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ABSTRACT

Wild edible plants are found very useful in the fulfilment of food and nutritional requirements. Because
of the availability and cultural preference, the consumption of these plants among the tribes is high. To
find out the diversity, utilisation pattern and sociocultural importance of the wild plants, a study was
conducted in the state of Arunachal Pradesh selecting the Galo tribe, and accordingly the wild edible

KEYWORDS plants consumed are documented here. Data were collected through extensive field surveys and
Galo tribe interviews with the community in the selected 12 villages in Upper Subansiri and West Siang districts of
Ethnobotany Arunachal Pradesh. Overall, 125 wild edible plant species under 99 genera and 54 families are
Wild edible plants reported. These species are consumed mostly as leafy vegetables, fruits, medicine, spices and
Edibility index condiments and as a substitute to food grains. The Urticaceae with ten species is the most utilised

Relative frequency citation
Harvesting frequency

family followed by Asteraceae, Moraceae and Lamiaceae with at least five species in each. Herbs with
47 species were found to be the most dominant growth form followed by trees with 44 species. Based
on parts used leaves with 66 species were recorded to be the most used plant parts followed by fruits.
The highest edibility index of 50 % was reported in Solanum americanum. The analysis of relative
frequency of citation revealed that total 78 species exhibits more than 0.50 relative frequency of
citation value with highest value in Pouzolzia hirta (0.95). It has been found that the wild plant
resources play a vital role in the socio-economic aspects of the Galo tribe.

numbers and frequencies of use vary with tradition,
culture and location and are restricted within certain
communities. However, the knowledge on the uses of
wild edible plants is diminishing due to large-scale

Introduction

Wild edible plants are the non-cultivated plant species
available in their natural habitat and are being used

as a source of nutrition, food, medicine and various
other purposes by the majority of indigenous and
rural communities across the world (1). Out of about
422000 recorded plant taxa globally, nearly 20000
species are reported to be wild edible and more than
85% of world population depends on less than 20 plant
taxa for their daily caloric need (2). In Indian
subcontinent alone, about 9500 wild plant are utilised
for food, medicine and other purposes of by 553
different tribal communities (3). Tribal and rural
communities have acquired a unique knowledge,
about the use of wild edible plants, through age-old
experiences, which are being transferred orally from
one generation to another. Traditional knowledge
regarding the uses of wild edible plants, their

migration of population towards urban areas, a rapid
decline of natural resources and changing cultural
tradition (4-6).

Wild edible plants play a significant role in
complementing the global food basket specially in
rural areas. The use of wild plant resources has been
an integral part of cultural, religious and health aspect
of numerous indigenous and rural communities
across the globe. Assuming the importance, the
documentation of ethnobotanical and traditional
knowledge of various communities for identification
of potential wild edible plants have been undertaken
worldwide (7-12). These studies highlighted the
selection of promising species for domestication for
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dietary alternatives and to meet the nutritional
requirement of the large population. India is known
for its rich floristic and cultural diversity where a
large number of plant species are consumed by the
rural communities, forming an integral part of the
food and dietary requirements (13-16).

Arunachal Pradesh, situated in the eastern
Himalaya covering a total geographical area of 83743
km? is the largest state in North East India. The state
lies between 26°28-29°30' N Latitude and 91°30'-
97°30" E Longitude and is situated in the transition
zone of the Himalayan and Indo-Burma mega
biodiversity hotspots. Owing to varied physiographic,
climatic and ecological variations, the state is
endowed with rich floral and faunal diversity and is
regarded as a paradise of ethnobotanical studies (17).
It is also found as the hub of wild food and medicinal
plants. Culturally the state is home to 26 major and
110 minor tribes, making it one of the largest abodes
of varied ethnic tribal groups (18). The Galo is one of
the major tribe of Abo-Tani descendant (Abo-Tani
means the great ancestor of humankind) belong to
Palae-mongoloid stock primarily inhabiting in the
Upper Subansiri and West Siang districts in the
central part of the state (19). The tribe is being hailed
for their innovativeness and hardworking nature,
and are considered to be one of the prosperous and
culturally vibrant tribes of the Eastern Himalaya (20).
Agriculture is the main occupation and jhum
cultivation is still the predominant way of
cultivation. Galo tribe still follow the age-old culture
and tradition and utilise wild forest resources for
various purposes such as food, nutritional and
medicinal requirement. Besides, the wild edibles also
play a vital role in revenue generation as they are
being sold regularly in the local markets.

