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ABSTRACT 
This study was carried out in the four rural communities (Pedrinhas, Ladeira, Caroba and Cajueiro) surrounding the National Park of 
Serra de Itabaiana - PARNASI, in order to assess which botanical species are recognized by local specialists as wild food plants. The 
methodology was based on stages of observation, questionnaires, performance-guided tours, and a floristic inventory. There were 31 
specialties divided into three categories of emic wild food plants, those being for human consumption, for domestic animals and for 
wildlife animals as food. We totaled 86 species, 67% being native and 33% exotic. They were made up of the following families: 
Myrtaceae (16 spp.), Anacardiaceae (8 spp.), Arecaceae (8 spp.), Fabaceae (7 spp.), Annonaceae (5 spp.), and Malpighiaceae (5 spp.). 59 
wild food species were identified for human use. The most cited were: cashew (Anacardium ocidentale L.), murici (Byrsonima sericea 
DC.), and jackfruit (Artocarpus heterophyllus Lam.). In the category of species for domestic animals, 22 species were cited, those being 
jackfruit (A. heterophyllus), ingá (Inga sp.), and mimosa (Mimosa sp.). In the category for wildlife animals, 26 species were cited, 
including angelim (Andira nitida Mart. ex Benth.), murici (B. sericea) and embaúba (Cecropia pachystachya Trécul). It was observed that 
specialists from the surrounding communities to PARNASI have a vast knowledge of wild food plant resources used for different 
purposes. As far as human consumption was concerned, the majority of species mentioned were wild flora, because these are the species 
cultivated and appreciated by specialists. 
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INTRODUCTION 
 
The use of plants, mainly as food, medicine and fuel has 
always been a part of human history, long before humans 
became producers of crops and started societies. From this 
period, humans have been an important floristic and evolu-
tionary changing agent, and have always been dependent on 
environmental resources for survival, using the flora, not 
only to supply their basic needs, but also as an integral part 
of their diet and to support their social order (Albuquerque 
2005). 

"Primitive" man always named, classified and differen-
tiated useful plants and distinguished them from those that 
were toxic. The identification of useful plants was charac-
terized by observations aimed at improving the accumulated 
knowledge about plants, which was then transmitted from 
generation to generation using a peculiar nomenclature. 

Studies have been performed on ethnobotany (Fonseca-
Kruel et al. 2004; Botrel 2006) in order to record the know-
ledge, customs and practices of traditional and local soci-
eties, contributing to the transmission and preservation of 
popular culture, and supplying important information for 
the use of sustainable natural ecosystems (Diegues 2001). 

Many food plants contain a strictly regional value, 
which can only be found through research with local specia-
lists (Martin 1998). In this case, the local communities’ 
knowledge is key to support scientific knowledge, aiming to 
provide important information for management strategies 
and biodiversity conservation (Botrel et al. 2006). The 
growth of cities, monoculture and the consequent environ-
mental contamination has been observed in natural resour-

ces that are suffering drift and loss due to the result of 
anthropogenic interference, especially for the difficulties of 
purchasing food without pesticides, and because of the dis-
tances to harvest them (Hawkes et al. 1997; Carneiro et al. 
2005). 

Species diversity for conservation is key for food sup-
plies, besides its ecological and economic importance (Pres-
cott-Allen 1990). Innumerous knowledge of rural communi-
ties on the use of wild food plants has being missed (Rapo-
port et al. 1998). To explain this biodiversity drift, we can 
point to verbally transmitted knowledge. 

The record about wild food plant resources and their 
several uses, obtained from communities, contributes to the 
knowledge of local biodiversity (Posey 1987) and towards 
its sustainable use (Fonseca-Kruel et al. 2004). Ethno-
botanical studies carried out in rural communities in high-
biodiversity areas can provide important data about multi-
propose wild food plant use, with the expansion of pos-
sibilities of use to be associated with native resources and 
conservation biodiversity (Brandão 1981; Lévi-Strauss 
1987; Lifschitz 1997; Canesqui 2007). 

In Brazil, there are few scientific studies on unconven-
tional wild food plants. There are some compendiums with 
species descriptions, which present native and cultivated 
species and their use (Côrrea 1984; Sauer 1987). Brazilian 
native fruits deserve attention through the Levi-Strauss 
(1987) and Kerr (1987) records that are important reflec-
tions on native fruit values and their evidence-based con-
servation. The works of Zurlo et al. (1990) are described 
and illustrated with over 50 species of wild food plants, the 
majority of which are exotic. In addition, the important 
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works carried out on native fruit uses were developed by 
Mattos (1978), Brasil (2002) and Carneiro et al. (2005). 

However, there is no information about the knowledge 
of rural communities associated with woody and shrub spe-
cies as wild food plants in Sergipe. This study was carried 
out aiming to developing further knowledge about native 
wild food plants and their uses in rural communities sited 
around the unique National Park founded in Sergipe. 

 
MATERIALS AND METHODS 
 
The study area 
 
The focus of this ethnobotanical survey was the area within the 
rural communities of Pedrinhas (10° 49� 464�� S - 37° 19� 002�� W), 
Caroba (10° 49� 983�� S - 37° 22� 584�� W), Ladeira (10° 50� 069�� S 
- 37° 19� 102�� W) and Cajueiro (10° 50�314�� S - 37° 23� 747�� W). 
These communities are located within the limits of the Serra de 
Itabaiana National Park and are located around the major water-
sheds, including the springs of the Poxim River. 

The distance among between Pedrinhas (A) and Ladeira (B) is 
1.06 km, Ladeira (B) and Caroba (C), is 8.6 km, and Caroba and 
Cajueiro (D) are sited 2 km apart, totaling a distance of 11.66 km 
from the communities of Pedrinhas (A) and Cajueiro (D) (Fig. 1). 

