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ABSTRACT 

Located in one of the ecological hotspots of the world, the Ri-Bhoi district of Meghalaya is rich in terms of 
biological and cultural diversity. The rich plant resources in the region have been a reliable source of food 
and nutrition for many ethnic and rural communities of the land. The aim of this study is to document the 
use of wild plants in the traditional food items of the Mikir Tribe of Ri-Bhoi District, Meghalaya. A 
questionnaire survey and a number of interviews, with key informants from five villages inhabited by the 
Mikir tribe in the Ri-Bhoi District, were conducted for collecting related data and information. The study 
revealed that the Mikir tribe have abundant knowledge regarding the utilization of wild plants. As many as 
44 wild plant species are used by them in the preparation of 12 traditional dishes. The plant families 
commonly used in their preparation of traditional food belong to the Araceae and Zingiberaceae family. 
The questionnaire survey revealed that the traditional knowledge of the Mikirs is at risk of being forgotten 
by the younger generations. Conservation initiatives adopted by these indigenous people consist of 
domestication and cultivation of a number of these wild plants in their home gardens, agro-forests and 
agricultural fields. Furthermore, the inclusion of the traditional food items made from wild plants in 
festivals and traditional practices has increased their exposure to a wider audience, thereby ensuring their 
ultimate survival. 

Keywords: Wild edible plants, Traditional dishes, Ethnic tribe, Local Knowledge, Conservation 

INTRODUCTION 

Wild plants play an important role in 
various aspects of human life. They 
provide food and other life-supporting 
commodities such as medicines, fibre, 
firewood, construction materials, etc., 
which are essential for survival and for 
catering to the daily needs of people. 
These natural resources also provide 
income and livelihood to many people in 
the developing world (Shackleton and 
Shackleton, 2004; Harisha et al., 2021).  

Many ethnic and rural communities 
around the world are strongly dependent 
on wild plants for food (Ju et al., 2013; 
Khojimatov et al., 2015). These wild edible 
plants are an important part of their diet 
and their cultural traditions. Wild plants 

not only supplement the food quality but, 
they are also an important option during 
periods of food scarcity, thereby 
contributing significantly to human 
nutrition throughout the year (Mehta et 
al., 2010; Pawera et al., 2020). These wild 
plants also possess many herbal 
properties, some of which are unknown to 
the tribal community. However, being part 
of their regular diet, these health benefits 
permeate into their diverse ethnic 
preparations, thereby boosting their 
health and nutrition (Shikov et al., 2017; 
Deka et al., 2019; Duguma, 2020). 
Tribal communities have their unique 
ways of using wild plants available in their 
surroundings for preparing traditional 
food items, forming the basis of diversified 
diets for food and nutrition (Pardo-de-
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santayana et al., 2007; Bultosa et al., 
2020). The rich ethnic communities of 
North-East India have immense traditional 
knowledge on the utilization of wild plants 
for the preparation of various traditional 
recipes relished by people in the region 
(Gam and Gam, 2012; Deb et al., 2013; 
Bhatia et al., 2018). Documentation on the 
use of wild edible plants by major tribes of 
the state was done by Kayang, 2007; Singh 
et al., 2012; Momin et al., 2016; Phawa et 
al., 2019. However, traditional food habits 
are confined to locally available plant 
resources, geographical area and, more 
specifically, to particular cultures and 
ethnic groups. Significant study on this 
aspect is lacking in the case of the Mikirs, 
who are one of the minor tribes inhabiting 
the Ri-Bhoi district. As such, traditional 
food habits involving locally available 
natural resources play a vital role in the 
food security of tribal people. Therefore, 
this study attempts to document the 
traditional food habits and the use of wild 
plants in the preparation of different food 
items of the Mikirs and to also look into 
the knowledge status of this aspect 
amongst the different gender and age 
groups. It also explores available 
information about the nutritional 
contribution of wild food plants to the diet 
of these communities and the people’s 
efforts to conserve these natural 
resources. The study can provide basic 
data that may be helpful in demonstrating 
the value of the wild plants, their future 
potential in balancing the growing 
population and food production and in 
meeting the food security of tribal people. 
It will also aid in preserving the old 
traditional knowledge system and 
popularize the use of wild plants in dietary 
preparations which can incorporate 
sustainable use and management of said 
resources. 

