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Edible insects are gaining popularity as a sustainable solution for the rising
global demand for proteins, owing to their low environmental impact and high
nutritional value. However, solely emphasizing the environmental and health
advantages of consuming insects might not be sufficient to encourage
widespread acceptance. Investigating the flavor profiles of edible insects

holds the potential to shift marketing strategies towards hedonic-focused jethyLindan: 1.2 dione |
campaigns that will be more successful in boosting consumer acceptance. . 13185\ 00y Ketone A ey haxanal
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ants are utilized as a sour flavoring agent in some cultures, and the leaf- PP Halogen 4-trifluoroacetoxytridecane
cutting chicatana ants are highly favored in Mexican cuisine.
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To explore the flavor profiles of these edible ants, the volatiles of leaf cutting
ants (Atta mexicana), common black ants (Lasius niger), spiny ant pupae and
adults (Polyrhachis sp.), and weaver ant workers and gueens (Oecophylla
smaragdina) were analyzed using headspace solid-phase microextraction and
gas chromatography-olfactometry-mass spectrometry.
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