The communities are constituted by small farms characterized 
by the familiar agriculture of cassava, maize and bean cultivation. 
The surrounding area is comprised of forest fragments; neverthe-
less, in this scenario, there are extensive farms with a predomi-
nance of pasture practices and the cultivation of sugar cane. In the 
communities, there are dirt roads and precarious transport systems 
relatively isolated from urban areas. The local economy is based 
on temporary labor in farms, small commercialization, and the 
extractability of native species (Aguiar-Netto 2006; Gomes et al. 
2006). 

The communities of Pedrinhas (2,150 habitants) and Caroba 
(450 habitants) are located in the Areia Branca Municipality. 
Ladeira (700 habitants) and Cajueiro (550 habitants) are located in 
the Itaporanga d’Ajuda Municipality. All communities present the 
same infrastructure with fundamental educational schools, small 
health centers, churches, bars and small markets. The majority of 
house sanitation is disposed of in fosse and over the streets. There 
is no piped water and the water used comes directly from the river 
(Gomes et al. 2006). 

The Serra de Itabaiana National Park is set in a zone of the 
Atlantic Forest that intersects with the semi-arid vegetation area, a 
transition zone called Agreste, coexisting with species of fauna 
and flora of both ecosystems, with dense and non-dense vegetation. 

The dense area is comprised of secondary trees, mainly on the 
slopes (Vicente et al. 1997; Vicente 1999). In the non-dense areas, 
which occur on the hillsides and in the highest parts (approxi-

mately 670 m in altitude), the land consists of white sand with 
diverse shrubs and small trees (Vicente et al. 1997). 

A recent study carried out by Dantas et al. (2010) describes 
the Serra do Cajueiro, in which the studied communities are situ-
ated, with forests predominantly consisting of submontane semi-
deciduous seasonal forest. 

In all of the communities, forest fragments were observed, and 
which are used to obtain timber as firewood and to provide non-
timber products used as food and for medicinal purposes. 

 
Data collection 
 
In this case study, the method presents an advantage for examining 
the depth of data aimed to develop actions pertaining to their own 
scenarios (Alencar et al. 1998). Data was assessed from a non-
probabilistic intentional sampling from the knowledge of various 
specialists, which was then selected according to the indications of 
the community members using the snow ball methodology (Baley 
1994). 

A total of 31 local specialists were surveyed: 14 residents in 
Pedrinhas, 7 in Ladeira, 5 in Caroba and 5 in Cajueiro, with 18 
males and 13 females, aged between 45-92 years old, during the 
period from March 2009 to February 2010. The main economic 
activities carried out by the specialists were woodcutters (four 
individuals), artisans (two individuals), carpenters (three indivi-
duals), artisan/carpenters (two individuals), syrup makers (two in-
dividuals), prayers (two individuals), prayer/syrup makers (seven 
individuals), and agriculturists (nine individuals). All were fami-
liar with native wild food plant expertise. 

The strategies used for data collection followed the recom-
mendations proposed by Macedos (2006), with the use of inter-
views and in-situ observations. The author asserts that ethnobiolo-
gical phenomena are not easily observed and measured. However, 
they can be highlighted and supplemented from the records 
derived from non-formal situations (daily journals). These records 
are an important database in ethnobiology, once they are set as 
memes or groups of identification. 

The interview was based on a semi-structured questionnaire, 
in order to gain general information about the knowledge for 
gathering, management and the setting into categories by the usage 
of wild food plants. 

The botanical collection was performed using random walking 
sampling (Begossi et al. 1996, Botrel et al. 2006), accompanied by 
local residents from each community that provided the vernacular 
species’ names and their main use. During the tour-guided acti-
vities, information about all of the plants was recorded on field 
sheets (environment, vernacular name, characteristics, use, color, 
presence or absence of odor). During these samplings, the speci-
alists in each community could point to the use of plants in the 
environment. The botanical material was herbarized according to 

 
Fig. 1 Rural communities around National Park Serra de Itabaiana: (A) Pedrinhas, (B) Ladeira, (C) Caroba and (D) Cajueiro. 
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Fidalgo et al. (1989) and included in the collection of the Her-
barium at the Federal University of Sergipe (UFS). 

The taxonomic identification level of the species was per-
formed throughout the clusters and was based on literature data 
and herbarium collections. The classification system was AGP III 
(Chase 2009). 

 
Data analysis 

 
The data was analyzed using the methodology of “Aggregation 
Uses” (Albuquerque 2005) and the categories were tabulated by an 
array containing family and scientific names, vernacular names, 
number of citations, uses (in natura or prepared), plant parts 
(pseudo-fruit, fruit, flower, seed), origin (native or cultivated) and 
characteristics (oily, sweet, milky, sour or bitter). 

The plants were grouped into three categories of emic food 
use: 
a) Human consumption food - Plants grown or gathered in the 
forest and the restinga and used for human consumption; used in 
natura or prepared juice, vitamins, flour, etc.; 
b) Domestic animal food - Plants gathered in the forest and the 
restinga and used as rations for domestic-farm-animals (cows, 
goats, etc.) and Melliferous plants; 
c) Wild animal food - Plants in natura for the feeding of wild 
animals (mammals and birds). 

In this study, the species of plants were subdivided by use into 
food emic categories, which are based on the logic categorization 
established by specialists in rural communities surrounding the 
PARNASI. According to Posey (1986), emic studies reveal the 
interpretation of cognitive and linguistic groups of study, with the 
original concepts of identification and characterization within the 
refinement of local and traditional knowledge. 

Multi-variable analysis and clustering of data aimed to verify 
the existence of similar uses and knowledge of wild plants by rural 
communities (Hoft et al. 1999; Peroni 2002). Following Valentin 
(2002), clustering permits one to recognize the similarities among 
sampling units sufficiently enough to cluster the data into the same 
group. 

