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ABSTRACT:  

Wild edible medicinal plants play important contribution to the livelihood of the households who gather and 

consume them. The use of non-timber forest products (NTFPs) is well known. Wild edible plants play a significant 

role in the sustenance of forest people residing in forested areas. A scientific study of edible wild plants is important 

for pin pointing the potential sources which could be even utilized at the time of scarcity and cultivated as well as a 

source of food for the growing population. In view of this, the present work was undertaken which documents as 

many as 60 plant species belonging to 55 genera and 41families. Survey of wild edible medicinal plants has been 

carried out in 10 villages of Arjuni Mor tehsil of Gondia district, Maharashtra, India. The study showed that the 

plants used are either eaten raw, cooked by boiling in water, frying in oil or baked to be served as dishes such as 

stew, salad as hot drink. 

Key words: - Wild edible plant, NTFPs, forest dwellers and Traditional knowledge. 

INTRODUCTION: 

Millions of people in many developing countries 

depend on wild resources including wild edible 

plants to meet their food needs especially in 

periods of food crisis (Balemie and Kebebew 2006). 

Many wild edible plants are nutritionally rich (Ogle 

and Grivetti 1985) and can supplement nutritional 

requirements, especially vitamins and 

micronutrients. Kaur et al., (2011) studied on 

nutritional aspects of unconventional food 

consumed by gond and korku tribes inhabiting in 

Vidarbha. Realizing this fact, the use and 

conservation of wild edible plants in India has 

been emphasized by Arora and Pandey (1996). 

The usage of wild edible plants is also common in 

many European countries. For example, several 

hundred wild plants are being used in human 

nutrition in Italy (Guarrera, 2003). In other parts 

of the world, such as in southeastern Asia, wild 

plants are highly valued as an important food 

source, as well. Investigations carried out by Britta 

et al., (2003) have showed that over 90 species of 

edible wild plants are being used in Vietnam, of 

which many are also a necessary part of human 

medicine. Usage of wild edible plants as a nutrition 

is well documented among inhabitants of South 

America, where several hundred species have been 

recorded (Ladio&Lozada, 2000a, 2000b, 2000c, 

2001, 2004; Hanazakiet al., 2000). 
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The utilization of wild plants and animals 

continues to greatly benefit society to this day, 

from processes mostly involving local 

experimentation through indigenous and local 

knowledge (Ladio and Lozada, 2004; Scherreret al., 

2005). 

In Maharashtra, Susala Island of Pune district 

studied by Vartak and Suryanarayana (1995) have 

reported 130 wild edible plants, which provide food 

during food scarcity and famine. Zode et al. (2016) 

reported the forest products in the form of NTFPs 

in Nagbhir tehsil of Chandrapur district (MS) and 

stated the importance in the socio-economic 

security net on the forest dwellers. 

Similarly Zode et al. (2014) estimated that, total 45 

plants were identified as NTFPs. Out of 45 plants, 

26 plants were observed as Edible, 4 plants were 

used for construction purposes and 15 and 31 

plants are used for commercial and medicinal 

purposes, respectively in Tirora tehsil of Gondia 

district. 

Zode et al. (2015) studied in few villages of Gondia 

district and observed that, the people of the region 

are living in remote area which is covered by large 

forest and therefore they are more dependent on 

the NTFPs. He also analysed that, Tribal peoples 

are more dependent on NTFPs. 

In view of this, the present authors felt the 

urgency of documenting the indigenous traditional 

knowledge from the local inhabitants the edible 

use of wild plants growing in their ambience. 

 

MATERIAL & METHODS  

Study area: 

Selection of villages and sampling design: 

The study was carried out in the Arjuni Mor tehsil 

of Gondia district (Figure 1.1 & 1.2). The present 

study has been restricted to 10 forest villages of 

Arjuni Mor where majority of the tribal gather 

NTFPs products from forest area. These villages 

were chosen on the basis of forest area, their 

location in and around the forests. In each village 

5 households were sampled also by random 

sampling. Therefore, total number of household 

surveyed was fifteen. 