Although some studies have been carried on
documentation of various plants used by the Galo
tribe (21-24), a comprehensive account is not
available. In this perspective, the present study was
undertaken with the aim of documenting the wild
edible plants including the taxonomic diversity,
detailed utilisation pattern and identification of
culturally and economically potential species. The
two major hypotheses of the study are - rich diversity
of wild edible forest resources and their crucial role
in the livelihood of the local communities.

Materials and Methods
Study area

The present study was carried out in Upper Subansiri
and West Siang districts of Arunachal Pradesh (Fig.
1). The areas lie in the central region of the state
within a geographical tract of 28°5'-28°25' latitudes
and 93°15'-94°20" longitudes and 27°29'-29°23'
latitudes and 94°02'-95°15' respectively, covering a
combined total geographical area of 15357 km? (18.34
%) of the state (25). The topography of both the
districts is marked by the rugged and hilly terrain
with the high mountain which generally remains cold
almost throughout the year and the plain areas in
foothills are intersected by two major rivers viz.,
Subansiri and Yomgo and nuemerous streams. The

continental climate type of both the districts is
marked with an average rainfall of 3000 mm and
temperature ranges from 5 °C in winter to 38 °C in
summer in foothill plain areas whereas, from below
freezing point to 25 °C in higher reaches (26).
Although the study area mostly harbour tropical and
subtropical forests with rich floral and faunal
diversity, the temperate and sub-alpine forests are
also prevalent.

Methodology

An ethnobotanical survey using standard method (27,
28) was carried out in 12 selected villages of Upper
Subansiri and West Siang districts (Fig. 1) covering a
total of 6 administrative circles (3 administrative
circles from each district) during 2017-2019. Before
carrying out the ethnobotanical survey and data
collection, the head of the concerned villages were
informed. As the first author is from the Galo tribe
and also from the study area, it became easier for
data collection, as it helped in understanding the
local dialogue and terminologies. Regular field visits
were made for the collection of data covering
different seasons.

A total of 120 informants were considered for
interviewing and data collection. Ten informants
from each villages covering different age groups and
sex were selected purposively and targeted for
questioning and discussion. The informants mostly
comprised the village head, elderly people, man and
women folks associated with food plant collection
and with traditional knowledge about their uses.
Data were collected wusing a pre-structured
questionnaire having all the probable parameters to
incorporate the needful data on seasonal availability
of edible plants, their parts used, local names,
utilisation pattern, preference, harvesting methods
etc. Regular visits to forest areas were made for the
collection of voucher specimens for herbarium
preparation (29). The plant species were identified
with the help of taxonomic experts, relevant
taxonomic literature (30-31) and in consultation with
the specimens available at the regional Herbaria
(ARUN and ASSAM) of the Botanical Survey of India
and Herbarium of the State Forest Research Institute
(APSH), Itanagar. The voucher specimens were
deposited at Forestry Herbarium, Department of
Forestry, NERIST. The market survey of four major
local markets, two from each districts was also
carried out to assess the available wild edible plants
being marketed following standard methodology (32).

Quantative analysis

In order to gain understanding and identification of
the commonly preferred and valuable species of the
wild edible plants and their local importance, the
following quantitative analysis were also attempted.

Edibility Index (EI): EI of all the wild edible plant
species was worked out using a component-wise scale
value method (33). The value of scale ranges from
one to ten and each plant component (leaf, seed,
flower, stem, bark, root, resin, gum, entire aerial part
and whole plant) was assigned a value of 10% each.
EI was calculated by dividing the summing up
component usage of each edible plant with the whole
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Fig. 2. Dominant families of wild edible plant species used by Galo tribe.

plant (WP) score of 100%. The following formula was
used for calculating EI:

Where, EI = Edibility index, PUi = parts used of ith
species, WPUi= whole plant use of ith species.

EI (%)=

PUI
——x 100
WPUI

Relative Frequency of Citation (RFC):

The RFC value of each species were calculated
following the standard methods (34). The RFC value
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ranges from 0 (none of informant mentioned the use
of plant) to 1 (use of plant is mentioned by all the
informants) and was worked out using the formula:

RFC = FCs/N,

where FCs= number of informants mentioned the use
of species and N = Total number of informants of the
study i.e 120 in the present study.