The gender average, and occupation, as well as the estimate of 
the total number of species were identified by their category of use. 
 
RESULTS AND DISCUSSION 
 
The specialists 
 
The education level of the specialists was illiterate (55%), 
with 13 specialists being literate at the 4th grade in primary 
school (42%), and only one at high school (3%). The 
occupations of the specialists were farm workers, maids, 
bricklayers, carpenters and merchants. However, those 
interviewed in the region were also known for other skills 
and occupations, therefore they were further categorized 
into: woodcutters (3), artisans (2), carpenters (2), artisan/ 
carpenters (2), garrafeiros (2), prayer-makers (2), prayer/ 

garrafeiros (7), agrarians (9) and generalists (2). 
The origin of the plants varied from 67% native to 33% 

exotic (Fig. 2). In this study, there were 86 listed species 
divided into 57 genera and 30 botanical families (Tables 1, 
2). The identified species were counted with 47% gathered 
in fragments of the tropical rainforest, 21% in areas of 
tableland (white sand) and 32% in anthropogenic areas. 

The number of species by categories of use were 
divided into sub-groups of wildlife consumption (birds and 
mammals), domestic animal consumption (Melliferous spe-
cies and animal feeding) and human consumption (fresh 
and prepared). In all categories of use, a greater number of 
native species were cited in comparison to exotic species 
(Fig. 2). 

The high number of plants for human consumption was 
due the higher number of native trees existent in the region, 
which are culturally important in the local population and in 
the specialist’s diets, such as, mangaba (Hancornia speciosa 
Gomes), araticum (Annona sp.); maçaranduba (Manilkara 
salzmannii (A. DC.) H.J. Lam.), and caxindó (Allagoptera 
arenaria (Gomes) Kuntze). 

The exotic species are easily cultivated in backyards 
and home gardens either by specialists or by other residents. 
In this category, we have, for example, the jackfruit (Arto-
carpus heterophyllus Lam.), banana (Musa paradisíaca L.), 
orange (Centros sp.), mango (Mangifera indica L.), guava 
(Psidium guajava L.) and jabuticaba (Mercearia cauliflora 
L.). The home gardens are considered as germplasm banks 
for many crops and other economic plants. They are also 
key sites for the domestication of wild plants. Current 
ethnobotanical studies on home gardens focus on their 
structure, floristic composition, and contribution(s) to their 
owners (Huai and Hamilton 2009). 

There were innumerous uses of wild food plants, 
directly linked to environmental and fruiting seasonality. 
Several plant resources (roots, stems, leaves, flowers and 
fruits) were utilized by the population in natura or prepared 
in some kind of culinary way, such as cakes, juices, candies, 
flour meals, among others. 

The similarities and differences of the specialists’ 
knowledge were used to generate a cluster of two groups. 
The first group was composed of the communities of Ped-
rinhas, Caroba and Cajueiro with 75% of knowledge simi-
larity, and 88% similarity for Caroba and Cajueiro. In the 
second group, only the Ladeira community had a low value 
of similarity in comparison with other rural communities 
(70%). 

The gender analyses framework identified majority-
female citations (52%). There was a higher average of spe-
cies by specialists aged between 70-79 years (27.2), fol-
lowed by 60-69 years (25.6), 79 years (21.0) and 50-59 
years-old specialists (21.8). The specialists aged below 50 
years of age formed the minority of the citations (16.5). 

In the analyses of occupations, there was a concentra- 

 
Fig. 2 Distribution of wild food plant species recognized by specialists for various food purposes in the rural communities surrounding the 
National Park Serra de Itabaiana. Native = dark grey bars; Exotic = light grey bars. 
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Table 1 Wild food plant species indicated for the local specialists from the region of PARNASI for human consumption. N.C. = Number of Citations. Uses
= I.N. – In natura, P – Preparations (1 – Juice, 2 – Tonic, 3 – Dessert, 4 – Cooked, 5 – Mill, 6 – Oil, 7 – Licor, 8 – Maturi). P.U. = Part of used (Pf –
Pseudofruit, Fr – Fruit, Fl – Flower, S – Seeds). Origin = C – Cultivated, E – Spontaneous. Characteristic = H – Hot, C – Cold, S – Strong, W – Weak, St 
– Sweet, Ol – Oil, So – Sour, Bt – Bitter, Ml – Milk. 
Family/Scientific name Vernacular name N.C. Uses P.U. O Property 
ANACARDIACEAE       

31 IN, P1 Pf C  H, W, St Anacardium ocidentale L. Cajueiro 
25 P4, P8 Fr C  H, S, Ol 

Anacardium sp. Cajuí 12 IN, P3 Pf E  H, S, So 
Mangifera indica L. Mangueira 20 IN, P1 Fr C  C, W, St 
Spondias purpurea L. Seriguela 9 P1 Fr C  C, W, St 
Spondias sp. Cajazeira 7 IN, P1 Fr C  C, S, St 

ANNONACEAE       
Annona coriacea Mart. Pinha 6 IN Fr C  C, W, Ml 
Annona muricata L. Graviola 5 IN, P1 Fr E  C, S, Ml 
Annona sp. Araticum apê 21 IN, P1 Fr E  C, S, Ml 
Guatteria sp. Araticum cagão 5 IN Fr E  C, W, Ml 
Xylopia frutescens Aubl. Pindaíba 8 IN Fr E  H, W, So 