Data collection: 

The field data was collected during 2015 to 2016 

through survey. The study includes primary 

sources of data. The Primary data was collected 

through Participatory Rural Appraisal (PRA), group 

discussion, semi-structured interviews and 

household survey (Martin, 1995; Prettyet al., 

1995). The questionnaire was prepared after 

extensive preliminary survey that helped to select 

the relevant villages for sampling in the study 

area. The information was collected through 

personal conversation with local inhabitants and 

tribal peoples and also through market surveys. 

Gondia were contacted to collect the information 

regarding edible plants of that particular region. 

The data was also generated for preparation of 

some recipes.Interviews were conducted in 

selected villages. The questionnaire was made to 

pre-testing during initial survey to improve it. 

Questions were asked in local language i.e. in 

Marathi and Hindi. Each respondent gave about 

10-20 minutes for interview.Documentation and 

correct identification of the species was done in the 

field itself. The identity of some of the taxa was 

confirmed on the basis of specimens which are 

prepared from the collection by referring the 

available literature, viz., The Flora of the 

Presidency of Bombay (Cooke, 1901-1908); Flora of 

Maharashtra State (Sharma et al., 1996, Singh 

&Karthikeyan, 2000, and Singh et al., 2001); Flora 

of Maharashtra (Almeida, 1996-2004). 

RESULT AND DISCUSSION 
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Since the people are associated with Traditional 

knowledge (TK) about uses in edible purpose have 

been systematically arranged. Non-timber forest 

products (NTFPs) are wild plant products 

harvested from forests. Since NTFPs play an 

important role in the livelihood of rural and forest-

dwelling communities  

An analysis of the wild edible species concerned 

with the documented TK and dependence of the 

forest dwellers residing in study areas shows that 

angiosperms have major contribution in the “non-

timber forest products” used in edible purpose. 

There are total 60NTFPs species of 55 genera 

representing 41 families used in edible purpose. Of 

these, 45 species of 41 genera belong to 30 

families of Dicotyledons. The Monocotyledons on 

the other hand contribute to NTFPs in the form of 

11 species; belong to 10 genera of 7 families. Thus 

the dicots appear to be more used than monocots, 

the ratio at the level of families, genera and species 

being 4:2, 4:3 and 4:5 respectively (Table 1.1). 

Therefore, it concludes that greater dependency of 

the forest dwellers is on dicots than monocots 

(Figure 1.3).  

This might lead to their depletion if the 

consumption is ruthless and irrational. As such 

there should be a periodic investigation of the flora 

of the place together with the assessment of their 

exploitation.  

In addition to the angiosperms, the documented 

NTFPs include two family, genus and species of 

Pteridophyte, the name of the species being 

Marsileaquadrifoliaand Lygodiumflexuosum 

whereas two family, genus and species of fungi, 

the name of the species is Termitomyces species 

and Agaricus species. 

Mostly used family from Dicot is Caesalpinaceae, 

contributing 4 species towards NTFPs followed by 

Anacardiaceae, Rhamnaceae, each of which 

contribute 3 species each. Two species of 

Amaranthacea, Annonacea, Apocynaceae, 

Boraginacea, Cucurbitacea, Euphorbiaceae, 

Mimosaceae, Rutaceacea were recorded to be in 

use. Among monocots the mostly used families 

areAraceae,Dioscoriaceae, Poaceae which 

contribute two species in use as NTFPs in the 

study area (Figure 1.4). 

An analysis of habit of the NTFPs generating 

species reveals that out of 60 NTFPs species 28 (46 

%) are trees, 10 (17 %) shrubs, 16 (27 %) herbs 

and 4 (7 %) climbers and remaining 2 (3 %) are 

fungi (Figure 1.5). Tree species are exploited more 

than others i.e. shrubs, herbs and climbers. A 

good number of species of herbs is used in 

contrast to shrubs and climbers. This observation 

is rather encouraging from conservational purview, 

since the indigenous traditional knowledge was 

found to spare trees from felling. The knowledge of 

the forest dwellers regarding non-timber use of 

wide range of species of trees thus deserves 

appreciation. Since, the non-timber use of trees 

has a direct bearing on sustenance of the 

community together with stability of the 

ecosystem. 

