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This study examined changes in the body composition of Protaetia brevitarsis larvae fed sulfur and
selenium. Among the general chemical components, an increase in protein was observed in the sul-
fur-fed group, whereas an increase in fatty acid was found in the groups fed selenium and sul-
fur/selenium. The structural amino acid showed some tendency to be increased compared to the control
group, but this was especially true in the sulfur-fed group. The free amino acid were increased in
the groups fed selenium and sulfur/selenium, with GABA, Glu, and Pro, in particular, being increased
in the group fed sulfur/selenium. Among the essential amino acids, Met, Trp, and Val tended to be
increased in selenium and sulfur/selenium groups. Saturated and polyunsaturated fatty acids showed
a tendency to increase in the group fed sulfur/selenium, but monounsaturated fatty acid tended to
be decreased in the group. In particular, no oleic acid was detected in the sulfur/selenium group,
whereas palmitic acid, palmitoleic acid, and linoleic acid were increased. From observations of these
body composition changes associated with the feeding of sulfur and selenium, it is estimated that
the group fed sulfur/selenium would likely undergo a pronounced change in body composition.
Therefore, we suggest that it is possible to manufacture a food that has enhanced functionality by
appropriately adjusting the diet of Protaetia brevitarsis larvae.
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Fig. 1. Examination of general chemical component depending on sulfur and selenium-fed conditions. The general components
were analyzed from each sample of control, sulfur, selenium, and sulfur/selenium-fed groups. X- and Y-axes indicate
general component types and content, respectively. C; control group, S; sulfur-fed group, SE; selenium-fed group, and
S+SE; sulfur and selenium-fed group. Capital and small letters indicate significant differences among fatty acids and

among the treated conditions, respectively.
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types and content, respectively. C; control group, S; sulfur-fed group, SE; selenium-fed group, and S+SE; sulfur and
selenium-fed group. Capital and small letters indicate significant differences among fatty acids and among the treated

conditions, respectively.
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the treated conditions, respectively.
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