APOCYNACEAE       
Hancornia speciosa Gomes Mangabeira 21 IN, P1 Fr E  H, S, Ml 

ARECACEAE       
Allagoptera arenaria (Gomes) Kuntze Caxindó 10 IN Fr E  C, W, Ol 
Allagoptera sp. Burizeiro 6 IN, P5 Fr E  C, W, Ol 
Arecaceae sp. Patizeiro 10 IN Fr E  C, W, Ol 
Astrocaryum sp. Tucun 12 IN Fr E  C, W, Ol 
Attalea funifera Mart. ex Spreng. Piaçaba 13 IN, P5 Fr E  C, W, Ol 
Cocos nucifera L. Coqueiro 10 IN, P7 Fr C  C, S, Ol 
Elaeis guineensis Jacq. Dendê 11 IN, P6 Fr E  C, S, Ol 
Syagrus schizophylla (Mart.) Glassman Dicuri 15 IN, P5 Fr C  C, S, Ol 

BORAGINACEAE       
Cordia nodosa Lam. Grão de galo 2 IN Fr E  C, W, Bt 

CARICEAE       
Carica papaya L. Mamoeiro 7 IN, P2 Fr C  C, S, St 

CHRYSOBALANACEAE       
Couepia sp. Oiticoró 2 IN Fr E  C, W, Bt 

FABACAEA       
Fabaceae sp. Paraíba 3 IN Fr E  H, W, So 
Inga sp. Ingá Branco 3 IN Fr E  H, W, So 

LAURACEAE       
Persea americana Mill. Abacate 9 IN, P2 Fr C  C, S, Ol 

MALPIGHIACEAE       
Byrsonima coccolobifolia Kunth Murici de tabuleiro 13 P7 Fr E  H, S, So 

MALPIGHIACEAE       
Byrsonima sericea DC. Murici da mata 26 P5, P7 Fr E  C, W, So 
Byrsonima sp. Murici branco 10 P7 Fr E  C, W, So 
Malpighia glabra L. Acerola 12 IN, P1 Fr C  C, S, So 

MORACEAE       
Artocarpus altilis (Parkinson) Fosberg Fruta Pão 7 P4 Fr C  C, S, Ml 
Artocarpus heterophyllus Lam. Jaqueira 25 IN, P2 Fr, S C  C, S, Ml 

MUSACEAE       
Musa paradisiaca L. Bananeira 7 IN, P2 Fr C  C, S, St 

MYRTACEAE       
Calyptranthes clusiifolia (Miq.) O. Berg Murta Branca 5 IN Fr E  H, W, Bt 
Campomanesia guaviroba (DC.) Kiaersk. Guabiraba 8 IN Fr E  H, W, So 
Eugenia sp. Murtinha de Tabuleiro 5 IN Fr E  H, W, Bt 
Eugenia uniflora L. Pitanga 5 IN, P1 Fr C  C, W, So 
Myrcia fallax (Rich.) DC. Murta de Tabuleiro 10 IN Fr E  H, W, Bt 
Myrcia sp. 2 Cambuí 6 IN Fr E  C, W, So 
Myrtaceae sp. 2 Mananpuçá 7 IN Fr E  C, W, Sw 
Plinia edulis (Vell.) Sobral Cambucá 6 IN Fr E  C, W, Sw 
Psidium guajava L. Goiabeira 23 IN, P1 Fr C  C, W, Sw 
Psidium guianense L. Araçá goiaba 19 IN Fr E  C, W, Sw 
Psidium sp. 1 Araça de porco 6 IN Fr E  H, W, Bt 
Psidium sp. 2 Araça de moça 6 IN Fr E  H, W, Bt 
Syzygium cumini (L.) Skeels Manjelão 20 IN Fr E  C, W, Sw 
Syzygium jambolanum DC. Jambo 5 IN Fr E  C, W, Sw 

OXALIDACEAE       
Averrhoa carambola L. Carambola 9 IN, P1 Fr C  C, W, So 

PUNICACEAE       
Punica granatum L. Romã/Rumã 10 IN S C  C, W, So 

RUBIACEAE       
Genipa americana L. Jenipapeiro 18 P2 Fr C  C, S, Bt 
Guettarda sp. Angélica 3 IN Fr E  C, W, So 
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tion of knowledge for specialist types such as generalists 
(about 48 species), woodcutters (about 37.2 species), 
prayer-makers (32.2), glass-makers (30.2), artisans (32.4), 
and carpenters (33.0). The ruralists were the specialists that 
presented the least knowledge about wild food plants (18.3). 

 
Food for human consumption 
 
The number of species known as wild food plants for 
human consumption by the residents were 59 (38 native and 
21 exotic), with only 42 species indicated for this use and 
19 species for other uses (Table 1). 

In this subcategory, the species most frequently men-
tioned were: cashew (Anacardium ocidentale L. N.C. = 31); 
murici (Byrsonima sericea DC. N.C. = 26), jackfruit (Arto-
carpus heterophyllus Lam. N.C. = 25), maçaranduba 
(Manilkara salzmannii (A. DC.) H.J. Lam. N.C. = 23) and 
guava (Psidium guajava L. N.C. = 23). The cashew is very 

common in the region and represents an important food 
source. Cashew is used in natura or is prepared as juice and 
pulp. The cashew nut is prepared roasted and cooked. 

The high number of plants for human consumption in 
this study probably exists because of the native fruit trees 
that are frequent and important in the diet appreciated by 
specialists and the local residents. Some of these include 
mangaba (Hancornia speciosa Gomes), araticum (Annona 
sp.); maçaranduba (Manilkara salzmannii (A. DC.) H.J. 
Lam) and caxindó (Allagoptera arenaria (Gomes) Kuntze). 
Another explanation for the high number of species for 
human consumption is due to the cultivation of various 
exotic plants in the residents’ backyards by both specialists 
and other residents. 

