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I. INTRODUCTION.
A. Attention Getter
There are more than 2000 insect species that are eaten worldwide. However, most of the insects are eaten in tropical countries with Western countries yet to embrace the new protein source despite its many benefits. Animal products (meat, fish, milk, and eggs) remain the primary source of human proteins worldwide. 
B. Audience Relevance
I realized the increasing demand of livestock meat last year after watching a news segment about global food insecurity. After more research, I found that the food insecurity is caused by the increasing population and decline in the cultivatable land. I realized that animal proteins are not sustainable source of protein in the future. The interest in the topic made me to identify edible insects’ diet as a good source of proteins whose nutrition value and sustainable farming makes it a better source of protein. 
C. Credibility
The challenge of adopting insects as human protein source is changing the cultural attitudes of most people globally to start eating insects as a rich source of protein. As a result, my speech aims to increase the awareness of consumption of edible insects as way of attaining global food security. 
D. Thesis Statement
My thesis is that adoption of edible insects’ meals offers both nutritional benefits and is a sustainable and environmentally friendly alternative source of human proteins.  
E. Main Points Preview
1. Consuming insect is nutritionally beneficial and provides the human body with various verified nutrients.
2. Due to the reduction in size and productivity of cultivatable land, insect proteins are a viable alternative protein source in the future.
II. MAIN POINT 1: INSECTS HAVE NUTRIENTS CONCENTRATION THAN VERTEBRATES.
Sub Point A: Insects have High Protein Nutritional Value 
The main reason of advocating for insect meals is their rich nutritional value. Berggren, Jansson, and Low of Trends in ecology & evolution journal on January 14, 2019 pointed out that insects provide energy and proteins at a considerably high value compared to livestock meat. According to Dobermann, Swift and Field of Nutrition Bulletin magazine on November 10, 2017, insects are rich in unsaturated fatty acids, minerals, vitamins and amino acids.
Sub Point B: Insects Have High Micronutrients Value
Iron and Zinc content in insects is also very high in insects compared to conventional meat sources. Finding of Nowak, Persijn, Rittenschobe and Charrondiere of Food chemistry on August 7, 2016 revealed that iron and zinc minerals have been deficient globally, with iron deficiencies at 25% and zinc at 17%. I therefore urge the global community to combat the deficiency through farming insects since they are easier to farm and have readily available iron and zinc microelements. 
Transition:  As I have demonstrated above, the simple and shorter life-cycle of insects compared to vertebrates make is it easier to produce large quantities of human proteins and microelements that are readily convertible into dietary energy.
III. MAIN POINT 2: Edible insects cultivation is environmentally sustainable
Sub point A: Edible Insects Consumption Contributes to Low Greenhouse Gases Emission
Insects are also essential in enhancing environmentally sustainable methods of food security. Meat demand is slated to increase with the rise in population. According to Lily Nothling of ABC Newspaper on August 29, 2016, livestock production is one of the sources of greenhouse gas emissions, with farmers having to graze animals and cultivate their land to support the livestock. I advocate for a shift to an insect diet since it would considerably decrease the level of greenhouse gas and ammonia emissions. This is due to the fact that edible insect farming would also use less land area. 
Sub point B: Ease of Growth
Insects can be grown on organic by-products that make insects have immense potential in environmental sustainability. According to JoAnna Klein of the New York Times on September 30, 2019, using insects as a source of food helps to reduce the environmental footprint that would have rather be present. The finding of JoAnna makes me to campaign for insects meals since they are far more sustainable in comparison to livestock and other sources of protein globally.
Transition to conclusion: I conclude by stating that the intense prevailing pressure on cultivatable land which has reduced significantly the sustainability of meat production in the future can be alleviated by adopting insect proteins consumption.  
IV. CONCLUSION
a) Thesis Restatement
The adoption of edible insects’ meals offers both nutritional benefits and is a sustainable and environmentally friendly alternative human protein source.  
b) Review of Main Points
i. Consuming insect is nutritionally beneficial and provides the human body with various verified nutrients.
ii. Due to the reduction in size and productivity of cultivatable land, insect proteins are a viable alternative protein source in the future.
c) Closer Statement
I find it incontestable that edible insects’ diet improves food security through sustainable farming. In a world that deforestation and greenhouse gas emission is still very high, changing the diet would be beneficial. However, a change of cultural attitudes is paramount to develop the best approaches essential for the future of insect farming and eating globally.    
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