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ABSTRACT

With almost 7000 native species, Angola is one of the African countries with the most remarkable plant diversity. Rural
communities use many wild plants daily to fulfill various needs, particularly as food. This study aimed to explore the diversity
and uses of wild edible plants (WEP) in Angola, through a literature review, consultation of herbarium collections, and
fieldwork by the first author. Through an analysis of databases, books, and scientific articles, and consulting herbarium records,
it was possible to identify 199 WEP used in Angola. The main types of plants with edible parts were trees, annual and perennial
herbs, shrubs and sub-shrubs, and, to a lesser extent, lianas and herbaceous vines, which are found in forests, woodlands,
riverbanks, and gallery forests, as well as in fallows and disturbed places. The most consumed parts of plants are fruits, seeds,
leaves, and, to a lesser extent, the underground parts. Many of these plants have great economic value, serving as both food
sources and additional income for rural families. The identification and characterization of WEP has enabled a deeper un-
derstanding of the country's plant genetic resources, which can help improve food security and promote the sustainable use of
natural resources in Angola.

1 | Introduction populations in Africa, providing essential ecosystem services, and
two of the most important uses of plants are for food and med-
icine, with many serving dual purposes as nutraceuticals
(Akinola et al. 2020). Traditional knowledge of their uses and
properties is a valuable cultural asset for local communities,
though it is sometimes threatened by cultural erosion.
Baumgirtel et al. (2022) note that tropical fruit production in
Africa is largely dominated by species from Asian and American
countries, despite indigenous species being better adapted to
local conditions. Only a small proportion of Africa’'s more than
2000 native food plants are utilized, with even fewer being cul-
tivated or sold (National Research Council 2008). Thus, some
African food crops can offer a viable alternative to conventionally

Angola is a country with great physiographic, climatic, and bio-
logical diversity, featuring a variety of biomes and ecoregions.
With an unusual and rich biodiversity, Angola is one of the
African countries with the highest plant diversity, with almost
7000 species described (Figueiredo and Smith 2008). However,
the scientific literature on Angolan biodiversity is limited
compared to other African countries (Huntley et al. 2019).

Studying a country's economic flora can be both simpler and
more challenging than studying general flora. Research into the
practical uses of plants requires significant time and patience
(Ficalho 1884). Many plant species fulfill the basic needs of rural
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imported foods. Many WEPs and indigenous and traditional food
crops, such as Adansonia digitata, Amaranthus viridis, Scler-
ocarya birrea, Stychnos spinosus, and Vigna spp. retain potential
to promote resilience within the food systems and enhance food
and nutrition security (Akinola et al. 2020; Mashau et al. 2022;
Pichop et al. 2016). Moreover, local foods play a crucial role for
rural families, and their sustainable use can help protect fragile
ecosystems (Shackleton and Shackleton 2004). Wild plants play a
particularly vital role in the food supply, industry, and overall
economy of less developed societies, making them especially
important in rural communities. The roots, fruits, leaves, and
other parts of wild plants provide food; the wood and fibrous
bark of forest trees are used in construction, and the production
of domestic utensils, and various plants serve as rich medicinal
resources for traditional healers (Ficalho 1884). These represent
key ecosystem provisioning services traditionally used by rural
African communities, who have in-depth knowledge of their
properties and uses that should be documented and validated
(Mothupi and Shackleton 2025). However, the degradation of
forest vegetation and the erosion of ethnobotanical knowledge are
jeopardizing the preservation and valorization of these phytoge-
netic resources. While these plants are of great importance due to
their traditional use, they also have potential as the basis for
developing innovative food products, a prospect that has attracted
research interest in recent years (Gul et al. 2015; Hamzah
et al. 2013; Muyonga et al. 2018). Many traditional African foods
are known for their numerous functional properties that can
prevent or treat a wide variety of diseases. These foods hold great
potential not only for combating malnutrition and nutritional
deficiencies but also for improving overall health, particularly in
addressing issues related to overnutrition and obesity, non-
communicable inflammatory diseases, metabolic disorders, and
digestive system dysfunctions (Albuquerque et al. 2014; Ferreira
et al. 2016; Iwu 2016; Otles 2012).

