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55(1):47-62, 2001. Field and herbarium studies on wild flowering plants of Ethiopia furnished
203 species consumed by the community. These account for about 3% of the higher plant species
in the country and comprise herbs (37%), shrubs (32%), and trees (31%). Species with edible
fruits contributed to 61.6%, leaves 27.7%, stems 14.4%, roots 13.3%, and seeds 10.3%. About
15% are considered famine foods. Forest habitats gave 102 species, woodlands 99, grasslands
83, bushlands 52, rocky and dry areas 47, cultivated places 41, riverbanks 31, and roadsides/
disturbed areas 25. The altitudinal distribution gave 148 species between 1500-2400 m, 144
below 1500 m and 81 above 2400 m a.s.l. Some species are wild and others slightly or strongly
associated with humans, revealing a living analogue of the wild-semiwild-domesticated contin-
uum. Full-scale ethnobotanical studies, implementing appropriate conservation measures and
domesticating and integrating promising taxa into existing crops are favored for the purpose
of diversification of food sources, ensuring food security, and maintenance of biodiversity and

environmental integrity.
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The River Nile region and eastern Africa are
among the earliest places where humans exper-
imented with primitive food production strate-
gies including hunting, gathering, and primal
cultivation (Brandt 1984; Hadidi 1985). Kunkel
(1983) compiled more than 12 000 plant species
considered edible by humans, many of them na-
tive to Ethiopia. Plants for human consumption
account for about 5% of the total plant species
of the world. Most of these are found in the wild
where they are threatened by changes and deg-
radation in natural ecosystems, specific habitats,
and vegetation types. These phenomena are
more pronounced in countries like Ethiopia
where high rates of human population growth
Jjoin up with insufficient documentation and con-
servation of the biota, in particular safeguarding
promising plant taxa.

The Ethiopian flora is estimated at between
6000 and 7000 species of higher plants (Tewolde
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Berhan G. E. 1991), and about 10-12% of these
are estimated to be endemic (Friis, Rasmussen,
and Vollesen 1982; Thulin 1983). The diverse
vegetation (Ensermu Kelbessa et al. 1992; Pichi-
Sermolli 1957) and ecological conditions are
among the factors that support a rich flora,
which is under threat. Crop agriculture in Ethi-
opia is generally estimated to date from 5000—
7000 B.p. (Brandt 1984; Ehret 1979). The coun-
try is an important center for food plant domes-
tication and diversification as reported in various
sources (cf. Huffnagel 1961; Purseglove 1972,
1974; Vavilov 1951; Westphal 1975) as evi-
denced by the abundance and diversity of spe-
cies and varieties of food crops (Harlan 1969)
and their wild/weedy relatives (Edwards 1989,
1991). This is coupled with the preservation of
ancient farming systems, old landraces, and rich
plant lore. Based on the work of Vavilov (1951),
Harlan (1969) indicated that Ethiopia is possibly
the primary source for 38 crop plants, which was
later reduced to 11 by Zohary (1970). Among
those domesticated and disseminated within
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Ethiopia are some of the most important staple
crops of the country: e.g., Eragrostis tef (Zucc.)
Troter (Poaceae), Ensete ventricosum (Welw.)
Cheesman (Musaceae), Brassica carinata A.
Braun (Brassicaceae), Plectranthus edulis (Vahl)
Forssk. (Lamiaceae), and Coccinia abyssinica
(Cucurbitaceae). Eragrostis tef is currently also
cultivated in Idaho (USA) for use by Ethiopian
immigrants, and as a fodder plant in South Af-
rica and Australia. Gradual awareness of prob-
lems associated with dependence on a few crop
plants perceptibly resulted in the current world-
wide discernment of plant food-source diversi-
fication. This is expected to bring into focus the
valuable resources of lesser-known crops (Abe-
be Demissie 1991; Westphal 1975) and promis-
ing wild edible plants (Amare Getahun 1974);
thereby heightening interest in their in situ and
ex situ conservation.

Information on wild edible plants of Ethiopia
is scattered in botanical monographs, glossaries,
and informal notes as well as in the rich oral
tradition of the different communities. The delay
in the production of a complete modern flora of
Ethiopia and the insufficient ethnobotanical in-
vestigation partly account for the prevailing in-
complete knowledge on the wild edibles of the
country.

The main objective of this paper is to give
some insight into the wild/semiwild edible
plants consumed in Ethiopia. An equally impor-
tant purpose is to draw the attention of botanists,
agriculturists, conservationists, farming com-
munities, and others to the biodiversity of wild
edible plants with the vision of developing a
suitable scenario for increased emphasis on con-
servation, development, promotion, sustainable
use, and perhaps domestication of some in the
long term.

MATERIALS AND METHODS

A survey of the food plants and a comple-
mentary study of the traditional home gardens
of Ethiopia was made between 1992 and 1995
(Zemede Asfaw 1997; Zemede Asfaw and Ayele
Nigatu 1995). Data on wild/semiwild edible
plants were also collected during field studies.
The field data were combined with data retrieved
from the relevant literature (Abbink 1993; Ama-
re Getahun 1974; Azene Bekele 1993; Hedberg
and Edwards 1989; Kunkel 1983; Mengistu
Woube 1995; Edwards, Mesfin Tadesse and
Hedberg 1995; Phillips 1995; Westphal 1975).
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Supplementary data were also generated through
herbarium research involving the collection of
information given on specimen labels. Published
volumes of Flora Ethiopia and herbarium col-
lections were used to analyze the distribution of
the species in altitude and habitat types. The au-
thors’ personal knowledge, information from di-
verse sources including knowledgeable col-
leagues, informal notes and records, and discus-
sions with elderly people and youth were used
to supplement and contextualize the data. The
plant species reported here (Appendix 1) have
been sifted and compiled by following the meth-
od of triangulation through various rounds of
cross-checking field-collected information with
that retrieved from herbarium and literature
sources. Comparisons, syntheses, analyses, inter-
pretation of results, and study of group attributes
helped to generate information on aspects of use,
conservation, and prospects of wild/semiwild ed-
ible plants of Ethiopia.

RESULTS AND DISCUSSION

DIVERSITY OF SPECIES, GROWTH FORMS AND
EDIBLE PARTS

From the present study and earlier works the
edible plants of Ethiopia are estimated to about
8% of the higher plant species in the country. It
is further analyzed that about 25% of these are
cultivated as food crops and the remaining
(75%) could be categorized as wild, semiwild,
or naturalized. This paper focuses on 203 spe-
cies of wild edible plants consumed by the com-
munity in different parts of Ethiopia under a va-
riety of conditions. These account for about 3%
of the higher plant species and about 50% of the
wild edible plants of Ethiopia (cf. Appendix 1).
There are also wild plants in Ethiopia whose ed-
ibility has been reported from other parts of the
world but edibility in Ethiopia awaits elucida-
tion.

The 203 species listed in Appendix 1 belong
to 135 genera and 60 families and are mostly
picked or harvested from natural stands and con-
sumed in varying quantities by different groups
of people. Herbs accounted for 37%, shrubs for
32%, and trees for 31%. The majority of the
species (i.e., c. 72%) have their fruits and/or
seeds as the edible parts and in only one-third
of the species are the vegetative parts of the
plants, i.e., leaves, stems, and tuberous roots re-
ported to be eaten. Few species (about 6%) offer
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TABLE 1. MAIN FEATURES OF WILD/SEMI-WILD EDIBLE PLANTS (ANALYSIS OF THE DATA IN APPENDIX 1).