MATERIAL AND METHODS 

Study area 

Ri-Bhoi district lies in the northern 
undulating agro-ecological region of 
Meghalaya and is characterised by 
moderate rainfall with moist tropical 
deciduous forests. The main inhabitants in 
the district are the Bhois who are a Sub-
tribe of the Khasi Tribe. Apart from the 
Bhois, the other indigenous inhabitants 
include the Garos, the Karbis, the 
Marngars, the Mikirs, the Bodos and the 
Lalungs. As per the 2011 census, the total 
population of the district was 258,840 and 
the ethnic profiles comprised of 87% of 
Khasi-Jaintia, 7% of Mikir and 6% of Garo 
(Ramirez, 2011). The Mikirs were originally 
from Assam with the major locus of their 
culture being within the Mikir Hills 
(Anonymous, 1961). Some of them have 
inhabited Meghalaya, mainly in the 
villages bordering the state of Assam. In 
other districts of the state, they are found 
in negligible numbers and are mainly 
concentrated in the Ri-Bhoi district where 
they have established themselves in the 
area and continue practising their culture 
and traditions. 

The main occupation of the Mikirs is 
agricultural farming including piggery and 
poultry. In addition, they are also engaged 
in bamboo basket-making and cloth 
weaving. Landuse in the study area 
comprises mainly of forests and 
abandoned jhum lands (Debbarma et al., 
2018). The forests in Ri Bhoi district have 
good vegetation and plenty of wild plant 
species which are used as food by the 
people, thus playing an important role in 
meeting the dietary requirements and 
simultaneously improving the food 
security of the people.  
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Methods 

A cluster of villages viz., Umshit, Umphing, 
Himpala, Plasha and Umrang Umjaren 
under the Umling C&RD Block, Ri Bhoi 
district, which are mainly inhabited by the 
Mikir tribe, were selected for the study 
(Fig. 1). These villages fall under the 
jurisdiction of the Raid Nongbri of Mylliem 
Syiemship.  
 
Data and information for the present 
study was collected during the months of 
January to June, 2021. Interviews of key 
informants, semi-structured interviews, 
and questionnaires were used to collect 
information and data for the study. 
Information on the use of wild plants for 
preparing various traditional dishes was 

obtained through interviews conducted 
with key informants. These are mainly 
elderly women from the Mikir tribe who 
are regularly involved in preparing food in 
their kitchen and from the cooks who are 
involved in the preparation of necessary 
food items during cultural practices and 
traditional festivals. The interviewees 
were asked about the types of traditional 
recipes which they are able to prepare, 
including the plants and plant-parts that 
are used in such cuisines. In order to 
document the preparation of traditional 
food items, the interviewer visited 
different households to observe the 
methods of preparation.  

 
 

 

Fig 1. Location map of the study area 

Other data and information related to the 
plants that are used viz., habit, 
seasonality, habitat, preferences of the 
people for such traditional food items, 
knowledge of the methods of preparation 

amongst the young and the old 
inhabitants was collected through 
Questionnaire Survey. For determining the 
sample size, the population of the selected 
villages was taken from District Census 
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Handbook, 2011 and approximately ten 
percent of the total population in the 
villages was considered for the study. On 
the basis of their willingness to participate 
in the survey, there were a total of 120 
respondents who were randomly selected 
and belonging to three age groups i.e., 
below 22 years of age, 22-44 years and 
above 44 years, while maintaining a 
relatively balanced distribution of male 
(45%) and female (55%) participants. With 
the help of the questionnaire, the 
researcher collected the information from 
the willing respondents by interviewing 
them.  

Field visits were made to the places where 
the plant species listed by people in the 
preparation of traditional food items are 
found to be growing. For preliminary 
identification of the plant species, 
photographs were taken and identified 
using various online plant-identification 
databases. Part of the plant was then 
collected for preparation of herbarium 
specimen following the standard 
procedure by Jain and Rao, (1977). Further 
identification was done by consulting the 
regional flora by Haridasan and Rao 
(1985–1987) and Kanjilal et al. (1934–
1940). The data collected was then 
compiled, analysed, tabulated and 
presented in the results. A Chi squared 
test was used to determine significant 
differences in the knowledge status and 
preferences towards traditional food 
items among different sample groups. 