Ethnobotany is the study of the relationship between people
and plants, focusing on how these plants are used as resources
(Alcorn 1995). It allows insights into how communities classify,
manage, and use plant species, serving as a tool for natural
resource management by identifying and enhancing potential
uses and protecting traditional knowledge. This approach sup-
ports local development through new socio-environmental
solutions and promotes economic development (Rocha
et al. 2015). Ethnobotanical data collection methodologies help
to uncover the value of plants to communities and, based on
their reported properties and uses, can identify species with
bioactive and/or nutritional potential for further analysis
(Albuquerque et al. 2014; Heinze et al. 2017). Additional
information about plant uses can also be gathered from her-
barium collections, which serve as repositories for identifying
and characterizing species. The importance of museum and
herbarium collections is especially significant in countries with
rich biodiversity, such as Angola (Figueira and Lages 2019).

Several studies have highlighted the importance of wild food plants
in Angola, both as valuable natural resources and as a comple-
mentary food source, as well as an additional income stream for
many families (Kissanga et al. 2021). For example, the retail sale
of mfumbwa (Gnetum africanum Welw.) in Uige city has
improved the socioeconomic conditions of trading families, helped
combat unemployment, and supplemented family incomes

(Mawunu et al. 2021). In the southern region, several non-woody
forest products are sold in local markets, including wild herbaceous
plants known locally as lombis, and wild fruits (Kissanga et al. 2021;
Tchamba 2019). These products, along with edible mushrooms, are
commonly used in local diets and are often sold along roadsides by
collectors, primarily women and young people, and in local and city
markets (Bastos et al. 2023a; Kissanga et al. 2022). However, despite
their importance as a food source and primary therapeutic strategy
for many communities, the full potential of Africa's medicinal and
edible flora remains underexplored and requires further evaluation
to enhance its use and value.

Traditional knowledge, transmitted through generations over
millennia, serves as a basic source of information about the uses
and properties of fauna and flora, a knowledge base highly
valued by the Angolan people. Noteworthy contributions have
come from various experts in Angolan flora, such as Friedrich
Welwitsch, John Gossweiler, Arthur Exell, Joaquim Brito
Teixeira, among others, who recognized the extensive knowl-
edge that local populations possess about the ecological,
medicinal, nutritional, and economic potential of the country's
flora (Figueiredo and Smith 2008). This information can help to
preserve and validate traditional knowledge, providing valuable
tools for decision-makers and planners to design effective con-
servation and development practices, and promote the sus-
tainable use of natural resources, especially non-wood forest
products. Despite Angola's rich botanical diversity and the
wealth of traditional knowledge on wild plant uses, there is still
limited documented information on useful wild plants.

The main objective of this work is to investigate the diversity
of species and uses of wild edible plants (WEPs) in Angola,
as documented in the literature and herbarium collections,
complemented by ethnobotanical information collected by the
first author. The aim is to record the WEP species used,
characterize their food uses, and provide information that can
promote future studies on their consumption, sustainable use,
and integration into local diets.

2 | Materials and Methods
21 | Study Site

Angola is a vast country in southern Africa with a surface area
of 1,246,700 km?. The country has a long coastline and a central
plateau bordered by Namibia to the south, Zambia and the
Democratic Republic of the Congo and Congo Republic to the
East and North, and the Atlantic Ocean to the West (Figure 1).
Luanda, the capital, Lubango, Huambo, and Benguela are the
largest cities. In 2022, it had a population of more than 33.08
million people from several ethnolinguistic groups, mainly
Bantu-derived. The climate is semiarid in the southwest, and
along the coast to Luanda; to the north, it has a cool, dry season
(May to October) and a hot, rainy season (November to April).
The Angolan territory presents a great diversity of ecosystems,
comprising 15 WWF (World Wildlife Fund) ecoregions
(Huntley 2023). Administratively, it comprises 21 provinces:
Bengo, Benguela, Bie, Cabinda, Cuando, Cubango, Cuanza-
Norte, Cuanza-Sul, Cunene, Huambo, Huila, Icolo e Bengo,
Luanda, Lunda-Norte, Lunda-Sul, Malanje, Moxico, Moxico
Leste, Namibe, Uige, and Zaire (Figure 1).
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FIGURE1 | Administrative map of Angola. Names and abbreviations of provinces: BO—Bengo; BE—Benguela; BI—Bi¢; CA—Cabinda; CD—
Cuando; CB—Cubango; CN—Cuanza Norte; CS—Cuanza Sul; CU—Cunene; HA—Huambo; HI—Huila; IB—Icolo e Bengo; LA—Luanda; LN—
Lunda Norte; LS—Lunda Sul; MA—Malanje; MO—Moxico; ML—Moxico leste; NA—Namibe; Ul—Uige; ZA—Zaire. A red box marks Conda