No. of
Feature species % of total
A. Growth Habit
Herbs (incl. herb/cl., herb/sh.) 76 374
Shrub (incl. sh/cl., sh/tr) 65 320
Tree (incl. tr/sh) 62 30.5
B. Parts consumed
Fruits only 104 51.2
Leaves only 19 9.4
Roots only 13 6.4
Seeds only 6 3.0
Stem only 4 20
Whole plant 13 6.4
Fruits + seeds 12 59
Fruits + leaves 6 3.0
Leaves + stems 10 4.9
Leaves + roots 3 1.5
Gum 5 25
Buds 1 0.5
Flowers 1 0.5
Leaves + buds 1 0.5
Leaves + stem + seeds 2 1.0
Fruits + seeds + seedlings 1 0.5
Fruits + leaves + roots 2 1.0
C. Forms of consumption
As vegetables/pot herbs 24 11.8
As condiments/spices/flavouring 11 54
As famine food 30 14.8
As supplementary food 1 0.5
Unspecified 133 65.5
Other (seasoning, preserving, greasing) 4 2.0
D. Mode of consumption/use
Raw/fresh 58 28.6
Roasted/cooked/boiled 14 6.9
Not specified 131 64.5
E. Common consumer group
Children/shepherds (+ adults) 18 (7) 8.9
Unspecified 185 91.1

both their vegetative and reproductive parts for
consumption (Table 1). In 25% of the species
more than one part of a plant is known to be
consumed. Many of the species (mainly trees)
are multipurpose as they also satisfy non-food
needs of communities. Consumption of many
species is localized and restricted to rare occa-
sions such as casual encounter, while others
(e.g., Carissa edulis, Solanum nigrum, Zizyphus
mauritiana, and related spp., Tamarindus
indica) are more frequently consumed all over
Ethiopia and beyond, as far as Kenya and other

countries (Ichikawa 1980; Kabuye 1986; Mesfin
Tadesse pers. obs.). It is interesting to note that
some species (e.g., Embelia schimperi, Myrsine
africana, Tamarindus indica) are also widely
used in traditional herbal medicine.

A higher number of edible plant species were
encountered in the families Fabaceae (12%), Cu-
curbitaceae and Moraceae (5% each), Tiliaceae,
Rosaceae and Vitaceae (4% each), and Anacar-
diaceae (3%). A few of the edible species, e.g.,
Lantana camara, Physalis micrantha, P. peru-
viana, Prosopis juliflora, Solanum nigrum, and
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Vaccaria pyramidata are exotic but widely nat-
uralized.

DISTRIBUTION, USE IN DIETS, AND OVERALL
IMPORTANCE

The analysis showed that 144 species have
been recorded from altitudes below 1500 m, 148
in the altitudinal range of 1500-2400 m and 81
from above 2400 m a.s.l. Species with wider
amplitude and plasticity are found in multiple
altitudinal ranges and multiple habitats as well.
Habitats that yielded more wild edible plants in-
clude forests with 102 species, woodlands 99,
grasslands 83, bushlands 52, rocky and dry areas
47, cultivated places 41, and roadsides and dis-
turbed areas 25. Most of these habitats are either
converted or being converted to farmlands and
settlement areas.

The wild edible plants supplement conven-
tional food sources with some of them being
wild relatives of food crops and others, e.g.,
Cordeauxia edulis, considered of high potential
as future food crop (Abebe Demissie 1991). Oral
tradition and documented sources reveal that in
the distant past vegetable food in Ethiopia was
being drawn not only from cultivated plants but
also from adventives such as weeds in farm-
lands, natural bushlands, forests and grasslands.

The importance of wild plants as food is be-
lieved to have gradually diminished with the ad-
vent of cultivation and modernization. However,
sporadic consumption of vegetal matter from
wild stands has continued with more regularity
and higher intake proportion in times of food
shortages and civil strife. The analysis showed,
as was reported by Amare Getahun (1974), that
during normal periods, young males of rural
Ethiopia consume more wild fruits. During pe-
riods of civil unrest and food shortages, rela-
tively higher intake of wild fruits are reported.
Consumption, as raw or cooked leafy vegeta-
bles, fruits, seeds, and roots increases between
the end of the previous and the beginning of the
new harvest period. This is the time of the year
when many families exhaust their grain stores
and pits, and wait for the next harvest mainly
subsisting on unconventional food sources. Wild
edibles are reserve foods that fill the food deficit
gap of resource poor members of society. Diets
of monks, nuns, and hermits, in the past, con-
sisted mainly of wild plant material supple-
mented by some roasted grains. The buffering
effect of wild edible plants against food short-
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ages has been documented for Ethiopia (Amare
Getahun 1974) and for other countries (Johns
and Kokwaro 1991; Kunkel 1983). However,
under normal situations the contribution of wild
food plants to the overall food delivery of the
Ethiopian society is relatively small because
they merely serve as supplementary or occa-
sional snacks during certain seasons. For some
minority groups in remote rural area of Ethiopia
the contribution of wild edible plants to the reg-
ular diet is more significant. Most of the plants
compiled here are consumed by a wide range of
social groups where the plants grow whereas
some have a restricted distribution and are used
by particular groups.

Although the quantity of wild plant parts con-
sumed may be relatively small, the nutritive val-
ue is supposedly significant (Anonymous 1989).
In many sub-Saharan African countries some of
the plants screened here (e.g., Solanum nigrum,
Cleome gynandra, Amaranthus spp.) are regu-
larly cultivated, sold alongside other vegetables,
and are parts of the daily menu. In recognition
of their multiple roles as food, fodder, medicine,
live fence, and shade species, etc., a number of
them are deliberately grown around human hab-
itations. Carissa plum (Carissa edulis), the
Abyssinian rose (Rosa abyssinica), raspberries
(Rubus spp.) and the wild kei apple (Dovyalis
abyssinica are among some of the most familiar
fruits that frequently appear on fences in many
parts of Ethiopia (Zemede Asfaw and Ayele Ni-
gatu 1995). Domestication is already on the
move for some of these plants in Ethiopia and
in other African countries.

About 28.6% of the wild food plants are con-
sumed fresh and raw (Table 1). Almost all fruits
are usually directly picked and consumed fresh
without processing. In a few cases unripe fruits
are collected and kept under warm conditions
just to enhance the ripening process and also to
prevent pest attack. Wild edible fruits are usually
damaged by a variety of pests, which impedes
harvesting from wild stands on a large scale.
Whereas rural people usually consume wild
fruits on a regular basis, most leafy wild edible
plants draw attention mostly during critical food
shortages as in famine periods. The results hint
that solving Ethiopia’s food scarcity problem
could benefit from the biological diversity found
in the wild flora. Interest in wild edible plants is
growing worldwide on account of potentials and
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TABLE 2. EXAMPLES OF VERNACULAR NAMES THAT PROVIDE HINTS FOR EDIBILITY.

Vernacular name
(Ambharic)

Scientific name

Meaning of name

Yerejna kollo
Yebeg lat
Yewof kollo
Yezinjero geba
Yewof misir
Yewof gomen
Yebereha lomi

Lantana trifolia L.
Lantana camara L.

Vicia sativa L.

Campanula edulis Forssk.
Ziziphus mucronata Willd.

Erucastrum arabicum Fisch. & Mey
Sclerocarya birrea (A. Rich.) Hochst.

Shepherd’s snack
Sheep’s tail
Bird’s snack
Monkey’s “geba”
Bird’s lentil
Bird’s cabbage
Desert lime

promises in diversification of human food sourc-
es.

SPECIAL VALUES OF MODERN
ETHNOBOTANICAL STUDIES

Analysis of a number of the vernacular names
revealed that some of them make direct refer-
ence to humans, to wild or domestic animals and
to the special botanical or utilizable features of
the plants. Plant names referring to social cate-
gories usually signify edibility as are those
linked up with domestic animals such as sheep,
goats and cattle, clever animals such as mon-
keys, or birds (Table 2). Conversely, vernacular
names associated with animals that are generally
believed by the concerned society to be danger-
ous (e.g., hyenas, snakes), filthy (e.g., hogs,
stray dogs) or treacherous (e.g., lizards, chame-
leons) usually indicate nonedibility. In some cas-
es names may actually signal an outright warn-
ing to people, especially children, indicating that
they should keep away from those plants. The
name yejib-shinkurt (for Crinum spp., Amaryl-
lidaceae), meaning hyena’s onion and yewusha
gomen (for Solanecio spp., Asteraceae), mean-
ing dog’s cabbage, in the Amharic language, are
a few examples.