RESULTS AND DISCUSSION 

Wild plants used by the Mikir tribe for 
preparation of traditional food items 

A total number of 44 wild plant species are 
used by the Mikir tribe in the preparation 
of traditional food items (Table 1). These 
plants are cooked as vegetables, spices 

and chutneys and in making salads. A 
number of wild edible plants are known to 
them but the 44 plants listed in this study 
are the ones used for preparing traditional 
food items which they consume during 
their meals. The tribe’s origins from 
isolated and mountainous regions and 
densely forested areas have had a 
profound influence on their knowledge of 
plant-based foods. Earlier studies by Deb 
et al., 2013; Dangwal et al., 2014; Nath, 
2015 and Thakur et al., 2020 also 
accentuated that tribal people have 
immense traditional knowledge on the 
utilization of wild plantresources available 
in their surroundings as they form an 
essential part of their culture and identity. 
The diversity of wild edible plants that are 
used by the Mikirs also reveals the high 
potential for diet diversification and for 
food and nutrition security (Bultosa et al., 
2020). 
Different plant parts like leaves, stems, 
rhizomes, inflorescences, young shoots, 
fruits and roots are used in the 
preparation of different dishes. The most 
commonly used plant parts were leaves 
(32 plant species) followed by stems and 
inflorescences (7 plant species each). On 
the other hand, plant parts like fruits, 
rhizomes, young shoots and roots had 
lower representation (less than 5 plant 
species) in the preparation of traditional 
food items (Fig. 2). For plant species like 
Antidesma acidum, Bidens pilosa, 
Boesenbergia aurantiaca, Murraya 
koenigii, Wrightia sp. the young leaves are 
often preferred by the people for making 
their traditional dishes. The choice of 
edible parts differs between ethnic 
communities as seen in the present study 
which reveals that leaves are the most 
used plant part while in that of Leon-Lobos 
et al. (2022) and Sachula et al. (2020) 
fruits are listed as the most consumed 
parts. 
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Table 1. Wild Edible Plant used in preparation of traditional food itemof the Mikir Tribe, Ri-Bhoi District 

Plant species Family 
Vernacular 

name 
Plant part used 

Season of 

availability 

Plant 

habit  

Herbarium 

Voucher No. 

Allium tuberosum Rottler. ex 

Spreng. 
 Amaryllidaceae Junlang Leaves, rhizome Jan -Dec Herb 

SCEVS(BT)10 

Alpinia galanga (L.) Willd  Zingiberaceae Tara Young shoot Jan -Dec Herb SCEVS(BT)11 

Amaranthus viridis L.  Amaranthaceae Dedo Leaves May- Oct Herb SCEVS(BT)20 

Amomum compactum Sol. ex 

Maton 
 Zingiberaceae Ladungso Fruits Apr-May Herb 

SCEVS(BT)12 

Amorphophallus konjac K.Koch  Araceae Henjak Stem, rhizome May-Nov Herb SCEVS(BT)29 

Antidesma acidum Retz.  Euphorbiaceae Ingsum Young leaves Apr-Jun Tree SCEVS(BT)31 

Begonia roxburghii A. DC  Begoniaceae Sowat Leaves Jan -Dec Herb SCEVS(BT)22 

Bidens pilosa L.  Asteraceae Nonthe Young leaves May-Dec Herb SCEVS(BT)21 

Blumea lanceolaria (Roxb.) Druce  Asteraceae Hanmolso Leaves Jan -Dec Shrub SCEVS(BT)30 

Boesenbergia aurantiaca R.M.Sm.  Zingiberaceae Ingren Young leaves Apr- Nov Herb SCEVS(BT)28 

Boesenbergia rotunda (L.) Mansf.  Zingiberaceae Hansoworek Rhizome Dec- Apr Herb  SCEVS(BT)27 

Centella asiatica (L.) Urb.  Apiaceae Nonrupa Leaves Jan -Dec Herb SCEVS(BT)23 

Chenopodium album L.  Amaranthaceae Churut Leaves, fruits Apr - Jun Herb SCEVS(BT)24 

Chlorophytum sp  Aspargaceae Melok Leaves May-Sep Herb SCEVS(BT)25 

Coccinia grandis (L.)Voigt  Cucurbitaceae Shohphieng Fruits Jul - Oct Climber SCEVS(BT)26 