municipality, in Cuanza Sul province. (Map created by Ana Cabral.).

2.2 | Data Collection

The information on the use of WEP in Angola was searched in
published and unpublished sources and online databases.
Unpublished reports and theses from colonial times to the
present were searched in the former Tropical Research Institute
of Portugal (IICT) library, presently at the National Museum of
Science and Natural History (MNHN, University of Lisbon).
Doubts about the uses of the species were clarified by consult-
ing the vouchers of harvests made in Angola since colonial
times, housed at the LISC Herbarium of Lisbon University. The
correctness of the species names and the synonymy, the
inclusion of the species in families, and the distribution ranges
were checked at the African Plant Database and POWO
(African Plant Database 2024; POWO 2024).

The online database Google Scholar was searched for publica-
tions on the edible wild plants of Angola using the keywords
“Angola” and “Ethnobotany,” “Angola” and “Edible plant,” and
“Angola” and “Nutraceutical potential.” Also, the first author
collected ethnobotanical information through interviews with
local traditional and administrative authorities, and with
members of local communities and market vendors, in the
Conda municipality, Cuanza Sul province, during the fieldwork
campaign for her PhD, in December 2022 and January 2023.

2.3 | Ethnobotany, Identification, and
Characterization of Species

A set of characteristics for the edible species found in the search
was obtained from literature, herbarium vouchers, personal
knowledge, and fieldwork done by the first author.

State of consumption—The state in which the plant is con-
sumed, namely: in natura (consumption without any prior

processing, typical of most fruits); or processed (consumption
after some process of preparation or transformation), namely:
boiled, cooked, dried, roasted.

Plant parts used—The parts of plants consumed were classi-
fied as fruits, gum, leaves, stem branches, seeds, rhizomes,
roots, sap, stalk, trunk bark, and tubercles.

Consumption classes—The main types of consumption of
edible plants are classified as fruit (edible pericarp or nut); seed
(grain or pulse); vegetable (usually leaves or branches con-
sumed as side-dishes or stewed); root (root or tubercle); con-
diment (small portions used as flavorings); drink (used to make
beverages); others.

Distribution range—The species were classified into three
groups: Endemic (species endemic to Angola), Native non-
endemic (species native to Angola but occurring elsewhere),
and Naturalized exotic (non-native species introduced and
naturalized in Angola). The status of these species was checked
according to Figueiredo and Smith (2022).

3 | Results and Discussion

3.1 | Diversity of Families, Species, Life Forms,
and Habitats

Table 1 summarizes the results of the characterization of the WEP
found in Angola, and the Supporting Information S1: Figure S1
shows the distribution status of the species and families. From the
199 species of WEP identified in the Angolan flora, distributed in
60 families and 138 genera, 152 are native, four are endemic to the
country, and 43 are introduced and naturalized. The most rep-
resentative families in terms of the number of edible species are
Fabaceae (19 species), Apocynaceae (13), Malvaceae (11),
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FIGURE 2 | Selected species of wild edible plants from Angola. A—Adansonia digitata (Malvaceae); B—Aframomum alboviolaceum
(Zingiberaceae); C—Annona stenophylla (Annonaceae); D—Carissa spinarum; E—Diospyrus mespiliformis; F—Elaeis guineensis (Arecaceae); G—
Ficus sycomorus (Moraceae); H—Parinari curatelifolia (Chrysobalanaceae); I—Spondias mombin (Anacardiaceae); J—Schinziophyton rautanenii
(Euphorbiaceae); K—Strychnos cocculoides (Loganiaceae); L—Uapaca gossweilerii (Phyllanthaceae); M—Vitex doniana (Lamiaceae), N—Ximenia

americana (Olacaceae). Photographs by Luis Catarino.