Furthermore, the heterogeneity as observed in the 

plant habit based vertical stratification of the 

forest community seems to have been maintained 

by the forest dwellers, which is apparent from the 

use pattern of herbs, shrubs and climbers. Use of 

a few species of herbs and low number of shrubs 

means lesser interference with and exploitation of 

the forest floor and under stories thus affording at 

least a three-story vertical stratification. 

Maintenance of this kind of vertical stratification is 

of prime importance in rendering stability to the 

forest ecosystem. As the forest is associated with 

human settlement, different biotic and 

anthropogenic stress factors, chances for the 
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impoverishment of the flora are not unlikely. As 

such, the Forest Department has been planting 

many of the indigenous species periodically for 

promoting ecological welfare of the forest in some 

occasions. 

The results of the present study revealed that the 

status of total 60 NTFPs species in the study area 

is concerned, only 8 species, i.e. 13 % were found 

to be rare and less common categories. The 

remaining species were observed to belong to “very 

common” (30 species i.e. 50 %), “common” (14 

species i.e. 23 %)  (Figure 1.6). All these categories 

were qualitatively assessed through visual 

observations during field trips covering all seasons 

and are expressed only in the context of the local 

status of the species in the forests under study. 

The taxa names of plant food resources and the 

parts used are enumerated in the table 1.1. In the 

present study as many as 60 edible wild plant 

have been documented (Table 1.3). Which are used 

to cater nutritional requirements of various forest 

dwellers of Arjuni Mortehsil of Gondia district. 

There were found that near about 13 plant parts 

used for edible purpose. The edible parts of these 

plants include ripe fruits from 30 species, unripe 

fruits from 10, leaves from 7 species and flowers 

from 6 species used. Similarly other parts such as 

seeds, leafy twigs, rhizomes, young leaves from 3 

species each used for edible purpose. Edible 

tubers and fruiting body collected from two species 

each. While remaining plant parts such stem bark, 

young stem, young inflorescence also collected 

from 1 species each (Figure 1.7).  

According to local tradition, wild edible plants are 

consumed in many different ways and are 

prepared using diverse recipes. An analysis of the 

documented plants on the basis of their mode of 

consumption was also tabulated under the 

categories: eaten raw, only cooked, raw and 

cooked, raw and pickled and used as flavouring 

agents. From the 60 wild edible plants, 24 species 

are eaten raw, 24 species cooked as vegetable and 

3 plant species eaten as raw as well as cooked. As 

many as 4 plant species used for both purpose 

such as to prepare pickled or chatney and also 

eaten as raw. Similarly other 4 species used as 

flavouring agent while only 2 species used to 

prepare pickled and eaten as cooked (Figure 1.8). 

Cooked and raw recipes constitute similar 

percentage i.e. 39% of the modes of consumption 

while other edibles follow with the relatively less 

percentage. 

The result shows that 72 plant parts were used 

out of the 60 edible plants recorded in the study 

area. This means that more than one part of the 

species was consumed by forest dwellers. The 

result indicates that 12 number of plant parts 

exceeds the number of available plants in the 

study area. The highest consumption of 

edibleplant part comes from fruits followed by the 

unripe fruits. The study also revealed that tree 

species provide highest edible part for 

consumption. 

As most of the indigenous people live in forests 

and live mostly below poverty level, they have to 

depend heavily on the forest flora even to provide 

food to their cattle. As such the forest resources 

are likely to be overexploited and eventually 

depleted to an impoverished state. In view of this, 

forests need to be strategically restored collaterally 

with economic welfare of the associated people. 

The threat perception was analyzed by segregating 

the documented plants on the basis of their parts 

consumed and it was found that the species whose 

ripe and unripe fruits, seed, flowers, rhizome, 

tubers, stem bark, and fruiting body are consumed 

are exposed to high threat perception, whereas, 

the plant species whose leafy twig, young leaves, 
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leaves, young stem and young inflorescences are 

consumed face low threat perception (Table 1.2). 