Colocasia esculenta (L.) Schott  Araceae Henru 
Stem, inflorescence, 

leaves 
Jan -Dec Herb 

SCEVS(BT)13 
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Curcuma aromatic Salisb.  Zingiberaceae Kalashing 
Inflorescence, 

young shoot 
Apr- Jun Herb 

SCEVS(BT)05 

Cycas sp.  Cycadaceae Charaitdieng Leaves Apr- May Tree SCEVS(BT)14 

Diplazium esculentum (Retz.) Sw.  Athyriaceae Dungkek Leaves Jan -Dec Herb SCEVS(BT)15 

Dryopteris sp.  Dryopteridaceae Ingroto Leaves Jan -Dec Herb SCEVS(BT)06 

Eryngium foetidum L.  Apiaceae Woreknoke Leaves May- Dec Herb SCEVS(BT)32 

Polygonum sp.  Polygonaceae 
Chomanghanth

or 
Leaves Jan -Dec Herb 

SCEVS(BT)33 

Ficus hispida L. f.  Moraceae Dumruarwo Leaves Jan -Dec Tree SCEVS(BT)35 

Hibiscus sabdariffa L.  Malvaceae Hansrong 
Leaves, 

inflorescence 
May-Dec Shrub 

SCEVS(BT)08 

Homalomena aromatica Schott.  Araceae Chuut Stem Jan -Dec Herb SCEVS(BT)07 

Houttuynia cordata Thunb.  Saururaceae Mephri Leaves, root, stem Jan -Dec Herb SCEVS(BT)34 

Lasia spinosa (L.) Thwaites  Araceae Sosot Leaves, stem Jan -Dec Herb SCEVS(BT)09 

Lippia alba (Mill.) N.E.Br. ex 

Britton & P.Wilson 
 Verbanaceae Masala Leaves Jan -Dec Shrub 

SCEVS(BT)19 

Monochoria hastata (L.) Solms  Pontederiaceae Anchinik Stem, leaves Jan -Dec Herb SCEVS(BT)16 

Murdannia sp.  Commelinaceae Kurweng Leaves, stem Jan -Dec Herb SCEVS(BT)17 

Murraya koenigii (L.) Spreng.  Rutaceae Bengsari Young leaves Apr- Jul Tree SCEVS(BT)36 

Musa acuminate Colla  Musaceae Loso Inflorescence Jan -Dec Tree SCEVS(BT)18 

Mussaenda roxburghii Hook. f.  Rubiaceae Ingphat mir 
Leaves, 

inflorescence 
Apr-Oct Shrub 

SCEVS(BT)03  

https://identify.plantnet.org/the-plant-list/species/Curcuma%20aromatica%20Salisb./data
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Ocimum basilicum L.  Lamiaceae Lapong 
Leaves, 

inflorescence 
May- Dec Herb 

SCEVS(BT)38 

Oenanthe javanica (Blume) DC.  Apiaceae Kungkung Leaves, stem Jan - May Herb SCEVS(BT)01 

Oroxylum indicum L. Kurz.  Bignoniaceae Chonghon Leaves Apr- Oct Tree SCEVS(BT)43 

Phlogacanthus thyrsiflorus (Roxb.)  Acanthaceae Karambah Inflorescence Jan-May Shrub SCEVS(BT)02 

Rhaphidophora sp.  Araceae Chorongde Leaves Jan -Dec Climber SCEVS(BT)37 

Rhynchotechum ellipticum (Wall. 

ex D.Dietr.) A.DC. 
 Gesneriaceae Meheit Leaves Jan- May Shrub 

SCEVS(BT)44 

Solanum torvumSw.  Solanaceae Hesobongal Fruits May-Nov Shrub SCEVS(BT)04 

Spilanthes paniculata Wall.ex DC.  Asteraceae Jombirik Leaves Mar- Aug Herb SCEVS(BT)42 

Wrightia sp.  Apocynaceae Bengol Young leaves Apr- May Tree SCEVS(BT)40 

Zanthoxylum khasianum Hook. f  Rutaceae Jabrang Leaves, fruits Apr- Jul Tree SCEVS(BT)41 

Zanthoxylum rheta (Roxb.) DC  Rutaceae Hanjor Leaves Jan-Aug Tree SCEVS(BT)39 
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               Fig. 2. Wild plant parts used as food by the Mikir tribe, Ri Bhoi District. 

