 
2020; Ogal et al., 2022; Talaei et al., 2022; Aung et al., 2023). 
 
Challenges and Opportunities for Promoting Entomophagy in Islamic 
Contexts 

Entomophagy, the practice of consuming insects, holds significant potential as a 
sustainable solution for addressing food security challenges. However, promoting 
entomophagy in Islamic contexts faces various challenges, as well as opportunities that can be 
harnessed to encourage its acceptance (Jameel, 2023). This section explores the challenges and 
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opportunities associated with promoting entomophagy within Islamic food systems, 
considering religious and ethical considerations, awareness, education, perception among 
Muslim communities, and potential strategies for fostering its adoption. 

 
Religious and Ethical Considerations 

Religious and ethical considerations play a crucial role in shaping food choices and 
practices within Islamic contexts. For the promotion of entomophagy, it is necessary to address 
these considerations. Islamic scholars hold differing opinions on the permissibility of 
consuming insects, with interpretations ranging from permissibility to caution. Engaging in 
open dialogue with scholars, addressing concerns related to Halal guidelines, and highlighting 
the potential environmental and nutritional benefits of edible insects can contribute to the 
acceptance of entomophagy within Islamic ethical frameworks (Govorushko, 2019). 
 
Awareness, Education, and Perception among Muslim Communities 

One of the key challenges in promoting entomophagy in Islamic contexts is the limited 
awareness, education, and perception regarding this practice among Muslim communities. 
Many individuals are unfamiliar with the nutritional benefits, environmental advantages, and 
cultural history of consuming insects (Zugravu et al., 2023). Raising awareness through 
educational campaigns, workshops, and social media can help dispel misconceptions and 
provide accurate information about entomophagy. Engaging influential community leaders, 
scholars, and public figures can also contribute to shifting perceptions and promoting 
acceptance of this sustainable food source. Furthermore, incorporating entomophagy into 
school curricula, vocational training programs, and culinary schools can cultivate a generation 
that is knowledgeable about and receptive to consuming insects. By incorporating 
entomophagy into the broader discourse on sustainable food systems, initiatives can bridge the 
knowledge gap and instill a sense of pride and cultural acceptance regarding this ancient 
practice (Yüksel and Canhilal, 2018). 

 
Potential Strategies for Encouraging Entomophagy in Islamic Food 
Systems 

To encourage entomophagy in Islamic food systems, several strategies can be 
considered. Firstly, collaboration between Islamic scholars, researchers, and policymakers can 
facilitate the development of clear guidelines and standards for the cultivation, processing, and 
distribution of edible insects that align with Halal principles. These guidelines can provide a 
framework for producers, ensuring the production of Halal-certified insect-based food products 
(Jameel, 2023). Additionally, promoting culinary innovation and creativity around 
entomophagy can pique interest and curiosity among Muslim communities. Developing 
appealing and culturally relevant insect-based recipes, incorporating edible insects into 
traditional dishes, and organizing cooking competitions can help break down cultural barriers 
and facilitate acceptance (Maggio et al., 2019). Establishing insect farming initiatives and 
providing technical training and financial support to farmers can create economic opportunities 
and improve livelihoods (Bessa et al., 2020). By promoting insect farming as a sustainable and 
Halal industry, Muslim communities can actively participate in the production of edible insects 
and contribute to sustainable food systems. Engaging with faith-based organizations and 
community groups is essential for building trust and fostering acceptance. Collaborating with 
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mosques, community centers, and Islamic NGOs can facilitate the dissemination of 
information, provide platforms for discussion, and engage the community in understanding the 
potential benefits of entomophagy from an Islamic perspective (Govorushko, 2019). To sum 
up, promoting entomophagy in Islamic contexts involves addressing religious and ethical 
considerations, raising awareness, improving education, and shaping perceptions among 
Muslim communities. By employing strategies that involve collaboration, clear guidelines, 
culinary innovation, economic opportunities, and community engagement, the acceptance and 
integration of entomophagy within Islamic food systems can be fostered. Harnessing the 
opportunities and overcoming the challenges will contribute to sustainable food production, 
environmental conservation, and improved food security within Islamic communities and 
beyond.  