Other vernacular names are attractive or re-
pulsive. Plants with names of the former type
usually indicate sweet taste, odor, flavor, etc. A
praise-worthy name is a signal of usefulness or
at least harmlessness, e.g., yeberha lomi (for
Sclerocarya birrea), meaning desert lime, in
Ambaric, or hola-gabis (for Commelina bengh-
alensis), meaning sheep-fattener, in the Oromo
language. The rather scolding or dreadful names
of the latter category of plants, on the other
hand, are alarms against possible poisons that
the plants may contain or hints to a possible dan-
ger. The names usually expose the bitter taste,
the pungent smell, or the possible physical dam-

age they may inflict. Examples of such plants
include mlas-golgul (for Gladiolus candidus
(Rendle) Goldblatt.,, Zanthedeschia aethiopica,
Arisaema spp., Araceae), meaning tongue dis-
tensor or “that which tows the tongue” and the
fungus demastefi (for Chlorophyllum molybditus
(Meyer fr.) Massee), meaning ‘‘that which
makes one spit blood” in Ambharic. Shepherd
boys and girls avoid bitter tasting types while
they consume quantities of fruits of less bitter/
sour types such as Acokanthera schimperi and
Mimusops kummel. Acokanthera schimperi is
known to be poisonous (Anonymous 1989).

Ethnobotanical approach is helpful in tapping
the indigenous knowledge that exists in the oral
tradition of communities. The importance that
these plants have had through the long years of
human existence is usually engraved in certain
societal finger prints. Recording and analysis of
indigenous knowledge helps unravel hidden wis-
dom and also develop it as a resource base
(Hammer and Mbewe 1994). An analysis of the
usually descriptive vernacular names or popular
nomenclature (Martin 1995), lines in traditional
songs, variety of common sayings, aphorisms,
poems, and the like yield important information
as they often depict special roles in traditional
rural life. Tapping indigenous knowledge
through modern ethnobotanical techniques not
only helps to know more about the use of the
plants concerned but also gives clues to their
future development, in situ and ex situ conser-
vation, and sustainable use (Hammer and
Mbewe 1994).

POSSIBILITIES FOR DOMESTICATION AND
WIDER USE oF WILD EDIBLE PLANTS

The current use status of wild edible plants in
Ethiopia represents a living analogue of the path
through which all domesticated plants had
passed during the course of human civilization,
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TABLE 3. COMMON EDIBLE PLANTS CONSIDERED SEMI-WILD OR NATURALIZED (1), DEPICTING THE WILD—
SEMIWILD—DOMESTICATED CONTINUUM (* EDIBLE PARTS SOLD IN MARKETS; */4+ ALSO SOLD IN MANY

STORES ELSEWHERE).

Place of Part

Species wide usage Current status consumed
Cordeauxia edulis Hemsl. Ogaden harvested seed
Opuntia ficus-indica (L.) Mill.* (n) all over planted, harvested fruit
Cyperus esculentus L.* Tigray harvested tubers
Physalis peruviana L.* (n) all over harvested fruits
Ximenia spp.* lowlands harvested fruits
Urtica simensis Hochst. ex Steud. highlands harvested leafy shoots
Amaranthus spp. */+ all over harvested leafy shoots
Dovyalis spp.* all over hedge, harvested fruits
Ziziphus spina-christi (L.) Willd. all over harvested fruits
Tamarindus indica L. */+ many lowlands harvested fruits
Oncoba spinosa Forssk. Hararge harvested fruits
Snowdenia polystachya (Fresen.) Pilg. all over harvested grains
Moringa spp.* Gamo Gofa planted, little care leaves
Solanum nigrum L. (n) Welayta harvested leaves, fruits
Rubus spp. all over harvested fruits
Portulaca spp. Western Ethiopia planted whole plant

as the entire spectrum represents a living ana-
logue of the wild-semiwild-domesticated contin-
uum. Many edible plant species in Ethiopia are
represented by both wild and cultivated forms
(Appendix 1). While most of the wild edibles
are wild, some have rudimentary agrobotanic
and sociocultural evidence of anthropogenic in-
fluence. Others are clearly in the pipeline to-
wards developing into domesticated crops. Spo-
radic use, occasional purposeful planting and
harvesting, marketability, and proximal growth
with gardens, crop fields, and living quarters dis-
close the position of wild edible species in the
line-up of useful plants. Wild plants that are
more commonly found in human managed land-
scapes than in undisturbed areas are regarded as
semiwild. They are consumed regularly in small
quantities when food is sufficiently available,
but in larger quantities, when food is scarce, and
are also tolerated around cultivated areas, home
gardens and field margins. They are either en-
couraged or tolerated to grow on fences and fal-
low fields. While there are many species of this
category in Appendix 1, some of the more com-
mon ones, which are close to becoming domes-
ticated crops, are given in Table 3. The prickly
pear (Opuntia ficus-indica) is purposely planted
for food and fodder in some parts of Ethiopia
(Tewolde Berhan G. E. 1989). The fruits of this
species are widely sold on roadsides and in the

market place for income generation. This spe-
cies is moving towards domestication and there
are many such examples with high potential to
justify the need for nurturing them into crops.
Many wild fruits are favorites for all categories
of people under all conditions and their pros-
pects are high. Plants loosely designated as fam-
ine/emergency foods account for about 15% (Ta-
ble 1) of the species in Appendix 1. These may
also be regarded as semiwild since they are in-
tensively used during food shortages.
Possibilities exist for domestication of some
taxa from the wild supermarket, as described by
WWEF (1990), while use in genetic improvement
of many is obvious. Fruits and other parts of
many species can be considered for processing
into more palatable and storable food products.
Some wild edible fruits, for example, Dovyalis
verrucosa, D. abyssinica, Carissa edulis, Xim-
enia americana., X. cafra, Physalis peruviana,
P. micrantha, Solanum nigrum, Rosa abyssinica,
Rubus spp., Opuntia ficus-indica, and Syzygium
guineense can be processed into jams, marma-
lades, and jellies. The quantity and quality of
food available to rural families can thus be aug-
mented. The fruits may be consumed directly
from the wild plants or from those brought into
cultivation, The need for domestication of prom-
ising wild edible plants for integration into ex-
isting land use will ultimately have positive im-
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pacts on livelihoods of rural societies. With bet-
ter delivery system in place, wild edibles could
also be promoted for use by urban dwellers,
thereby fetching cash for families.

CONSERVATION, DEVELOPMENT, AND
ProMOTION OF WILD EDIBLE PLANTS

The conservation and efficient utilization of
wild edible plants has never been undertaken by
any development-oriented agency nor by the ag-
ricultural sector in Ethiopia. There is no conser-
vation program focused to this group either.
Many species are endangered as a result of hab-
itat destruction and genetic erosion (cf. Ensermu
Kelbessa et al. 1992). Cordeauxia edulis (yeheb)
is an example of a promising species that has
been threatened because of over use in times of
crop shortages in southeastern Ethiopia (Abebe
Demissie 1991). Sisymbrium officinale appears
to have gradually lost its importance as a food
plant due to changes in food habit that favored
the use of the Ethiopian kale and other varieties
of cabbage according to information obtained
from rural dwellers.

Many people tend to associate consumption
of wild plant products with the lack of enough
food of the conventional type, i.e., poverty and
low status. Urban people taste just a little of
such types of food only to conform to the re-
questing party. This is often also done after
much coercion. Young children are enthusiastic
towards wild fruits from which they are likely
to derive valuable nutrients and, thus, can be of
service in promoting them as food. Some wild
fruits are sold in markets and along roadsides in
towns mostly by women and small children,
who also go as far as demonstrating the method
of eating as well. The customers are also mostly
children and women. As traditional societies that
use wild food sources undergo cultural transfor-
mation and some species become less frequent
in some localities, it may become necessary to
reintroduce them and promote their uses among
community members.

Being the source of a large number of edible
plants, there are many reasons for Ethiopia to
address the promotion of potentially useful wild
edible species including options for domestica-
tion of some. Several species would be further
endangered and threatened with extinction if
they are left on their own without measures for
conservation, cultivation and promotion. Some
species have profuse growth habits and may

have a colonizing/ dominating tendency, neces-
sitating appropriate management. Germane man-
agement options include protecting natural hab-
itats, encouraging growth of edible species on
waste lands, cultivation of edible shrubs and
trees as fence, shade, garden and roadside plants,
use in revegetation programs, promoting the use
among the people of products of wild edible
plants, and developing sustainable harvesting,
processing, and storage facilities. All told, pos-
itive human intervention is needed in order to
curb the threat to the biological diversity of the
wild edibles, improve food delivery, and main-
tain environmental integrity.

