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ABSTRACT

Kashmir is a landlocked bowl shaped intermontane valley surrounded by huge mountain ranges of Pir-
Panchal in the Southwest and Himalayas in the Northwest cutting it from the plains. The climate of the
valley is temperate and Mediterranean type with four distinct seasons viz, spring, summer, autumn, and
winter. The winter season is very severe and harsh with temperature falling below -10oC in urban areas.
The only lifeline of the valley, the Jammu-Srinagar national Highway which connects the valley with rest
of India gets blocked due to heavy snow falls in winter months and incessant landslides at vulnerable
points along the highway. The result is the severe short fall of essential commodities particularly of fresh
vegetables. To overcome this shortfall, Kashmiris have adopted a novel method of using sun dried vegetables
which grow in wild along the foothills of mountains, meadows, pastures and open fields in pleasant spring
and summer months.
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Introduction

The Himalayas support about 50% of the country’s
flora and >4,000 species recorded are of Himalayan
endemics (Singh et al., 2012). This region is rich in
indigenous ethno botanical knowledge, particularly
regarding wild foods and medicine (Singh et al.,
2016). It has been estimated that 46 percent of
world’s poor live in south Asia (Bhattarai, 1998) of
which 75 million dwell Himalayas (Dutta and Pant,
2003). Kashmir Himalaya, being located at the
biogeographically pivotal position, represents a
unique biotic province in the north-western extreme
of the Himalaya range (Dar et al., 2007). It is often
referred as terrestrial paradise on earth located at
the north-western tip of the Himalayan biodiversity
spot (Mittermeier et al., 2005). The region supports a

rich and spectacular biodiversity of great scientific
curiosity and peaks (Dar et al., 2001). The valley of
Kashmir is densely populated owing to the avail-
ability of a large expanse of fertile land. This region
of Himalayas being in the biogeographically pivotal
region represents a unique biotic province in the
north-eastern extreme of the Himalayan range. It
lies between the geographical coordinates 32o17’ to
37o20” north latitude and 73o25” to 80o30” east lon-
gitude spreading over an area about 2,22,235 km2

(Hussain, 2001) and is drained by river Jhelum
which has its origin from the Verinag spring in
south Pirpanchal range. The climate of the Kashmir
valley is temperate and Mediterranean type, which
is largely defined by its geographical location; the
spring and autumn are cool, summers are mild and
fairly dry while the winters are frigid. The average
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temperature recorded is 33oC – -10oC. Precipitation
occurs throughout the year and no month is particu-
larly dry. As a large valley with significant differ-
ences in geo-locations among various districts, the
weather is cooler in hilly areas as compared to lower
flat parts. The chill-e-kalan, in local parlance the se-
vere 40 days of winter from 20th December–31st
January is frigid with mercury settling below 0 oC.

The valley harbours a wide variety of wild edible
plants and thus has been regarded as the heaven on
earth, a biomass repository of the western
Himalayas and a store house of medicinal and aro-
matic plants (Singh, 1995). Indeed, Kashmir is
known for its economically valued plants and their
products such as medicine, food, fodder, fibre etc
(Wagay, 2016). This rich plant wealth catches an eye
of everyone, be a botanist, a naturalist, a poet or a
layman. This exquisite biodiversity in the flora of the
valley is extricable woven into the fabric of the life of
the local people. As it supports a rich floristic wealth
that has been used as a resource base by its people
since times immemorial. Different kinds of plants
and their products form an essential part of life of
the local populace, may it be in ceremonies or death.
People properly use the plants and their products
here for food, clothing, and shelter and for medici-
nal purposes (Akhter et al., 2018). This intricacy is
corroborated by the famous quote of 14th century
Kashmir’s Sufi saint, Sheikh-ul-Alam “Ann posh
teliyeli van posh”.