Lamiaceae (10), Curcubitaceae (8), Solanaceae (8), Anonaceae (7),
Rubiaceae (6), Anacardiaceae, Amaranthaceae, Moraceae,
Myrtaceae, Phyllanthaceae (5 species each), Dioscoreaceae,
Euphorbiaceae, and Zingiberaceae (4 species each) (Supporting
Information S1: Figure S1). Chisingui et al. (2018), investigating
tree communities and species associations in the woodlands of
Huila province, Angola, found a predominance of the Fabaceae
family, corroborating the results obtained in this study, in which
the species most consumed by the communities belong to that
family, the same being verified by Heinze et al. (2017) for Cuanza
Norte.

The total number of WEP species found so far in Angola's
flora can be considered low if compared with other African
countries (e.g., Burkill 2004; van Wyk and Gericke 2017;
Tadesse et al. 2024). This can be understood by the lack of
interest of colonial science concerning the wild edible flora
and non-timber forest products in general, and the lack of
conditions to perform field research during the Angolan civil
war period (1975-2002). In fact, only in the last two decades,
the interest in this subject has risen, and some works on it
were published (Baumgirtel 2025; Baumgirtel et al. 2023;
Gohre et al. 2016; Kissanga et al. 2021). So, it is likely that
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many more useful plants and many more edible wild species
will be recorded in the coming years.

Forty-three naturalized exotic species were found as WEP, orig-
inating mainly from South America, with others, to a lesser ex-
tent, coming from Asia, other regions of Africa and Madagascar,
and a few from Europe and Australia (Table 1). The predomi-
nance of species of American origin, many of which became
naturalized after cultivation, is related to the transatlantic ex-
changes following the era of discoveries. Additionally, Angola's
diverse ecological conditions favor the acclimatization of species
from various origins and diverse ecological requirements. The
acclimatization of exotic crop species was even promoted in
colonial times, for instance, with the creation of gardens in
Ndalatando (formerly Salazar) and Dundo.

Despite Angola's rich biodiversity, with over 7000 catalogued
plant species (Figueiredo and Smith 2008), certain biomes
contain degraded areas, leading to the endangerment of some
species, as shown by the phytoecological survey carried out by
Da Costa et al. (2019) in some Angolan provinces. The presence
of highly degraded areas has reduced the representation and
distribution of various species. Like most tropical and sub-
tropical countries, Angola experiences significant human pres-
sure, resulting in the heavy exploitation of natural resources to
meet the needs of local populations. Habitat degradation and
reduction, combined with the overexploitation of biological
resources, have been identified as the primary threats to plant
diversity (Da Costa et al. 2019).

Regarding the life forms of the WEP (Supporting Information
S2: Figure S2), the majority are woody species, with trees being
the largest group, comprising 77 species. These are followed by
shrubs, subshrubs or suffrutices, lianas and herbaceous climb-
ers. The herbs, both annual and perennial, are also well rep-
resented, with more than 60 species identified. These plants
thrive in various environments, including forests, woodlands,
riparian vegetation, and gallery forests, as well as fallows and
disturbed areas. Angola's unique interface between humid
tropical climates and semi-desert and desert regions creates
conditions for a wide range of habitats, supporting many rare
and endemic species (Figueira and Lages 2019).

3.2 | Patterns of WEP Use in Angola

Fruits are the most frequently consumed plant parts, account-
ing for 123 uses or 57% of the reported uses (Supporting
Information S3: Figure S3). Seeds and leaves are also frequently
used, while underground parts (e.g., tubers and bulbs) are less
commonly used, though they are strongly related to specific
consumption categories. Fruits remain the most important
consumption category, with the majority being consumed
directly or processed into products like condiments or juices
(Supporting Information S4: Figure S4). Most leaves and young
branches are consumed as vegetables. Additionally, 22 plant
species are used as condiments and flavorings, with several
parts, including roots and seeds, serving this purpose.