Results
Wild edible plants diversity

The results of the present ethnobotanical study
indicated that the Galo tribe of the Indian state of
Arunachal Pradesh uses a large number of wild
edible plant species as per their culture and tradition.
A total of 125 wild edible plant species belonging to
99 genera and 54 families have been reported to be
used by the tribe to meet the food and nutritional
requirements. Except, one species of Gymnosperm
and four species of Pteridophytes, the rest of the
species belongs to Angiosperms representing 44
dicotyledonous and 7 monocotyledonous families.
Among the families recorded, Urticaceae with ten
species was recorded to be the most dominant family
commonly used as wild edible by the tribe. Other
dominant families were, Asteraceae (8 spp.),
Moraceae (7 spp.) and Lamiaceae (5 spp.) (Fig. 2).
Genera wise Ficus was found to be the most
dominant genera with five species followed by
Dioscorea, Rubus and Saurauia each with three
species. Based on the major life forms, the maximum
number of plant species recorded were herbs with 47
spp (38%), followed by trees having 44 spp (35%),
shrubs 24 spp (19%), and climbers 10 spp (8%) (Fig.
3). The details of all the species recorded are listed in
Supplementary Table 1 incorporating the botanical
name, family vernacular name, voucher number,
habit, parts used, categories of uses etc.

19%

Shrub » Herb = Climber

Fig. 3. Habit wise diversity of wild edible plant species used by Galo
tribe.

1 Trae

When all the edible plants used by the Galo tribe
were categorised based on their uses, they are
classified into five distinct groups viz. vegetables,
edible fruits, spices and condiments, alternative foods
(substitutes for food grain) and mouth fresheners
(Fig. 4). Among these categories, the maximum
number of species are used as vegetables (66 spp.),

followed by edible fruits (51 spp.), spices and
condiments (10 spp.), mouth fresheners (3 spp.) and
two species as alternative foods. Although almost all
the plant parts were found useful, the leaves or leafy
shoots consumed for vegetables represent the
maximum number with 64 species (26%) followed by
the edible fruits taken either as a raw or dried form
with 50 species (25%). A good number of flowers and
seeds of different plant species were also recorded to
be edible. Roots and tubers were least in numbers
among the reported as edible. The majority of the
recorded edible fruits are consumed raw; however,
the leaves, flowers, stems, roots and tubers which are
mainly used as vegetables are cooked for
consumption. The vegetables are mostly cooked in
the form of boiled food with salt, garlic and chilly as
major ingredients. However, the leaves of Centella
asiatica, Houttuynia cordata, Hydrocotyle javanica,
Oxalis debilis var. corymbosa and stem of Begonia
aborensis were usually consumed as raw. Seeds of
edible fruits such as Artocarpus heterophyllus,
Castanopsis hystrix, C. indica are usually roasted for
consumption (Supplementary Table 1 & Fig. 5).
Among the reported wild edibles, 20 species were
also used medicinally for curing various health
ailments.

Harvesting frequency and marketing potential of
wild edible plants

Based on the information gathered during the
questionnaire survey and group discussions with the
villagers, it was found that about 46 species were
highly preferred and harvested frequently by the
community to meet their daily nutritional needs
(Table 1). These species were also found supportive
in revenue generation through trading in the local
markets. The frequently harvested species includes
the most commonly used wild edible vegetables such
as Clerodendrum glandulosum, Pouzolzia hirta,
Gynura bicolor, Houttuynia cordata, Litsea cubeba,
Piper pedicellatum, Solanum americanum, Spilanthes
acmella, Zanthoxylum rhetsa etc. The majority of the
species harvested frequently represent the leafy
vegetables. As the leaves are the only parts available
throughout the growing season, they are collected
year round based on availability and by virtue, their
consumption becomes higher. On the other hand, 28
species are were found moderately harvested while
50 species are harvested rarely.

The market survey of the study area revealed
that apart from meeting their daily household needs,
the local community also used to collect wild edible
plant for a supplementary source of income. A total
of 41 species were found to be sold in the local
markets for subsidising income and economic
benefits. Among these, species like Acmella
paniculata, Allium hookeri, Amomum dealbatum,
Clerodendrum glandulosum, Dioscorea bulbifera,
Diplazium esculentum, Elatostema platyphyllum,
Pouzolzia hirta, Gynura bicolor, Houttuynia cordata,
Impatiens vadyae, Litsea cubeba, Musa balbisiana,
Phoebe cooperiana, Phyllostachys bambusoides, Pilea
pumila, Piper pedicellatum, Solanum americanum,
Spilanthes acmella, Zanthoxylum rhetsa were found to
be highly preferred wild edible plants among the
local consumers and hence showed good market



Table 1. Highly preferred wild edible plants by Galo tribe.

