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ABSTRACT 
 

The present investigation deals with the ethnobotanical study conducted during the year 2014-2016 to collect, 
identify and record the wild edible plants(WEPs) used by the local as well as tribal people inhabiting in rural 
areas in the Uttarakhand state of ramnagar region of district Nainital, India. A total of 59 plant species 
belonging to 36 families are reported in this paper based on an ethnobotanical field study. The four major life 
forms were herbs, shrubs, climbers and trees. Trees (56%) made the highest proportion in this communication 
of the edible plant species followed by shrubs (25%), herbs (13%) and climbers (6%). Fruit, seed and leaves are 
found as most preferred edible plant parts. The plant species are arranged in alphabetical order by their 
botanical name with family, Habit, Altitudinal range (m), Flowering and Fruiting period, Local name, part/s 
used and ethnobotanical use. 
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INTRODUCTION 
 

WEPs play an important role in ensuring food security 

and improve the nutrition in the diets of many people in 
developing countries (Lulekal et al., 2011; Ghorbani et 
al., 2012). They are potential sources of species for 
domestication and provide valuable genetic traits for 
developing new crops through breeding and selection 
(Ford-Lloyd et al., 2011). 
     The traditional knowledge on the use as plants is well 
documented, however, there is a lacuna in accurate 
documentation of the folk knowledge on WEPs. It is of 
outmost importance to document the folk knowledge on 
WEPs before this knowledge disappears. An inadequate 
understanding concerning taxonomy, biology and local 
knowledge of these plants has contributed to suboptimal 
utilization of these valuable resources. It is essential 
therefore to identify and evaluate these plants which can  

 
broaden our choice of food and enrich the livelihoods of 
rural poor. The tradition of using wild palatable plants is 
still alive in the rural populations of Lesser Himalayas, 
but is vanishing. Consequently, the recording, 
preserving, and infusing of this traditional knowledge to 
upcoming generations is pressing and vital.  
     Still many more wild species are believed to be 
edible and undocumented yet. More recently, some 
ethnobotanical studies have undertaken in some parts 
of the country. However, the majority of these studies 
have the dealt with medicinal species and little emphasis 
has been paid to WEPs. This study has therefore sought 
to document indigenous knowledge related to uses of 
wild edible plant species and to assess the existing 
threats to WEPs in the study areas. Current over 
harvesting of mature fruit from parent-tree influenced the 
regeneration of this species. If this unsustainable 
harvesting by local people continues, the capacity of the 
species to maintain its wild population is significantly 
reduced. Therefore, management and conservation 
strategies that incorporate this factor is required. 
Conservation and management of WEPs and fruits will 
help to enhance and maintain the regional biodiversity 
with minimal adverse impact on the biodiversity. 
     Although many ethnobotanical surveys have been 
conducted by different workers (Abbasi et al., 2012; 
Hazarat et al., 2011; Abbasi et al., 2010; 2010; Abbasi 
et al., 2009; & Hussain et al., 2008) in different areas of 
Central Himalayas but to our knowledge no systematic 
investigation on ethno-botany of WEPs of Nainital 
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district of Uttarakhand of central Himalayas, has been 
made. In this context, the present study will serve as a 
useful reference with particular emphasis on traditional 
uses of wild edible plants as there is dramatic loss of 
traditional knowledge regarding WEPs. The rapidity with 
which environmental damage, loss of floristic and 
cultural diversity occurs today, a necessity is felt for the 
recording and documentation of traditional knowledge 
about the uses of edible plants which is widely 
disappearing. Therefore, there is an urgent necessity to 
document traditional knowledge. 

 

MATERIALS AND METHODS 
 

     The method employed in this study were designed 
with the purpose of providing baseline information on 
the use of plant species in local system, through 
literature survey and field visits to various areas from 
2014-2016 in the Ramnagar region of Nainital district, 
Uttarakhand. The selected informants in the sample site 
were interviewed using semi-structured interview 
focusing on the WEPs. Full notes on facts and 
information about the respondents, history of wild food 
collectors, history of WEPs, and other essential 
information were recorded on site. A brief group 
discussion was also made with the informants. During 
the discussion the informants were free to state about 
WEPs and their knowledge without being interfered. 
Voucher specimen of each WEPs species was 
collected. Live specimens and photographs were shown 
to local villagers for local identification. The collected 
plants were identified with the help of specialist and 
available literature (Osmaston, 1927; Hooker, 1875 –
2006). The plant specimens were deposited in the 
Department of Botany, D.S.B. Campus, Kumaun 
University Nainital. 

