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Aquaculture industry is nowadays responsible for the supply of almost half of the fish consumed by the human population. This activity demands a growing amount of fishmeal which is a component of the feeding used to feed the farmed animals. But since fishmeal uses wild fish stock to feed farmed fish, it places direct pressure on fisheries resources. So, the use of a more natural food source for fishes, such as insects, should be a desirable option in order to minimize the impact on the wild fish stocks. 
Fish muscle is known to be a rich source of some polyunsaturated fatty acids (PUFA) which have been widely reported to be beneficial for the human health. However, the possibility of obtaining farmed fishes with an increased amount of target FAs remains till now poorly explored. In this study, FA profiles of fish muscle were obtained after the animals were fed with meal containing different percentages of insects during 33 days. Results show a significant increase of some PUFA in fishes fed with up to 50% insects in their meal composition compared with the control group. According to the results achieved in this study, a number of further experiences could be carried out by using insects with different PUFA profile in order to obtain fishes enriched in target PUFAs to be used as human dietary sources of such FAs.   
In conclusion, insects not only seem to be a suitable vector for introduction of target PUFA in fish muscle, but also it could contribute to decrease the use of wild fish stocks for fishmeal production as well as other products which are currently used, providing economic and environmental benefits.