The state in which WEP is consumed varies depending on the
nature of the plant and the specific part used as food. For

example, wild fruits, which are highly appreciated by children
and women, are mainly consumed in natura, while leaves,
seeds, roots, and tubers are usually consumed after cooking. Of
a total of 237 uses of plant parts recorded, 123 or approximately
52% refers to the consumption of plant parts in natura, and 48%
after some kind of processing (Table 1). The most used pro-
cessing method is cooking, used in 58 plant products. Air dry-
ing, grilling, roasting, and several other processing methods are
also used, but to a lesser extent.

In addition to being eaten in natura, several fruits can also be
processed for use as condiments or in the preparation of various
beverages. Examples include Adansonia digitata, Aframomum
alboviolaceum, Ampelocissus schimperiana, Anisophyllea boeh-
mii, Coffea canephora, Memecylon flavovirens, and Sclerocarya
birrea. Literature confirms that fruits like Aframomum albo-
violaceum (ginguenga) and Sclerocarya birrea (omungongo,
marula) are native to Angola (Figueiredo and Smith 2008;
Frazdo 1956, 1957a, 1957b; POWO 2024) and are widely dis-
tributed across tropical Africa (Berhaut 1971; Dimo et al. 2007).

The pulp of S. birrea is used in Angola, Mozambique, South
Africa, and Zambia for making juices, jams, jellies, as well as
alcoholic beverages (Baumgirtel and Forster 2022; Hillman
et al. 2008; Viljoen et al. 2008; Weinert et al. 1990).

Cooking is another common method of preparing WEP, espe-
cially for leaves, which are mainly consumed as vegetables
(lombi) but are also used as condiments or prepared as infu-
sions. Aromatic species like Ocimum basilicum, O. americanum,
Lippia abyssinica, and L. plicata are highly appreciated in
Angola. In Lubango, the capital of Huila Province in southern
Angola, many non-wood forest products are sold, sourced from
the city and surrounding areas. These products can be catego-
rized into four major types: (i) wild fruits, available year-round
according to their ripening seasons; (ii) fresh leafy vegetables,
known locally as lombi, sold throughout the year and used as
pot herbs (Kissanga et al. 2021); (iii) seeds, consumed as grains
or pulses, which are usually also used as condiments; (iv) roots
of plants such as Eriosema affine, E. ellipticum, E. cordatum, and
Pseudeminia muxiria are sold, either fresh or dried, and serve as
essential ingredients (condiments) for flavoring and sweetening
traditional locally produced beverages. Roots and tubers, like
leaves, are generally preferred cooked and are often served as
side dishes. Many plants are also consumed fresh or after pro-
cessing, such as boiling, roasting, drying, or making infusions.
Other preparation methods include consumption as condi-
ments, being processed into pastes, extracting oils, or under-
going fermentation to prepare traditional alcoholic beverages.

3.3 | Consumption and Trade Patterns of WEP

In Angola, many WEP from rural areas are transported and sold
at the city markets, especially those that can endure the journey
and remain fresh for sale. In these urban markets, alongside
cultivated plants, wild plants from different regions of the
country, the nearby countryside, and home gardens are avail-
able. Kissanga et al. (2021) demonstrated the importance of
WEP in Angola, both as valuable natural resources and com-
plementary food sources, but also as an additional source of
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income for many families. However, there is variation in the
consumption patterns of different types and parts of these edi-
ble plants. In Angolan cities, when cultivated leafy plants are
abundant and affordable, the consumption of WEP, especially
leafy vegetables, tends to be low (e.g., Kissanga et al. 2021).
However, during periods when cultivated plants are scarce or
expensive, wild plants, often ruderal, became more popular and
are traded more frequently (e.g., Amaranthus spp., Bidens
pilosa, Galinsoga parviflora, Solanum nigrum). These plants,
which grow in fallow lands during the dry season without
particular care, serve as backup food resources when other
more appreciated plants are scarce.

