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Statement of the Problem: The steady population increase poses a demand for higher food production on
available production systems. The main sources of the most essential nutrient, namely protein, are animal
based and include livestock and fish. Livestock requires land, feed and water and emit greenhouse gases and
ammonia, while fish populations are declining due to overuse. The tendency towards healthier protein sources
to lower disease risk led to the use of novel foods, such as edible insects, that contain high quality protein,
suitable for human consumption, or livestock feeds. Since insect consumption might entail risks, the use
of probiotics was recommend (Grau et al,, 2017). The purpose of this study is to examine the effects of the
incorporation of probiotic bacteria on growth performance and nutritional value of the yellow mealworm,
Tenebrio molitor to be used as feed. Methodology & Theoretical Orientation: Three probiotic bacteria, were
immobilized on wet feed and administrated to mealworms. Growth in terms of body weight, length gain and
time until pupation were recorded. Nutritional quality was evaluated in terms of protein, lipids, carbohydrates,
ash content and fatty acid analysis. Findings: The results showed that probiotics resulted in weight and length
gain and a significantly shorter time until pupation. Regarding nutritional value, probiotics resulted in higher
protein and dry matter content, lower fat content, while palmitic and myristic acid significantly decreased
and stearic levels increased in all bacterial treatments. Conclusion & Significance: The inclusion of probiotic
bacteria in the insects’ diet, resulted in significantly improvement of growth and of the nutritional profile of
mealworms. The results of our study combined with insect processing by freeze drying, may provide insect
industry a means towards the production of nutritious insect-powders enriched with probiotics, to cover
current and future food market demands.
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