In the group of cultivated plants, we can highlight jack-
fruit (Artocarpus heterophyllus Lam.), banana (Musa para-
disíaca L.), orange (Centros sp. 1), mango (Mangifera 
indica L.), guava (Psidium guajava L.), and jabuticaba 

Table 1 (Cont.) 
Family/Scientific name Vernacular name N.C. Uses P.U. O Property 
RUTACEAE       

Citrus limon (L.) Osbeck Limoeiro 8 IN, P1 Fr C  C, W, So 
Citrus reticulata Blanco Tangerina 6 IN, P1 Fr C  C, W, So 
Citrus sinensis (L.) Osbeck Laranjeira 16 IN, P1 Fr C  C, W, So 
Citrus sp. Lima 4 IN, P1 Fr C  C, W, So 

SAPINDACEAE       
Cupania revoluta Rolfe Cambotá 3 IN Fr E  C, W, So 
Talisia sp. Pitomba 10 IN Fr C  C, W, So 

SAPOTACEAE       
Manilkara salzmannii (A. DC.) H.J. Lam Massaranduba 24 IN Fr E  C, W, Ml 

SOLANACEAE       
Solanum paludosum Moric. Jurubeba 6 IN Fr E  C, S, Bt 

 
Table 2 Wild food plant species indicated for the local specialist from the region of PARNASI, about the use of domestic animal feed. N.C. = Number of 
Citations. Uses = (AF – animal feed, H – honey). P.U. = Part of plant used (Pf – Pseudofruit, Fr – Fruit, Fl – Flower, S – Seeds, L – Leaves, Rh – Rhizome).
Origin = C – Cultivated, E – Spontaneous Property = Fl – Flowering, Sg – Sugar, Av – Availability, Nu – Nutrition (1 – little, 2 – medium, 3 – very). 
Family/Scientific name Vernacular name N.C. Uses P. U. O Property 
ANACARDIACEAE            

Schinus molle L. Aroeira 4 H Fl C Fl (2), Sg (1) 
ASTERACEAE       

Acritopappus confertus (Gardner) R.M. King & H. Rob. Fumo Brabo 3 H Fl E Fl (2), Sg (1) 
Eremanthus incanus (Less.) Less. Candeia 7 H Fl E Fl (2), Sg (2) 

BURSERACEAE       
Protium heptaphyllum (Aubl.) Marchand Amescla 4 AF L E Av (2), Nu (3) 

EUPHORBIACEAE       
3 AF L E Av (1), Nu (3) Croton heliotropiifolius Kunth Velande 
1 H Fl E Fl (1), Sg (2) 

Euphorbiaceae sp. Marmeleiro 7 H Fl E Fl (2), Sg (3) 
FABACEAE       

Anadenanthera falcata (Benth.) Speg. Angico 4 H Fl E Fl (1), Su (2) 
Inga sp. Ingá Branco 9 AF L E Av (2), Nu (2) 
Mimosa caesalpiniifoliaBenth. Sabiá 8 H Fl C Fl (3), Sg (2) 

5 H Fl E Fl (3), Sg (2) Mimosa sp. 1 Arranhento 
5 AF L E Av (3), Nu (1) 
6 AF L C Av (3), Nu (2) Mimosa sp. 2 Jurema 
9 H Fl C Fl (3), Sg (2) 

MORACEAE       
Artocarpus heterophyllus Lam. Jaqueira 10 AF Fr, S  C  Av (3), Nu (3) 

MUSACEAE       
Musa paradisiaca L. Bananeira 3 AF L, Rh C Av (2), Nu (3) 

MYRTACEAE       
Eugenia sp. Murtinha de Tabuleiro 2 H Fl E Fl (2), Sg (1) 
Myrcia fallax (Rich.) DC. Murta de tabuleiro 5 H Fl E Fl (2), Sg (2) 
Syzygium cumini (L.) Skeels Manjelão 6 H Fl E Fl (1), Sg (3) 
Syzygium jambolanum (Lam.) DC. Jambo 2 H Fl E Fl (1), Su (3) 

RHAMNACEAE       
Ziziphus sp. Juá de bode 7 AF L E Av (3), Nu (2) 

RUTACEAE       
Citrus limon (L.) Osbeck Limoeiro 1 H Fl C Fl (2), Sg (2) 
Citrus reticulata Blanco Tangerina 2 H Fl C Fl (1), Sg (2) 
Citrus sinensis (L.) Osbeck Laranjeira 2 H Fl C Fl (2), Sg (2) 
Citrus sp. Lima 1 H Fl C Fl (1), Sg (2) 
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(Myrciaria cauliflora L.). The various uses of wild food 
plants are directly linked to environmental and seasonal 
conditions. Several plant sources (roots, stems, leaves, 
flowers and fruits) are used by the population in natura or 
prepared in diverse types of culinary ways, such as cakes, 
juices, jams, and flour. 

A. ocidentale was the species most often mentioned, 
due to the high availability of this plant in the region as an 
important food source by local specialists. The cashew 
(pseudo fruit) is used fresh or as a juice and pulp. The nut 
(seed) can also be roasted (flour) and baked (“maturi”). The 
flour is usually used in the region as a dessert or as a com-
plement with meat. However, in the cashew fructification 
period, the meal is used mainly as “maturi”, as a substitute 
for beans or meat. 

B. sericea is used mainly as an alcoholic therapeutic 
tonic and is associated with magic and healing proprieties. 
It is common in the semi-arid region of Sergipe. The use of 
alcoholic solutions by farmers, prepared with B. sericea, is 
used as a supplement before work, or as a medicine for 
body ailments. The murici provides the vitamins and essen-
tial nutrients throughout the day for the hard-working far-
mer. 

Other species are also used as natural tonics, for exam-
ple, the avocado (Persea americana Mill.), banana (Musa 
paradisiacal L.), coconut (Cocos nucifera L.), jenipapo 
(Genipa americana L.) and papaya (Carica papaya L.). 
These species are considered to be "strong" food, capable of 
maintaining the worker fed and able to produce and con-
serve more energy for manual activity. However, there are 
some restrictions on its use for humans with digestive prob-
lems. 