The harvest and sale of wild food plants can also provide
financial support for families during times of need. Women who
sell these plants often see it as a way to earn extra income in
difficult times. The revenue can be used to purchase school
supplies, traditional medicines, and other products that are
hard to find in their local areas. Additionally, customers
sometimes place orders for specific wild plants, often those with
known health benefits, to be delivered on subsequent visits.
These ordered plants are frequently sought out for their
nutraceutical properties and are used for specific health
purposes.

Cultural differences between Angolan provinces and ethno-
linguistic groups also influence the consumption of WEP.
Certain plants are consumed and even traded in some regions,
but are virtually unknown in others. For example, Gnetum
africanum (fumbua) is popular and widely consumed in
northern Angola but almost unknown in the south. Conversely,
Bidens pilosa is appreciated in Huila and other southern prov-
inces but is scarcely used in the north of the country.

The consumption patterns of wild fruits differ significantly from
leaves, as they are consumed and traded during their ripening
season without apparent competition with cultivated fruits.
Several wild fruits, such as Adansonia digitata (miicua),
Aframomum alboviolaceum (ginguenga), Anisophyllea boehmii
(loengo), and Strychnos cocculoides (maboque), are highly ap-
preciated (Figure 2), with certain species like A. digitata being
available year-round.

Some age-related differences concerning the use of WEPs can
also be noted. Older generations often relate the consumption of
some WEPs with their medicinal properties, using them as
nutraceuticals. Conversely, children are more likely to consume
various edible plants for their taste, particularly fruits, that are
not typically consumed by adults.

3.4 | Nutritional and Dietary Properties of WEP

WEDPs play a crucial role in the diets of rural populations across
many African countries, offering a reliable source of nutrition
and medicine. These plants are especially valued in rural areas
where they are readily available, affordable, and culturally sig-
nificant. In Angola, for instance, the use of various plant species
as food or medicine is deeply intertwined with local traditions,
customs, and the beliefs of different ethnic groups
(Tchamba 2019). This reliance on WEP often arises from

seasonal food shortages, as wild fruits are highly prized for their
flavor and nutritional value during such times (Baumgirtel and
Forster 2022; Bruschi et al. 2017; Kissanga et al. 2021; Ngbolua
et al. 2016; Novotna et al. 2020; Urso et al. 2016). Protein
deficiencies are common in African diets due to limited access
to animal-based foods, contributing to ongoing malnutrition
challenges (Schonfeldt and Gibson Hall 2012). Plants like
Amaranthus viridis provide a valuable source of protein, with
in vitro absorption rates exceeding 90%. The entire plants—
leaves, stem, seeds, inflorescences, and roots—offer essential
nutrients, high-quality proteins, dietary fiber, carbohydrate,
vitamins, and minerals (Silva et al. 2021). Emphasizing the use
of wild food plants can be a strategic approach to combat
malnutrition, not only in Angola but across Africa, where the
cultivation of local plant species is essential for boosting food
supplies, improving nutrition, and supporting economic devel-
opment. Furthermore, the sustainable use of indigenous food
plants also helps preserve fragile ecosystems by reducing the
need for slash-and-burn agriculture or the use of pesticides
(Baumgirtel and Forster 2022; Gohre et al. 2016). These are
locally adapted plants that thrive in native conditions without
requiring expensive breeding techniques or fertilizers. Despite
this, African diets often rely on imported tropical fruit species
from Asia and the Americas, even though indigenous species
are better adapted to local conditions (Baumgirtel and For-
ster 2022). Of over 2000 native food plants in Africa, only a
small fraction is cultivated or sold commercially (National
Research Council 2008), which highlights the potential of
African food crops as an alternative to conventionally imported
foods, which could bolster local diets and promote sustainable
agricultural practices (Shackleton and Shackleton 2004).