During frigid winters, the valley remains cut-off
for most of the time from the country due heavy
snow fall and incessant landslides along the
Srinagar-Jammu National Highway. Also, the cli-
mate for this period is not feasible for growth of
plant species as the environmental conditions are
extremely frigid, in addition the green house facili-
ties are not in vogue because of financial constraints
of the locals. To tide over this scarcity of essential
commodities, the locals comprising of nomadic
Gujjars, Bakerwals, and Kashmiris living in the foot
hills of Pirpanchal Mountains keep on forging over
large stretches of pasturelands and live in close har-
mony with nature and possess a fairly good knowl-
edge (Bhassin et al., 2011). These people have
adopted a novel and ingenious method of using the
dried vegetables collected in wild during the pleas-
ant summer months. These collected vegetables are
eaten either raw or sundried to be used later on in
severe winters. This practice is in vogue since time
immemorial and the knowledge about the identifi-

cation and usage of wild vegetables is passed down
the descendants from generation to generation. The
precious indigenous knowledge when supple-
mented and validated by the latest scientific in-
sights, can offer new holistic model of sustainable
development that are economically viable, environ-
mentally benign and socially acceptable (Shinwari
and Gilkari, 2003). According to Singh (2006), con-
suming wild edibles is part of the food habits of
people in many societies and intimately connected
to virtually all aspects of their socio-cultural, spiri-
tual life and health. This study is corroborated by
Khan, et al. (2009), according to him; Himalayas are
known to provide the life support system to human
beings, particularly due to the fact that on account of
remoteness and inaccessible terrain, the local popu-
lation has largely depended on plants for numerous
subsistence needs.

The view that the rural household is dependent
on forest resources is well shared among re- search-
ers and development practitioner’s materials for
utensils and construction, and contribute to im-
proved diets and health, food security, income
generation and genetic experimentation (Kumar and
Hamal, 2009). According to Abbet et al., (2014);
Singh and Borthakur, (2015), wild plants provide
food, medicine and ritual values for tribal popula-
tions and they may be more nutritious than their
counterparts. In India, most rural communities de-
pend on the wild resources including wild edible
plants to meet their food needs in periods of food
crisis and can also supplement nutritional require-
ment, especially vitamins and micro-nutrients
(Rashid et al., 2008). This diversity in wild plant spe-
cies offers variety in family diet and contributes to
household food security. Moundu et al., 1999, found
that nutritional analysis of some wild food plants
demonstrates that in many cases the nutritional
quality of wild plants is comparable and, in some
case, even superior to domesticated varieties.

According to International Institute for the Envi-
ronment and Development (1995), many wild
edibles are nutritionally rich. Studies from around
the world illustrate how wild resources often form
an integral part of livelihood (Scoones et al., 1992).
According to Pandey et al. (2009), tribal communi-
ties, especially in the developing countries have al-
ways used local plant diversity to meet their needs
of food, fuel, medicine and variety of other require-
ments. Similarly in Kashmir also, these wild plants
form an important part of the Kashmir cuisine par-
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ticularly in harsh winters when the entire valley get
cut off from the rest of world due to extreme
weather conditions. In view of this, the authors felt
a need for enlisting these ethno botanically impor-
tant plant species at six different locations in the
valley. In total 50 plant species were recorded which
are being being consumed as dried vegetables. For
botanical identification of the enlisted species senior
citizens were interviewed for counter checking the
identified species: renowned taxonomists were also
consulted for the purpose. In addition, monographs,
floras and digital platforms were also used.

Much work has been done in the past on the
ethno botany of medicinal and aromatic plants of
Kashmir. However, regarding the use of wild plants
as edibles, a very less literature is available in this
regard; mention may be made of some important
works which are available in this regard including
that of Gupta, et al. (1982) and Kaul, et al. (1987).

