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ABSTRACT
Objective: This study aimed to develop and validate a Thurstone equal-appearing interval (EAI) scale to assess attitudes toward entomophagy among Indian consumers.
Place and Duration of Study: The study was conducted at the Department of Foods and Nutrition, College of Community Science, PJTAU, Hyderabad, India, from June 2024 to August 2024. 
Methodology: Over 100 favourable and unfavourable candidate statements were generated and rated by 47 expert judges from diverse disciplines on a 1–9 continuum. Median values served as scale positions, while interquartile ranges (IQR) indicated judge disagreement. Twenty items evenly spanning the favourable–unfavourable continuum, with balanced polarity and lower IQRs, were retained. Split-half reliability testing was conducted, and internal consistency was assessed using Cronbach’s alpha. The final 20-item scale was pilot-tested online among respondents aged 13 years or older (n = 89).
Results: The reliability analysis yielded a Cronbach’s alpha of 0.777, confirming acceptable internal consistency. Field testing indicated predominantly negative attitudes, with 66–77% disagreeing with positive statements and 35–67% agreeing with negative ones. Major barriers included safety concerns, disgust, and cultural unsuitability. Some openness was observed: 18% supported awareness initiatives, 14% endorsed insects as protein for athletes, 12% for therapeutic nutrition, and 8% were willing to try insects if presented in masked or high-protein forms. The lowest acceptance was for home preparation (2%).
Conclusion: The validated 20-item scale demonstrates psychometric robustness and practical utility for measuring consumer attitudes toward entomophagy in India. It provides a reliable tool for monitoring attitudes, designing targeted educational campaigns, and guiding product development to enhance the acceptance of insect-based foods.
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1. INTRODUCTION
[bookmark: _Hlk207656162][bookmark: _Hlk207656172][bookmark: _Hlk207656193][bookmark: _Hlk207656216]Entomophagy, the consumption of insects by humans, has long been practiced across Asia, Africa, and Latin America and is now being reconsidered globally for its nutritional and sustainability advantages (Xie et al., 2024; Henchion et al., 2017). An estimated two billion people from over 3,000 ethnic groups consume ~2,100 edible species (Chakravorty et al., 2013, Jongema, 2017; Pal and Bhattacharya, 2021; Pokhrel et al., 2025). In India, entomophagy is culturally embedded in most of the Northeastern states and present in pockets of several other states, spanning termites, grasshoppers, crickets, beetles, ants, and silkworms (Chakravorty, 2014; Sharma and Banu, 2019; Thangjam et al., 2020; Haldhar et al., 2021; Devi et al., 2022; Lopamudra et al., 2025). Edible insects provide high-quality protein, lipids, vitamins, minerals, and fiber, although their composition varies by species, life stage, and rearing conditions (Van Huis and Oonincx, 2017; Lange and Nakamura, 2021). 
[bookmark: _Hlk207656228][bookmark: _Hlk207656248]However, despite these advantages, adoption beyond traditional communities remains limited by cultural and psychological barriers. Disgust and food neophobia strongly predict rejection, particularly when insects are visible. Acceptance is higher when insects are processed or “masked” (Pliner and Salvy, 2006; van Huis et al., 2013; Gkinali et al., 2024; Yan et al., 2024). Knowledge, prior exposure, social approval, and consumer awareness can mitigate aversion, while demographic factors (younger age, higher income, innovation orientation; men vs. women) further modulate willingness to try (Berger et al., 2019; Ruby and Rozin, 2019; Bae and Choi, 2020; Batat and Peter, 2020; Zielinski et al., 2020; Tuccillo et al., 2020; Giotis et al., 2021; Kröger et al., 2022; Cantalapiedra et al., 2023). Given these multifactorial influences, a rigorous, context-sensitive instrument is required to quantify the attitude of Indian consumers towards entomophagy.
[bookmark: _Hlk207656284]Thurstone’s equal-appearing interval (EAI) method is a foundational differential scaling approach in which expert judges place statements along a favourable–unfavourable continuum. Item scale values (medians) and disagreement indices (interquartile range, IQR) guide selection of statements that evenly span the construct (Thurstone, 1928, 1929, 1931; Thurstone and Chave, 1929; Edwards, 1969; Blunt, 1983; Kothari, 2004). The Thurstone scale is most appropriate and reliable when measuring a single attitude (Padaria et al., 2025). The scale is better suited for studying entomophagy because it captures the full range of consumer perceptions, balances favorable and unfavorable items, making it ideal for a culturally sensitive domain.
This study reported the development and validation of a Thurstone EAI scale tailored to attitudes toward entomophagy in India. From 100 candidate statements, multidisciplinary judges rated items on a 1–9 continuum. Medians and IQRs were then computed, and 20 statements were retained to ensure coverage and low disagreement with balanced polarity. Reliability of the final scale was assessed, followed by a pilot field administration among Indian respondents (≥13 years). This instrument enabled robust measurement of attitudes. It provided a baseline for education, awareness, product design (e.g., processed or “invisible” formats), and policy to normalize entomophagy.