The traditional and local communities usually classify 
foods based on flavor and curative properties. A study 
carried out by Brandão (1981) in a rural community in the 
Goiás classified wild food plants according to their nature 
and their effects. The criteria used to categorize the food 
were "strong" or "weak", and "hot" or "cold". 

The fruits found in forest fragments are considered to be 
"cool" and those found in the area of restinga are considered 
to be "hot". For specialists around the PARNASI, the con-
sumption of foods considered to be "hot" can increase kid-
ney problems, whereas the consumption of cold foods can 
avoid problems with the urinary system. 

The use of the nomenclature of hot or cold food is 
different; each population tends to nominate the following 
pattern, considering restrictions, alimentary prohibitions 
and the effects on the body’s systems (Canesqui 2007). 

The therapeutic effects are important for wild food plant 
classification because the traditional and local communities 
believe foods, besides nurturing the individual, also estab-
lish a balance or imbalance in the body. This perspective is 
observed in the wild region of Sergipe. Other criteria to 
classify wild food plants can be by using fruit morphology 
and flavor. The specialists usually classify the plants into 
five principal types: milky, oily, sour, bitter and sweet. 
(1) The milky species are those rich in latex and their fruits 
are recommended for stomach pains and heartburn. The 
species are mangaba (Hancornia speciosa Gomes), massa-
randuba (Manilkara salzmannii (A. DC.) H.J. Lam), jack-
fruit (Artocarpus heterophyllus Lam.), among others. Ex-
cessive consumption of these species can cause intestinal 
illnesses. 
(2) The oily plants are species with oil fruits indicated for 
"blood treatment", especially anemia, such as avocado (Per-
sea americana Mill.), palm (Elaeis guineensis Jacq.), cash-
ew nut (Anacardium ocidentale L.), among others. Exces-
sive consumption of these species can cause intestinal ill-
nesses. 
(3) The bitter species are plants with a strong flavor and are 
present in fragments of a dense humid forest. The use of 
these species is indicated for liver pains and headaches. The 
species jenipapo (Genipa americana L.), grão de galo 
(Cordia nodosa Lam.) and oiticoró (Couepia sp.) are in this 
category. Excessive consumption can cause blood illnesses. 

(4) The sour plants also have strong flavors and are usually 
found in the sandy region. They are indicated for the 
treatment of respiratory problems and flu. In this category, 
we can cite murici-de-tabuleiro (Byrsonima coccolobifolia 
Kunth), pindaíba (Xylopia frutescens Aubl.) and guabiraba 
(Campomanesia guaviroba (DC.) Kiaersk.). The sour plants 
may still be considered wild (high acidity) and domes-
ticated (low acidity). In this case, the wild plants should be 
avoided by people with stomach illnesses. 
(5) The sweet plants are the species appreciated by speci-
alists, probably because of their sweet taste, with few con-
sumer restrictions. For example, banana (Musa paradisiaca 
L.), jabuticaba (Myrciaria cauliflora L.), manjelão (Syzy-
gium cumini (L.) Skeels) and others. Consumption is indi-
cated for intestinal illness treatment, including worms. 

Given in context, the information of the specialists in 
the region of Sergipe is not only based on the proprieties of 
the species, but is also based on the relationship of the 
plant/individual. This relationship shows the strong affinity 
between humans and their surrounding environment, and 
this classification becomes an important criterion and is 
used by specialists to classify biodiversity. This classifica-
tion and criteria are often related to different environmental 
conditions, or are associated with the body’s effects. Ac-
cording to Canesqui (2007), this can be explained by the 
relationship established between the community and the 
natural resources, which is very complex and interferes 
directly in the food customs, based on traditional know-
ledge, accumulated and transferred across generations or 
different cultures. 

 
Food for domestic animals 
 
In this category 22 wild food plants were mentioned (Table 
2), with 8 used for animals such as cows (Bos taurus L.), 
goats (Capra aegagrus hircus L.) and sheep (Ovis aries L.). 
Seventeen Melliferous species were associated with food 
(pollen and nectar) for exotic bees (Apis mellifera L.) and 
native bees known as jataí (Tetragonisca angustula Holm-
berg), arapuá (Trigona spinipes Fabricius) and uruçu (Meli-
pona scutellaris Latreille). 

In the selection of species used as animal rations, there 
were two dominant issues for the choice by specialists; the 
availability of these natural resources in the region and their 
nutritional potential. In this sense, they categorized the wild 
food plants into three levels - low, medium and high poten-
tial (1 = low, 2 = medium and 3 = high). 

In this case, it was observed that especially with the 
availability of abundant floral resources that have been 
decisive in the selection for animal feeding, the geographic 
isolation of the communities forces the use of forest resour-
ces. This evidence corroborates the ideas of Diegues et al. 
(2001), asserting that both traditional communities, such as 
local communities, live with their own system of species 
classification and selection, which is influenced by geogra-
phic isolation, leading the community to use plants for vari-
ous uses in accordance with their needs. These different 
uses of plant resources depend upon food supply for the 
animals’ family members, and manufacturing for house 
construction and folk medicinal practices. 

Among the species recognized by specialists, mellifera, 
the jurema (Mimosa sp. N.C. = 9), sabiá (Mimosa caesal-
piniifolia Benth. N.C. = 8), apple quince (Euphorbiaceae sp. 
N.C. = 7), candeia (Eremanthus incanus (Less.) Less. N.C. 
= 7) and manjelão (Syzygium cumini (L.) Skeels N.C. = 6) 
were the main ones mentioned. 

For the specialist to understand which plants are the 
best suppliers of pollen and nectar in the region, it is essen-
tial to observe the status of beehives and consequently the 
increase in honey production. In this case, the emic clas-
sification performed by the specialists was based on criteria 
involving the flowering of plants (period and number of 
flowers) and the quality of the nectar available in flowers. 

