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Welcome  to the ARSO Virtual  Workshop  on 
African  Standards and certification
schemes  for Edible Insects  for food and feeds 

× Understand ARSO's vision and mission in Conformity Assessment
× Introduction & The "Why"
× ÅÉ§ќƚШÅŸũĲШŔŰШ ċƻŔŊċƣŔŰŊШƣőĲШÅĲŊƨũċƣŸƖǃШxċŰĬƚĦċƓĲ
× Role of ARSO in Quality Mark Implementation through ACAP
× Implementation of the ARSO Quality Mark (Dual-Marking)
× Integrating Sustainability in Quality Production
× Key challenges to Certification and Way forward

Objectives of the Training Program



ŉƖŔĦċќƚШÄƨċũŔƣǃШ
Infrastructure and 
Policy Framework

ÅAfrica Quality Policy (AQP) 
overview
ÅAfCFTA Annex 6 implications
ÅWTO-TBT compliance 

measures
ÅISO alignment strategies
ÅRole of NSBs in quality 

assurance

Key Components of Quality 
Framework

љÄƨċũŔƣǃШfŰŉƖċƚƣƖƨĦƣƨƖĲШыÄfьШƖĲŉĲƖƚШƣŸШƣőĲШŔŰƚƣŔƣƨƣŔŸŰċũШ
frameworks and systems that ensure products, 

services, and processes meet established standards 
ŉŸƖШƚċŉĲƣǃЯШƖĲũŔċĤŔũŔƣǃЯШċŰĬШůċƖťĲƣШċĦĦĲƚƚЮњ



ARSO

Introduction 
& The "Why"



Facts on Edible Insects Potential in Africa

Ç Africa is home to an estimated wild edible insect 
population of 1000 species that offer an 
opportunity for sustainable food systems while 
also improving food and nutrition security on the 
continent.

Ç Edible insect consumption has been part of 
African communities for a long time and forms part 
of their diets and cuisines, particularly within low-
income households with limited resources.

Ç Consumption of edible insects is still widespread 
across many African countries and therefore can 
be used as an avenue for improving environmental 
health and enhancing food systems on the 
continent through a reduction in meat-based diets.

Ç Edible insects are also known to contain a high 
percentage nutrient content of proteins, fats and 
iron and, thus, can also play a vital role in reducing 
food insecurity and malnutrition, particularly 
within low-income households 



Benefits of Edible Insects

Socioeconomic 
and 
environmental 
benefits of 
adopting insect -
based feeds in 
Kenya.

Tanga, C. M., & Kababu, M. O. (2023). New 
insights into the emerging edible insect 
industry in Africa.Animal Frontiers, 13(4), 26ς
40. https://doi.org/10.1093/af/vfad039 

https://doi.org/10.1093/af/vfad039


Facts on Edible Insects Potential in Africa



Edible Insects distribution in Africa

Distribution of semidomesticated and domesticated edible insect species in Africa. Countries with white background have no 
insect farming activities and those shaded with maroon color have operationalized insect farms for food and feed.



Some Edible Insects in Africa
Insect Purpose Community/Country
Termites

(Macrotermes falciger, M.natalensis and M.michaelseni)
Consumed as relish Venda, South Africa

Winged termites Medicinal purposes Toro, Rwanda
Edible stinkbug (Encosternum delegorgue Spinola) Consumed as relish Zimbabwe, South Africa

Mopane Worms(Gonimbrasia belina) Consumed as relish at the household level. 
Additionally sold as a source of livelihood

South Africa, Zimbabwe, Botswana, Angola, Namibia 
and Mozambique

Edible grasshopper
(Locustana and Zonocerous)

Consumed as relish South Africa

Wild silkworm
(Borocera cajani)

Used for sericulture Madagascar

African palm weevil (Rhynchophorus phoenicis) Used as a delicacy Congo Basin, Cameroon and South Nigeria

Cricket
(Gymnogryllus lucens)

Eaten as a rich protein snack Nigeria

Palm Weevil
(Oryctes monocerus)

Eaten as a crunchy snack Nigeria

Rhinoceros beetle
(Oryctes owariensis)

