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ABSTRACT: The food insufficiency, high costs and unreliable availability of healthy, nutritious food have led to 

the pursuit of alternative sources of nutritious, cheap and safe food such as wild edible vegetables (WEVs). Hence, the 
objective of this paper was to identify and obtain the ethno-nutritional uses of wild edible vegetables in Ogun waterside 

rural communities, Ogun State, Nigeria using appropriate standard procedures. The results revealed that the major plant 
parts utilized for various culinary and nutritional purposes were the leaves, seeds, stems, fruits, bulbs and rhizomes. 

The most used WEVs as raw vegetables or cooked soups were Vernonia amygdalina (0.77), Talinum triangulare (0.72), 

Telfairia occidentalis (0.67) and Corchorus olitorius (0.62) as evident from the values of the relative frequency of 
citation. In this study, 56.5% of the vegetables cited were consumed freshly or cooked as soups, while 26% are used as 

spices or processed into condiments to impart food flavour, aroma and taste of their foods. Also, 17.4% of these plant 

species had multiple edible uses. Information obtained on WEVs may be useful in identifying their potential nutritional 
uses and increasing dietary diversity as valuable food sources if sustainably cultivated which could become a crucial 

approach to tackling food insecurity. 
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Nutritional security is a critical problem that many 

countries of the world are being faced with most 

especially developing countries. Food shortage, 

exorbitant costs and uncertain availability of 

wholesome food, have led to the pursuit of cost-

effective, alternative sources of nutritious and safe 

food like wild edible vegetables (WEVs). WEVs are 

referred to as uncultivated plants but have some 

nutritive values and dietary properties (Guatam et al., 

2021). They exist in many forms such as edible buds, 

flowers, fruits, seeds, leaves, leafy herbs, rhizomes and 

edible tuberous roots that are eaten as foods (Guatam 

et al., 2021). Currently, WEVs are gradually gaining 

wide acceptance because they contain rich dietary 

constituents that are crucial for overall well-being 

(Oseni and Babatunde, 2015). In Nigeria, where 

starchy foods are a predominant component of the 

daily diet, WEVs have assumed a central role in the 

nutrition of both rural and city inhabitants (Adjatin et 

al., 2013). In rural communities like Ogun Waterside, 

a considerable number of rural dwellers depend on 

wild edible vegetables for livelihood for a very long 

time to achieve part of their daily food intake (Rafiqul-

Islam et al., 2019). Thus, the impact of WEVs on the 
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means of sustenance and food availability to the local 

communities cannot be overemphasized as they are 

traded as means of sustenance (Rafiqul-Islam et al., 

2019). Hence, the addition of WEVs can impact 

positively, achieving the objectives of the United 

Nations on Sustainable Development Goals of 

eradicating malnutrition and hunger (Singh et al., 

2020). This is because hunger and malnutrition hinder 

renewable growth by decreasing productivity, 

exacerbating the risk of diseases and restricting 

prospects for improving sustenance. Moreover, 

previous findings hint that wild edible vegetables 

possess exceptional natural nutritional compounds 

essential for proper body development in contrast to 

agricultural food crops (Alam et al., 2020; Khan et al., 

2016). In recent times, people are more aware of the 

medicinal value of WEVs together with their 

nutritional benefits (Asaye et al., 2023; Grace and 

Kayode 2018). However, owing to diverse 

environmental factors, the availability of WEVs and 

connected native are intelligence decreasing rapidly. 

The utilization of WEVs not only impacts the dietary 

multiplicity of rural people (Dejene et al., 2020) but 

also stands as an approach to magnify the beneficial 

value of food (Asfaw et al., 2023; Ickowitz et al., 

2016). Despite tremendous uses, WEVs are constantly 

being neglected and underutilized in favour of exotic 

species, despite their richness in vital nutrients which 

are crucial to overall health benefits (Njume et al., 

2014).  Furthermore, the potential of WEVs for income 

generation is still hidden, due to a lack of awareness 

and their commercial potentials are not being properly 

utilised (Matenge et al., 2012). The increasing 

disappearance of WEVs from our surroundings has 

become more prevalent which may be primarily 

attributed to inadequate conservation strategies, 

excessive exploitation and the absence of modern 

agricultural techniques that can effectively safeguard 

the population of these plant resources (Amujoyegbe 

et al., 2007). Hence, it is necessary to properly 

document these important genetic resources. This 

study therefore investigates the ethno-nutritional uses 

of wild edible vegetables in Ogun waterside rural 

communities, Ogun State, Nigeria. 