Materials and Methods

The Union territory of Jammu and Kashmir of
which Kashmir valley forms one of the divisions
falls in the North-Western Himalayas. It is bounded
on the southwest by the Pirpanchal range which
separates it from Punjab plain and on the northeast
by Himalayas, the Himalayas is the largest moun-
tain range characterized by lofty snow-clad peaks.
The valley bestows pristine lakes and waterways,
mesmerizing green pastures and meadows. The val-
ley lies between latitude 33o and 35o N and longi-
tude 73o and 76o E with an altitudinal range of 1300–
4500 m (Rodgers and Panwar, 1988: Malik, et al.,
2011). The valley is drained by the river Jhelum
which has its origin from the Verinag spring in the
southern district of Anantnag.

Study Area

Four study sites extending from Gulmarg to down-
stream of Tangmarg in the North of valley were se-
lected as a study area. The study was conducted
during the period from May 2018 to October 2022.
The criterion for their selection was based on the
vegetation cover, species richness and their use as a
vegetable. The enlisted plant species were photo-
graphed/collected during the field trips; added data
was collected from the market surveys. Local senior
citizens especially belonging

Results and Discussions

The most used plant species in the present study
were herbs (46%), followed shrubs (32%), trees
(21%), and climbers. Leaves and fruits of different
species were used followed by leaves and stems
(33%), leaves and inflorescence constitute 24% of the
total species. This is in conformity with the previous
study of Thakur et al., 2020, who also reported herbs
as a major source of edible species. From Table 1, it
is evident that leaf is the major part of enlisted spe-
cies which is used as a vegetable.

Most unfortunately these wild edible plants are
facing threats in their natural habitats from various
human activities. The level of impact varies from
place to place. Overgrazing and overstocking, ex-
pansion of agricultural land, forest clearing for con-
struction and technology, overexploitation of forest
resources are leading to a serious ecological imbal-
ance in the study area (CAMP, 2003; Nayer and
Sastry, 1990). To arrest these imbalances, various
conservation strategies may be put in place for the
sustainable usage of this wild produce.

Kashmir has been dependent on this wild pro-
duce; in local parlance Hukhseun, since the dawn of
human civilization. The above study shows that the
people of Kashmir valley still relish the dried wild/
cultivated vegetables particularly in the winter
months. In chilling and frosty winters of Kashmir,
these dried vegetables form an inseparable part of
Kashmir’s winter cuisine. Although significant stud-
ies have been conducted on the ethno botany of
medicinal and aromatic plants by workers like
Kachroo and Nehvi (1976) and Koul et al. (1982). But
there are no concrete efforts on wild/cultivated veg-
etables of Kashmir valley, a land locked landscape
bounded by lofty Pirpanchal Mountains. Therefore,
a curious need was felt to document these dried veg-
etables which are being relished and used by Kash-
mir populace since the time immemorial particu-
larly in frigid winters.

Wild edible plants are major source of food for
tribal inhabitants of forests. About 1,000 species of
these plants provide sustenance to tribal inhabitants
in India (Ravikaran, 2008). In rural settlements
where vegetable cultivation is not practiced and
market supplies are not organized, local inhabitants
depend on indigenous vegetables, both cultivated in
kitchen garden and wild for enriching the diversity
of food (Kumar and Hamal, 2009).
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Table 1. Wild edible plants of Kashmir Himalayas

S.No. Botanical Name Vernacular Name Family Part Used Preparation

1 Agaricus bisporus Hedder Agaricaceae Fruiting body Either fried or cooked
2 Allium victoralis Wanpran Liliaceae Aerial shoot Used as cooked vegetable
3 Amaranthus paniculatus Waziz lesseh Amaranthaceae Leaves Leaves cooked as vegetable
4 Amaranthus caudatus Leesah Amaranthaceae Whole plant Whole plant cooked as veg-

etable
5 Asplenium sp. Dade Aspleniaceae Aerial shoot Leaves used as a fresh or

dried vegetable
6 Berberis lyceum Kaodach Beriberidaceae Fruits  and Eaten either in raw or dried form