 

RESULTS AND DISCUSSION 
 

     The present ethnobotanical research study has led to 
the documentation of 59 plant species from 35 families 
used as WEPs by the rural communities of Ramnagar 
region of Nainital district. Their habit wise analysis 
indicates the trees (56%) made the highest proportion of 
the edible plant species followed by shrubs (25%), herbs 
(13%) and climbers (6%) in descending order (Figure-1).  
The plant parts used were tuber, leaves, flowers, fruit, 
stem, bark, root, shoot and whole plant for food 
supplement. Analysis indicates fruits of 37 (44%), seeds 
of 14 (17%) and leaves of 13 (15%) plant species as 
most preferred edible plant parts (Figure-2). Forest is a 
common habitat for collection of these plants. Wild food 
plants species are abundant and diverse in this region. 
They provide food and nutrients to local people and 
could also be a source of cash income. However, both 
WEPs and their associated indigenous knowledge are 
facing various threats. Thus, conservation and 
sustainable utilization of these plants in this area are of 
the utmost importance. Documentation of these species 

may provide basic information for conservation, possibly 
further. 
 
Figure-1: Habit of the Plants surveyed 
 

 
 
Figure-2. Edible plant parts of surveyed plants. 
 

 
 
 
      The recorded plants belong to 59 plant species from 
36 families. Their habit wise analysis indicates the 
dominance of trees over shrubs, herbs and climbers.  
During the present ethnobotanical field study it was 
observed that the local people of the study area fulfil the 
deficiency in food needs by supplementing with wild 
edible plants in their daily diet. Thus, the WEPs are used 
as common household foods and make a substantial 
contribution to food security of the people of the study 
area. Therefore, steps are needed to undertake 
extensive education about their importance and assess 
their nutritional values to serve as a direct or indirect 
source of food to local inhabitants as well as tribal eople. 
Many of the WEPs may not be freely available in future 
due to over exploitation, habitat destruction and invasion 
of exotic plant species. Therefore, efforts can be made 
to bring some of them under cultivation in order to 
maintain a continuous supply and help in their 
conservation.  Moreover the tradition of using wild 
palatable plants is still alive in the rural populations, but 
is vanishing. Consequently, the recording, preserving,  
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Photo Plate-1: Wild edible plants of Ramnagar region of Nainital district, Uttarakhand 

Bauhinia variegata L.  (Kachnar) 
 

 

  Bombax ceiba L.  (Semal) 
 

 

Centella asiatica (L.)Urban 
(Brahmi)               

 

 Collected tubers of Costus 
Speciosus (Koeng ex Retz.) Keula 

 

   

Aegle marmelos Corr. (Bel) 

  

Murraya koenigii ( Linn. )Spreng. 
 (kari-pat) 

 

 
Phyllanthus emblica L. (Aonla)  

 

  Solanum nigrum L. (Makoi) 

 

Dioscorea bulbifera L.  (Gethi) 

 

 

Colocasia esculenta (Linn.)Schott                                  
(Pinalu) 

 
 

Collected fruits of Terminalia   
bellirica Roxb. (Bahera)    

 

Collected fruits of  Terminalia  
chebula  (Gaertn.) Retz. Harar 

 

 



 © www.globalsciencepg.org                                                                                           Biolife | 2017 | Vol 5 | Issue 1                                                                                                   16 
 

Table-I.  List of wild edible plant species found in Ramnagar region of Nainital district  
 

 
S. No. 

 
Botanical Name 

 
Family 

 
Habit 

 
Altitudinal 
range in m 

 
Flowering 
& Fruiting 

time 

 
Local name 

 
Part/s 
used 

 
Ethnobotanical Use 

1.  Adhatoda vasica  Nees  Acanthaceae S 
Upto 
1500 

Dec-June 
Baisingu, 
Baansa 

Tw, Fl, Lf 
Young twigs made into vegetable. Juice of flowers used 
in pulmonary infections. Leaves and roots infusion useful 
in bronchitis and fever.  