2. MATERIALS AND METHODS
2.1 Item generation and expert validation
More than 100 positive and negative statements reflecting both favorable and unfavorable attitude towards entomophagy were drafted that express diverse viewpoints. After initial screening, a total of 100 items were pooled (Supplementary file: Table 1) and circulated to expert judges via Google Forms with instructions on Thurstone scaling. Each judge was required to make one comparative judgement for each statement and placed it in the scale of 1 to 9 (1 = Most unfavorable and 9 = Most favorable). The experts for the subject area were faculties of the Department of Foods and Nutrition, Entomology, Veterinary, Food Technology, Extension Education and Communication Management, Medicos, Dietitians and also Research scholars of the Department of Foods and Nutrition. Details of the experts (including name, age, designation, department, institute) and qualitative remarks were collected to guide refinement of the final scale for administration.

2.2 Item selection
The Thurstone scale value for each statement was defined as the median of expert ratings, while dispersion (disagreement) was summarized by the interquartile range (IQR = Q3 − Q1). Items were tabulated by median in ascending order and, within each median, by IQR in descending order. Items from each median with lower IQR favored the selection. Final selection criteria were: (i) medians evenly spread from one extreme to the other; (ii) lower IQR to minimize judge disagreement; (iii) balanced polarity (positive and negative statements). Twenty items were retained finally. Given that more items clustered at medians 5–7, proportionally more items were drawn from those ranges to complete the 20-item set while maintaining balance between the number of positive and negative items.

2.3 Reliability testing
The 20 validated items were split into two groups of 10 items, each containing an equal number of positive and negative attitude statements. Two Google Forms were circulated to two groups (15 invitees each) with an agree–disagree response format. Items in both forms were scored according to the predefined scoring pattern and item means were calculated. The positive items were scored as 4 to 1 for Strongly agree, Agree, Disagree and Strongly disagree, while the negative items were reverse-coded from 1 to 4 for the same order of response (Table 1). Internal consistency was then evaluated in SPSS using Cronbach’s alpha (α) with interpretation following George and Mallery (2003): α ≥ 0.90 excellent, ≥ 0.80 good, ≥ 0.70 acceptable, ≥ 0.60 questionable, ≥ 0.50 poor, and < 0.50 unacceptable.

[bookmark: _Hlk207588039]Table 1. Scoring pattern of positive (+) and negative (−) items for reliability testing of the Thurstone EAI scale
	Items (Group 1)
	Strongly Agree
	Agree
	Disagree
	Strongly Disagree

	I am open to trying insect-based foods products if it provides high protein. (+)
	4
	3
	2
	1

	Entomophagy is a primitive and uncivilized practice. (-)
	1
	2
	3
	4

	Eating insects can promote awareness of sustainable food choices. (+)
	4
	3
	2
	1

	Insects carry diseases and consuming them can be risky for our health. (-)
	1
	2
	3
	4

	I can eat insect incorporated food if insects are masked in invisible form. (+)
	4
	3
	2
	1

	Eating insect is just gross and unsanitary. (-)
	1
	2
	3
	4

	Insects can be processed into value-added food products. (+)
	4
	3
	2
	1

	I would be willing to cook with insects at home. (+)
	4
	3
	2
	1

	It is a trend for attention-seeking individuals. (-)
	1
	2
	3
	4

	Insects can be processed into therapeutic foods for malnourished individuals. (+)
	4
	3
	2
	1

	Items (Group 2)
	Strongly Agree
	Agree
	Disagree
	Strongly Disagree

	Promoting entomophagy is just a way for big corporations to profit from a new food trend. (-)
	1
	2
	3
	4

	Awareness should be increased regarding benefit of insect consumption. (+)
	4
	3
	2
	1

	I don't believe that insects can provide the same nutritional value as traditional protein sources. (-)
	1
	2
	3
	4

	Insects can be a source of alternative protein for athletes and bodybuilders. (+)
	4
	3
	2
	1