CONCLUSION

Ethiopia has a large number of plants for hu-
man consumption amongst its wild flora with
prospects for sustainable use from natural stands
or domestication and integration into the crop-
ping system. While plants used in traditional
medicinal practices have, comparatively, been
well documented (cf. Mesfin Tadesse and Seb-
sebe Demissew 1992; Mesfin Tadesse 1986,
1994a, b, as examples and references therein),
wild edible plants have received very little at-
tention. Attention is needed as these species are
mostly found in habitats that are already under
threat. Many edible species are found in ecosys-
tems converted to agricultural lands and in close
association with human dwellings. These have
already emerged as possible candidates for do-
mestication while for others sustainable harvest-
ing methods would have to be initiated. Pro-
cessing of edible wild foods is another way to
stimulate their use and interest in their conser-
vation and promotion. Options for utilization of
wild edible plants should be combined with sci-
entific research covering their botany, nutrient
contents, toxicity and ethnobotany to compile
the indigenous knowledge that exists with the
people that use the plants. For this prioritization
would be necessary in order to draw full atten-
tion to the more promising ones immediately.
There is also need to develop regulations that
would allow for community access, with collec-
tive responsibilities that can ensure judicial use
of products while caring for nature and respect-
ing community interests.

ACKNOWLEDGMENTS

Part of the expenses for this study was covered by a research grant to
ZA from the United Nations Program on Natural Resources in Africa.
We also like to express our thanks to Meskerem Getachew and Emebet



54 ECONOMIC BOTANY

Getnet, technical staff of the National Herbarium (ETH), for their help
in compiling information from herbarium specimens and indices.

LITERATURE CITED

Abbink, J. 1993. Meen ritual, medicinal and other
plants. A contribution to South-West Ethiopian eth-
nobotany. Journal of Ethiopian Studies 26(2):1-21.

Abebe Demissie. 1991. Potentially valuable crop
plants in a Vavilovian centre of diversity. Pages
89-98 in E Attere, H. Zedan, N. Q. Ng, and P.
Perrino, eds., Crop genetic resources of Africa, Vol.
1. Proceedings of the International Conference on
Crop Genetic Resources of Africa, Nairobi.

Anonymous, 1989. Indigenous Food Plants Pro-
gramme Newsletter (IFPP). Issue 3, October, Nai-
robi, Kenya.

Amare Getahun. 1974. The role of wild plants in the
native diet in Ethiopia. Agro-ecosystems 1:45-56.

Azene Bekele. 1993. Useful trees and shrubs for Ethi-
opia. Regional Soil Conservation Unit/SIDA Tech-
nical Handbook No. 5, 474+10 pp., English Press,
Nairobi, Kenya.

Brandt, S. A. 1984. New prospects on the origin of
food production in Ethiopia. Pages 173-190 in
Desmond Clark, I. Brandt and S.A. Brandt, eds.,
From hunters to farmers: the causes and conse-
quences of food production in Africa, University of
California Press, Berkeley.

Edwards, S. B. 1989. Herbaceous crops with impor-
tant genetic resources in Ethiopia. Pages 123-134
in Proceedings of Natural Resource Conservation
Conference, Institute of Agricultural Research, Ad-
dis Ababa, Ethiopia.

. 1991. Crops with wild relatives found in Ethi-

opia. Pages 42-47 in J. M. M. Engles, J. G.

Hawkes, and Melaku Werede, eds., Plant genetic

resources of Ethiopia, Cambridge University Press,

UK.

, Mesfin Tadesse, and I. Hedberg, eds. 1995.
Flora of Ethiopia and Eritrea. Vol. 2 (2). The Na-
tional Herbarium, Addis Ababa, Ethiopia, and Upp-
sala University, Sweden.

Ehret, C. 1979. On the antiquity of agriculture in Ethi-
opia. Journal of African History 10:161-177.

Ensermu Kelbessa, Sebsebe Demissew, Zerihun
Woldu, and Sue Edwards. 1992. Some threatened
endemic plants of Ethiopia. Pages 35-55 in Sue
Edwards and Zemede Asfaw, eds., The status of
some plant resources in parts of tropical Africa,
Botany 2000—East and Central Africa, NAPRECA
Monograph Series 2. Addis Ababa University, Ad-
dis Ababa, Ethiopia.

Friis, L., F. Rasmussen, and K. Vollesen. 1982. Stud-
ies in the flora and vegetation of SW Ethiopia. Op-
era Botanica 63:1-70.

Hadidi, M. N. 1985. Food plants of prehistoric and
predynastic Egypt. Pages 87-92 in Plants for arid

[VOL. 55

lands: Proceedings of the Kew International Con-
ference on Economic Plants, UK.

Hammer, K. and D.N. Mbewe. 1994. The role of
traditional knowledge in germplasm collecting.
Pages 147-155 in A. Putter, ed., Safeguarding the
genetic basis of Africa’s traditional crops: Proceed-
ings of ACTA/IPGRI/CARI/UNEP Seminar, Nai-
robi, Kenya.

Harlan, J. R. 1969. Ethiopia: a centre of diversity.
Economic Botany 23:309-314.

Hedberg, 1. and S.Edwards eds. 1989. Flora of Ethi-
opia. Vol. 3. The National Herbarium, Addis Ab-
aba, Ethiopia, and Uppsala University, Sweden.

Huffnagel, H. P. 1961. Agriculture in Ethiopia. FAO,
Rome.

Ichikawa, M. 1980. The utilization of wild food plants
by the Suiei Dorobo in Northern Kenya. Journal of
the Anthropological Society of Nippon, 88(1):25-
48.

Johns, T. and O. J. Kokware. 1991. Food plants of
the Luo of Siaya District, Kenya. Economic Botany
45(1):103-113.

Kabuye, C. H. S. 1986. Edible roots from wild plants
in arid and semi-arid Kenya. Journal of Arid En-
vironments 11:65-74.

Kunkel, G. 1983. Plants for human consumption.
Koeltz Scientific Books, Germany.

Martin, G. J. 1995. Ethnobotany. Chapman & Hall,
London.

Mengistu Woube. 1995. Ethnobotany and the eco-
nomic role of selected plant species in Gambella,
Ethiopia. Journal of Ethiopian Studies 28:69-86.

Mesfin Tadesse. 1986. Some medicinal plants of cen-
tral Shewa and south-western Ethiopia. SINET:
Ethiopian Journal of Science 9(suppl.):143-167.

. 1994a. History of botanical explorations in

Ethiopia. Pages 529-540 in C. Lepage, ed., Etudes

ethiopiennes, Vol. 1. Actes de la Xe conference in-

ternationale des etudes ethiopiennes, Paris, 24-28

aout 1988.

. 1994b. Traditional use of some medicinal

plants in Ethiopia. Pages 273-293 in J. H. Seyani,

and A. C. Chikuni, eds., Proceedings of the 13th

Plenary Meeting AETFAT, Malawi.

and Sebsebe Demissew. 1992. Medicinal
Ethiopian plants: inventory, identification and clas-
sification. Pages 1-19 in Sue Edwards and Zemede
Asfaw, eds. Plants used in African traditional med-
icine as practised in Ethiopia and Uganda. NA-
PRECA Monograph Series No. 5. NAPRECA, Ad-
dis Ababa University, Addis Ababa, Ethiopia.

Phillips, S. 1995. Flora of Ethiopia and Eritrea, Vol.
7: Poaceae. The National Herbarium, Addis Ababa,
Ethiopia, and Uppsala University, Sweden.

Pichi-Sermolli, R. 1957. Una Carta Geobotanica del
Africa Orientale. Webbia. Italy.

Purseglove, J. W. 1972. Tropical crops: Monocoty-
ledons, Vol. 1 and 2. Longman, Singapore.




2001] ASFAW & TADESSE: USE AND DEVELOPMENT OF WILD FOOD PLANTS IN ETHOPIA 55

. 1974. Tropical crops: Dicotyledons, Long-
man, Singapore.