The number of species whose ripe fruits parts is 

consumed is 30; unripe fruits 10; flowers 6; seeds 

3; leaf twig 3; rhizome 3 and young leaves 3 , 

tubers 2, leaves 7, stem bark 1, young stem 1, 

young inflorescences 1 and fruiting body in 

number. 

In the present study medicinal wild vegetable 

species reported. Many wild vegetables are also 

being consumed for various medicinal purposes. 

The demarcation line between food and medicine 

may not always be clear. For example, 

Achyranthes aspera, leaf juice is used against 

cough, Alteranthera sessilis is against jaundice; 

Boerhavia diffusa, is against liver diseases (Jain, 

2010). 

The contents of the wild vegetables also protect 

our body against various malnutrition, and 

nutrient disorders. Furthermore, in a study 

conducted by FAO,(1999 ) it has been reported 

that wild foods are the parts of rural people diet 

not only during the periods of food shortage but 

also on the daily basis. 

 

Kanitribals claim that one can live energetically 

without food for long days and perform rigorous 

physical work after consumption of a few fruits of 

this plant daily (Pushpangadanet al., 1988). Tribal 

communities consume wild tubers, rhizomes and 

corms either in raw or baked or boiled or roasted 

form. Tender shoots, flowers, leaves, pods, young 

fruits, etc. Efforts were also made to explore the 

nutritive potential of wild edible tubers, rhizomes, 

leafy vegetables and wild fruits which supplement 

several nutrients particularly calcium and 

carotenoids. Such unconventional wild edible 

plants are sources of fats, proteins, rich source of 

micro-nutrients and trace elements (Nilegaonkaret 

al., 1985; Kulkarni et al., 2003, Kulkarni, 2006).  

Some documented vegetables analyses report that 

wild plants like Dioscoreapentaphylla and 

D.bulbifera, with rich crude fiber; (Price et 

al.,1987).According to Gupthaet al.,(2010) 

Boerhaviadiffusa are used against urinary 

disorders. Tuber of Dioscorea bulbifera is used to 

avoid intestinal worms (Tayade and Patil,2006). 

According to Etkin, (1994) wild foods are 

consumed not only for caloric value, but also for 

other nutrient and pharmacologic potential. 

Conclusion: 

Forest resources, mainly plants and plant 

products, have an important place in the daily life 

of tribals and other forest dwellers. The tribal 

communities are largely dependent on the forest 

produce for their sustenance. Forest provides food 

as Forest products (NTFPS) that are essential not 

only for meeting their own requirements, but these 

are also a potential source of their income for 

livelihood. 

Wild plants are reported to be edible and easily 

accessible even during adverse conditions like 

drought and famine. Such wild species are 

accepted like other cultivated species and they 

play an important role in solving the various food 

problems of the world. India is in the second 

position in population as well as vegetable 

production. 

Domesticated vegetables have been selectively bred 

for look, production quality, taste, length of 

storage, and qualities other than nutrition and 

these vegetables sold in the market are exposed to 

various pesticides, herbicides, and variety of other 

chemicals and they have been genetically modified 

or irradiated. At this context safety of eating is a 

general concern. Wild foods don’t have these 

problems. 
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Fig. 1.1: Map showing Maharashtra state in India                      Fig. 1.2: Map showing Gondia district. 

 

 

Table 1:1 Taxonomic analysis of Angiosperm (Dicots & Monocots), Pteridophyte & Fungi 

concerned with the indigenous traditional knowledge about NTFPs 

 

Taxa Total Dicot Monocot Pteridophyte Fungi 

Ratio (Dicot: 

Monocot) 

Species  60 45 11 2 2 4.09 

Genus 55 41 10 2 2 4.1 

Family 41 30 7 2 2 4.2 
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Figure 1.3  Taxonomic analysis of  wild edible plant associated with forest under study
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Fig 1.5 Habit analysis of the plant species used as NTFPs 
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Figure 1.7  Analysis of usable parts of edible wild plants of the study area
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Table 1.2: An analysis of the number of  

parts used per species and their threat 

 perception 

Plant parts 

Number 

of plant 

species 

Threat  

perception 

Ripe fruit 30 High 

Unripe fruit 10 High 

Flower 6 High 

Seeds 3 High 

Leafy twig 3 Low 

Rhizome 3 High 

Young leaves 3 Low 

Tubers 2 High 

Leaves 7 Low 

stem bark 1 High 

Young stem 1 Low 

Young 

inflorescence 1 Low 

Fruiting body 2 High 

 

Table1.3: An account of Edible wild plants documented from forest dwellers settled in study area. 