	I find the idea of eating insects repulsive. (-)
	1
	2
	3
	4

	There are already enough food options available; we don't need to resort to eating insects. (-)
	1
	2
	3
	4

	Insects are a delicacy in some parts of the world. (+)
	4
	3
	2
	1

	Insects can be used in pet food and animal feed but not human food. (-)
	1
	2
	3
	4

	I would be willing to include insects in my regular diet. (+)
	4
	3
	2
	1

	It is a desperate attempt to eat insect as an alternative source of protein source. (-)
	1
	2
	3
	4


Note: (+) indicates a positive attitude statement and (-) indicates a negative attitude statement

2.4 Field administration
The validated 20-item scale was administered online to Indian respondents aged 13 years and above as a pilot study to measure attitudes toward entomophagy. The form first recoded demographics of the respondents (name, age, education, dietary habits, city, state), followed by the 20 items presented on a Strongly Agree to Strongly Disagree response scale. Participants were instructed to read each statement carefully and choose the option that best represented their opinion. 

2.5 Statistical Analysis
Data were analyzed using descriptive statistics, including percentages and means, as well as medians and interquartile ranges for ordinal items. Field responses on the 4-point scale (Strongly Agree, Agree, Disagree, and Strongly Disagree) were coded 4→1 for positive items and reverse-coded for negatives. Internal consistency was evaluated with Cronbach’s alpha. Analyses were performed using the IBM Statistical Package for Social Science (SPSS Statistics, version 22) and Microsoft Excel spreadsheet software.

3. RESULTS AND DISCUSSION
3.1 Content validation and item reduction
Expert judges (n = 47) rated 100 candidate statements on a 1–9 continuum. For each item, the median served as its Thurstone scale value, and the interquartile range (IQR) was used as the measure of disagreement. Median values ranged from 1 to 7. Items were sorted by ascending median, and the IQR was arranged in descending order within the median group. To ensure even coverage of the attitude continuum, items with medians distributed from 1 to 7 were retained. Items with a lower IQR were selected from each median group (1 to 7). This removed the item with a larger IQR reflecting higher disagreement among judges. Because many items clustered around medians 5–7, a proportionally greater number was selected from these ranges, while maintaining a balanced mix of positive and negative statements, resulting in a total of 20 items (Table 2). The resulting 20-item set constituted the final scale and was subsequently administered to assess its reliability.

Table 2. Attitude statements on entomophagy with corresponding Thurstone median scale values and interquartile ranges (IQR)
	[bookmark: _Hlk207589447]Sl No.
	Item No.
	Item
	Median
	IQR

	1. 
	1
	I would be willing to cook with insects at home.
	1
	3

	2. 
	10
	I would be willing to include insects in my regular diet.
	2
	4

	3. 
	62
	I am open to trying insect-based foods.
	3
	5

	4. 
	19
	I can eat insect incorporated food if insects are masked in invisible form.
	4
	4

	5. 
	44
	Eating insect is just gross and unsanitary.
	5
	2

	6. 
	46
	Entomophagy is a primitive and uncivilized practice.
	5
	2

	7. 
	81
	It's a desperate attempt to eat insect as an alternative source of protein source.
	5
	2

	8. 
	98
	It's a trend for attention-seeking individuals.
	5
	2

	9. 
	33
	Eating insects can promote awareness of sustainable food choices.
	5
	3

	10. 
	42
	Promoting entomophagy is just a way for big corporations to profit from a new food trend.
	5
	3

	11. 
	37
	There are already enough food options available; we don't need to resort to eating insects.
	5
	3

	12. 
	86
	I don't believe that insects can provide the same nutritional value as traditional protein sources.
	5
	3

	13. 
	26
	Insects can be processed into therapeutic foods for malnourished individuals.
	6
	2

	14. 
	83
	I find the idea of eating insects repulsive.
	6
	2

	15. 
	49
	Insects can be a source of alternative protein for athletes and bodybuilders.
	6
	3

	16. 
	94
	Awareness should be increased regarding benefit of insect consumption.
	6
	3

	17. 
	76
	Insects can be used in pet food and animal feed but not human food.
	6
	3

	18. 
	72
	Insects carry diseases, and consuming them can be risky for our health.
	6
	3