Tewolde Berhan Gebre Egziabher. 1989. The rates
of the ecological crises in Ethiopia. Pages 103-110
in Proceedings of the First Natural Resources Con-
servation Conference. Addis Ababa, Ethiopia
(mimeographed).

. 1991. Diversity of the Ethiopian flora. Pages
116-123 in J. A. M. Engels, J. G. Hawkes, and
Melaku Werede, eds., Plant genetic resources of
Ethiopia, Cambridge University Press, UK.

Thulin, M. 1983. Leguminosae of Ethiopia. Opera Bo-
tanica 68:1-223. Copenhagen.

Vavilov, N. L. 1951. The origin, variation, immunity
and breeding of cultivated plants. Chronica Botan-
ica 13:1-366.

Westphal, E. 1975. Agricultural systems in Ethiopia.

Agric. Res. Rep. 826. Wageningen, the Nether-
lands.

WWE. 1990. The wild supermarket. The World Wide
Fund for Nature International, Gland, Switzerland.

Zemede Asfaw. 1997. Survey of indigenous food
plants, their preparations and home gardens in Ethi-
opia. Indigenous African food crops and useful
plants. Bede N. Okigbo, ed., NU/INRA. Assess-
ments Series No.:B6. ICIPE Science Press, Nairobi,
Kenya.

and Ayele Nigatu. 1995. Home gardens in
Ethiopia: characteristics and plant diversity. SI-
NET: Ethiopian Journal of Science 8(2):235-266.

Zohary, D. 1970. Centres of diversity and centres of
origin. Pages 33—-42 in O.H. Frankel and E. Bennet,
eds., Genetic resources in plants, their exploration
and conservation. Blackwell Scientific Publica-
tions, Oxford.




[VOL. 55

ECONOMIC BOTANY

56

SIINL] qnIys orowmne) deoaoeprredde) ‘WIR] DSOJUULO] )
SIINL quIys muoy| aeaoepuredde) Xed pupioap )
MEI ‘SJINL] 291y, SIAMuUY seaoepuredde) QU vaurdvavo stivddov)
SINIg qnuys — araoRIqQNY WY wndinoo8110 wniyjuny)
SI00Y qIoH je[-3ogox seaoe[nuedwe)) Nyssioq synpa vinupdun)
USIP[IYD IOJ YOrUS ‘MBI ‘SJINL] quys (9) oiSereyq seaoeiqioydng 81y [[ONN vandu0L3[OS g
$100y qIoH Iyn-e[sisox seodoriqroydng ey pyunLOMU DYIPILG
wno 3l (0) em JeaoeIdsIng ‘[Sug avar g
(o01ds se pasn) ‘wing 321, Jez uee-ox JeaoeIasing ISYOOH vuafiildnd vijjamsog
s3urpass SunoAk ‘spass ‘symig qIsH eqRqUISZ 9BI0RIAIY ‘WRIN wndoyiov snssviog
(pooj auturey) ‘(4sa1j) soAea [ehe)a | (W) mreqy QBIVRIASY ‘pomn) (dig yog) vuvuysaid g
(pooj aurwiey) ‘swdls 3uUnoA ‘S9ABY| qH () nbbunp QBIDRIAISY 1 psopd suaprg
(pooj auruwey) ‘soaea| ys/3a1L, (W) osoyq ‘nurezy ELERA VR A "UISAI DO1UISSAQD DUIDSAIY
MBI ‘SIINL] R (O/v) egofor SrIoBULIRIY ‘[SWOY 0]0OSIp DIUIYILDG
(g12y 10d) spnq ‘(s9[qeIagoa) saavo| 311, — aeaoeRqR 1 vaundund viumynog
(pooj surwey) ‘mel ‘syniy I, ouspag seaomvliue[eq Tanerqg ("Sor, uea) vyofipunios g
MelI ‘SIInLy ys§/aa1], ouspag ELERIAV I e ‘19 vovudA8av sapuvipg
PaY002 ‘(s13qm)) s100Yy qorys nusg seaoeSeredsy Pl SHSOW2004 SNEDLDASYy
(eJ00 owren) ur “Ino) (s19qn3) s100Y QIoH yooury/e[n yooudare-ax QradRIY NOYOS wnuvliaduinyds vuspsiy
MBI ‘SN 217, BIYSID) JpdORUOUUY ‘SI9 S1sua3auas vuouuy
sjnIy 1D/919H (1) Juswe)-3orey QBIORIIA ‘youeld vuvrLaduiiyos 'y
Spass ‘sjnig 1D/91°H (L) uswe)-Forey BIIBIA ‘your|d voruiss{qp snssojaduy
pooj surure] ‘Furjood ‘eqny, qIH (uy) oueAng QBIORIY ag g "N (18uq) sisuavpos snjpoydoydiowry
(pooy sururey) ‘spasg qoH (W) eroey SeadeuRrRUWY 1 Snplqly y
(pO0J aurwIBy) ‘SPI9s ‘SOABI[ ‘SWA)S qIoH ewinyy JraoRyIURIRIIY w1 STIDPNDD SMyIUDLOUY
o[qe1a8oa se ‘soABd 291y, BqUIRG sedIROIBQUIOY ] pioRSIP PIUOSUDPY
spraydoys Aq ‘mer ‘syniy 31, ZUSIN seooeuioody ‘yuay Maduiiyas piYIUPNoIYy
Spasg 1L/qnuys Quod| seadseqeq PIIM (1) [pSauas 'y
(uonearssaxd pooj 103) ‘wnn 29a1], — aBaORqRq ‘Topuspy (‘qe) pudyvs 'y
(pooj sururey) ‘wng YS/a2IL e83qquiy, seadeqe,] PIIM = 1200y 'Y
(pafroq) spass ‘(Surioaep) simig AL, Jein) araoeqe] °d vpqp Yy
pamays wnn Qa1], Iein) vizeg aeaseqeq IUSY X9 “ISYD0H poulss{qp v1ovoy
Hqey AUIBU IRINOBUIDA Anurey jue(g sureu [eoiuejog

Mwu_EEBV “(s)1ownsuos jusnbary
‘uondwinsuod jo Spow ‘pawnsuod (S)ued

"HOVNONVT DRIVHNY HHL NI #¥V SHAVN IVINOVNIAA TIV
‘QAIOHS FSTMYFTHLO SSHIN() "HdId NEHM NHLVE TV SLINYd LVHL HION ‘QTIM-INES AIMEAISNOD = 44 ‘QHZITVINLYN LNG ‘SNONADIANI LON — % "I =
41 ‘4N¥HS = HS “WIFGWID = TD ‘VNORSLL, = [, ‘VINVAIS = d§ ‘TIVIWOS = § ‘OW0d0 = O ‘Nd N = ‘ONOY = O ‘HSI'IONH = H ‘odmvq =
Viddg = g ‘VVMANY = NV DIVHWV = V STOSWAS ANV SNOILVIAZYAAY VIJOIHLE NI QHANSNOD SINVId FIEIA8 QTLM-TNES/QTIA T XIAONHddY