Eaten as a main meal/snack Congo

Winged Termite
(Pseudacanthotermes militaris)

Traditional diet Kenya

Longhorn Grasshoper
(Ruspolia Differens)

Used to make soup Uganda

Field cricket
(Gryllus campestris)

Fried and grilled Burkina Faso and Kenya

Soldier termites Consumed after roasting Benin, Cameroon, Kenya, Malawi, Tanzania, Zambia 
and Zimbabwe



Benefits of Edible Insects
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ÅAssisting in pollination 
activities

Åbio-degradation activities 
and humus formation

ÅProduction of frass 
fertilisersincluding the use 
black 
soldierfly, P.sinuata, O.rhin
ocerosandH.illucens

ÅRecycling of organic waste
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Edible insects are high in both 
monounsaturated fatty acids 
and polyunsaturated fatty 
acids, coupled with an 
abundance of several 
minerals and vitamins

Additionally, insects contain 
polyunsaturated fatty acids 
proportionate to fish and 
poultry; thus, they are a 
better, healthier choice for 
fats in the diet
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It is estimated that 
approximately 500 species 
of insects are used as food 
in different countries in 
Africa [46], although the 
number could be as high as 
1000; therefore, edible 
insects have the potential 
to significantly contribute to 
sustainable food systems 
across Africa.

Edible insects remain a strong 
substitute for meat- and 
cereal-based diets, 
especially considering their 
high nutritional content and 
low cost of production.

https://pmc.ncbi.nlm.nih.gov/articles/PMC9690926/#B46-ijerph-19-14823


ARSO

Policy Foundations for ARSO's Dual Marking Initiative

Navigating  Challenging Landscapes 

using  ARSO Quality Mark and 

EcoMark Africa



Certification Standards

The AQP emphasizes the importance of 

credible certification  processes that ensure 

products meet established standards, 

enhancing consumer confidence and 

supporting trade across African nations.

Regional Schemes

It advocates for the development of regional 

certification schemes , allowing for 

consistent quality assurance and facilitating 

smoother trade relations between member 

states in Africa.

Mutual Recognition

The AQP calls for mutual recognition  of 

conformity assessments among African 

countries, streamlining processes and 

reducing barriers for businesses looking to 

expand into new markets.

Conformity Assessment
Key Components of the AQP



The ARSO Conformity Assessment Programme (ACAP)
Building Trust, Removing Barriers and Empowering SMEs



ACAP: Actions to be systematically implemented

ÁDefine & Develop processes
ÁStructure the System in most 

efficient way

No Certification 
System

Create Certification System

Separate in 
Certification Schemes

Continual 
Improvement

ÁUnderstand interdependencies of 
processes in the system

ÁContinually improve through 
measurement and evaluation



Technical Conformity Assessment (Safety First)- 
Product Certification Criteria

Quality 
Assessment

Hygiene & 
Microbiology: Limits 

for Salmonella, E. 
coli, and Total 

Aerobic Counts 
(TAC).

Compositional 
Requirements: 

Minimum protein 
content and 

maximum moisture 
content (typically < 

12% for dried 
products).

Contaminants: 
Maximum levels for 
heavy metals (Lead, 
Arsenic, Cadmium) 

and Mycotoxins 
(Aflatoxins).



ARSO Quality Mark

Acceptance
The mark enables cross-border 
acceptance, facilitating trade and 
ensuring that products meet 
established quality criteria 
throughout the continent.

03

Linkage
It connects with the ACAP 
framework, promoting consistency 
in standards and increasing market 
accessibility for certified products.

02

The ARSO Quality Mark represents a 
unified certification identity across 
Africa, enhancing product trust and 
recognition.

Identity
01



Dual Marking Initiative

Relationship
The ARSO Mark complements 
NSB marks, promoting 
consistent quality assurance in 
regional trade and compliance.

03

Purpose
It facilitates mutual 
recognition  of products across 
African borders, enhancing 
trade and market access.

02

Dual marking is a certification 
process that ensures products 
meet requirements outlined in 
adopted ARSO standards.