2.  Aegle marmelos Corr.  Rutaceae  T 200-1200 Mar-June Bel Ft 

The pulp of the ripe fruit is nutritious and is relished by all 
people. Mixed with water and sugar it is made into 
sherbet which is refreshing, especially in summer. It is 
sometimes also made into jams and preserves.  

3.  
Antidesma diandrum, 
Roth. 

Euphorbiaceae 
S or 

T 
Upto 
1000 

June-Dec Amli Ft, Lf 

Acid Fruits edible raw or pickled, leaves made into sauce 
(Chutney). The leaves have an acid taste and are nibbled 
with relish or are often made into chutney. Fruits also 
have pleasantly acid or sour taste, and are much eaten 
either raw or pickled. 

4.  
Asparagus 
adscendens Buch. 
Ham. ex Roxb. 

Liliaceae S 
Upto 
1800 

Aug-Nov 
Kairu, 

Satawari, 
Sufed-musli 

Tb, Rt, Sh 
The tuberous roots are pickled, young shoots eaten as 
vegetable. Tuber with honey given in diabetes and 
dysentery 

5.  Averrhoa carambola  L. Oxalidaceae T 
Upto 
1200 

July-Dec Amrak Ft Fruits eaten raw or pickled. 

6.  
Azadirachta indica  
A. Juss.  

Meliaceae  T 
Upto 
1000 

Mar-Aug Neem Lf , Fl, Ft 

The pulp of ripe fruit is sweet' and is often eaten 
especially by children. The flowers are fried in oil or ghee 
and are eaten as a side dish. Tender leaves are cooked 
with other vegetables into soup or curry and are eaten.  

7.  
Bambusa arundinacea 
willd. 

Poaceae S 
Upto 
2000 

May-June Bamboo Young Tw 

Youg twigs pickled and used as vegetable. Young shoots 
of about 2 feet long are cut and outer covering is 
removed and then finely chopped and boiled, then by 
adding some spices vegetable is cooked. Finely chopped 
and boiled shoots are mixed with various flour to make 
delicious fries. 

8.  Bauhinia purpurea L.  Caesalpinaceae  T 
Upto 
1000 

Sep -Nov 
Kobida, 

Khair-wal 
Sd, Fb 

Flower buds are made into a curry and are also pickled. 
They taste like kachnar. Ripe seeds are eaten. 

9.  
Bauhinia vahlii  
Wight & Arn.  

Caesalpinaceae  C 
Upto 
1900 

July-Sep Malu Sd 
Tender pods are eaten cooked. Seeds are 
eaten raw or after roasting. 

10.  Bauhinia variegata  L.  Caesalpinaceae  T 200-1600 Nov-Mar Kach-nar Sh, Lf, Sd 
Tender shoots and leaves are eaten as a vegetable. 
Leaves are pleasantly acidulous and are often nibbled as 
relish. Seeds are also edible. 

11.  
Bischoffia javanica 
Blume  

Euphorbiaceae T 
Upto 
1000 

Mar-Jan 
Kanji, 

panisemla 
Ft Fruits edible 

12.  Boerhavia diffusa  L. Nyctaginaceae H 
Upto 
1200 

Major part 
of the year 

Punarnava Lf 
Young leaves cooked as vegetable are useful in 
rheumatism. Plant decoction is given in leucorrhoea. 

http://www.globalsciencepg.org/
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13.  Bombax ceiba L.  Bombacaceae  T 200-1600 Jan-May Semal Fl, Ft Flower and fruits are cooked as vegetable.  

14.  
Bridelia retusa   
(L.) Spereng.  

Euphorbiaceae  T 
Upto 
2500 

Apr-July 
Asana, Gauli, 
Gaya, Khaja 

Ft Ripe fruit is sweetish and the flesh is eaten. 