The knowledge of specialists was essential not only for 
supplying bees in the hives, but also for differentiating 
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honey types produced by exotic and native species. This 
characteristic is important for honey selection, indicating 
which is for medicinal use and which is for food purposes. 
This data corroborates the work performed in the Brazilian 
northeastern region (Marques et al. 1997; Costa Neto 2004) 
with similar evidence of the local etnofaunal knowledge 
associated with plant species. In this sense, there is an idea 
among specialists that the quality of honey depends on the 
species and the flowering period. Thus, this knowledge 
about the botanical species and wildlife in the region can be 
translated into a valuable resource, which should be con-
sidered in future studies of fauna inventory. 

In the selection of botanical species used as animal 
rations, two issues dominated the choice of species by spe-
cialists: the availability of these natural resources in the 
region and their nutritive botanic potential. In this sense, 
they categorized the wild food plants into three levels (1 = 
low, 2 = medium and 3 = high), dependent upon the avail-
ability and the nutritional potential. 

In this case, especially the availability of floral resour-
ces, would have been decisive in the selection for animal 
feeding, since the geographic isolation of communities for-
ces the use of forest resources. This evidence corroborates 
that provided by Diegues et al. (2001), asserting that both 
traditional communities, such as local communities, live 
with their own systems of botanical classification and selec-
tion, which are influenced by geographic isolation leading 
the community to use plants for various uses in accordance 
with their needs. These different forms of use of wild food 
plants depend on the kind of food supplying the family 
members or animals, and the manufacturing of objects and 
for medicinal use. 

Among the species recognized by specialists are mel-
lifera, the jurema (Mimosa sp. N.C. = 9), sabiá (Mimosa 
caesalpiniifolia Benth. N.C. = 8), apple quince (Euphor-
biaceae sp. N.C. = 7), candeia (Eremanthus incanus (Less.) 
Less. N.C. = 7) and manjelão (Syzygium cumini (L.) Skeels 
N.C. = 6) and they were the majority mentioned. 

Table 3 Wild food plants indicated for the local specialist from the region of PARNASI, about the use of wild animal feed. [N.C. = Number of Citations. 
Uses = M – mammals (1 – Agouti paca, 2 – Dasyprocta aguti, 3 – Mazama americana, 4 – Bradypus torquatus, 5 – Cricetidae sp., 6 – Tolypentis 
tricinctus, 7 – Euphractus sexcintus, 8 – Cebus apella, 9 – Stenodermatinae sp.) B – birds (1 – Columbina sp. 1, 2 – Thraupis sayaca, 3 – Penelope sp., 4 –
Leptotila verreauxi, 5 – Crypturellus noctivagus zabelê, 6 – Rhynchotus rufescens, 7 - Crypturellus soui albigularis, 8 – Pseudoseisura cristata, 9 –
Columbina sp. 2, 10 – Molothrus bonariensis, 11 – Ortalis sp., 12 – Columba trocaz). P.U. = Part of plant used, Fr – Fruit, Fl – Flower. Origin = C –
Cultivated, E – Spontaneous. Property = St – Sweet, So – Sour, Bt – Bitter, Dried – Dr. 
Family/ScientificName Vernacularname N.C. Uses P.U. O Property 
ANACARDIACEAE       

Astronium fraxinifolium Schott ex Spreng. Patizeiro 2 M1, M2 Fr E St 
Schinus terebinthifolius Raddi Aroeira 2 B2, B8, B10 Fr C So 
Spondias sp. Cajazeira 2 M1, M2 Fr C St,So 
Tapirira guianensis Aubl. Pau-pombo 7 B4, B5, B7 Fr E So 

ANNONACEAE       
Xylopia frutescens Aubl. Pindaíba 2 B6, B7 Fr E So 

APOCYNACEAE       
Himathantus bracteatus (A. DC.) Woodson Bumba-boi 7 B5, B9 Fr E Dr 

ARECACEAE       
Allagoptera arenaria (Gomes) Kuntze Caxindó 3 M1, M2 Fr E Dr,St 
Allagoptera sp. Burizeiro 2 M1, M2 Fr E Dr, St 
Astrocaryum sp. Tucun 4 M5, M9 Fr E St 
Attalea funifera Mart. ex Spreng. Piaçaba 3 M1, M2 Fr E Dr, St 
Syagrus schizophylla (Mart.) Glassman Oricuri 6 M1, M2 Fr E St 

CELASTRACEAE       
Mayetnus sp. Bom nome 5 B4, B9 Fr E Bt 

CHRYSOBALANACEAEA       
2 B3, B11 Fr E St Couepia sp. Oiticoró 
2 M8 Fr E St 

Hirtella ciliata Mart & Zucc. Bula cinza 5 B3, B11 Fr E Dr, Bt 
EUPHORBIACEAE       

Croton heliotropiifolius Kunth Velande 1 B7, B9 Fr E So 
Pera glabrata (Schott) Poepp. ex Baill. Ganhador 3 B7, B12 Fr E So 

FABACEAE       
Andira nitida Mart. ex Benth. Angelim 12 M9 Fr E St 
Fabaceae sp. 1 Paraíba 1 B6, B11, B12 Fr E So 

LECYTIDACEAE       
Escweleira ovata (Cambess) Miers Biriba 3 M6, M7,M8 Fr E Dr 

4 M1, M2 Fr E St Lecythis pisonis Cambess. Sapucaia de coco 
1 M3 flower E St 

MALPIGHIACEAE       
10 B9, B12 Fr E So Byrsonima sericea DC. Murici da mata 
2 M7 Fr E So 

Malpighiaceae sp. Cocão 4 M1, M6 Fr E Bt 
MYRTACEAE       

Campomanesia sp. Banheira 3 M1, M7 Fr E St 
SALICACEAE       

Casearia grandiflora Cambess. Sapucaia 2 M1, M2 Fr E St 
  1 M3 Fl E St 

SAPOTACEAE       
Manilkara sp. Mirinduba 2 M1, M2 Fr E St 

URTICACEAE       
Cecropia pachystachya Trécul Embaúba 8 M4 Fr E Dr 

VOCHYSIACEAE       
Vochysia lucida Klotzschex M.R. Schomb. Mangue doce 7 M2 Fr E Dr 
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For a specialist to understand which plants are the best 
suppliers of pollen and nectar in the region, it is essential to 
provide the beehives and consequently to increase honey 
production. In this case, the emic classification is performed 
by a specialist based upon the criteria involving flowering 
(time and number of flowers) and the quality of the nectar 
available in flowers (quality of nectar). 