57

2001] ASFAW & TADESSE: USE AND DEVELOPMENT OF WILD FOOD PLANTS IN ETHOPIA

(s1oqm) 300y 1D/9%H BQUILIONUY 3BI0B3I0SOI(] wunyf vuvriaduiiyos
(s1oqmy) 100y Q- — 9BaOBII0DSOI(] xed (Quny]) wniojaunp “q
(parRAlNOD OSTR) ‘(SIaqm)) S1003y qorys (as) eAeHq 9B30BAIOISOI(] x5 WET SISUIUIADI DDL0ISONT
s9[qe1a8aA sk ‘(s19qn1) S1001 ‘SIABY] 1D/959H YsSny1esy QBIOBIIA puowunI(y
2 PIM (‘YO V) 2npoouapy punuaisoydL)
$9[qr1939A SB ‘Sj00ys ‘(SIagnl) $100Y GISH (Q) aun3f seooenuedwe) ISYOOH vdaftnpuv)8 vrydL)
(Areyuoworddns) ‘parseos (s1oqmy) s100y QIoH (1) nuamy[ seaoeIadL) wx | SHIUB[NIST )
PaIseOI 10 PII0Q ‘(s12qn)) S100Y qIoH LTPM ‘(008N seaoeradLD [UeA snsoqng sniadf)
s1nIg qioH — 2B30R}IQINOND) " opput °D
SInLy Q1Y — 2B20RIIQINON)) urny ], snuvlaffal snunony)
(pooj aunuej) ‘(paiseol ‘mer) sunij qnIys qay-ax ovaseqe] w% [SWSH S1npa vIXnpapio))
USIp[IYo Aq ‘mer ‘sinig 11/9nays eZUEBM-K3Q0) seooeurdelog ag ¥ Sypao D
USIp[IYd Aq ‘mer ‘synij 11/9nays BZUBA seooeuiderog ‘SIUOSY Xo ‘quaryd fouvys D)
uaip[yo £q ‘eomf{ ynig 321L BZUBA oeooeuISeiog s WBT DUDILLD DIPLO))
(9I9y 10d ‘sa[qe1aBan) soAeo] ‘SWAIS qIoH — QBOBIJLL 1 suapri ‘D
$91qe198aA se ‘SaARY] QIvH — QBI0RIIL w51 SALLOII0 D
S9ABY] qIoH — QBOBI[L], D) D (1) snssaadap snioyouo)
SIINLY 321, LURYSooy] oraoRIaSINg ‘18uyg pupmiaoq D
Spa9s ‘synig US/991], — seaorIdsIng ‘AOTYD) DL0YdO43S10UD °D)
(pooy autwrey) ‘(id) 1001 ‘saARI| ‘S)MI] 1], enbuy aegorIasing ‘[Sug (yory V) puvorfp pioydiwuwo))
(qoy 10d) juerd sjoym ‘(sroqny) $100y qIsH INUBJOM 9BIOBUI[AUIWO)) yory ‘v vijofuwy D
(0) stqe3-e[oH
(pooj autwie]) ‘(s1oqmi) s100y qI9H INYUBJOM BIONOX QBI0BUI[OUIWO)) 1 SISUaIPYSUsq PUNIUIOD)
Pa[Ioq JO MBI ‘S}INIJ ‘(PIJI0Q) SIABST] qIoH BPOUWISG-YIOM 9L8308}IqINOND) 1810A (D) spuvad )
sunig qIoH — 2B20B)IGINOND) ‘ugo)) ("'Yory 'V X ‘ISYOOH) S1suaopv )
(pajeAnND) ‘SN qH (O) aoyduy e201)IqINONYD ‘ugo) (‘wre ) votuissAqy viu1dI0)
e 103 Arejuomo[ddns ‘Guood ‘soaeo] qIoH (uy) eADyY geaoepredde) ] DApupPukS 2021
sjnig UsS/qeH - SeadellA youeld (Ned) pijofiuiod snssi)
Spoos ‘SynIq 2921], — aeaoeqe] ] vnbijis p1UOIVL2))
(siogny) 100y qIoY4 $2nan QBADBYNA Suossong (f JOOH) sisuanqg vuv.L{o)
9[qe1989A se ‘(pafloq) SaABI] QISH oyouary oB20BPIsOY A9 % "YosL (‘uasald) powuissAqp vasnjlo)
Mel ‘SInL] qnys wesy aeaseukoody «x[UBA SHNpP2 DSSLD))
nqey QWBYU JR[NOBILIOA Aqiurej el sureu festuriog

va_uaEub ‘(s)1ownsuod jusnboxy
‘uondwnsuos Jo Spoll ‘pawnsuod (S)ued

"QANNLLNOD

‘T XIANAddY



[VOL. 55

ECONOMIC BOTANY

58

sniyg qnysg BJROYUS] QBABILL YOy Y Xd ISYOOH paurdnidaf ‘o
sy quiys BIJOS JvadRIIL, ‘SSNIf L0]OI1q DIMILL)
9[qB1o89A SB ‘SaABYT qQIOH (0) PIH Je30ROTM[) SILL (QUI]) Dofisiaa1p DIUIPIDIIL)

Mel ‘Simig 21 (Q) orquren aBAIRIqIY UUOYJ, Xo "umyo§
syupuoi-siaof ~dsqus vijofiuiay viuspino)
Sy IL/qnays — SeIdIMIN. 'SIOPUY L, 12U0ISSUIAl] DIUIDLDE)
STy qnIys o[IyoRYISY seaoeiqioydng 1B10A (PIIM) psoa p188any,y
Mel ‘s)mnig da1], UISPIUDIA 9BAORTLINOR[] LD Do1pul DIINOIV]]
(synpe +) uaIpIyo Aq ‘mer ‘sjmnig a1y, eIepm QBIJRIOWN "YSSIO] vIsvA "
(synpe 4) uaIp[ryo £q ‘mer ‘symxLjy a1y, apanquieg JBIIRIOW ‘1ad 2vpnoyo-sioa g
(synpe 4) uaIp[Iyod Aq ‘mel ‘SIniq 2917, (0) 1quq SBIOBIOIN swn[g nduuuoys ‘o
(synpe +) uaIp(yo Aq ‘mer ‘sunig 9217, eIoysS SBADRIOIN WSSO NS “of
SN 21], e[[oys QBIILION T SNLOWOILS “\f
(si1npe +) uaIp[yo Aq ‘mer ‘sjni quys sarg SBAIRIOW “yssi0q vipwgod
(s)npe 4) uaIp[Iyd £q ‘mer ‘syninj 9317, BI[OYS J9BIOBIOIN [UeA DDAO "y
Mel ‘simniq 9011, (0) o8n BIORION ‘1°q pyofizdpo snorg
(pooj surwrey) ‘SwWNG qQIH 8o oeaoeidy ] SIUNUWIOD DINID L]
Sy quuys pnyui) SBIOBUAN 1 vaoyiun pruadny
. UDIP[IYD AQ ‘MBI ‘S)INI] qnuys oyspaq seadkuaqy Apueq (‘DA V) Moduryss pajony
(pooJ sururey) ‘(so[qeIadon) SWIAlS ‘SIARYT] qIoH uowoS-jomax aBdORIISSEIg KON 29 "YOSL] wnolqu.p g
(pooj aurwey) ‘(payood) SWAIS ‘SOABY ] qIoH I9Z-USWon) aeaoBOISSRIg SALI] ‘g ¥ WNOMISSAGD wWnLISpondsy
spaas ‘(peres) juerd Sunox qIoH (1) renpnpuyg BaDROISSRIG [ITH payps vonayg
$100Y qIoH — aBaseqeq f Yeq asuaarys ‘g
(s1aqm) sjo00y qIoH O[OY-TIPILD X araoeqe] ISUSOY winijofip0d vwuasorLy
(pooj surwey se) ‘(sureid) 1nng qIoH — aradeod ‘anedq d (1) vsond
(sureid) ynig qIH —_— 2BAOBOJ "AOIYD) vo1dory1av s1so48v47%
SoABY] 1D/qnuys oyoyug QBIDBUISIAIA oNIep uaduiyds piaquid
SN a1, suren) oeooeuiSerog ‘UuoY], vSowld vy
SHNIJ qrys ysneny BADBUIQIIA ] D10342 DIUDINCT
Mel ‘s)nig qnys segoIusN ‘(Q) No3oH QeaodenInose[ ‘qiepy (ISYOOH) vsoonauaa (4
MBI ‘SJINL] qnysg wiysoy| 2BIORIINOOR[] % QTR (Yo V) poruissdqo syvlvaoq
(poojy auruey) ‘payroq ‘sini YS/aaIL, (HV) es1en 9BAIRIOPRA[RS ssnf ("Yss10g) viqu8 viaqo(q
(as11) youanb 03) ‘oom[ wag qIoH 8o seaoeldy 7 oy, wnuvoryfp wnydojoydicy
(meI) Yysaxy ‘synig 3311, aIsnur anog oBoORUSQY "ISYOOH stuiofippdsaw sosddsoiq

SHIRUIAL) ‘(S)Iownsuod jusnboly 1qey SUWIPU IB[NOBILIOA Anurey yured sureu [esruejog

‘uondwinsuod Jo 9pow ‘pawmsuod (s)ued

"TANNILNOD)

