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Tinyfoods is a Wageningen based company, started in March 2016. Our team consists of three 

students Nutrition and Health from Wageningen University. We are currently developing insect 

based meal that can be used in the fish farming industry. 

 

Using insects in fish farming has both nutritional and ecological benefits: 

 Insects are highly nutritious for fish: they are rich in high-quality protein, poly unsaturated 

fatty acids (PUFAs), dietary fiber, vitamin B12, iron and zinc. Carnivorous fish have been 

shown to grow equally well on an insect based diet as they do on a fish diet. 

 Farming of insects has a huge potential as it is highly profitable and scalable. Crickets for 

example, require 1.7kg of feed for every 1 kilo of insects. This is more effective than for 

example the production of soy.  

 The use of insects in the feed for fish farming can reduce fishing of wild species by 21 million 

ton or 22%. 

 

Nutritional application 

Insects inherently have a high protein content varying between 50-82%, depending on their diet. The 

amino acid profile of insect protein is highly comparable to that of fish meal.  Carnivorous fish have 

been shown to grow equally well on an insect based diet as they do on a fish diet currently applied.   

 

Insect farming 

We are currently doing research on the optimal insect farming methods for use in fish farming. The 

goal is to create large scale automated farming facilities within the next four years. In this way we 

hope to contribute to the nutritional value of farmed fish and to the sustainability of fish farming. 

 

Potential partners 

Main partners for commercial goals would be companies producing food for the fish farming 

industry. Potential partners for the development of automated technologywould be biotechnological 

companies. Commercial parties like Unilever, Nestlé, Body & Fit shop, DSM and Solina have already 

expressed interest in insect protein, but they require large scale production in order to incorporate it 

in their products.  

 

Legislation 

Insects fall under the novel food legislation as it wasn’t a commonly sold food before 1997. Novel 

foods normally require a 3 year testing period before they are allowed onto the market. In order to 

stimulate sustainable protein sources, the Dutch government has reduced this to 1,5 years for insect 

products, going into effect in the second half 2017.  

 

 



 

So far we have had tremendously enthusiastic reactions and a lot of media attention regarding our 

vision and ideas and have already begun talking to investors concerning the possibility of large scale 

production. We are glad to see that the idea of more sustainable and healthy food speaks to both 

young and elderly people.  

 

All of the products we currently sell and more information can be found at https://www.tinyfoods.nl    

For questions or more information feel free to contact us at: 0615460762 or info@tinyfoods.nl 

 

Social media 

For news and updates you can follow Tinyfoods on: 

Facebook  @tinyfoods 

Twitter   @tinyfoods1 

Instagram  @tinyfoods1 

 

Tinyfoods  
“The small solution to a big problem” 

 

For the past half year, Tinyfoods has been running a web shop selling whole insects and insect based 

products to consumers. However, our ambitions do not stop at the web shop, as we want to become 

a major producer of insect meal for the fish farming industry worldwide. Insect protein is a healthy, 

sustainable, and cost-efficient alternative to fish protein in the fish farming industry. Each year 74 

million tonnes of fish are farmed. This is a market that is worth 150 billion EUR and that grows by 6% 

every year. The largest part of these fish are fed with fish caught in the wild.  Currently, 30% of the 

world’s fisheries is dealing with overfishing and another 60% has reached its limit. This limitation 

impairs the growth potential of the fish farming industry substantially. Tinyfoods offers a solution: 

the use of insects as alternative food source for farmed fish. The use of insect based meal as an 

alternative to the fish meal currently used can lead to a reduction in fishing of 21 million tonnes or 

22%. We want to make companies aware that they can contribute to a more sustainable 

environment whilst increasing the capacity of fish farming and reducing the costs of production at 

the same time. If companies like our products and our message, there is a higher chance that they 

want to prolong business together. Our aim is to make insect based meal part of the feed for farmed 

fish in the European Union. 

The Challenge: How can we make insect meal part of the feed for Atlantic salmon farming while 

setting up a large-scale automated production facility? 

 

https://www.tinyfoods.nl/