Religion, including Islam, plays a significant role in shaping food choices among its 
adherents. Islamic teachings emphasize the importance of mindfulness, moderation, and 
gratitude in relation to food consumption. Muslims are encouraged to eat in moderation, avoid 
extravagance, and be grateful for the provisions provided by Allah. Furthermore, Islamic 
principles promote social justice and concern for the welfare of others. This extends to food 
practices, where Muslims are encouraged to be mindful of the source and production of their 
food, support fair trade, and engage in charitable acts to address hunger and food insecurity 
within their communities. Islamic perspectives on food and dietary practices encompass 
principles of purity, moderation, and gratitude. Halal dietary laws guide Muslims in their food 
choices, ensuring adherence to specific requirements. The historical and cultural context of 
Islamic food practices contributes to diverse culinary traditions, influenced by regional flavors 
and interactions with other cultures. Religion plays a vital role in shaping food choices among 
Muslims, emphasizing mindfulness, moderation, and social responsibility. Understanding 
Islamic perspectives on food is crucial for exploring the compatibility of entomophagy with 
Islamic dietary laws and cultural practices. 
 
Conclusion 

The future prospects of edible insects as a sustainable and innovative food source are 
promising. With increasing global population, climate change impacts, and resource 
limitations, incorporating edible insects into future food systems can offer multiple benefits. 
This essay explores the role of edible insects in sustainable and future food systems, policy 
implications and regulatory frameworks, as well as research gaps and future directions. Edible 
insects have a significant role to play in addressing sustainability challenges in food systems. 
As highly efficient converters of feed, they require fewer resources, such as land, water, and 
feed, compared to traditional livestock. Their lower greenhouse gas emissions and smaller 
ecological footprint make them a viable option for sustainable protein production. Moreover, 
their ability to thrive on organic waste materials presents an opportunity for upcycling and 
reducing food waste. In future food systems, edible insects can contribute to diversifying 
protein sources, reducing reliance on resource-intensive animal agriculture, and promoting 
circular economies. They can be incorporated into a range of food products, including protein 
powders, insect-based flours, and insect protein bars, catering to the evolving dietary 
preferences of consumers. By embracing edible insects as a sustainable protein source, future 
food systems can enhance resilience, reduce environmental impact, and address food security 
concerns. 
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To fully harness the potential of edible insects in future food systems, policy 
implications and regulatory frameworks need to be established. Governments and international 
bodies should recognize and integrate edible insects into food policies, agricultural strategies, 
and sustainability agendas. This includes developing specific regulations for insect farming, 
processing, and product safety. Clear guidelines for insect rearing, food safety standards, 
labeling requirements, and Halal certification processes can ensure the quality and acceptance 
of edible insects in the market. Collaboration between governments, scientific institutions, and 
industry stakeholders is crucial for creating an enabling environment that supports the growth 
and integration of edible insects within the food industry. Despite the growing interest in edible 
insects, several research gaps and future directions need to be addressed. Further studies are 
required to expand our understanding of the nutritional composition, bioavailability, and 
potential health benefits of edible insects. Research should focus on the identification of novel 
species with desirable nutritional profiles and the development of sustainable insect farming 
practices. Additionally, more research is needed to evaluate the environmental impact of large-
scale insect farming, including its effects on land use, water resources, and biodiversity. The 
ecological interactions between insects and their ecosystems require further investigation to 
ensure that insect farming is truly sustainable and does not lead to unintended ecological 
consequences. Furthermore, research should explore the socio-cultural aspects of 
entomophagy, considering factors such as social acceptability, consumer preferences, and the 
potential for culinary innovation. Understanding the factors that influence consumer 
acceptance and developing effective communication strategies are critical for the successful 
integration of edible insects into future food systems. In conclusion, edible insects hold 
immense potential in shaping sustainable and future food systems. They offer a range of 
benefits, including resource efficiency, environmental sustainability, and nutritional value. 
Establishing supportive policy frameworks, regulatory guidelines, and research programs are 
essential for realizing the full potential of edible insects. By addressing research gaps, 
incorporating socio-cultural considerations, and embracing innovative approaches, we can 
ensure that edible insects contribute to resilient, environmentally friendly, and nutritious food 
systems of the future. 
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