Sr. 

No. 
Plant species  Family Habit 

Sta

tus 

Local  

name  

Edible 

parts 

Way of Consumption/ Dish 

prepared 

1 
Acacia 

catechu 
Mimosaceae Trees C Khair 

Stem 

bark 

Stem bark used as dye .it is also 

Katha, one of the ingredients of Pan. 

This is used as chewing purpose. 

(Flavouring agents). 

2 
Achyranthesa

spera 

Amaranthace

ae 
Herbs VC 

Kutri,C

hilati 
Seeds Dry seeds are Eaten as raw. 

3 
Aegle 

marmelos 
Rutaceae Trees C Bel  

Ripe 

Fruits 
Ripe fruits are eaten as raw. 

4 Agaricus sp. Agaricaceae   C 
Yerusat

ya 

Fruiting 

body  

Fruiting bodies are eaten as 

vegetables (Cooked). 

5 
Alangiumsalvi

folium 
Alangiaceae Trees VC Akawal 

Ripe 

Fruits 

Ripe fruits are eaten as vegetables 

(Cooked). 

6 Aloe vera Liliaceae Herbs VC 
Korpha

d 

Leafy 

twig 
Leaf twig are eaten as raw. 

7 Alternanthera Amaranthace Herbs VC Galigho Leafy Leafy shoots are eaten as vegetables 
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sessile ae sh twig (Cooked). 

8 

Amorphophall

uscampanulat

us 

Araceae Herbs VC Suran Rhizome 
Rhizomes are eaten as a vegetable 

(Cooked). 

9 
Annona 

reticulata 
Annonaceae Trees LC Ramfal 

Ripe 

Fruits 
Ripe fruits are eaten as raw. 

10 
Annona 

squamosa 
Annonaceae Trees VC 

Sitapha

l 

Ripe 

Fruits 
Ripe fruits are eaten as raw. 

11 
Azadirachtain

dica 
Meliaceae Trees C 

Kaduni

mb 

Ripe 

Fruits, 

Young 

leaves 

Frequently ripe fruits are eaten as 

raw.  

12 
Bauhinia  

purpurea 

Caesalpiniace

ae 
Trees C 

Kancha

nvrush 

Flowers, 

Ripe 

Fruits 

Flowers are eaten as vegetables in 

the form of "Bhaje" (Cooked) & 

Fruits are eaten as vegetables 

(CooKed). 

13 
Boerhaviarepe

ns var. diffusa 

Nyctaginacea

e 
Herbs LC 

Khapar

kuti 
Leaves 

Leaves are eaten as Vegetables -

KhaparkhutichiBhaji(Cooked). 

14 
Buchananiaco

chinchinensis 

Anacardiacea

e 
Trees VC Charoli 

Ripe 

Fruits, 

Seeds 

Ripe fruits are eaten as raw. 

15 
Careyaarbore

a 

Lecythidacea

e 
Trees LC 

Kumbh

i 

Ripe 

fruit 
Ripe fruits are eaten as raw. 

16 
Carissa 

carandus 
Apocynaceae Shrubs C 

Karvan

da 

Unripe 

Fruits 

Unripe fruits are eaten as raw and 

also used in the preparation of 

pickles. 

17 Cassia fistula  
Caesalpinace

ae 
Trees C 

Bahaw

a 

Flowers

/ Petals 

Flowers are eaten as vegetables 

(Cooked). 

18 Cassia tora 
Caesalpiniace

ae 
Herbs VC Tarota 

Young 

leaves 

Young leaves are eaten as 

vegetables (Cooked). 