15.  
Buchanania lanzan 
Spreng.  

Anacardiaceae  T 
Upto 
1200 

Feb-June Chir-onji Ft, Sd 

The flesh of the ripe fruit is very palatable and is largely 
eaten. The seeds are used as substitute for pistachio and 
almond in the preparation of sweetmeats, puddings and 
halwa.  

16.  Calamus tenuis  Roxb.  Arecaceae  S 
Upto 
800 

July-Nov 
Vetasah, 

Bent, 
 

Ft Fruits edible. 

17.  
Callicarpa macrophylla 
Vah  

Verbenaceae  S 200-1500 Aug-Dec Daya Ft Fruits edible 

18.  
Calotropis procera  
(Ait.) R. Br.  

Asclepiadaceae  S 
Upto 
800 

Mar-Nov 
Mandar, 

Ankh 
Ft 

Raw fruits are pilled off and chopped into small pieces 
and cooked as a vegetable. 

19.  Cannabis sativa L.  Cannabinaceae  H 
Upto 
2500 

May-Oct Bhang Lf, Ft, Inf. 

Bhang collected largely from wild plants comprises 
mature leaves, and often also fruits carefully dried and is 
considered the mildest of the three. It is commonly 
consumed in a special drink prepared by pounding it 
together with black pepper and sugar in water. T'he 
leaves are often also fried in ghee and taken with an 
ayurvedic 
preparation of churan  and a cup of tea. 

20.  Careya arborea Roxb.  Lecythidaceae  T 200-1000 Mar-July Kum-bhi Bk 
Root bark is pounded and ground and used as 
a flour to make bread. 

21.  Carissa spinarum  L. Apocynaceae S 
Upto 
1200 

Apr-Mar Karaunda 
Ft 
 

Fruits edible, ripe fruit is much eaten; it has an acidulous 
sweet taste. Unripe fruits pickled 

22.  
 

Cassia  fistula L.  Caesalpinaceae  T 200-1400 Apr-Dec Ama-ltas Ft Young leaves and flower buds are edible 

23.  Cassia tora L.  Caesalpinaceae  H 150-1500 Aug-Nov 
Chak-wad , 

Panevar 
Sd, Lf 

Young leaves and pods are eaten as a vegetable. Seeds 
are also eaten and can be used as a substitute for coffee. 

24.  
Celastrus paniculatus 
Willd.  

Celastraceae  C 
Upto 
1500 

Mar-May 
Malkagani, 

kaunya 
Sd Unripe fruit is boiled and eaten as a vegetable 

25.  Celtis tetranda Roxb. Ulmaceaee T 
Upto 
1200 

Feb-Oct Kharik Ft Fruits edible 

26.  
Centella asiatica 
(L.)Urban 

Apiaceae H 
Upto 
1700 

Apr-Oct Brahmi Wp 

Leaves fried in ghee are taken with salt to improve 
eyesight. Leaves are crushed to paste and pinch of 
Pepper and Salt is added and mixed to make chutney be 
eaten. 

27.  Chenopodium album L. Chenopodiaceae H 
Upto 
1400 

Jan-Dec Bathua Lf 
The green plant is popularly consumed as vegetable after 
cooking. Its raita and paratha is also enjoyed by local 
people. 

28.  
Colocasia esculenta  
(L.) Schott 

Araceae H 
Upto 
2400 

Aug-Nov 
Pindalu, 
Ghuyya 

Lf, St 
Underground stem used as vegetable. Leaves are used 
to prepare vegetable locally called Patore or Gunke, in 

http://www.globalsciencepg.org/
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which besan is rolled in leaves and steamed. Than they 
are cut into little pieces and are fried in oil.   

29.  
Cordia dichotoma 
Forst.f.  

Ehretiaceae  T 200-1200 Mar-Apr Lashora Ft 
Ripe fruit is eaten fresh or stewed; more commonly, 
however, unripe green fruits are eaten as a vegetable or 
pickled. Seed kernel is eaten, it tastes like fresh filbert. 

30.   
Costus speciosus  
(Koeng ex Retz.) 

Zingiberaceae H 
Upto 
1500 

Aug- Oct 
Keu, 
Keula 

Tb 
Tubers are used as vegetable. For this purpose they are 
grinded to make paste and cooked as vegetable. 