"1 XIAONHddY



59

2001] ASFAW & TADESSE: USE AND DEVELOPMENT OF WILD FOOD PLANTS IN ETHOPIA

Sp9s ‘sinig qnIys [Quelipe)' SeooRUISIAIA ] PUDILLD 2UISICN
(pareAD O

0s[e) ‘so[qe1afoa se payood ‘swals Funok 2 SIABIT 217, o[y oeooeSulION ‘poyn) (f ‘Yeq) pwiadouais "W
(pareAnnd

0s[®e) ‘s9[qe1aSoA se poxooo ‘sua)s Funok 2p saAra qniyg nyary 9B90BSULION we| v42f12]0 DIULIOW

soaeo] Sunof ‘dnd 1mnig 1D/95°H Sorey-eInyox 1= 3) (eh il ity YOBRWINYOS PO DIIPLOMON

Mel ‘sinyj 1L, aysyq aeaoejodes ‘DA "V X9 "ISYS0H jausuiny sdosnuapy

juerd sjoym ys/qoH O[TYoaN SraoRIUIRT] Uy S1SUaPIUIq VIPUDLII

(Supoaep Joy) 9ueld sjoym qIoH (Q) ©39[ eyoLIOY oBaoeIIIE ] 1 voupnby vy

synIy qnIys ey Seo0RNISE[d)  U0sqoy (YA9Z 29 ‘PIoA) pidydo.aray snuailopy

(pooj auturey) S3nIy Q1] (A) yoIoqoyo) ‘rdming seoorjodesg "AOTYD) 181MIng vavYJIUD

(e1e1d Sunyeq Suiseard 1oy) ‘synig 11/9nIys eMI[Y] SeOORUISIAIN "YSSIO PID]02oUD] DSIVIY

(pareAND OSTe) SI[qEIToA St ‘saABd] Sunok 29 SIMI] 1D/939H — aB2OV)IGINON)) 1 porpunko pffny

(qusunpuod se) ‘querd ajoym qnys 1019503 QBOORUSQISA ‘uardg (i wung) voruvav! viddry

(POO0J QuIUIe)) ‘SIABY] qIoH () TpPnuey Bl 1 | ‘AT[Q SAYyovIsopo sPINIg

snIgy Qa1], (O V) oquias aeooepurdes Yueo] SIsuapp3auas sayupsidag

$9]qe)oFoA se ‘soAwaT] qIH (O) endroduely BIVBINSY so[noOg Xo UIuY D1Jofionxvin] DIVUND]

sjnIg qnIys of[oy] euforox QBOOBUSGIOA ] pIjofiag g

(pozITeInieu ‘pIJeATIND) UIP[IYD Aq ‘mel ‘SjnL] qnIys o[[0Y Jomax SBOOBUSQIOA T p40WDD DUDIUDTT

SPA9s ‘SN 1L, (Q) mjpreq JedoRIpIRORUY 2% 18U (YOTY V) Madunyos

Spoas ‘syniq I —_ 2BIORIpIEORUY ‘[oes (‘AowyD)) vijofippui vavuuD

s)In1g [Do/qnIys (0) 199H seadeuAid0dy Jdeig nuvuvyong vydjopuvy

(pooj surwiey) ‘synrjy 1], (W) mnreg seaoeuoudig ‘1zua puvoLLfo p1jadry

(pOOJ dulluey]) ‘SAB] qIoH — 2B2OR)IqINONY) Karpgar D (8ND) fofiSopnasd susopay

(QUOWIIPUOD SB) ‘SOARI] D/quys [erequiny 2820BI[) "D X2 “ISYOOH WNOMISSAQD Wnuiusof

so[qejadea se ‘sways Sunok ‘ssAro] 1D/95%9H Sorey-eLey| SBIOR[NATOAUOD) "yssio voyvnbv vaowody

(sinu) symig qQIoH eqequIaz 9BA0BIAIY e (1) powrqays auavyd Ay

Mel ‘(SULIOD) WIS qIoH oof-euforox oeaoeprxodAH e ¢y vsopna ‘g

MBI ‘(SUI0D) SWolS qIoH oof-euforoy edoeprxodAH ‘yoing vsniqo sixod Ky

SInIg qnuys (1) nsmeH o3on SBIDEILL PIIIM Dsopia "D

LG | quuys (Q) quiobp SBIDBILL woL] (Yss10q) xvuai 'H

sinay qnIys SUIRIMY 9BIORI[LY, ‘UISAI SISUBqUID] D)

SN qnuys jemey] QB0RILL ‘SSN[ Sijou ‘o

nqeH JUIRU IR[NOBUIIA Aquuuey yueld SUIRU [edIUBIOg

Mmu_.aﬁu.c “(s)1ownsuod juonbory
‘wondwinsuod Jo apoul ‘pSwNsuod (S)ued

"QANNLLNOD

‘1 XIANEddY



[VOL. 55

ECONOMIC BOTANY

60

Mel ‘S)mIg qnys uofug 2830BS0Y s JUIDMUDS L2UPNaIS Y
Mel ‘s)mnig qnuys uolug Jea0RSOY WS SHIJOfisod Y
MEI ‘S)INI] qnys uolua-ejoyax 9vO0BSOY PN Smipuuid Y
Mme1 ‘s)nig qnuys uolug 3BI0BSOY ‘qun], snaAu Yy
MBI ‘S)NIg qunIys uofug 983080y ‘18ug maduvpia vy
MEI ‘S)NIg qniys Hofus-eJopox 2830BS0Y ‘o snypadp sngny
MBI ‘SimnIq quys e3ond) 2830BS0Y s 1€ ¥ vo1ussqo vsoy
USIP[IYO AQ ‘mel ‘SInij quiys ore)-eAme-ox JBOORIpIRIRBUY SPION SUpSna vy
UDIP[IYoO AQ ‘Mel ‘SINL quIys owry] SBADRIPIRORUY ‘SSNRTY] SISUBIDIDU Y
UuaIp[Iyo AQ ‘spads ‘sunnj qniys squiIg JeIoERIpPIEOBUY w% UOTY 'V psounms snyyy
SHnL{ [D/qnIys SS9JSB-[apSm SBA0BUA puowrwni 2 ‘PIM (F 1) vivsuapry -y
Sy 1D/90ays (0O) esgoo-ege(q BLESLAT ‘YouBl[{ 17]1043.0 SNSSIOI0YY
(Surmoael pooj 10j) ‘S)1001 ‘S9ABa qniys (1) opasy, JeadRUWRYY YOy 'V OppvIs SnuUmDyy
2AMIppE Jres-yse ‘raqnl,  ([D) qnuys (o3]) ySeyq QraORUIOR)] ‘IITed pupsSPQUINDY DYIUDIDUIIL ]
$9[qe1080A SB ‘soAra] 291y, (S) o3unqoy aeaoeqe] ed P [[IND) suaon] sndivootald
SIMmIg al], (V) suekom Jeadeqe] «0d (mS) vuoyim!l sidosoaq
(pooj auturej) ‘sa[qeiadaa se ‘s100UyS qIoH drejuy seaoeoR[NIOd 1 vpifiiponb g
(pooj sure]) ‘sa[qe1adaa se ‘sjooys qIoH drejuy aeadeoR[NIOd %[ DPODI2]0 DOVINLIOG
Spa”s yS§/a21], — araoeqe,] ‘puag ((qxay) 2onp win1qolja2ayig
Spaas ys/aa1y, — JBIORIPIEORUY oremdOY] vo1doryiav pIOVISIY
S3ALI[ ‘SINIJ a1y, pqed seaoeqed  UpY-SUNIN ((wmyss) nduiuuoy; pwdysoid
(poeAN[ND A[oTRI) ‘MEl ‘SHNI qQIsH my 2BIDRUR[OS sx/s ] ULIANIRA g
UQIP[IYd> AQ ‘MBI ‘SHNL] QIH my 9BIOBUB[OS « NUI'T pyuvonu syosyqg
S1INIJ ‘s9ARI] ‘(SIagny) J00Y 1D/9%H Zarey-os19 seooepeido[osy "AOIYD) ("YSSIO]) PruUsDD DIDINSL2d
SymnIg 1D/9%H edwog 2820B)IqINON)) ‘18ug (f ooH) njedoa wnuodag
s1mnIg ys/9a1L, — oeaoeqe] ] DIDIINOD DIUOSUIYIDT
SPads ‘SiNIL 29217, cenrg seaoepurdeg "YAaZ 29 "TNoH sisuadpo vaddog
S1NIg QI Pwys El:ello | oxunjy (‘Yory V) 0otussAqp p4ayIupuaifx(
uaIp[Iyd Aq ‘mel ‘(A)fes) soaeo] qQIsH MY [PAJOR 2BAORPIEX() oIunjAl ("Yory V) DIDINIIULOD SIDX(O
G6d ‘SOARI[ ‘MBI ‘S)INI] qnuys — JeoORIOR) *UUOMBY DIOLUS O
(pa1BADND OS[R) ‘MBI ‘SIINL] qnuys Jeny[ny-B[OY3X El:=hl:ab g wx/x TN (1) porpur-snoyf pyundp
mer ‘dnd jmig o011, (0) oqrr QeQ0RTUNOdRL] “yssio4q vsourds pqoduQ
(onewore) ‘SuIvlS ‘soABY| qnIys BqoyIUYy seaoBIUIE ] ] WNUSSUDAS W0
syTewar) ‘(s)1ownsuos juanbary nqeHq QWIBU JB[NOBUISA Aprurey juelq sureu [estuejog