	19. 
	67
	Insects are a delicacy in some parts of the world.
	7
	2

	20. 
	53
	Insects can be processed into value-added food products.
	7
	3



3.2 Reliability
The reliability score obtained from Split-half testing with two groups (15 respondents each) yielded Cronbach’s α = 0.777 (Table 3). Since the Cronbach's alpha reliability coefficient was > 0.70, it indicated acceptable internal consistency for the 20-item scale.
Table 3. Reliability statistics of the developed scale
	Reliability Statistics

	Cronbach's Alpha
	Cronbach's Alpha Based on Standardized Items
	N of Items

	0.777
	0.784
	2



3.3 Pilot study: Attitude towards entomophagy (field test)
The validated scale was administered in a pilot study to assess attitudes toward entomophagy among Indian population in the age group of 13 years and above. The field sample (n = 89) comprised respondents aged 16–65 years with 14.6% were male and 85.4% were female, and 15.7% vegetarian and 84.3% non-vegetarian. The pilot study assessed respondents’ attitudes using both positive and negative statements. The results are expressed as percentage and presented in Figure 1 and Figure 2.
Responses to positive items (Figure 1) showed limited openness toward entomophagy. On average, 11.2% strongly agreed with the statements, while 65.9% disagreed. For example, only 8% strongly agreed that they were open to trying insect-based food products if they provided high protein, while 63% disagreed. Similarly, 9% strongly agreed that eating insects can promote awareness of sustainable food choices, whereas 69% disagreed.
Statements related to the processing of insects into value-added or therapeutic foods showed slightly higher strong agreement (11–12%) but were still overshadowed by a majority of disagreement (78%). Interestingly, 14% of the respondents strongly agreed that insects can be a source of alternative protein for athletes and bodybuilders. Overall, the total average showed 11.2% strong agreement versus 77.8% disagreement, reflecting a generally negative inclination toward positive aspects of entomophagy.
[image: ]
Figure 1. Distribution of responses (%) to positive statements on consumer attitudes towards entomophagy

In contrast, responses to negative statements (Figure 2) highlighted a stronger agreement with skepticism and concerns. For instance, 67% (24% strongly agree; 43% agree) perceived insects as risky due to concerns about disease, and 50% (14% strongly agree; 36% agree) considered them gross and unsanitary. A notable 64% (25% strongly agree, 39% agree) felt that entomophagy is only a trend driven by attention-seeking or profit motives.
Furthermore, 58% (23% strongly agree, 31% agree) believed that insects are suitable for animal feed but not for human food. The idea of insects being a primitive and uncivilized practice also resonated with 43% of the respondents. Overall, the negative statements received higher levels of agreement (35–67%) compared to positive statements, indicating prevailing cultural and perceptual barriers to insect consumption.
[image: ]
Figure 2. Distribution of responses (%) to negative statements on consumer attitudes towards entomophagy
[bookmark: _Hlk207656344][bookmark: _Hlk207656364]Consumer acceptance of insect-based foods remains a significant barrier, aligning with previous studies that highlight cultural taboos, disgust, and neophobia as the primary deterrents (Pliner and Salvy, 2006; van Huis et al., 2013; Lange and Nakamura, 2021). Similar to our observations, feelings of disgust and safety concerns were the most frequently cited negative factors, reflecting deeply rooted beliefs that entomophagy is a primitive or undesirable practice. Such attitudes mirror those reported in Western contexts, where insects are often associated with survival behaviors rather than modern diets (Lange and Nakamura, 2021; Alhujaili et al., 2023).
[bookmark: _Hlk207656385][bookmark: _Hlk207656402]At the same time, the modest support for statements emphasizing the nutritional, therapeutic, or delicacy aspects of insects suggests that targeted communication and product innovation could shift perceptions. Prior studies demonstrate that processing insects into invisible forms, providing education on health and sustainability benefits, and exposing individuals to tasting sessions improve acceptance by reducing disgust (Barton et al., 2020; Zielinski et al., 2020; Karin and Maria, 2021). Social trust also plays a critical role, as information from credible sources, such as researchers, doctors, or government agencies, has been shown to enhance acceptability (Lensvelt and Steenbekkers, 2014).
[bookmark: _Hlk207656410][bookmark: _Hlk207656420][bookmark: _Hlk207656433]In the Indian context, low awareness of edible insects parallels international trends where unfamiliarity restricts consumer openness (Kasza et al., 2013). However, evidence suggests that product innovation in culturally acceptable formats (e.g., protein powders, snacks, fortified foods) may enhance willingness to try (Herbert and Beacom, 2021). Ultimately, as highlighted by Dagevos and Taufik (2023), while environmental benefits are persuasive, consumer acceptance requires a holistic approach integrating awareness, trusted endorsements, and sensory appeal.

