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Table S1. Chemical composition of some stinkbugs and common foods

Compo-
nents

Riptortus pedestris
Sphaerodema 

rustica a
Mictis  

tenebrosa a
Eusthenes 
saevus a

Cyclopelta 
parvaa a

Tessaratoma 
papillosa a

Halyomor-
pha picus b

Dolycoris 
baccarum b

Urochela 
luteovaria bFresh weight Dry weight

Moisture 
(g 100 g–1)

15.6 ± 0.25 – – – – – – – – –

Crude fat 
(g 100 g–1)

15.2 ± 0.25 18.01 ± 0.86 9.43 34.2 33.5 44.3 42.6 32.31 37.71 26.19

Protein 
(g 100 g–1)

65.5 ± 0.1 77.61 ± 0.45 73.52 54.92 49.62 42.49 38.67 60.87 55.89 58.16

Ash (%) 3.5 ± 0.36 4.15 ± 0.13 2.99 1.24 1.35 1.45 1.05 4.47 5.89 6.92

Reducing 
sugar 
(g 100 g–1)

0.21 ± 0.04 0.25 ± 0.02 – – – – – – – –

Data in this study (Riptortus pedestris) are expressed as mean ± SD (n = 3). “–“ not reported. a, b, c, d, e, fcited from Feng et 
al. (2000), Ma (2012), Li and Li (2010), Musundire et al. (2016), Ramos-Elorduy et al. (1997), and Yang (2018), respectively.

Table S1. to be continued

Components
Aspongopus 
chinensis c

Encosternum 
delegorguei d

Edessa peter-
sii e

Euschistus 
egglestoni e

Pachilis 
gigas e

Corisella 
mercenaria e

Acantoceph-
ala declivis e

Eggs f Soybean f

Moisture 
(g 100 g–1)

– – – – – – – 75.8 10.2

Crude fat 
(g 100 g–1)

53 62.4 42 45 19 9 45 9 16

Protein 
(g 100 g–1)

44.3 33.2 37 35 65 58 35 12.7 35

Ash (%) – – – – – – – 1 4.6

Reducing 
sugar 
(g 100 g–1)

– – – – – – – 1.5 34.2

Data in this study (Riptortus pedestris) are expressed as mean ± SD (n = 3). “–“ not reported. a, b, c, d, e, fcited from Feng et 
al. (2000), Ma (2012), Li and Li (2010), Musundire et al. (2016), Ramos-Elorduy et al. (1997), and Yang (2018), respectively.
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