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Abstract |

In this study, we evaluated the stability of oxidative stability in order to register the pupa as a new edible
food material, which can be mass-produced in beekeeping farms and rich in nutrition. The results of
the analysis of the oxidation stability of the pupae showed that the acid value was 2.92 mg/g and the
peroxide value was 1.94 meqg/kg, which were suitable for the insect food standard of food circulation.
Therefore, these results suggest that drone pupae can be used as a new food material.
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Table 1. Collected drone pupae samples used for this study

Location Time Sample ID

May 15~May 302018 18 GY 01

Gyeonggi Yangpyeong June 1~June 15 2018 18 GY 02
June 16~June 302018 18 GY 03

July 1~July 152018 18 GY 04

May 15~May 30 2018 18 CCO01

Chungnam Cheongyang June 1~June 15 2018 18 CC 02
June 16~June 30 2018 18 CC 03

July 1~July 152018 18 CC 04

May 15~May 302018 18 GC 01

Gyeongnam Changyeong June 1~June 15 2018 18 GC 02
June 16~June 30 2018 18 GC 03

July 1~July 152018 18 GC 04
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Fig. 1. Freeze-dried drone pupae samples treatment process.
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Table 2. Acid value of drone pupae

Sample ID Acid value (mg/g)
18 GY 01 294+0.27°
18 GY 02 2.83+£0.38"
18 GY 03 323+0.67°
18 GY 04 335+0.13*
18 CC 01 2.87+£0.07*
18 CC02 244+0.13*
18 CC03 2.64+£0.02°
18 CC 04 3.18+0.35*
18 GC 01 2.75+0.15*
18 GC 02 3.35+£0.52¢
18 GC 03 2.70+£0.23*
18 GC 04 2.77+£0.22°

Mean+S.D 292+0.28

All values are mean + SD (n=3)
Values with different letters is significantly different at p <0.05
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Table 3. Peroxide value of drone pupae

Sample ID Peroxide value (meq/kg)
18 GY 01 1.95+0.09°
18 GY 02 1.75+0.03"
18 GY 03 2.06+0.06"
18 GY 04 1.88+0.11°
18 CC 01 2.10+0.07*
18 CC 02 1.87+0.09°
18 CC 03 1.95+0.06*
18 CC 04 2.00+0.35°
18 GC 01 2.12+0.03
18 GC 02 1.81+0.15*
18 GC 03 1.75£0.09°
18 GC 04 2.15+0.19°

Mean+S.D 1.94+0.26

All values are mean£SD (n=3)
Values with different letters is significantly different at p <0.05
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