PLANT SCIENCE TODAY [} 527

Sl. No Botanical name Part harvested | Purpose of harvest Season of harvest
1. Acmella paniculata Leaf Household & economic All season
2. Allium hookerti Whole part Household & economic December - February
3. Amaranthus viridis Leaf Household & economic All season
4. Amomum dealbatum Fruit Economic September - November
5. Artocarpus heterophyllus Fruit Household & economic April-June
6. Cardamine hirsuta Leaf Household & economic All season
7. Castanopsis hystrix Fruit Economic June - August
8. Castanopsis indica Fruit Economic October - December
9. Centella asiatica Whole part Economic All season
10. | Chenopodium album Leaf Household & economic June - September
11. | Cinnamomum tamala Leaf Economic All season
12. | Clerodendrum glandulosum Leaf Household & economic All season
13. | Corchorus capsularis Leaf Household All season
14. | Crassocephalum crepidioides Leaf Household All season
15. | Dillenia indica Fruit Economic September - November
16. | Dioscorea esculentum Tuber Economic November - January
17. | Dioscorea bulbifera Tuber Economic October - December
18. | Diplazium esculentum Leaf Household All season
19. | Elatostema platyphyllum Leaf Economic September - November
20. | Eryngium foetidum Leaf Economic All season
21. | Fagopyrum esculentum Leaf Household All season
22. | Ficus auriculata Fruit Household April - June
23. | Ficus racemosa Leaf Household All season
24. | Garcinia indica Fruit Household & economic May - July
25. | Gynura bicolor Leaf Household & economic All season
26. | Henckelia adenocalyx Leaf Household All season
27. | Hornstedtia arunachalensis Fruit Household September - November
28. | Houttuynia cordata Leaf, root Household & economic All season
29. | Impatiens vadyae Leaf Economic All season
30. | Litsea cubeba Young fruit Household & economic April-June
31. | Mangifera sylvatica Fruit Household November - January
32. | Musa balbisiana Inflorescence Economic All season
33. | Mussaenda roxburghii Leaf Household All season
34. | Phoebe cooperiana Young fruit Economic August - October
35. | Phyllostachys bambusoides Young shoot Economic February - April
36. | Pilea pumila Leaf Economic All season
37. | Piper pedicellatum Leaf Household & economic All season
38. | Pouzolzia hirta Leaf Household & economic All season
39. | Pouzolzia sanguinea Leaf Household All season
40. | Rhynchotechum ellipticum Leaf Household & economic All season
41. | Rubus rosifolius Fruit Household April - June
42. | Selaginella wallichii Leaf Economic All season
43. | Solanum americanum Leaf Household & economic All season
44. | Spilanthes acmella Leaf Household & economic All season
45. | Zanthoxylum armatum Fruit Economic May - July
46. | Zanthoxylum rhetsa Leaf Household & economic All season

demand. The parts of these species were sold in
higher rate among all the marketed species which
cost a minimum of Rs 80/Kg. In the market these
items are normally sold in the form of a bunch, group
or bundle as per the plant parts @ Rs. 20 to Rs. 40 per
unit. Besides, the species like Amaranthus viridis,
Artocarpus heterophyllus, Averrhoa carambola,
Castanopsis hystrix, C. indica, Centella asiatica,
Chenopodium album, Cinnamomum tamala, Corchorus
capsularis, Crassocephalum crepidioides, Dillenia
indica, Dioscorea alata, Elaeocarpus floribundus,
Eryngium foetidum, Fagopyrum esculentum, Garcinia
indica, Gynura cusimbua, Hydrocotyle javanica,
Mentha spicata, Piper longum, Zanthoxylum armatum
were also found to have market potential. Among the
most preferred ones, the species like Dioscorea
bulbifera, Impatiens vadyae, Litsea cubeba, Phoebe
cooperiana, Phyllostachys bambusoides etc. marketed
seasonally. While, the species that are consumed for
their leaves or leafy shoots were marketed
throughout the year. These include Acmella
paniculata, Clerodendrum glandulosum,
Crassocephalum crepidioides, Dioscorea esculenta,
Elatostema platyphyllum, Pouzolzia. hirta, Houttuynia

cordata, Piper pedicellatum, Solanum nigrum,
Spilanthes acmella and Zanthoxyllum rhetsa. Some of
the wild plant species used as vegetables and fruits
by the Galos are shown in Fig. 6 & 7.