Majority of the wild plant species 
predominantly exhibited herbaceous life 
forms. Herbs form the highest numbers (26 
species) followed by trees (9 species), 
shrubs (7 species) and climbers (2 species) 
(Fig. 3.). Edible parts of eighteen plant 
species are available throughout the year 

i.e., from January to December, while young 
leaves and shoots are available mainly 
during the wet months i.e., April to October 
(Table 1). The wild plants are collected from 
nearby forests and are considered free 
resources which can be collected anytime.  

 

Fig. 3. Plant habit of the wild plant used in traditional food items of the Mikir tribe 

A taxonomical analysis of the wild plants 
used by the Mikirs varied from 42 genera 
and 29 families. Twenty-three families are 
represented by one genera and one plant 
species each. Six families viz., 
Amaranthaceae, Apiaceae, Araceae, 
Asteraceae, Rutaceae and Zingiberaceae 

have more than one plant species. Of these, 
plant species from family Araceae and 
Zingiberaceae are favoured as food by the 
tribe (Fig. 4). Khojimatov et al., 2015 
accounts for the large number of plant 
families as a result of the high biological 
diversity of plants available in the area. 
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Fig. 4. Dominant families of wild food plants of the Mikir tribe 

Traditional cuisine of the Mikir tribe  

The Mikir traditional cuisine is diverse and 
rich. There are 12 traditional food items 
which are often consumed and preferred by 
them. The wild plants used in the 
preparation of these traditional dishes as 
well as the mode of cooking are given in 
Table 2. A majority of the plants are 
processed by frying, steaming, boiling, 

and/or grinding before consuming while a 
few of them are simply eaten raw without 
any form of processing. The plants, once 
collected are usually consumed while fresh, 
almost immediately after collection, 
although processing by means of drying to 
extend their shelf life was also observed 
during the study. 

 

Table 2. Traditional food items preferred by the Mikir tribe and the wild plants used in 
preparation of the food item. 

 

Sl. 

No 

Traditional dish 

(Description) 

Plants used in the food 

item 

Mode of cooking 

1 
 Kimung 
(Item cooked in 
Bamboo Tube) 

Amorphophallus konjac, 
Colocasia esculenta, 
Hamalomena aromatic,  
Blumea lanceolaria, 
Boesenbergia aurantiaca, 
Polygonum sp., Ocimum 
basilicum, Solanum 
torvum 

The different plant species are cut into 
small pieces and cooked inside a bamboo 
tube along with water, fermented fish and 
other ingredients like ginger, garlic, onion, 
turmeric, salt and green chillies.  

2 
Kangthu (Item 
cooked by wrapping 
with Banana leaf) 

Oroxylum indicum, Lippia 
alba, Oenanthe javanica, 
Bidens pilosa 

The finely cut wild plants are mixed with 
onion, garlic, ginger, chillies, dry fish, salt 
and turmeric powder and are then 
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wrapped in a banana leaf and heated over 
the fire or buried in the hot ashes. 

3 
 Tomanhan (Item 
cooked with dry Fish) 

Begonia roxburghii, 
Rhaphidophora sp., Lasia 
spinosa, Amomum 
compactum, Zanthoxylum 
rheta, Antidesma acidum, 
Hibiscus sabdariffa, 
Monochoria hastata, 
Chlorophytum sp. 

The wild plants are boiled in water. To this, 
fermented fish, red chillies, onion, 
powdered black sesame seeds and salt are 
added.  

4 

 Upthor han 
 
(Item cooked with 
bamboo shoot) 

Curcuma aromatic, 
Phlogacanthus 
thyrsiflorus, Spilanthes 
paniculata, Wrightia sp., 
Coccinia grandis,  
Dryopteris sp 

The finely chopped wild plants are boiled 
with a small amount of fresh or dried 
bamboo shoot in water. 

5 
 Himhan 
(Item cooked with 
rice flour) 

Mussaenda roxburghii, 
Ficus hispida 

First, the smashed onion and garlic are 
fried in oil. To this paste, finely chopped 
wild plants, meat (chicken, pork and small 
fishes), water and bamboo shoot are 
added. Then rice-flour is added and stirred 
slowly till it gets cooked.  

6 
Langok penkitun 
(Item cooked with 
small fishes) 

Murraya koenigii, Alpinia 
galanga 

The wild plants are boiled with small fishes. 

