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Who AM I?

• Innovator with 25 years in the technology 
and farming industries


• Consult at the intersection of food and 
tech


• Driven by sustainable food production


• Built the first commercial pilot cricket 
“farm” for Breadcraft in 2018



MEET THE GANG



Why crickets?

• Sustainable, ethical protein 


• <1% of the GHG emissions of red meat per kg


• Fraction of the land and water use to grow a kg of 
protein


• As much protein and iron as beef, more than 
chicken or pork


• Farmed vertically indoors, almost anywhere

Nature’s “alternative protein” already exists



Why crickets?

NZ Black Field Cricket

INSOLUBLE FIBRE 
Gut health

NUTRITION
Protein 62%
Fat 27%
Omega 3+6  10%
Carbs 5%

The ins and outs of Rebel crickets

Gluten: None
Crustacean: Trace

ALLERGENS

 WATER
Less than 1% of 

the water needed 
to grow beef

 LAND
Grow in indoor farms so 

can be stacked vertically 
almost anywhere

 FEED
Converts food into protein 

almost 10x more 
e�ciently than cows

 GREENHOUSE GASES
 Zero methane and only 
a fraction of the CO2 of 

other protein production



What is a cricket?

• Teleogryllus commodus - NZ Black Field Cricket


• Pasture pest in NZ


• Native to NZ - not considered “novel food” by MPI


• Breed once per year in the wild


• Cricket powder is 60-70% protein when dried and processed 


• “Complete protein” - all essential amino acids

=



Where do crickets 
sit in the protein mix?

• Traditional or alternative protein?


• Quality of protein vs density


• Cricket is a complete protein


• Flexibility in how we consume it

Traditional                 Alternative



Will we eat them? 

• NZ consumers surveyed


• 67% would eat insects


• 50% believed in health benefits


• 70% believed environmental 
benefits


• Cricket rated #1 preference!



  High value  
nutrition

• High-nutrition “super food”


• First study in the world


• Gut health markers improved


• Inflammatory compounds lowered


• Nutritional qualities of NZ’s 
teleogryllus commodus look 
promising



opportunity or 
Threat?

• Green fields industry (with two billion customers)


• Compliment “Clean Green” brand with 
sustainable products


• Produce high value nutritional “super foods”


• Co-produce with industrial processes - heat, 
food etc


• Doesn’t compete for farm land or farm labour



Farming Them



Farming Them

• 6-7 weeks to harvest


• Highly controlled 
environment


• Relatively easy to 
manage with good 
systems


• Fairly hard to kill



the lab

• NZ’s first pilot 
production facility


• Based on modular 40’ 
container construction 


• Produces more 
protein p/a than a 
hectare of cows


• Sounds like a Summer  
night 24/7



What’s Next?

• Joint venture to export


• Chitin isolation and refining


• Clinical trials for gut health benefits


• More nutrient-dense products


• More crickets!