4. IMPLICATIONS AND FUTURE WORK
The validated scale offers a useful tool for monitoring public attitudes toward entomophagy over time. It can inform targeted strategies, such as framing insect consumption around health, athletic performance, or therapeutic applications for malnutrition. Findings also highlight the need for product development that prioritizes processed formats, such as protein powders for athletes or bodybuilders, to improve consumer acceptance. Additionally, the scale can support the evaluation of the impact of education and awareness campaigns. Future research should focus on expanding the sample size, conducting exploratory and confirmatory factor analyses, and assessing convergent and discriminant validity, as well as test–retest reliability. Cross-cultural replication across different Indian regions and dietary groups will further strengthen the applicability and robustness of the tool.

5. CONCLUSION
The present study successfully developed and validated a Thurstone equal-appearing interval (EAI) scale for measuring consumer attitudes toward entomophagy in India. Expert judgment and statistical testing ensured the reliability and coverage of the final 20-item instrument, which demonstrated acceptable internal consistency (Cronbach’s α = 0.777). Pilot study with field administration revealed generally negative attitudes, with strong agreement clustering around concerns of disgust, safety, and cultural unsuitability, while acceptance was modest for statements highlighting nutritional, therapeutic, or delicacy aspects. Notably, respondents showed relatively greater openness toward insects as a source of alternative protein for athletes and bodybuilders, such as protein powders, suggesting a viable pathway for product development and market introduction. The validated scale thus provides a rigorous tool for monitoring public attitudes, guiding educational interventions and awareness, and informing policy and innovation strategies aimed at normalizing entomophagy in India. Future research should expand sampling, strengthen psychometric testing, and undertake cross-cultural replication to enhance generalization and support the gradual integration of insects into sustainable food systems.
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Supplementary file:
Table 1. Item pool of 100 statements for attitude scale development on entomophagy
	Item No.
	Item

	1. 
	I would be willing to cook with insects at home.

	2. 
	Insects are a potential solution for reducing food waste.

	3. 
	I would be interested in trying different types of insect-based dishes.

	4. 
	I believe that insects should be a part of our regular diet.

	5. 
	Insects are a natural part of the ecosystem and food chain and I am open to eat insect-based food product.

	6. 
	Eating insects is environmentally friendly.

	7. 
	I feel disgusted by the thought of eating insects.

	8. 
	I believe that entomophagy can help reduce world hunger.

	9. 
	Edible insect is a buzz word in food market at present and hence I am open to try.

	10. 
	I would be willing to include insects in my regular diet.

	11. 
	I would be willing to buy insect-based food products if it gives more protein than traditional food sources.

	12. 
	I am concerned about the taste of insect-based foods.

	13. 
	Insects are an eco-friendly alternative to conventional animal food.

	14. 
	Insects can be incorporated into familiar dishes without noticeable changes.

	15. 
	I am skeptical about the nutritional value of insects.

	16. 
	I am concerned about the availability of insect-based products.

	17. 
	Insects are a sustainable food option for the future.

	18. 
	Insects are a good source of essential minerals and vitamins.

	19. 
	I can eat insect incorporated food if insects are masked in invisible form.

	20. 
	Insects are a potential solution to reduce the environmental impact of agriculture.

	21. 
	Insects are a novel and intriguing food choice.

	22. 
	I am curious about the different culinary uses of insects.

	23. 
	Insects are a viable solution to global hunger.

	24. 
	Insects should be processed into various forms (e.g., powder, flour) and added to food.

	25. 
	Insects are abundant and easily accessible.

	26. 
	Insects can be processed into therapeutic foods for malnourished individuals.

	27. 
	Consuming insects can lead to more efficient food production.

	28. 
	I don't think eating insect aligns with sustainable and ethical food choices.

	29. 
	Insects have a lower risk of disease transmission compared to some traditional livestock and hence a better option.