Quantitative analysis
Edibility index of wild edible plants:

Component wise usage assessment of wild edible
plants reveals the usability of particular plants parts
and their current status of consumption of a
particular plant species by the Galo tribe. The
analysis showed that 29 species have at least 30% or
more edibility index (Supplementary Table 1). The
highest edibility index was recorded in Solanum
americanum with 50 %, while three species,
Chenopodium album, Houttuynia cordata and Oxalis
debilis var. corymbosa showed edibility index of 40 %
each. On the other hand, 56 species show an edibility
index of 20 % and the lowest edibility index of 10 %
was recorded in 40 species.

Relative frequency of citation (RFC):

RFC revealed the importance of wild edible species
with respect to local informants who cited the plant.
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Fig. 5. Mode of consumption of wild edible plants by Galo tribe.

RFC value of the present study ranges from 0.24 to
0.95 (Supplementary Table 1). The maximum value of
RFC were recorded in Pouzolzia hirta (0.95), Piper
pedicellatum (0.94), Zanthoxylum rhetsa (0.92) and
Clerodendrum glandulosum (0.90). Whereas, lowest
value were recorded in Erigeron canadensis (0.24),
Baliospermum calycinum and Osbeckia nutans with
RFC value of 0.25 each.

Discussion

Globally wild edible plants are preferred and
collected to fulfil the food and nutritional

requirements by the rural communities. In rural
India, the uses of the wild edible as food stuffs is a
common practice and report on consumption of more
than 1400 species under 184 families by the different
communities have already been depicted (16). The
present ethnobotanical study on Galo tribes in the
Indian Eastern Himalayan state of Arunachal
Pradesh also revealed the uses of a large number
species as wild edibles. The study confirmed the uses
of 125 plant species that are being used for various
purposes in the form of wild edible. The results of the
present study are although in conformity with the
reports of previous studies, on different tribes of



north eastern region (13, 35, 36, 37) as well as other
Indian states (3, 14, 15), the number of species
reported here is comparatively higher. Uses of about
195 plant species as wild edible by the tribal
communities from Indian Himalayan region have
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harbour a rich diversity of various useful wild plants,
and the tribal communities of the region including
the Galo tribes of Arunachal Pradesh have vast
traditional knowledge associated with selection and
Although

utilisation of different plants. the

Fig. 6. Wild vegetable plants used by Galo tribe A. Henckelia adenocalyx B. Rhynchotechum ellipticum C. Pouzolzia hirta D.
Lycianthes laevis E. Mussaenda roxburghii F. Piper pedicellatum G. Pouzolzia sanguinea H. Clerodendrum glandulosum J. Houttuynia
cordata K. Phoebe cooperiana L. Spilanthes acmella M. Phyllostachys bambusoides.

also been reported in the previous studies (32). The
results justifies that the forest areas of the region

consumption of some of the wild plants by Galo tribes
reported here were highlighted previously (21-22),
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Fig. 7: Wild edible fruits used by Galo tribe A. Ficus auriculata B. Garcinia indica C. Alpinia malaccensis D. Mangifera sylvatica
E. Choerospondias axillaris F. Stixis suaveolens G. Rubus lucens H. Nephelium lappaceum 1. Garcinia pedunculata J. Sterculia

lanceolata K. Amomum dealbatum L. Castanopsis hystrix.

the present study added 71 additional species to the
list of wild edible plants of the Galo tribe. Hence, the
present study forms a comprehensive account of the
wild plants of the Galo tribe. It also reflects the vast
traditional knowledge and preference and
dependency of the Galos on wild edible plants to
meet their food and nutritional requirements.

Dependency on wild plants for day to day activities
and consumption of many wild plants for various
dietry requirements by the tribes of north eastern
region have already been highlighted in different
studies (32, 37, 38).

The edible use of the four species namely
Henckelia adenocalyx, Hornstedtia arunachalensis,



Impatiens vadyae, Meliosma rhoifolia var. barbulata,
reported in the present work have not been known
earlier and hence probably forms the first report. It
suggests that there is still huge hidden traditional
knowledge in unexplored areas which may be
inspiring for the ethnobiological researchers to carry
out studies in those areas. The present report
provides scope for further study of the aforesaid
species from the nutritional and phytochemical
aspects which, if found suitable, may contribute
substantially to the nutraceutical industries.

The majority of leafy vegetable and fruits are
consumed in fresh form through seasonal preference
and selection. Thus, it can be stated that the
consumption of wild edible plants is a common
livelihood option of the Galos to fulfil the food and
nutritional requirements for all the age groups from
the children to the elderly people. The high usage of
wild edible plants indicates availability and ease of
accessibility of various wild resources coupled with
vast associated traditional knowledge on its utility.
This indicates the huge gene pool diversity of wild
edible plants in the region, which further provides
scope for suitable agro-horticultural research
interventions for improving economic and livelihood
security of the tribal communities of the region.