19 
Cocciniagrand

is 
Cucurbitacae 

Climber

s 
VC 

Jungali

kundru 

Unripe 

fruits 

Unripe Fruits are eaten as 

vegetables (Cooked). 

20 
Colocasiaescu

lenta 
Araceae Herbs LC 

Dhopa, 

Chamk

ura 

Leaves 
Leaves are eaten as Vegetable 

(Cooked) i. e. Called as Pan wadi 
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21 
Commelinabe

nghalensis 

Commelinace

ae 
Herbs VC Kena 

Leafy 

twig 

Young plant eaten as Vegetable 

(Cooked). 

22 
Cordia 

dichotoma 

Boraginacea 

Trees C 

Shelwa

t, 

Bhokar 

Ripe & 

Unripe 

Fruits 

Unripe Fruits are eaten as 

vegetables (Cooked) and also used 

in the preparation of pickles. Ripe 

fruits are eaten as raw. 

23 Cordia gharaf 

Boraginacea 

Trees C 

Shelwa

t, 

Gonda

ni 

Ripe & 

Unripe 

Fruits 

Unripe Fruits are eaten as 

vegetables (Cooked).  Ripe fruits are 

eaten as raw. 

24 
Curcuma 

longa 
Zingiberaceae Herbs LC Halad Rhizome 

Rhizome is taken as edible wild 

when it fresh and Powder of rhizome 

used as spice (Cooked) & flavouring 

agent. 

25 
Cymbopogonn

ardus 
Poaceae Herbs C 

Gawati

chaha 
Leaves 

Whole plants used as flavouring 

agent during making Tea (Cooked). 

26 
Dendrocalamu

sstrictus 
Poaceae Shrubs VC 

Bambo

o  

Young  

stem 

Base of stem (Young stem bud) are 

eaten as a vegetables (Vaste), 

Pakoda (Cooked). 

27 
Dioscoreaalat

a 
Dioscoriaceae 

Climber

s 
R Matalu Tubers 

Tubers are eaten as a vegetables 

(Cooked).Tuberous root are used to 

prepare the stir-fried chips and are 

eaten during religious fasting. 

28 
Dioscorea 

bulbifera 
Dioscoriaceae 

Climber

s 
R Matalu Tubers 

Tubers are eaten as a vegetable 

(Cooked). 

29 
Diospyrosmel

anoxylon 
Ebenaceae Trees VC 

Tendup

atta 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

30 
Embilca 

officinalis 

Euphorbiace

ae 
Trees VC Awala 

Ripe & 

Unripe 

Fruits 

Unripe fruits are eaten as raw and 

also used in the preparation of 

pickles.  

31 
Ficusracemos

a 
Moraceae Trees VC Umber 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

32 
Grewiaasiatic

a 
Tiliaceae Shrubs R 

Phaals

a 

Ripe 

fruits 
Ripe fruits are eaten as raw. 
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33 
Holarrhenapu

bescens 
Apocynaceae Trees VC 

Pandha

rakuda 

Flowers, 

Unripe 

fruits 

Flowers are eaten as vegetables 

(Cooked). 

34 
Lantana 

camera 
Verbenaceae Shrubs VC 

Ghaner

i 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

35 
Limoniaacidis

sima 
Rutaceae Trees R Kawath 

Ripe 

fruits 

Ripe fruits are eaten as raw and 

used to make the chatney (Pickles). 

36 
Lygodiumflexu

osum 

Polypodiacea

e 
Herbs C 

Jatash

ankar 
Leaves 

Young leaves are fried with oil and 

used as vegetable (Cooked). 

37 
Madhucalongi

folia 
Sapotaceae Trees VC Mahua 

Ripe 

Fruits, 

Flower 

Ripe fruits are eaten as raw. 

38 
Mallotusphilip

pensis 

Euphorbiace

ae 
Trees C Shendi 

Ripe 

fruits 
Ripe Fruits are eaten as raw. 