31.  
Dioscorea belophylla 
Voigt ex Prain & Burk. 

Dioscoreaceae C 
Upto 
1,500 

July-Jan 
Tori, 

Turhur 
Tb 

Tubers edible. Said to be excellent and very floury when 
cooked. 

32.  Dioscorea bulbifera L.  Dioscoreaceae  C 150-2000 July-Nov Gethi Tb 

The roasted and marshed tubers are eaten with salt to 
get relieved of cough. The bulbils are commonly cooked 
as vegetable. Tubers are used also as pickle.  The fleshy 
buds (bulbils) in leaf-axils of some plants are also used 
as a vegetable. 

33.  
Diospyros tomentosa 
Roxb. 

Ebenaceae T 
Upto 
800 

Mar-Oct Tendu Ft Fruits are edible 

34.   Ehretia laevis  Roxb.  Ehretiaceae  T 
Upto 
1600 

Feb-Apr Chamr-or Ft, Bk Fruit and the inner bark edible. 

35.  Ficus racemosa L. Moraceae T 
Upto 
900 

Mar-Aug Gular Ft 
Fruits edible, Ripe fruits are eaten fresh; unripe green 
fruits are eaten cooked. 

36.  Ficus roxburghii wallich Moraceae T 
Upto 
1800 

Mar-Jul Timla Ft Fruits edible, unripe fruits made into vegetable 

37.  
Flacourtia indica 
(Burm.f.)Merr.  

Flacourtiaceae  T 200-800 Mar-June 
Pac-hnala, 
Bila-ngara, 

Kondari 
Ft, Gm Fruit edible.  

38.  Garuga pinnata Roxb.  Burseraceae  T 200-1200 April-Nov. 
Ghogar, 
kharpat, 
Sarota 

Ft 
Fruit is eaten raw, cooked as a vegetable or 
pickled.  

39.  
Glycosmis pentaphylla 
(Retz.) DC 

Rutaceae S 
Upto 
600m 

Feb- Dec Ban- nimbu Ft Fruits edible, Ripe fruits are sometimes eaten. 

40.  Gmelina arborea Roxb.  Verbenaceae  T 
Upto 

200-1200 
Feb-May 

Gam-bhar, 
Kumbar 

Ft Fruit edible. 

41.  
Grewia optiva  
Buch–Ham. ex D. Don. 

Tiliaceae T 
Upto 
1600 

Apr-Nov Bhimal Ft Fruits edible 

42.  
Grewia sapida  
Roxb. ex DC  

Tiliaceae S 
Upto 
1350 

Mar-Dec 
Phalsa, 
Pharsia 

Ft 
The sweetish pulp of the fruit is eaten. It is 
sometimes also used for making sherbet. 

43.  
Indigofera heterantha 
Wallich ex Brandis  

Fabaceae 
(Papilionaceae) 

S 
Upto 
2000 

May-Nov Shakina Fl, Lf 
Flowers used as vegetable, leaf juice taken in diarrhoea , 
dysentery and cough 

44.   Justicia adhatoda L.  Acanthaceae  S 200-1600 Dec-April Adusa Lf, Rt 
Decoction made from leaves of  justicia and chirayata is 
said to be very useul in malarial fever. Leaf extract is 
given with honey in bronchitis. 

http://www.globalsciencepg.org/
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45.  Morus alba L.  Moraceae  T 
Upto 
1200 

Feb-June Shatoot Ft Ripe fruit edible. 

46.  
Murraya koenigii 
(L.) Spreng. 

Rutaceae T 
Upto 
1500 

Mar-Oct 
kari-pat, 

Gani 
Lf Leaves are used for flavouring curries 

47.  
Oroxylum indicum  
(L.) Vent.  

Bignoniaceae  T 200-1200 July-Mar 
Tantia, 
Tarlu, 
Arlu 

Sd, Fl Flowers edible. Seeds are also eaten parched.  

48.  Phyllanthus emblica L.  Euphorbiaceae T 
Upto 
1200 

Mar-May 
Aonla, 
Amla 

Ft 
Fruits are eaten raw and used for making pickles and 
preserves. Fruit powder is given with milk in cases of 
hyperacidity. 