7 
Ok penkitun (Item 
cooked with meat) 

Chenopodium album, 
Amaranthus viridis, 
Zanthoxcylum khasianum 

The wild plants are boiled with meat. 

8 
Karmu 
(Fried Vegetable) 

Diplazium esculentum, 
Murdannia sp., Cycas sp. 

The wild plants are finely chopped and 
fried in oil. 
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9 

Langok kongthu  
(Fish cooked by 
wrapping in banana 
leaf and inserted 
inside bamboo tube) 

Eryngium foetidum Fish, cut pieces of Eryngium foetidum, 
garlic, ginger, turmeric, salt, bay leaf and 
onion are mixed together, wrapped in a 
banana leaf and kept inside the bamboo 
tube which is then heated in the fire. 

10 
Akuwel ki cho (Plants 
eaten raw as salad) 

Centella assiatica, Allium 
tuberosum 

These plants are consumed raw as salads 

11 
Ki tok 
(Grounded 
vegetable/Chutney) 

Houttuynia cordata 
Boesenbergia rotunda 

These plants are grounded with salt and 
chillies in a mortar and pastel and eaten by 
people as chutneys. 

12 
Ki up pen ki 
tum(Mash 
vegetables) 

Musa accuminata, 
Rhynchotechum 
ellipticum 

The wild plants are first boiled in a pot of 
water till they are cooked. The water was 
then drained off and the plants are mashed 
with chop onion, ginger, chillies, powdered 
black sesame seeds, salt and lemon juice.  

 

From amongst the 12 traditional dishes, the 
most popular ones prepared daily in every 
household are Himhan, Kimung, Kangthu 
and Tomanhan. The inclusion of one or 
more traditional dish prepared from wild 
plants as a compulsory part of the local 
meal reveals the importance of wild plants 
in the local dietary system (Jain et al., 2011). 
The traditional dish Himhan is mainly 
cooked during the celebration of cultural 
festivals. It was also observed that majority 
of the dishes are cooked with dry fish and 
without oil.  
 
Knowledge status on use of wild plants and 
preferences of traditional food items 

The results revealed that 65 percent of the 
respondents know how to prepare 
traditional food items using wild plants 
(Table 3). Those belonging to lower age 
groups have limited knowledge in the 
preparation of these different traditional 
dishes using wild plants. The younger 
generation is more educated and is, 
therefore, engaged in their studies. Many of 
them have moved out of their villages in 

pursuit of education and therefore, have 
not learnt this skill from their elders. 
Migration to urban areas is an important 
factor that influences their shift from 
traditional food habits in favour of urban 
cuisine cultures. The loss of traditional 
knowledge is considered a major threat to 
the conservation of biological diversity 
(Pawera et al., 2020; Sujarwo et al., 2014). 
On the other hand, the proper 
documentation of ethnic and traditional 
food knowledge would undoubtedly 
constitute an immense contribution to the 
preservation and perpetuation of the 
traditional food system and the culture that 
has given rise to it (Bultosa et al., 2020). 
Thirty six percent of the young people who 
possess the knowledge of how to prepare 
traditional food items obtained the art of 
preparing the dishes from their mothers 
and the elderly. The practice of preparing 
various food items from these wild edible 
plants during traditional festivals also 
encourages people to learn about the 
methods of preparation of these food items. 
The survey also revealed differences in 
preference to taste with several 
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respondents opting for traditional dishes 
over non-indigenous cuisines (Table 3). 
Eighteen of the above respondents stated 
that the traditional cuisines that are 
prepared using various wild plants are often 
included in the tribe’s cultural festivals and 
traditional practices, thereby also aiding in 
the preservation of the tribe’s identity and 
culture. Furthermore, the wild plants are 
generally accepted as rich sources of 
nutrition that also contain medicinal 
properties and are free from chemical 
contamination due to their natural 
occurrence in local forests. 

The difference in the knowledge status on 
the use of wild plants in the preparation of 
traditional food items was statistically 
significant between females and males, as 
well as between the different age groups. 
On the other hand, there is no significant 
difference in the reasons of preferences of 
traditional food between genders. However, 
there is a significant difference in the 
preference of traditional food items with 
respect to taste and perceived health 
benefits for people of different age groups 
(Table 3).  

 

Table 3. Gender-wise and age-wise survey on knowledge and preferences of traditional food 

items (n = 120). 

