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Abstract


The use of the black soldier fly (BSF: Hermetia illucens) as a means of upstreaming waste has enjoyed increasing research the past few years. One of the uses of the resultant larvae is as animal feed, with particular success achieved when fed to mono-gastric animals. Most of the research has been on the use of BSF as feed in poultry and fish species. In poultry, larvae were produced on abattoir waste, kitchen waste or faecal matter (human and animal manure). The insects were grown until harvest as larvae, pre-pupae or pupae. The post-harvest processing included freezing, drying and/or milling. Where the poultry were fed Iso-nitrogenous/Iso-energetic diets containing various proportions of BSF, no differences in production performance or carcass yields (breast-, thigh-yields) were found. As pertaining to meat quality, no differences for initial pH or ultimate pH of the meat were noted. Differences for breast colour measurements were found; larvae fed chicken breast meat was generally lighter and redder whilst results on the breasts’ water binding capacity was inconclusive. For sensory attributes, no differences were observed except for juiciness and sustained juiciness. Sometimes a metallic flavour was noted, particularly on larvae fed on abattoir wastes. Manipulating the larvae’s diet as a strategy to change the chemical composition of the poultry has focused on attempts to change the fatty acid profiles and yielded mixed results; irrespective of the fatty acid profile, the fat of BSF larvae contains large amounts of lauric acid; known to have profound antiviral and antibacterial activity.
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