 
Food for wild animals 
 
In the category of food plants for wildlife, 26 species were 
mentioned (Table 3). Eighteen species were used by mam-
mals, such as agouti (Dasyprocta aguti Carleton), paca 
(Agouti paca L.), deer (Mazama americana Erxleben), sloth 
bears (Bradypus torquatus L.), bush rats (Cricetidae), arma-
dillos (Tolypeutes tricinctus L.), armadillo peba (Euphrac-
tus sexcintus L.), capuchin monkeys (Cebus paella L.) and 
bats (Stenodermatinae). 

Ten species formed the diets of birds such as turtledoves 
(Columbina sp. 1), assanhaço (Thraupis sayaca), jacu 
(Penelope sp.), juriti (Leptotila verreauxi), zabelê (Cryp-
turellus noctivagus zabele), nanbu-pé (Rhynchotus rufes-
cens), nanbú (Crypturellus soui albigularis), casaco-de-
couro (Pseudoseisura cristata), puncaçu (Columbina sp.), 
brió (Molothrus bonariensis), araquã (Ortalis sp.) and tro-
caz (Columba trocaz). 

The majority of species cited for this category are: an-
gelim (Andira nitida Mart. ex Benth. N.C. = 12) as food for 
bats (Stenodermatinae), murici (Byrsonima sericea DC. 
N.C. = 10) food for birds, puncaçu (Columbina sp.) and tro-
caz (Columba trocaz), embaúba (Cecropia pachhystachya 
Trécul N = 8), food for sloth bears; (Bradypus torquatus), 
the pau-pombo (Tapirira guianensis Aubl. N.C. = 7) used 
by birds, juriti (Leptotila verreauxi), zabelê (Crypturellus 
noctivagus zabele), nanbu-pé (Rhynchotus rufescens) and 
the bumba-boi (Himathantus bracteatus (A. DC.) Woodson 
N = 7) which is used as food by nanbú (Crypturellus soui 
albigularis) and puncaçu (Columbina sp.). 

The specialists’ knowledge on the flora as food for wild 
animals is fundamental for hunting, because the traps to 
capture them are set close to those types of plants. 

There are criteria for the classification of this group of 
plants. The specialists link the diet of the animals to two 
classification criteria: fruit shape (hard, soft, dry and milky) 
and flavors (sweet, bitter, sour and salty). According to 
specialists, the hard and sweet fruits are appreciated by 
mammals, preferably the families of Arecaceae such as 
dicuri (Syagrus schiziphylla (Mart.) Glassman), buri (Allo-
goptera sp.), tucun (Astrcaryum sp.), and caxindó (Allogop-
tera arenaria (Gomes) Kuntze). These species have hard 
fruits with a sweet flavor when ripped. 

The local bird population (juriti, puncaçú, araquã, jacú, 
trocaz, sabelê, asanhaço, brió, casaco de couro, nabú and 
nabupé) has a preference for dry bitter or sour fruits such as 
Schinus fruits (Schinus terebinthifolius Raddi), bula cinza 
(Hirtella ciliata Mart & Zucc.), ganhador (Pera glabrata 
(Schott) Poepp. Ex Baill.) and murici-da-mata (Byrsonima 
sericea DC.). In addition, for the region’s wildlife diet, we 
can find plants such as murici (B. sericea) and oiticoró 
(Couepia sp.) which are used by birds and mammals. 

This study could provide an important contribution for 
future studies aimed at the characterization of the flora in 
the region of PARNASI. However, the logic of understan-
ding shared by the specialists in the agrest of Sergipe fol-
lows patterns of evolutionary theories and indicates the 
availability of fruits, and physiological and morphological 
characteristics of the floral organs that are chosen as the 
criteria for food selection. 

A vast amount of specialists’ knowledge regarding 
plants as animal feed is important to establish future studies 
on ecological relationships in order to understand the pro-
cess of plant dispersion and colonization in the PARNASI 
region. 

 
 

CONCLUSIONS 
 
The data from this survey makes it possible to link the theo-
retical and ethnobotanical principles of reality in the rural 
communities of Pedrinhas, Ladeira, Caroba and Cajueiro. 
The involvement of these communities in this survey not 
only provides information and biological material of the 
plants, but reinforces the interaction of man and the envi-
ronment as goals for ethnobiological investigation. 

In this research, we observed that specialists from the 
surrounding communities of PARNASI have a vast know-
ledge of food plant resources used for many different pur-
poses. For human consumption, the majority of species 
mentioned were wild flora because of the diversity in the 
specialist’s backyards or home gardens. 

In other categories, the specialists maintained an exten-
sive knowledge of wild food plants present in the diet of 
wild and domestic animals, which contributes to the ecolo-
gical relationships and studies of wild animals and flora, as 
well as to the selection of flora appreciated by bees – essen-
tial for providing data about pollination and plant species 
dispersion. 

Despite this, there is still a need to investigate the infor-
mation obtained from local specialists about the relationship 
of wild food plants associated with fauna. 
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