Gender  Female Male X
2
 Significance 

Knowledge on preparation of traditional food item 

Have  54 24 11.54 > 0.05 

Do not have  12 30 7.71 > 0.05 

Reasons for preferences of traditional food item 

Culture reasons  12 6 2 < 0.05 

Health reason  18 15 0.27 < 0.05 

Taste  36 33 0.13 < 0.05 

Age group (in years) below 22 22 to 44 above 44 X
2
 Significance 

Knowledge on preparation of traditional food item   

Have 15 51 27 21.68 > 0.05 

Do not have 27 0 0 54 > 0.05 

Reasons for preferences of traditional food item   

Cultural reasons 3 6 9 3 < 0.05 

Health reason 9 18 6 7.09 > 0.05 

Taste preferences 30 27 12 14.73 > 0.05 

 

Nutritive value of wild plants used in 
traditional food item 

A review of the scientific studies on the 
nutritional value of the plants is presented 
in Table 4. Twenty seven of the 44 plant 

species used in the traditional food of the 
Mikirs have been analyzed by various 
researchers and found to be rich in both 
macro and micro nutrients. Studies by Deb 
et al. (2013), Poa and Mir (2016) and 
Bultosa et al. (2020) also approved that wild 
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plants are essential to the ethnic 
communities for their daily diet supplement 
because they provide enough vitamins, 

proteins, carbohydrates and fats that help 
in meeting the demand for food by the 
people. 

 

Table 4. A review of the nutritional value of plant species used in traditional food item of the 

Mikir tribe.  

Plant species 
MC 

(%) 

Carbohyd. 

(%) 

Protein 

(%) 

Fats 

(%) 

Fibre 

(%) 

Vit. 

(mg/g) 

Minerals 

(mg/g) 

Ref. 

Allium tuberosum  92.1 2.75 2.25  0.78   1 

Alpinia galanga  89.06 3.64 1.41 0.85 3.58 
 41Ca/ 

589P 

2 

Amaranthus viridis 94.8  28 4.8  

0.55A 23.8 Ca/ 

1.3Fe/ 

0.1Zn 

3 

Begonia roxburghii  81.34 10.30 9.43 2.19 9.26 

 0.43Na/ 

1.4K/ 

3.18Ca/ 

2.7Mg/ 

0.02Zn/ 

0.12Fe/ 

0.03Mn 

4 

Bidens pilosa   15.86 7.49 18.13 

 0.54Na/ 

0.39Ca/ 

0.31P/ 

1.21K/ 

22.0Mn/ 

7.8Cu/ 

28.7Zn/ 

0.23Mg/ 

789Fe 

5 

Blumea lanceolaria  84 40 23.66 0.54    6 

Centella asiatica 77.34 - - - - 

- 425Ca/ 

19.6Fe/ 

301Mg/ 

59P/ 

12.1K 

3 

Chenopodium album 74.52     

 672Ca/ 

18.8Fe/ 

370Mg/ 

61P/ 

17.5K 

3 
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Coccinia grandis  3.4 1.4 0.2  
 25Ca/ 