 

MATERIALS AND METHODS  
Study area: The study was conducted in the Ogun 

waterside Local Government Area (LGA), situated on 

the South eastern coast of Ogun State, Nigeria, along 

the Bight of Benin. This area covers about 1026 square 

kilometres and is inhabited by a population of 103,200. 

It is located at latitude 6° 28' 59'' N, and longitude 4° 

23' 59'' E (Wikipedia 2024). Ogun waterside is 

surrounded by Ijebu-East LGA to the Northwest and 

Odigbo, Okiti-pupa and Ilaje LGAs, and Ondo State in 

the Northeast, East and Southeast respectively. It is 

also adjacent to Epe LGA and the Atlantic Ocean in 

the West and South respectively. The foremost 

occupations of the indigenous people in these locations 

include farming, fishing, hunting and sand mining. 

Eleven randomly selected local communities namely: 

Abigi, Aiyede-ayila, Ebute-oni, Efire, Ibiade, Ilushin, 

Imakun-omi, Ita-otu, Itebu, Ita-ogun and Iwopin were 

concentrated on for the study (Fig. 1). 

 

 
Fig. 1:  Study locations in Ogun waterside rural communities, Ogun state, Nigeria 

 

Data collection: Ethno-botanical data was gathered 

through the collection of plant species and semi-

structured interviews among 120 respondents using 

group discussions. Eleven communities in Ogun 

waterside, Ogun state, Nigeria namely; Abigi, Aiyede-

ayila, Ebute-oni, Efire, Ibiade, Ilushin, Imakun-omi, 

Ita-otu, Itebu, Ita-ogun and Iwopin were objectively 

chosen to investigate the wild edible vegetables 

utilization. The informants who are versed in the use 

of WEVs in each location sampled were employed in 

the interview to obtain community-level information 

on WEVs consumed in each locality. The free listing 
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approach which required participants to list the names 

of all WEVs collected in their communities was used. 

Nutritional details about each sampled plants was 

given by the informants. Also, local names of all the 

WEVs collected were noted and herbarium specimens 

for each of the plant species were processed and kept 

in the Forest Herbarium Ibadan. 

 

The relative frequency of citation (RFC) of WEVs was 

estimated as the amount of informants who cited the 

use of wild edible vegetables divided by the total 

amount of informants who participated in the survey. 

The RFC value usually ranges from 0 to 1, which can 

be used as a measure of the cultural use of WEV 

individually (Sabith et al., 2023). 

 

RESULTS AND DISCUSSION  
In this study, 23 wild edible vegetables spread across 

21 genera and 12 families were reported as edible 

vegetables in the Ogun waterside rural communities, 

Ogun State. The prominent families among these 

species are Asteraceae and Lamiaceae, each with 4 

species, followed by Amaranthaceae, Cucurbitaceae, 

Fabaceae, Malvaceae and Solanaceae (2 species), 

while other families have 1 species each (Table 1). 

However, in a related study focusing on edible 

vegetable diversity in Benin, the result obtained was 

similar where the species were majorly from the 

Amaranthaceae, Asteraceae, Cucurbitaceae, 

Fabaceae and Solanaceae families (Achigan-Dako et 

al., 2011). Furthermore, wild edible vegetables like 

Basella alba, Celosia leptostachya, Clerodendrum 

volubile, Corchorus olitorius, Crassocephalum 

ruibens, Jatropha tajorensis, Moringa oliefera, 

Launaea taraxacifolia, Solanecio biafrae, Solanum 

americanum, Talinum triangulare and Vernonia 

amygdalina) were consumed raw as vegetables, or 

cooked soups.  