Definition01



ECOMARK 
Africa

ARSO - AFRICAN ORGANIZATION FOR 
STANDARDIZATION



ARSO SCHEME D- Sustainability Certification 
ÂƖŸŊƖċůůĲаШfƣќƚШÖŰŔƕƨĲŰĲƚƚ

Ç It provides requirements for the sustainable 
production, processing and trading of 
products.
ÇIt is based on standards which are flexible 

enough to be useful for operators of various 
sizes, processes, systems, products and 
countries of operation.
ÇLocal circumstances shall be considered 

when assessing the environmental, social or 
economic situation.



The MATURITY Model?
Continuous improvement criteria

ARSO SCHEME D- Sustainability Certification Programme

ARS/AES Standards contain a continuous improvement system 
that requires certified legal entities (ex:  farmers, processors, 
tourism operators) to gradually increase their compliance over 
four performance  levels. 



The Role of ARSO in Standardization for Sustainable 
Ecosystems and Products



The nexus between Sustainability and Safety of 
Edible Insect Products

Sustainability 
Pillars

Environmental:  
Waste-to-protein 
efficiency, water 

usage, and 
carbon footprint.

Economic:  
Market access 
for smallholder 

farmers.

Climate:  
Adaptation and 

mitigation 
(Insects as a 
low-emission 

protein source).

Social:  Fair labor 
practices in 

insect farming.

ÅThe Focus: Moving beyond "safe" to 
ѢƚƨƚƣċŔŰċĤũĲЮѢШE~ ШŔƚШ ŉƖŔĦċќƚШ
ecolabel for environmental and social 
excellence.

ÅSynergy: While ARSO Quality Mark 
ƓƖŸƻĲƚШƣőĲШƓƖŸĬƨĦƣШƽŸŰќƣШőƨƖƣШƣőĲШ
consumer, EcoMark Africa proves the 
ƓƖŸĬƨĦƣŔŸŰШĬŔĬŰќƣШőƨƖƣШƣőĲШƓũċŰĲƣЮ

ÅCompetitive Advantage:  Essential 
for high-value export markets 
(EU/USA) where "Eco-friendly" and 
"Ethically Sourced" are premium 
requirements.



The Certification Cycle and benefits of Certification

Simplifies 
access  to 
regional 
markets

Promotes 
commitment  
to quality 
standards

Builds 
consumer 
confidence  
in products

TRUST
01 Quality 

Culture

02

Market 
Entry

04

COMPETITIVENESS

03

Enhances market 
position  for 
producers

Self-Assessment: 
Internal audits 

against ARS 
standards.

Inspection: On-
site visits to 
rearing and 
processing 
facilities.

Laboratory 
Testing: Analysis 
in ISO/IEC 17025 
accredited labs.

Surveillance: 
Periodic market 

sampling to 
ensure continued 

compliance.



Certification Costs

ARSO aims to ensure that it has 
minimized the cost of certification 
through increasing the capacity for 
certification, knowledge on 
certification and availability of quality 
champions.

Laboratory Infrastructure

The need for more accredited labs 
specialized in insect matrices is 
evident.
At ARSO, we have consolidated all 
available accredited laboratories in 
Africa.

Challenges and the Way Forward

Harmonized standards (ARSO) + Sustainability (EcoMark) = A globally competitive African insect industry.



Mutual Recognition Arrangement- CB to CB
One Standard, One Test, One Certificate- Accepted Everywhere

MRA Signing Ceremony in Kigali 
RW.(March 2026)

Rwanda Standards Board signs MRA 
with the Agence Congolaise de 
Normalisation et de la Qualité 

(ACONOQ).(March 2026) Rwanda Standards Board (RSB) signs 
MRA with  the Standards Association of 

Zimbabwe- SAZ.(March 2026)



Join the 
Movement 
for Quality 
Standards

Collaboration
Together, we can enhance quality and drive progress.



Standards Development

Harmonized Process
Establishing consistent harmonization and standards 
development processes promotes transparency and 
trust in standards, ensuring adoption of ARSO 
standards by all Member States.

03

Regional Collaboration
Collaboration among National Standards Bodies 
fosters knowledge sharing, leading to improved 
practices and standards across the continent.

02

Enhancing skills and knowledge is essential for 
effective harmonization and standards development 
across Africa

Competence Development01