49.  
Semecarpus 
anacardium. (L.) f. 

Anacardaceae T 
Upto 
1000 

June- Mar 
Bhilao, 
Bhilwa 

Rp Fleshy receptacle edible after roasting 

50.  Solanum nigrum L.  Solanaceae H 
Upto 
2800 

Most part of 
the year 

Makoi Wp 
Ripe fruits are eaten raw by the local people, the extract 
of plant is used in liver, piles and dysentery. 

51.  
Spondias pint  
(L.f.)Kurz 

Anacardiaceae T 
Upto 
1400 

Feb-Nov Amra Ft, Lf, Sd 

Fruits edible, also made into pickle. The aromatic flower 
buds make an agreeable curry. Tender fruits are pickled 
and mature ones (fully grown but still unripe) are used in 
curries as an acidulous relish. Ripe fruits are eaten raw or 
made into a curry. Seed is also eaten and is very tasty. 

52.  
Syzygium cuminii  
(L.) Skeels  

Myrtaceae  T 200-1500 Mar- July Jamun Ft 
Ripe fruits edible and are often served with a little salt. 
They are good in tarts and puddings. A wine is also 
prepared from them. 

53.  Tamarindus indica  L.  
Caesalpinaceae  
 

T 
200-1100 

 
May-Apr 

 
Imali 

 
Ft 
 

Fruit edible and are also used for making chutneys 

54.  
Terminalia bellirica  
Roxb.  

Combretaceae  T 200-1200 Apr-Oct Bahera Ft 

Seed kernel is locally eaten raw, it tastes like a filbert. It is 
also believed to have caused intoxication when eaten in 
excess which effect has now, however, been thought to 
be doubtful.  

55.  
Terminalia chebula 
(Gaertn.) Retz.  

Combretaceae  T 150-1500 Apr-June Harar Ft Seed kernel is eaten.  

56.  Trema orientalis, L. Ulmaceae 
T or 

S 
Upto 
2000 

Mar-June Jiwanti Ft Fruits edible 

57.  Trewia nodiflora L.  Euphorbiaceae  T 
Upto 
1000 

Feb-Apr 
Gutel, 

Khamara 
Tumri 

Ft The fleshy part of the fruit is said to be sweet and edible. 

58.  
Zizyphus mauritiana 
Lamk.  

Rhamnaceae  S 200-1200 Sep-Feb Ber Ft Fruits edible. 

59.  
Zizyphus xylopyrus 
(Retz.) Willd.  

Rhamnaceae  S 
Upto 
500 

Apr-Feb Khat-beri Ft Fruits edible.  

Symbols: T=Tree, H=Herb, S=Shrub, C=Climber,  Ft= Fruit, Sd=Seed, Lf=Leaf, Tb=Tuber, Sh=Shoot, Fl=Flower, Wp=Whole plant, Rt=Root, Gm=Gum, Bk=Bark, Inf=Inflorescence, 
Tw=Twig,  
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and infusing of this traditional knowledge to upcoming 
generations is pressing and vital. 
 
Photo plate-2. Tribal woman busy in collecting 
Chenopodium album L. (Bathua) leaves for 
vegetable 
 

 

 

Acknowledgement 
 
     Authors sincerely acknowledge the financial support 
provided by the IERP, GBPIHED, Kosi, Katarmal, 
Almora to carry out this research work, the informants 
who open-heartedly shared their knowledge with us and 
Prof Y.P.S. Pangtey for helping in identification of plant 
specimen. 

 

Conflict of Interests 
 
 

      Authors declare that there is no conflict of interests 
regarding the publication of this paper. 

References 

 
[1]. Abbasi, A.M., Khan, M.A., Ahmad, M., Zafar, M., 

Khan, H., Muhammad, N., Sultana, S.,: Medicinal 
plants used for the treatment of jaundice and 
hepatitis based on socio-economic documentation. 
Afric J Biotech 2009, 8:1643–1650. 

[2]. Abbasi, A.M., Khan, M.A., Ahmad, M., Zafar, M., 
Jahan, S., Sultana, S.,: Ethnopharmacological 
application of medicinal plants to cure skin 
diseases and in folk cosmetics among the tribal 
communities of North- West Frontier Province, 
Pakistan. J Ethnopharmacol 2010, 128:322–335. 