 
Table 1: Families of wild edible vegetables mentioned in the study 

locations 

Botanical family  Quantity of plant species mentioned  

Asteraceae  4 

Lamiaceae  4 

Amaranthaceae 2 
Cucurbitaceae  2 

Fabaceae  2 

Malvaceae  2 
Solanaceae  2 

Amaryllidaceae   1 
Basellaceae  1 

Euphorbiaceae  1 

Moringaceae  1 
Taliaceaea  1 

Source: Survey (2023) 

 

 
Table 2: Wild edible vegetables consumed in Ogun waterside rural communities, Nigeria 

Botanical name  Family  Local name *RFC Nutritional uses 

Abelmuscus esculentus Moench Malvaceae  Ila  0.13 Fruits and leaves are cooked as draw soup 

Allium sativum Linn Amaryllidaceae  Alubosa ayu 0.25 Matured bulbs are eaten as a food spice 

Amaranthus spinosus Linn Amaranthaceae  Dagunro  0.05 Fresh leaves are prepared as soup 

Basella alba Linn Basellaceae  Amunututu  0.22 Matured leaves are consumed fresh or cooked as 

soup 
Beilschmiedia manii (Meisn) R. Lamiaceae  Bokonisha  0.20 Matured seeds are processed locally and eaten as 

food 

Celosia leptostachya Benth. Amaranthaceae  Ajefawola  0.02 Succulent leaves are cooked as soup 

Clerodendrum volubile P. Beauv. Lamiaceae  Marugbo  0.23 Matured leaves are prepared as vegetable soup 

Corchorus olitorius Linn Malvaceae  Ewedu  0.62 Fresh leaves are cooked and served as draw soup 

Crassocephalum ruibens S. (Juss 

Ex Jacq.) Moore 

Asteraceae  Ebolo  0.32 Tender leaves are eaten as soup 

Cucurbita pepo Linn Cucurbitaceae  Elegede  0.13 Seeds are prepared locally and eaten as food 
Jatropha tajorensis J.L. Ellis & 

Saroja 

Euphorbiaceae  Iyanapaja 0.40 Succulent leaves are cooked as soup 

Launaea taraxacifolia (Willd.) 

Amin 

Asteraceae  Efo yanrin  0.10 The whole plant is served as salads/vegetable   

Moringa oliefera Lam Moringaceae  Ewe igbale 0.22 Matured leaves are eaten fresh as a vegetable 

Ocimum bacilicum Linn Lamiaceae  Efinrin wewe 0.18 Fresh leaves are consumed fresh and as food 

spice  

Ocimum gratissimum Linn Lamiaceae  Efinrin nla 0.35 Fresh leaves are eaten raw and as food spice 
Parkia biglobosa (Jacq.) R.Br. ex 

G. Don 

Fabaceae Iru  0.30 Matured seeds are processed locally into soup 

condiments 

Prosopis africana (Guill. & Perr.) 

Taub. 

Fabaceae  Ogiri  0.25 Matured seeds are processed locally into stew/ 

soup condiment 

Solanecio biafre Oliv. & Hiern. Asteraceae  Woorowo  0.05 Succulent leaves/stems are cooked as soup 

Solanum americanum Mill  Solanaceae  Efo odu 0.10 Succulent leaves are cooked as food 

Solanum macrocarpon Linn Solanaceae  Efo igbo 0.17 Leaves and fruits are prepared as soup 
Talinum triangulare (Jacq.) Willd Talinaceae  Gbure  0.72 Fresh leaves/stems are cooked as soup  

Telfairia occidentalis Hook. F. Cucurbitaceae  Ugu  0.67 Leaves are eaten fresh or cooked as soup 

Vernonia amygdalina Del. Asteraceae  Ewuro  0.77 Fresh leaves are prepared as soup 

*RFC; Relative frequency of citation for each wild edible vegetable mentioned. 

Source; Survey 2023 

 

While others (Beilschmiedia manii, Parkia biglobosa 

and Prosopis africana) are subjected to some 

traditional processing methods (such as boiling, 

soaking, and fermentation) and eaten as condiments. 