fleshyshoots
7 Bunium persicum Kala zeera Apiaceae Seeds  and  young Condiment

shoot
8 Capsella bursa-pastoris kralmund Brassicaceae Aerial shoot Cooked fresh or in dried form
9 Celtis australis Brimij Ulmaceae Fruit Eaten raw
10 Celosia cristata Mawal Amaranthaceae Blossoms Condiment and Food additive
11 Centurea iberica Kreaxeh Asteraceae Leaves Leaves used as vegetable
12 Chenopodium album Wan Palak Amaranthaceae Leaves Leaves are cooked as vegeta-

bles
13 Cichorium intybus Posh Hand Asteraceae Whole plant Vegetable particularly during

pregnancy
14 Cuminum cyminum Zeur Apiaceae Fruits As condiment
15 Cydonia oblonga Bamchonth Rosaceae Fruits Eaten raw or cooked
16 Dipsacus inermis Wupal Hakh Caprifoliaceae Leaves As a vegetable
17 Dioscorea deltoideae Krech Dioscoreaceae Tuber Eaten as raw
18 Eremurus himalaicus Prezdar Asphodelaceae Leaves As a fresh vegetable or as a spice
19 Fagopyrum Trumb Poaceae Seed/tender Eaten  as  cooked  pseudocereal

stems
20 Ficus auriculata Trinbal Moraceae Fruit Fruit eaten
21 Fragaria nubicola Jalbamun Rosaceae Fruits Fruits eaten or in Jams and Jellies
22 Lactuca serriola Dodhkandiej Asteraceae Leaves Leaves used as vegetable
23 Malva neglecta Sochal Malvaceae Leaves Leaves cooked as vegetables
24 Mentha longifolia Pudina Lamiaceae Leaves As condiment
25 Morchella esculenta Guich Morchellaceae Fruiting body Used as vegetable
26 Morus alba Tul Moraceae Ripened fruits Eaten raw, jams and Jellies
27 Morus nigra Sia Tule Moraceae Ripened fruits Eaten raw, jams and Jellies
28 Nasturtium officinalis Nagbabur Brassicaceae Leaves Leaves cooked as Vegetable
29 Nelumbo nucifera Nadur Nelumbonaceae Stem A delicacy
30 Nepeta cataria Gand soi Lamiaceae Leaves Leaves used as vegetable
31 Oxalis acetosella Chuke chin Oxalidaceae Leaves Leaves cooked as Vegetable
32 Plantago lanceolata Gule Plantaginaceae Leaves Leaves as Vegetable
33 Plantago major Bud gul Plantaginaceae Leaves Leaves as Vegetable
34 Pleuropteropyrum Chakladder Polygonaceae Roots, seeds, Leaves used as vegetable,

polystachyum leaves roasted seeds eaten
35 Podophyllum hexandrum Van wangun Podophyllaceae Fruit Cooked as a vegetable or eaten

raw
36 Polygonum aviculare Drubbe Polygonaceae Leaves Leaves cooked as Vegetable
37 Polygonum persicaria Tchok tsin Polygonaceae Leaves Leaves cooked as vegetable
38 Portulaca oleracea Nunar Portulaceae Leaves Leaves cooked as Vegetable
39 Potamogeton perfoliatus Kuck Plantaginaceae Young shoots Young shoots cooked as

vegetable
40 Prunella vulgaris Kalveuth Lamiaceae Young leaves In salads, soups, boiled as pot