‘uondunsuod Jo Opow ‘pauInsuod (S)ed

'JANNIINOGD) [ XIANHddY



61

2001] ASFAW & TADESSE: USE AND DEVELOPMENT OF WILD FOOD PLANTS IN ETHOPIA

SNl D/MAuYs (O) eseny SeadeIny ‘we] () pouvISD DYDPPO],
(JuoWIIpUOD SB) ‘SOABIT] qIoH ugisoL, QeaoeIuIe| ‘uuoy raduwiryos snuiky ]
symniq 1], (O V) essopey seaoRINy ‘12 s1qou vagdIy
SNy yg/a91], (O) oren ardoRIqNY ‘ualg (QI0ON 'S) SU3]034DLS DUUIID]
mer {(dind) 1mnig 21, Jowny seaoeqeq sx/% 1 PIIpUL SNpULIDWD]
MBI ‘SINL] d01], runjog QBA0RLAN ‘DA (PIIIM) 2suaaunsd wm3L2£g
(pooj aururey) ‘(suread) snig qIH i El:ohllek | ‘aneaq d syvpnuvidd snjoqo.tods
S9[qeIo8oA SB ‘SOARI[ MBI ‘SIINL] QISH my ELEb G [N sx/x T WNLS1u wnunjog
(pooj aurwrey) ‘(sureid) synig QI ey Jva0ROJ w% 3[1d (‘ussaxy) vAyovisKjod vruapmoug
(pooj surwej) ‘so[qe1afoA se ‘S)ooys qH (Q) 2D 2B30BIISSRIY ‘doog (")) auoffo g
(pooj surwre)) ‘so[qeofoA se ‘S100ys§ qIoH JouR( QraOBIISSRIY 1 oL WMAquIsIS
symig 1D/91H — 2BI2ENIGINOND) ‘udo) vyruvovfjod sokorg
SPIds ‘sinij [s/aa1y, Tew-eQo[o] seaoceqe] yoo] (e[jod) ruvisiaad g
(POO0J Suruey ‘99JJ00 SB) ‘SpPadg qiys (Q) DPuouss aedoeqe] ury () sypiuap1ad0 ¢
POOJ auruIe] ‘payood ‘S9ARI] qIH (uy) epely aeaoeqe] Aqoureq 29 wimIf (“]) vyofisniqo g
MRl ‘SPnng qnys — Jeaoeqey ‘qxoy (1) suvnsdpolq vuuag
synag 3921, TWIO[-BYIdOA aeaopIpIecRUy ISYooH ("YoOTy V) pa.L41q DAIDI0L3]IS
(QUOWIIPUOD ‘BI) SB) ‘SOARYT] qQIH (Q) 1Aurso], SeadeIqny ‘18ug (oMieA) vxopvuvd vloanvpg
smnag 221], — aeaocRIgny donug (wS) sniofuv] snjpydar02408
(quawrpuoo) jued sjoym ‘(J10) s qIoH [B[IqQUIP-BYSIMIL BRI ‘uag radwiyos v
SInIg yS/a91], BDRJOIA JOIBH-94 JBIOBIOPEAIRS ] potsuad viopvaps
synig 1D/9nIys L8ng seooeukoody ‘uayory (‘D) S1SUL0U0I DGDS
SO[qRIoZ0A Se ‘SWAIS ‘SaABY] yS/qIoH oyoenquiy oeaoeuo3L[od [UBA SHSOAUIU Y
(JUSWITPUOD) ‘S100I ‘SIA[qRIAZIA SB ‘SoABY] qIH OYounyoN seaoeuodLjod ‘boer snonassAqv xawny
Mel ‘s)nig qnIys wofug 2830850y ‘18ug usuayron -y

syTewal) (s)rounsuod jusnbaly nqey SWeU IP[NORBWIDA Apuey jue[d sureu [eorueiog

‘uondwnsuod Jo Spow ‘paWNSUod (S)ed

"QANNIINOGD)

‘1 XIANHddY



[VOL. 55

ECONOMIC BOTANY

62

MBI ‘S)INL] 2921, eqon ‘embind seadRUWRYY «x PIIIM (1) suyo-vurds 7
MBI ‘SIINIJ qnIys QoD owluz-ax SBIoRUWIEBYY PIIM DIDUOLOMU "7
MEI ‘S)InLy YS/o91], eQon ‘embind) QeddRUWRYRY ‘we| pupunow snydiziz
MBI ‘S)INL] qnys Koxuyg =l-ak):5.):1 (g x5 PUOS DAffro "X
PNARSIRE | qnIys Koyug 3BOBIRIO wx ] DUDILIWD DIUUWLY
SINIJ quIys (O) Suewrey SBIORIYAT] ‘qsi[eS p4oiun pipiofpoom
(8uruoseas pooj se) ‘synig 2911, wop3oz JeaOR[[3UBD onSeidg sisuspupdn v18.nqivp
SOABI] ‘S)INI] yS/aa1f, (Q) oomng 9BIOBUIQIIA ‘MG DUDIUOP XUIA
(PAIRATI[ND OS[B) PIIOq ‘(MEI) YSaIJ ‘Spasg qIoH (1) 1004 arooeqR] OpIA (] rauv.Ligns ‘A
(Pax002) SIamolq qIoH —_ aeooeqR] ‘SWIRH 1aYyosif puSip
sa[qe1adoa se “querd ojoym QI — eaoeqR] IoY DSoqa A
$9AB9[ ‘SwIA)s FUnoA ‘spasg qIoH IISTIN] JOM-OX seadeqed ] DAuDs ‘A
(P31SBOI ‘PI00I) SPIIS/SWIIIS/SIARY] qIoH — seadeqeq Ko1n) S (1) pnsaty pIA
sjod 100q SutURI[D I0J SOARY] 1L/qnIys BMEBID) JBIOBIAISY ‘1o pulppS wp DIUOUIIA
sImnIg 4S/ooI], (Q) unmng aeadRIqIy [oWID) SISUPLIDISDIDPOUW DILINSUDA
(quawtpuod se) ‘Jue[d sjoym qIoH WWDY Jeydq-a4 seaoe[[AydokIe) « OIPON DIvprunidd D1UDIIDA
(pooy surwey) ‘(qioy jod) SwAs ‘SoABY] qIoH BUIRS aeaodeon) ‘PNANS X9 ISYIOH SISUIUIS DI}
SINIJ D/nys — aeaoeqeq [IIH 29 21I0] Si1su2]30ssvf vutasojl
(poojJ auIue)) ‘SOARY] qniyg (W) 9598 seooerqioydng Srv-enA (ssio) suadund v1Svaf
(syrewal) “(s)1ownsuod juenbaxy nqeq SWIBU JB[NOBUIOA Auey jue|q Jwreu [edwuelog

‘uondwnsuod Jo 9pou ‘paunsuod (s)ired

"d4NNLINOD)

‘] XIANEddY