Whereas, Allium sativum, Ocimum bacilicum and 

Ocimum gratissimum were used as food spices. 

Vegetable species like Telfairia occidentalis, Solanum 

macrocarpon, Cucurbita pepo and Abelmuscus 
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esculentus were identified to have multiple edible uses 

(Table 2). Similarly, Vernonia amygdalina (0.77), 

Talinum triangulare (0.72), Telfairia occidentalis 

(0.67) and Corchorus olitorus (0.62) were regarded as 

the most notable wild vegetables, as evident from their 

RFC values obtained from the informants within Ogun 

waterside rural communities (Table 2).  

 

Of the culinary uses of all the WEVs mentioned by the 

respondents 56.5% for various use categories were 

either consumed as salad ingredients as garnish for 

various local dishes or cooked as vegetable soups. 

While 26% were used as seasoning and condiments to 

improve the food aroma, flavour and taste. Meanwhile, 

17.4 % of the wild edible vegetables mentioned can be 

used in more than one way (Table 3). However, the 

most utilized WEVs as key ingredients in indigenous 

soup preparations and dishes are Corchorus olitorius, 

Vernonia amygdalina, Telfairia occidentalis, Talinum 

triangulare, Solanum macrocarpon, Solanum 

americanum, Celosia leptostachya, Launaea 

taraxacifolia, Solanecio biafrae. Fruits of Abelmuscus 

esculentus are cooked as soup, while the seeds of 

Parkia biglobosa, Prosopis africana, Cucurbita pepo 

and Beilschmiedia manii are mainly processed under 

specific procedures into more nutritious foods (as 

condiments). This report was similar to an 

ethnobotanical study previously reported for Prosopis 

africana, Irvingia wombolu, Celosia argentea, Parkia 

biglobosa and Corchorus olitorius (Shomkegh et al., 

2013). The utilization of WEVs by the local 

inhabitants in food specifically at the rainy periods 

when many of the vegetables were available, 

corroborates the previous report (Shomkegh et al., 

2013). In addition, the extensive knowledge of these 

wild resources by the rural inhabitants underscores 

their significant role as dietary components, forming 

an integral part of their diets. Conversely, this present 

report affirms that leaves are the most consumed plant 

part in the sample. This result aligns with previous 

studies that have also highlighted leaves as the 

dominant plant part (Bammou et al., 2015; Umartani 

and Nahdi, 2021; Manlosa et al., 2019; Welcome and 

Van 2019; Olowo et al., 2022). The extensive use of 

leaves may be attributed to the fact that leaves often 

serve as a storage site for essential micronutrients and 

bioactive compounds accountable for the plant's 

biological properties (El Finou et al., 2023). 

 
Table 3. Wild edible vegetables consumed as food in various use categories 

Use category  Edible part  Number of species used Percentage of species used  

Vegetable/soup Leafy stems  13 56.5% 

Spices  Herb and spice 3 13.0% 

Condiments  Edible seeds 3 13.0% 
Multiple uses  All the parts 4 17.4% 

Total  23 100 % 

Source: Authors’ work 

 

Conclusion: This study revealed the usefulness of wild 

vegetables as a vital source of indigenous vegetables 

that contribute to the dietary needs and sustainability 

of the local communities in Ogun waterside. These 

species provide an indigenous means of solving 

multiple food choices, nutritional gaps and overall 

well-being in Ogun waterside, Nigeria. The WEVs are 

integrated into the indigenous knowledge and habits of 

the area through the indigenous culinary dishes of the 

region. This study also provides valuable insights that 

can be harnessed to promote these plant species for 

wider utilization and encourage further studies on the 

nutritional assessment and potential toxicity of wild 

vegetables. This will help in identifying those species 

that may supply a wealth of vital nutrients which can 

function as health-boosting foods and avoid those that 

may contain compounds which could pose health 

risks. Indigenous knowledge about plant use 

associated with various communities needs to be 

preserved for future generations to prevent knowledge 

erosion. It is important to prioritize the cultivation of 

these bioresources as a vital aspect of conservation and 

improving biocultural resilience. 
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