	30. 
	Insects are an ancient food source with cultural significance.

	31. 
	Eating insects can reduce pressure on overfished marine resources.

	32. 
	Insects can be integrated into culinary schools and education.

	33. 
	Eating insects can promote awareness of sustainable food choices.

	34. 
	Eating insects can be a form of cultural exchange and appreciation.

	35. 
	Eating insects is just a fad, and it won't solve our global food crisis.

	36. 
	Eating insect is against my cultural and culinary preferences.

	37. 
	There are already enough food options available; we don't need to resort to eating insects.

	38. 
	Even if there is a food shortage, I will not eat insects.

	39. 
	I will eat insect-based food product only if it contains isolated and purified protein and not whole insect.

	40. 
	Insect food is a privilege of the wealthy; not everyone can afford to be selective about their food choices.

	41. 
	The energy and resources required to farm insects on a large scale may outweigh the benefits.

	42. 
	Promoting entomophagy is just a way for big corporations to profit from a new food trend.

	43. 
	Insects can diversify our diet and add to culinary innovation.

	44. 
	Eating insect is just gross and unsanitary.

	45. 
	I can't imagine why anyone would willingly eat insects.

	46. 
	Entomophagy is a primitive and uncivilized practice.

	47. 
	Insects are pests, not food.

	48. 
	Entomophagy is a fad that will fade away soon.

	49. 
	Insects can be a source of alternative protein for athletes and bodybuilders.

	50. 
	Insects are not meant to be eaten.

	51. 
	It's a bizarre and unnecessary dietary choice.

	52. 
	I'd rather starve than resort to entomophagy.

	53. 
	Insects can be processed into value-added food products.

	54. 
	I don't see any nutritional benefit that justifies eating insects.

	55. 
	I'd feel like a scavenger, not a consumer.

	56. 
	I value my palate too much to lower it to eating bugs.

	57. 
	There's no way I'd ever incorporate insects into my diet.

	58. 
	Insects are nutritious and beneficial for health.

	59. 
	Consuming insects is a sustainable food choice. 

	60. 
	Insects can be a part of a balanced diet.

	61. 
	Insects are a traditional food source in some Indian communities.

	62. 
	I am open to trying insect-based foods.

	63. 
	Insects have a lower environmental impact than traditional livestock.

	64. 
	Insects are a potential solution to global food security.

	65. 
	Insects are a versatile food source.

	66. 
	I am concerned about the ethics of consuming insects.

	67. 
	Insects are a delicacy in some parts of the world.

	68. 
	Insects are a valuable resource for the future of food.

	69. 
	Insects are a sustainable alternative to livestock farming.

	70. 
	I believe that insects can play a role in reducing greenhouse gas emissions.

	71. 
	Insects can be used in innovative culinary creations.

	72. 
	Insects carry diseases, and consuming them can be risky for our health.

	73. 
	Insects are a culturally significant food source in some Indian regions.

	74. 
	Insects can be used to address malnutrition in vulnerable populations.

	75. 
	I am worried about the allergenic potential of insects.

	76. 
	Insects can be used in pet food and animal feed but not human food.

	77. 
	Insects are an efficient converter of feed into edible protein.

	78. 
	Insects are a food source that can be locally produced.

	79. 
	I am concerned about the ethical treatment of insects in the farming process.

	80. 
	Insects can be used to make innovative food products.

	81. 
	It's a desperate attempt to eat insect as an alternative source of protein source.

	82. 
	Insects can be processed into natural health and wellness products.

	83. 
	I find the idea of eating insects repulsive.

	84. 
	The taste and texture of insects are unappealing to me, and I'd rather stick to familiar foods.

	85. 
	Even if insect food is cheap, I will not buy.

	86. 
	I don't believe that insects can provide the same nutritional value as traditional protein sources.

	87. 
	There are plenty of other protein sources that don't involve eating insect.

	88. 
	Insects are a cheaper source of protein compared to meat and hence it can be more pocket friendly.

	89. 
	Insects can be a good source of protein.

	90. 
	Insects can be used to make a variety of food products.

	91. 
	 I am worried about the safety of consuming insects.

	92. 
	Insects are an untapped source of nutrition.

	93. 
	Insects with low fat and high protein are healthy to consume.

	94. 
	Awareness should be increased regarding benefit of insect consumption.

	95. 
	I am concerned about the cultural acceptance of insect consumption in India.

	96. 
	I am unsure about the safety standards for insect-based foods.

	97. 
	Insects can be produced using less land and water compared to livestock.

	98. 
	It's a trend for attention-seeking individuals.

	99. 
	The thought of eating insect is nauseating.

	100. 
	I can eat but I will not cook insect at home.
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Entomophagy is a primitive and uncivilized practice.

Insects carry diseases and consuming them can be risky for our
health.

Eating insect is just gross and unsanitary.

Itis a trend for attention-seeking individuals.

Promoting entomophagy is just a way for big corporations to profit
from a new food trend.
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| find the idea of eating insects repulsive.
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