&shoots herb
41 Prunus jacquemontiana Pran Rosaceae Fruit Eaten raw
42 Pyrus pashia Teiagh Rosaceae Fruits Fruit juice is used in diarrhoea
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In addition, millions of people in many develop-
ing countries don’t have enough food to meet their
daily requirements and a further more people are
deficient in one or more micro-nutrients (FAO,
2004). According to Aberoumand (2009), globally,
about one million people avail the nutritional ben-
efit from wild plants. Similarly in India, most rural
communities depend upon the wild resources in-
cluding wild edible plants to meet their food needs
in periods of food crisis, as well as additional food
supplements (Rashid, et al., 2008). Sundriyal and
Sundriyal (2001) studied the dietary uses of wild
edible plant resources in Sikkim Himalaya, India
and concluded that wild edible plants are greatly
valued throughout the Himalayan region and serve

as an important source of food for indigenous com-
munities. These wild plants provide food, medicine
and ritual values for tribal populations and they
may be more nutritious than their cultivated coun-
terparts (Balaswamy, et al., 2005). Further, such
plants may serve as an income source and may be
marketed or traded during the harsh winter months.
During the field study, a total 50 plants belonging to
27 families were identified as being used as dried
vegetable. Out of these 50 species enlisted, the fam-
ily Polygonaceae was dominant with 5 edible spe-
cies.

According to Reddy et al. (2007), 1532 wild spe-
cies of plants are edible in India. Thakur et al. (2020)
reported that the Gadi tribe in western Himalayas
have reportedly used 49 wild plants for consump-
tion while in Jammu & Kashmir, Gujjar & Bakerwal
tribes of district Rajouri consume 58 wild plants
(Dangwal, 2014). In Kishtawar and Udampur dis-
tricts, there is recorded consumption of 50 and 90
wild edible plants (Bhatia et al., 2018). These wild
species besides being delicious are rich source of
proteins, vitamins and minerals (Kumar et al., 2009).
The most important nutrients present in plants are:
carbohydrates, such as the starch, free sugars, oils,
proteins, minerals, ascorbic acid and the antioxidant
phenols such as chlorogenic acid and its polymers
(Ekanayake and Nair, 1998; Ali and Deokule, 2009).

The most used plant species in the present study
were herbs (46%), followed shrubs (32%), trees
(21%), and climbers. Leaves and fruits of different
species were used followed by leaves and stems
(33%), leaves and inflorescence constitute 24% of the
total species. This is in conformity with the previous
study of Thakur et al., 2020, who also reported herbs
as a major source of edible species. From Table 1, it
is evident that leaf is the major part of enlisted spe-
cies which is used as a vegetable.

Most unfortunately these wild edible plants are

Table 1. Continued

S.No. Botanical Name Vernacular Name Family Part Used Preparation

43 Ranunculus laetus Drilli Ranunculaceae Whole plant Green part before flowering
is cooked

44 Ranunculus muricatus Thul hak Ranunculaceae Aerial shoot Whole plant as vegetable
45 Rheum webbiana Pumbhaak Polygonaceae Tender leaves As vegetable
46 Rosa indica Gulab Rosaceae Leaves Leaves used as khambeer
47 Rubus ellipticus Chhansh Rosaceae Ripened fruits Berries used as fruits
48 Rumex acetosa Abuj Polygonaceae Aerial shoot Cooked as Vegetable
49 Rumex maritimus Abuj Ploygonaceae Young shoots As vegetable
50 Urtica dioica Soii Urticaceae Leaves As vegetable

Fig. 2. Percentage of Plant Parts used

Fig. 1. Percentage dominance of families studied.
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facing threats in their natural habitats from various
human activities. The level of impact varies from
place to place. Overgrazing and overstocking, ex-
pansion of agricultural land, forest clearing for con-
struction and technology, overexploitation of forest
resources are leading to a serious ecological imbal-
ance in the study area (CAMP, 2003; Nayer and
Sastry, 1990). To arrest these imbalances, various
conservation strategies may be put in place for the
sustainable usage of this wild produce.

Conclusion

The present undertaken study shows the intricate &
indispensable dependence of locals on the wild veg-
etables for their sustenance during extreme weath-
ers. This wild resource needs strategies for their sus-
tainable use and upholds their traditional usage in
the folklore of the valley and descends the knowl-
edge of their usage down the generations
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