39 
Mangiferaindi

ca 

Annacardiace

ae 
Trees VC Aam 

Ripe & 

Unripe 

Fruits 

Unripe fruits are eaten as raw and 

also used in the preparation of 

pickles. 

40 
Marsileaquadr

ifolia 
Marsileaceae Herbs R 

Marsili

ea sp. 
Leaves 

Leaves are eaten as Vegetables 

(Cooked). 

41 
Maytenussene

galensis 
Celastraceae Shrubs VC Bharati 

Young 

infloresc

ences 

Young inflorescences are eaten as 

vegetables (Cooked). 

42 
Momordicadioi

ca 
Cucurbitacae 

Climber

s 
LC Katwel 

Unripe 

fruits 

Unripe Fruits are eaten as 

vegetables (Cooked). 

43 
Moringaoleifer

a 
Moringaceae Trees VC 

Shevag

a 

Unripe 

fruits 

Unripe Fruits are eaten as 

vegetables (Cooked). 

44 
Musa 

paradisiaca 
Musaceae Shrub C Kela 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

45 
Nymphaea 

pubescens 
Nymphaeceae Herbs VC Kamal 

Ripe 

Fruits, 

Flower, 

Rhizome 

Ripe fruits and Flowers are eaten as 

raw and Rhizome is eaten as 

vegetables (Cooked). 

46 
Ocimumtenuifl

orum 
Lamiaceae Herbs VC Tulas Leaves 

Younge leaves are as a raw. Fresh 

leaves are used to make a Tea for of 

good flavour (Cooked) 

47 
Olaxpsittacoru

m 
Olacacea Shrubs VC 

Hartfar

i 

Young 

leaves 

Young leaves are eaten as 

vegetables (Cooked). 
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48 
Oroxylumindic

um 
Bignoniaceae Trees R Tetu 

Flower 

& 

Unripe 

fruit 

Flowers are eaten as vegetables 

(Cooked) and Unripe fruits are used 

in the preparation of pickles. 

49 
Phoenix 

sylvestris 
Palmae Trees VC Sindi 

Ripe 

fruits 

Ripe fruits are eaten as raw 

(Shindoli). 

50 
Pithecellobium

dulce 
Mimosaceae Trees VC 

Chichbi

li 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

51 
Semecarpusa

nacardium 

Anacardiacea

e 
Trees VC 

Bhelau, 

Bibba 

Ripe 

fruits 

Young cups (Receptacle) are used 

eaten as vegetables (Cooked). Ripe 

yellow fleshy cups (Receptacle) 

commonly used eaten as raw. 

52 
Syzygiumcumi

ni 
Myrtaceae Trees VC 

Jambh

ul 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

53 
Tamarindusin

dica 

Caesalpiniace

ae 
Trees LC Chinch 

Ripe & 

Unripe 

Fruits 

Ripe and unripe fruits are eaten as 

raw. 

54 
Terminalia 

bellerica 

Combretacea

e 
Trees C Behada Seeds 

Ripe and unripe fruits are eaten as 

raw. 

55 
Termitomyces 

sp.  

Trichlomatac

eae 
  R 

Bhomb

odi 

Fruting 

body  

Fruiting bodies are eaten as 

vegetables (Cooked). 

56 
Theriophonum

indicum 
Araceae Herbs VC 

Undirk

ani 
Leaves 

Leaves are eaten as Vegetables 

(Cooked). 

57 Trapanatans Trapaceae Herbs LC 
Shinga

da 

Ripe 

fruits 

Fruits are eaten as raw (Cooked), 

Young fruits are crushed with water 

and make Khir (Juice). 

58 
Ziziphuscarac

utta 
Rhamnaceae Shrubs R Katbor 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

59 
Ziziphusmauri

tiana 
Rhamnaceae Shrubs VC Ber 

Ripe 

fruits 

Ripe fruits are eaten as raw. Dry 

fruits boiled with water and sugar 

and eaten as Borkutkatli(Cooked). 

60 
Ziziphusoenop

lea 
Rhamnaceae Shrubs VC Aeroni 

Ripe 

fruits 
Ripe fruits are eaten as raw. 

 

 

 