[3]. Abbasi, A.M., Khan, M.A., Ahmad, M., Zafar, M.,: 
Medicinal plant biodiversity of Lesser Himalayas-
Pakistan. New York: Springer; 2012:1–212. 

[4]. Arya,  J.C.,: Studies on medicinal flora of trai region 
of Uttarakhand. 2015, D.Phil submitted to D.S.B. 
Campus, Kumaun University Nainital. 

[5]. Badhwar, R. L., Fernandez, R.R.,: Edible wild 
plants of the Himalayas.The forest Research 
Institute and Colleges, Dehradun 

[6]. Ford-Lloyd ,B.V., Schmidt, M., Armstrong, S.J., 
Barazani, O., Engels, J., Ge, S., Hadas, R., 
Hammer, K., Kell, S.P., Kang, D., Khoshbakht, K., 
Li, Y., Long, C.L., Lu, B.R., Ma, K.P., Nguyen, V.T., 
Qiu, L.J., Wei, W., Zhang, Z.W., Maxted, N.,: Crop 
wild relatives-undervalued, underutilized and under 
threat? BioScience. 2011;9:559–565. doi: 
10.1525/bio.2011.61.7.10. [Cross Ref] 

[7]. Gaur, R. D., 1999. Flora of Garhwal, Trans Media, 
Srinagar (Garhwal). 

[8]. Ghorbani, A., Langenberger, G., Sauerborn, J.,: A 
comparison of the wild food plant use knowledge of 
ethnic minorities in Naban River Watershed 
National Nature Reserve, Yunnan, SW China. J 
Ethnobiol Ethnomed. 2012;9:17. doi: 10.1186/1746-
4269-8-17. [PMC free article] [PubMed] [Cross Ref] 

[9]. Hazrat, A., Nisar, M., Shah, J., Ahmad, S.,: 
Ethnobotanical study of some elite plants belonging 
to Dir, Kohistan valley, Khyber Pukhtunkhwa, 
Pakistan: Pak J Bot 2011, 43(2):787–795. 

[10]. Hooker, J. D.,:  Flora of British India. Vols. I – VI. L. 
Reeve and Company Ltd, The East House Book , 
Ashford, Kent, UK: (1875 –2006). 

[11]. Hussain, K., Shahzad, A., Hussnain, S.Z.,: An 
Ethnobotanical survey of important wild medicinal 
plants of Hattar District Haripur, Pakistan, Ethnobot 
Leaflets 2008, 12:29–35. 

[12]. Khan, A., Mehmood, S., Khan, R.U.,  Khan, S.U.,:  
Ecological, Taxonomical and Ethnobotanical Study 
of Wild Fruit Producing Xerophytes of District 
Bannu, Kpk. Journal of Medicinal Plants Studies 
2013, Vol I (4): pp. 112-120   

[13]. Lulekal, E., Asfaw, Z., Kelbessa, E., Van, D., Amme 
P.,: Wild edible plants in Ethiopia: a review on their 
potential to combat food insecurity. Africa Focus. 
2011;9:71–121. 

[14]. Osmaston,  A.E.,: A forest flora for Kumaun. 
International Book Distributors, Dehradun, 1927, 
pp. 605. 

[15]. Tewari, L.M., Singh, N., Upreti, K., Pangtey, 
Y.P.S.,: Medicinal plants of Ranikhet. 2008, I  
Edition Consul Book Depot, Nainital  

[16]. Upreti, K., Tewari, L.M., Pangtey, Y.P.S., Jalal , 
J.S.,: diversity and distribution of wild edible fruit 
plants of Uttarakhand. Biodiversity potentials of the 
Himalaya, Gyanodaya Prakashan, Nainital  2010, 
pp. 157-196. 

 

http://dx.doi.org/10.1525%2Fbio.2011.61.7.10
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC3485152/?report=reader
http://www.ncbi.nlm.nih.gov/pubmed/22559280
http://dx.doi.org/10.1186%2F1746-4269-8-17