Research on the nutritional potential of 14 WEP native to Angola
identified species like Aframomum alboviolaceum, A. angustifolium,
A. giganteum, Antidesma venosum, Clitandra cymulosa, Landolphia
buchananii, L. lanceolata, L. owariensis, Oncoba welwitschii, Par-
inari capensis, Piper umbellatum, Pseudospondias microcarpa,
Tristemma mauritianum, and Vitex madiensis subsp. madiensis,
harvested in the province of Uige, as potential future crops
(Baumgirtel and Forster 2022). These were studied for their amino
acid composition, beta-carotene, vitamin B1, B2, C, and E contents,
revealing their high nutritional value. For instance, the fruits of
P. capensis are rich in beta-carotene, while O. welwitschii is a source
of vitamin B1, B2, C, and E, making them suitable for addressing
nutritional needs (Baumgértel and Forster 2022). The integration of
fruit and vegetables is important to meet the requirements of a
healthy and balanced diet. In Angola, this is mainly based on
carbohydrate-rich staples, such as cassava, maize, and rice. In
addition, wild berries grow spontaneously and offer an additional
source of nutrition without the need for complex cultivation or soil
improvement techniques. For example, A. alboviolaceum is rich in
essential macronutrients, such as carbohydrates, lipids, proteins,
amino acids, vitamins, and minerals, and its fruit is consumed
across West Africa for its nutritional benefits (Baumgirtel and
Forster 2022; Chiroma et al. 2006; Inkoto et al. 2021; Tia
et al. 2011). In Cote d'Ivoire, the rhizomes are used as food, while
in Nigeria, the fruit is especially loved by pregnant women and
children (Chiroma et al. 2006) to overcome nutritional deficiencies.
Similarly, S. birrea is valued for its nutrient-rich pulp, which con-
tains vitamin C, essential minerals (K, Na, Ca, Mg, Fe, Zn, and
Mn), and phenolic compounds (Borochov-Neori et al. 2008). The
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consumption of S. birrea fruit and its derivatives is linked to
reduced cholesterol levels and decreased risks of chronic diseases,
including cardiovascular diseases (Borochov-Neori et al. 2008).
Beyond fruits, herbal plants like Bidens pilosa, which is widely used
in traditional medicine, are also used in the diet of African com-
munities, being preferably consumed as vegetables, offer great
antioxidant and antimicrobial benefits (Chiang et al. 2004; Lima
Silva et al. 2011; Deba et al. 2008). Other species, such as
Amaranthus hybridus, and Galinsoga parviflora have also been
described as rich in proteins, minerals, and phenolic compounds
(Kissanga et al. 2021).

The baobab tree (Adansonia digitata, Figure 2) is another
critical resource widely distributed in the forests and savannahs
of sub-Saharan Africa, and its bittersweet fruit is consumed by
local people for its high nutritional value, being also a source of
income for many families (Kamatou et al. 2011). Monteiro et al.
(2022) compared the nutritional composition of baobab pulp
from different locations in Namibe Province (Angola) and
concluded that there is some dependence on geographical
location in terms of nutritional and functional composition.
However, they confirmed that A. digitata pulp is rich in dietary
fiber (56.62 g/100 g), vitamin C (288.9 mg/100 g), K (42.4 mg/g),
Ca (3.80mg/g) and protein (2.42g/100g), carbohydrates
(28.1g/100g) and total phenolic compounds (972 mg GAE/
100 g) involved in its antioxidant activity. Also, their results
clearly demonstrate the high nutritional value of this fruit, with
the potential to qualitatively improve the diet of millions of
people in Africa (Kamatou et al. 2011; Monteiro et al. 2022;
Muthai et al. 2017).

Recent studies have shown that the native plants Lablab
purpureus, Dombeya rotundifolia, and Commelina africana are
commonly used by rural Angolan communities, particularly
those living in the areas around the Cumbira Forest Reserve, in
the province of Cuanza Sul. The leaves of these species are
consumed as vegetables and are also used as fodder in animal
feed. Its nutritional profile is mainly rich in proteins, ash, and
carbohydrates, and they are also rich in organic acids, sugars,
fatty acids, and tocopherols. Also, these are also good sources of
antioxidants and may function as antimicrobial agents (Bastos
et al. 2023a, 2026). On the other hand, Gnetum africanum
leaves, rich in lipids, proteins, and carbohydrates, are also a
good source of dietary fiber and minerals (Macelvi et al. 2023).