0.9Fe 

7 

Colocasia esculenta 82.6 18.5 0.01 0.02 - 

- 628Ca/ 

18.2Fe/ 

247Mg/ 

6.5N/ 

51P/ 

12.1K/ 

0.1Na 

3 

Curcuma aromatica 9.8 98.4 18.42 1.6  1C  8 

Diplazium 

esculentum 
87.62 8.39 14.38 0.13 3.88 

- 8.73Ca/ 

0.02Cu/ 

0.2Fe/  

43.7K/ 

1.2Na/ 

0.2Zn 

3 

Eryngium foetidum 88.51 98.8 28.54 1.57 20.35 - - 3 

Ficus hispida  52.8    

 4.08Ca/ 

2.8Cu/ 

0.01Co/  

1.1Fe/ 

6.3Mg/ 

11.5K/ 

10.5Na/ 

25.5Zn 

3 

Hibiscus sabdariffa 86 - 10.9 -  0.35 C 2.7 Zn 3 

Houttuynia cordata 79.5 33.03 10.42 3.12 9.2 - - 3 

Lasia spinosa  17.66 17 17.66 83    9 

Lippia alba  66 7.6 20.28 1.39    9 

Murraya koenigii 66.3 18.7 6.1 1 6.4 

 8.1Ca/ 

6P/ 

0.31Fe 

3 

Musa acuminata    8.50 8.3 10   10 

Mussaenda 

roxburghii  
79.35 50.48 12.9  10.3 

0.66A/ 

0.21C/ 

0.28E 

0.77P/ 

23.8K/ 

0.07Na 

11 

Oenanthe javanica 88.29 3.42 2.88 0.46 8.75 

0.054A/ 

0.033C/ 

0.008E 

1.33Ca/ 

0.8Cu/ 

0.3Mg/  

0.03Mn/ 

0.6P/ 

12 
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0.03Zn  

Phlogacanthus 

thyrsiflorus 
79.1 7.9 0.007 0.004  

 72K/ 

2.9Na 

6 

Rhynchotechum 

ellipticum 
81.67 46.49 7.76 1.52 11.31 

 0.48Na 

/20.66K/  

35.10 

Ca/ 

0.0007C

u/ 

0.063Zn/ 

1.32Mg/ 

0.047Fe/ 

0.057Mn 

13 

Solanum torvum 59.51 11.9 1.46 - - 374C  3 

Spilanthes 

paniculata 
89.93 7 2 0.3 - 

3.9A/20

C 

162Ca/ 

4Fe/41P 

3 

Zanthoxylum rheta 25.5 76.36 5.56 - 11.51 

 8.3Ca/ 

0.005Fe/ 

3.5Mg/ 

8.7N/ 

1.4P/ 

0.2Na/ 

0.3Zn 

3 

Table adapted from Poa and Mir (2016) 

Legends of references: 1. Sultana and Mohsin, 2014, 2. Rachkeeree et al., 2018, 3. Poa and Mir, 2016, 4. Seal, 
2020, 5. Kuo et al,. 2021, 6. Komor and Devi, 2016, 7. Purwar et al., 2020, 8. Jain and Parihar, 2017, 9. Brahma 
et al., 2014, 10. Shankar et al., 2017, 11. Kalita et al., 2014, 12. Lu and Li, 2019, 13. Chaudhuri et al., 2018. 

Domestication of Wild plants 

The majority of the plants in the concerned 
region are collected from the wild. Recently, 
local communities have noticed a decrease 
in the availability of these wild plants and 
have attributed this trend to the expansion 
of farming lands.  Decreasing area under 
forests, a growing population and the 
resulting increase in food demand are some 
of the factors that may influence the 
survival of these wild edible plants. Local 
people have expressed their desire to 
conserve these plants and this was made 
possible by domesticating and cultivating 
them in home gardens, agro-forests and 
agricultural fields. Six plant species viz., 
Amorphophallus konjac, Allium tuberosum, 
Eryngium foetidum, Zanthoxylum rheta, 

Hibiscus sabdariffa, Ocimum basilicum have 
been domesticated and cultivated by the 
Mikirs. Two plant, species Hibiscus 
sabdariffa and Ocimum basilicum, are at 
present being cultivated by the tribe and 
therefore, are no longer collected from the 
wild. The remaining four species are both 
cultivated and collected from the wild. An 
important effort taken up by the community 
to conserve the wild plants and the 
associated local knowledge is the inclusion 
of traditional food items, prepared using 
wild herbs, in festivals and traditional 
practices. This helps in promoting the 
cultural significance of these resources and 
in retaining and transmitting the local 
knowledge future generations. The 
maintenance of a linkage between local 
culture and its ecosystem is a key concern 
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for the conservation of local environments 
(Jain et al., 2011; Pawera et al., 2020). 

 
CONCLUSION 

The study revealed that indigenous people 
such as the Mikirs possess abundant 
knowledge on the utilization of wild plants 
and are highly dependent on wild food 
found in forest areas or common lands. 
Although most traditional food items are 
still consumed and enjoyed by members of 
the community, there are concerns that 
future generations have limited knowledge 
and skills to utilize and maintain them. The 
exploration and documentation of various 
ethnic and traditional food knowledge 
systems and the use of wild plants can 
contribute to the preservation and 
perpetuation of the traditional food system 
and culture. This can also form baseline 
information for further studies, such as 
those involving the analysis of their nutrient 
and bioactive compounds, among others. 
Conservation efforts like domestication of 
wild plants adopted by the community 
require further impetus to ensure their 
survival and especially that of any 
endangered plant species. 
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