The complete nutritional analysis and data of the
wild plants used may pave way for the selection of
nutritionally important plant resources, which in the
long run may contribute substantially toward
fulfilling FAO and World Health Organisation’s target
of eradicating all forms of malnutrition (39). The
potential contribution of wild edible plants towards
meeting the daily nutritional requirement of the
rural population has also been highlighted previously
by various workers (40-41).

The study reveals that 46 species are being
frequently harvested by the local people to meet their
daily household requirements, out of which 41
species have market value and are sold in the local
market. These species are playing a vital role in the
livelihood improvement of the Galos by providing
supplementary income. However, due to the ease of
accessibility and availability of the species in the wild
and lack of standardised cultivation and harvesting
practices, the local people still collect a large quantity
of the wild edible plants from the natural habitats for
both household need and economic earning. The
unsustainable methods of collection of some
important wild edible plants, such as the collection of
huge quantities of immature fruits of, Litsea cubeba,
Phoebe cooperiana, Zanthoxylum armatum,
Zanthoxylum rhetsa etc. without allowing it to
replenish naturally may result in a decrease in
population in its natural habitats. Thus, there is need
to create awareness among local communities on the
sustainable harvesting methods and standardized
cultivation practices of economically important wild
edible plants, to meet the future household and
socioeconomic need and to reduce pressure on wild
population. Inclusion of wild edible plants in the
traditional home garden and other agroforestry
practices may also be another option in
supplementing the household and market demand. It
has also been noted that 20 species are also being
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used by the tribe to cure various health ailments,
thus recognising both the medicinal and nutritional
values. The uses of wild edible plants as medicine for
their therapeutic properties have also been
highlighted by other workers (10, 42, 43). It increases
the importance of the wild edibles in the livelihood
aspects of different various communities and
potentiality of such resources in health management
practices.

The component wise assessment reflects the
consumptive sense of tribe regarding particular parts
of wild edible plants. Except for four species, all the
species showed less than 30% edibility index
reflecting the preference of the tribe in consuming
the different parts of a particular species. The result
of the present study was found to be very contrasting
with the findings from Himachal Pradesh (33), the
western Himalayan state of India, where, edibility
index of 100 % was reported for 2 species and more
than 80 % for 11 species. Overall, more than 36 % of
the total 85 species reported by them have a higher
edibility index. The differences in the edibility level
of a particular species may be attributed to the
restricted knowledge of specific tribe in the selection
of wild edible plant species (44) which augments
further scope for exploration of different plant parts
of a species having low edibility index for its
consumptive possibilities.

The analysis of relative frequency citation (RFC)
of species revealed that above 60% species are
preferred by more than 50% informants showing
higher RFC values. Maximum value of RFC were
reported in the species like Pouzolzia hirta, Piper
pedicellatum, Zanthoxylum rhetsa, Clerodendrum
glandulosum etc which are also found as preferred
vegetable plants of the state (18, 22, 45). The report of
higher value in these species indicates cultural and
traditional importance of species among the local
communities (10, 46). In a study it was reported that
the RFC value ranges from 0.38 to 0.70, with the
highest value in Cannabis sativa and concluded that,
the vast distribution, ease of availability and frequent
consumption of particular plants by the local
communities as the reason for higher RFC (46).
However, medicinal and economic attributes of
edible plant resources may also be determinant
factor in higher RFC, as most of the species with
higher RFC value in the present study are being used
by the local communities for medicinal purpose as
well as to generate supplementary income.

Conclusion

The wild plant resources play a vital role in the
livelihood improvement of the poor tribal
communities having limitations of other livelihood
options due to inadequate infrastructural facilities in
the Himalayan terrain. The gathering of the various
plant parts and their marketing have been adopted as
one of the best livelihood options as many of the
species showed higher market potentiality. The
present study also noted that the recent trends of
population migration from rural to urban areas.
Changing lifestyles of the local communities due to
urbanisation have resulted in less reliance on
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traditional livelihood practices. There is a rapid
decline in the traditional and oral transfer of
traditional knowledge in both urban and rural areas.
Therefore, it becomes imperative to document and
preserve the rich traditional knowledge to serve
future generations as well as for conservation and
harnessing of useful wild species for prospects.
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