Harvesting these resources for personal consumption or commer-
cial sale, using them in the creation of food supplements or incor-
porating them into animal feed, as well as exploring opportunities
for large-scale cultivation of species that thrive in suitable condi-
tions, are effective approaches to enhancing their value.

3.5 | Conservation and Sustainable Use of WEP
in Angola

Understanding the nutritional composition, common uses,
market acceptance, and production and conservation traits of
WEP enables the development of strategies for their sustainable
utilization and valorization. Several WEP native to Angola were
identified in the province of Uige, as potential future crops
(Baumgirtel and Forster 2022), to guide conservation or

domestication efforts, and some work is being done. For
instance, as part of an ongoing doctoral thesis, the domestica-
tion of Aframomum alboviolaceum (Figure 2) is being studied
through micropropagation, genetic variability studies, and an
experimental field in Malanje province (Joaquim Cordeiro Jodo,
pers. comm.). There is also considerable potential for the use of
several WEPs in agroforestry systems, but there is no recent
work in this area. Particularly relevant in rural areas for com-
mercialized native plants, a community-based resource man-
agement strategy may be the most appropriate for sustainable
use of these WEP species.

Regarding the conservation status of WEP species, a search in
the TUCN database (IUCN 2025) concluded that most species
have not been assessed and, among those for which information
is available, most are considered of Least Concern (LC), but at
least one of the widely consumed species in northern Angola,
Gnetun africanum, is considered Near Threatened (NT). How-
ever, some species whose roots are used, particularly Eriosema
spp. (E. affine, E. cordatum, and E. ellipticum), can be widely
harvested, with the entire plant being uprooted for use. For
these species, and for others for which the underground parts or
entire plants are used (e.g., Dioscorea spp.), it would be
important to assess their conservation status soon.

4 | Conclusions

Angola's history is essentially marked by oral tradition,
resulting in a scarcity of ethnobotanical records. However,
recent studies have shown that the use of wild native and
naturalized exotic plants for both medicinal purposes and
as food has long been a common practice among its
communities. Nonetheless, the unsustainable exploitation of
these plants for various purposes—whether for food, medi-
cine, or other uses—poses risks of biodiversity loss and
decline in ecosystem services (Tchamba 2019). Thus, a major
challenge facing societies is to reduce biodiversity loss and
prevent global warming, while ensuring the sustainable use
of natural resources.

In this study, almost 200 species of WEP were identified, of
which about three-quarters are native to Angola, including
some endemics. Given the diversity of vascular plant species in
the country and the number of WEP recorded in other African
countries, there still seems to be little documented information
on WEP in Angola. On the other hand, information on nutri-
tional and functional properties is available only for a reduced
number of species. There is, therefore, much work that should
be done in this field in the near future. The contribution of WEP
to food security, particularly in rural areas, the identification of
the species used, and the assessment of the conservation status
of the populations of the species, particularly those that are
slaughtered for consumption, must be a priority. The nutri-
tional and functional characterization of Angolan WEPs, start-
ing with the most used and commercialized ones, is a line of
research that should be pursued. Furthermore, research on
WEP market chains will allow the selection of species that are
well-accepted in local, regional, and national markets as can-
didates for domestication and integration into agroforestry
systems. Research in these lines of work, which is already being
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developed in part through master's and doctoral theses, will also
improve the capacity of Angolan universities and research
institutions in the areas of food security and sustainable man-
agement of natural resources.
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Supporting Information

Additional supporting information can be found online in the
Supporting Information section.

Figure S1: Families of Angolan wild edible plants and their distribution
ranges (NE - naturalized exotic).

Figure S2: Life forms of Angolan wild edible plants. (Note that several
species can have more than one life form.).

Figure S3: Parts of wild edible plants consumed.

Figure S4: Classes of consumption of wild edible plants.
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