0

PhytoTalks ‘

Editorial

OPEN aACCESS

Article History
Received: 30.09.2025
Revised: 07.10.2025
Accepted: 13.10.2025
Online

Version: 1

Additional Information
Peer review: The publisher

expresses gratitude to the
anonymous  reviewers and
sectional editors for their

invaluable contributions
during the peer review process.

Reprints and Permissions
Information

is available at:
https://phytotalks.com

journal/index.php/

PT/open acess policy

Publisher’s note: Regarding
jurisdictional claims in published
maps and institutional affiliations,
PhytoTalks
objectivity.

maintains its

Copyright: This is an open
access article distributed under
the terms of the Creative
Commons Attribution License
(CC BY 4.0), which permits
unrestricted use, distribution, and
reproduction in any medium,
provided the original author(s)
and source are credited.

The authors retain copyright of
their work. The journal allows the
author(s) to hold the copyright
and to retain publishing rights
without restrictions.

Cite this article: Verma PK. Wild
Edible Fruits: Nature’s Forgotten
Feast. PhytoTalks. 2025; 2(3): 545-
547.

ISSN: 3049-0677 (Online)

PhytoTalks

October 2025; Volume 2: Issue 3: 545-547
https://doi.org/10.21276/pt.2025.v2.i3.1

Wild Edible Fruits: Nature’s Forgotten Feast

Praveen Kumar Verma*
Forest Botany Division, Forest Research Institute, P.O. New
Forest, Dehradun-248006 (India)

*Cortesponding author Email: vermapk@icfre.org

It is easy to forget that India's forests still serve a far richer, wilder feast in an
era when supermarket shelves are stocked to overflowing with hybrid fruits
in glitzy packaging. Fruits that have fed generations of people are hidden away
in these verdant cathedrals; they are inexpensive, tasty, and nutrient-dense.
The unsung heroes of our natural and cultural heritage are these wild edible
fruits.

A legacy rooted in the forest

Wild fruits have always had a special place among these because they ripen
with the rhythm of the seasons, marking the passage of time and providing
nourishment when agricultural harvests are lean. For centuries, India's tribal
and rural communities have coexisted peacefully with forests, using the
woods as their marketplace, pharmacy, and kitchen all at once. Herbs, shrubs,
and trees provided food, medicine, timber, fodder, and fuel*.

Fruits like Terminalia chebula, Phyllanthus emblica (the Indian gooseberry), Myrica
esculenta, Rubus ellipticns (yellow Himalayan raspberry), Ziziphus spp., Syzygiunm
cumini (jamun), Artocarpus lacucha, Buchanania lanzan, Ficus spp., Aegle marmelos,
ZLanthoxylum armatum, and many more are still collected by forest-dependent
families from the Tarai plains to the Himalayan slopes. Every fruit tells a tale
of flavor, heritage, and tenacity. While some are pickled, sun-dried, or
preserved in honey, many are consumed fresh. In tribal villages, the sharing
of wild fruits often accompanies social gatherings and festivals, linking
nature’s bounty to community identity.

More than food on a plate

Nature's multivitamin is edible wild fruit. They are abundant in fiber, minerals
like potassium and iron, vitamins A and C, and organic antioxidants that
support the body's defenses against illness. In traditional systems, some, like
Buchanania lanzan (chironji) and Aegle marmelos (bael), are also prized for their
therapeutic qualities. These fruits offer vital nutrition, particularly for women
and children, in areas with little agricultural diversity. These fruits are vital to
wildlife as well. Forest fruiting trees are essential to bats, birds, monkeys, and
even large mammals.
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To ensure the next generation of forest trees,
many animals serve as seed dispersers. The entire
ecological web starts to deteriorate when fruit-
bearing plants start to decline.

An invisible crisis

Unfortunately, there is currently pressure on the
forests that were once teeming with a variety of
edible fruits. Natural habitats are gradually
disappearing due to commercial plantations,
deforestation, urbanization, and expanding roads.
Wild edible fruit plants are therefore vanishing at
a startling rate. They have become so rare in some
states that even people who live in forests have
trouble finding familiar fruiting trees.

Loss affects not only the environment but also
culture and nutrition. People rely more on market
foods, which are less varied and frequently lower
in micronutrients, as forests cease to provide. In
addition to driving wild animals closer to
populated areas in pursuit of food, the extinction
of wild fruit species also increases crop raiding
and human-wildlife conflict.

We barely know

Our knowledge of wild edible fruits is still
fragmented, even though India is home to one of
the world's richest plant diversities. Scientists
estimate that over 3,000 edible fruit and nut
species can be found in the tropics, but there is a
dearth of comprehensive data on India's wild fruit
flora, with most studies focusing on the
Himalayan and northeastern regions, while large
parts of the Western Ghats’, Eastern Ghats®,
India, and
underexplored”™. Conservation efforts remain

central other regions remain

patchy and insufficient without systematic
documentation of their diversity, abundance, and
regeneration.

Learning from the forest people

The secret to this information lies in the
communities that are closest to nature, or the
forest fringe. Modern conservation can be guided
by their traditional knowledge of when, where,
and how to sustainably gather fruits. Villagers in
the Himalayan foothills, for instance, are well-
versed in drying Myrica fruits for winter use and
which Fieus species ripen first following rain. Such
knowledge should be documented before it

vanishes with the forests, as it has been
transmitted orally for generations.

The way forward: preserve, grow, and rejoice
How can we preserve this invaluable legacy?
Science, policy, and public involvement all play a
part in the solution.

Research and documentation

The occurrence, nutritional wvalue, and
regeneration status of wild edible fruit species
must be mapped out in a national inventory. To
close this gap, local communities can work with
universities and forest research organizations.
Preserve the (in-situ

conservation)

environment

Fruiting trees will continue to support both
people and wildlife if natural populations within
forests are protected. Restoring native fruit trees
to degraded forest patches can aid in the
reconstruction of lost ecosystems.

Encourage value addition and cultivation
Agroforestry systems and home gardens can
incorporate a variety of wild fruits. Value
addition, such as pickles, juices, jams, or
powdered fruit products, can give rural and tribal
households new sources of income.

Increase consciousness

We must put wild fruits back on our plates and in
our minds. Their use and ecological significance
can be promoted through educational campaigns,
food festivals, and ecotourism projects.

A call to get back in touch

It's time to take a break and get back in touch with
our natural food heritage in a world that is rushing
toward homogeneity, where imported kiwis are
replacing wild jamun and hybrid apples are
replacing native ber. More than just food, wild
edible fruits represent a healthy coexistence of
people and forests.

We preserve biodiversity and the wisdom of
coexistence every time we save a fruit-bearing tree
in the wild. These fruits serve as a reminder that
the living, breathing diversity of the forests that
have supported us for thousands of years is where
true abundance can be found, not in marketplaces
or monocultures.
these

Let's prevent untamed gems from

disappearing into the past. As sustenance for the
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body and sustenance for the soul, let us instead

rediscover, preserve, and honor them.
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