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Ethnobotanical insights into the traditional ==

food plants of the Baiku Yao community:
a study of cultural significance, utilization,
and conservation
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Abstract

Background The Baiku Yao, primarily residing in Guangxi and Guizhou provinces of China, is a distinctive branch

of the Yao ethnic group, known for their profound cultural preservation and unique ethnobotanical knowledge.

This study investigates the Baiku Yao community’s utilization of traditional food plants, focusing on the relationship
between their dietary practices and the local biodiversity within their mountainous living environment. It aims to illu-
minate the cultural significance and survival strategies embedded in their ethnobotanical knowledge, highlighting
the potential for sustainable living and biodiversity conservation.

Methods Through ethnobotanical surveys, key informant interviews, and quantitative analysis techniques such
as the cultural food significance index (CFSI) and relative frequency of citations (RFC), this research systematically
documents the diversity and cultural importance of edible plants in the Baiku Yao community. The study assesses
how these plants contribute to the community’s diet, traditional medicine, and overall cultural practices.

Results A total of 195 traditional edible plants were documented, belonging to 142 genera and 68 families,

with a significant concentration in certain families such as Asteraceae, Rosaceae, and Fabaceae. The Baiku Yao diet
prominently features herbaceous plants, with wild (103 species) and cultivated (89 species) varieties as diverse food
sources. They utilize various plant parts, particularly fruits and leaves, for multiple purposes, including nutrition, medi-
cine, and fodder. Their processing techniques, from raw to fermented, showcase a rich culinary tradition and empha-
size a holistic use of plants for enhancing diet and health in a concise overview. The RFC and CFSI analyses reveal

a deep cultural reliance on a variety of plant species, with a notable emphasis on vegetables, fruits, spices, and medic-
inal herbs. Specific plants like Zingiber officinale, Zea mays, and Oryza sativa were highlighted for their high cultural
significance. The study also uncovers the multifunctional use of these plants, not only as food but also for medicinal
purposes, fodder, and other cultural applications, reflecting the Baiku Yao's profound ecological wisdom and their
harmonious coexistence with nature.

Conclusion The findings emphasize the rich ethnobotanical knowledge possessed by the Baiku Yao, underscoring
the importance of documenting, safeguarding, and transmitting this invaluable traditional knowledge. This study
contributes to a deeper understanding of cultural heritage and biodiversity conservation, advocating for concerted
efforts to protect such traditional practices against the threats of modernization and cultural erosion.
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Introduction

Edible plants serve not only as a primary food source for
many local ethnic groups and communities but also rep-
resent a significant area of research in ethnobotany [1,
2]. In specific circumstances, such as natural disasters or
food shortages, certain wild plants are considered ‘famine
foods’ and play a crucial role in sustaining food security
[3]. The study and conservation of these food plants, as
well as the associated traditional knowledge, are vital for
understanding and utilizing biodiversity.

According to statistics, there are over 50,000 edible
plant species globally. However, data from the United
Nations Food and Agriculture Organization (FAO) indi-
cate that just 15 major crops satisfy 90% of the world’s
energy needs. This fact reveals humanity’s deep reliance
on a limited number of crops and highlights the signifi-
cant value and unutilized potential of nature as a resource
repository [4]. Nevertheless, the rapid development of
urbanization and modern agriculture is leading to the
gradual decline of traditional farming methods, affect-
ing the utilization rate of wild edible plants and resulting
in changes in related traditional cultural knowledge and
ethno-ecosystems [5, 6].

During the COVID-19 pandemic, many remote areas
globally, particularly mountainous communities, faced
a series of challenges of food supply shortages and ris-
ing prices [7]. This situation increased local communi-
ties’ reliance on and consumption of wild edible plants,
proving the critical role of traditional edible plants in
maintaining food security [8]. The Baiku Yao of China, a
group dependent on traditional farming and wild collect-
ing, demonstrated unique resilience and adaptability in
addressing food challenges during the pandemic.

The Baiku Yao, primarily located in the Baxu Yao Town-
ship and Lihu Yao Township in Nandan County, Guangxi
Province, and the Yaoshan Yao Township in Libo County,
Guizhou Province, is a distinct branch of the Yao ethnic
group in China, with a total population about 40,000
[9]. They got this name because of the men’s traditional
knee-length white trousers. Baiku Yao was recognized
by UNESCO as one of the ethnic groups with the most
intact cultural preservation, and they are also referred to
as a ‘living fossil of human civilization’ [9]. The Baiku Yao
primarily live deep in the mountains, often in limestone
depressions, hillsides, or mountaintops. They have pre-
served their traditional farming culture, which has con-
tinued for thousands of years, mainly growing crops such
as corn, soybeans, rice, cotton, and oilseeds [9]. Their
dietary habits and food sources reflect the rich diversity
of their culture.

Recent studies have highlighted the Baiku Yao’s exten-
sive traditional knowledge of plant utilization. For
instance, Hu et al. [10] revealed their use of plants and
original techniques in traditional clothing dyeing. Luo
and others have focused on the application of traditional
fodder plants and veterinary plants among the Baiku Yao
communities [11, 12]. Recent research has also begun
to focus on their edible plants. In the latest studies, Luo
et al. studied the nutritional value and economic poten-
tial of a local food plant, Lindera pulcherrima var. atten-
uata, providing rich data and theoretical support for
understanding their food culture and sustainable devel-
opment [13]. However, the ethnobotany of Baiku Yao’s
food plant culture remains an important but insufficiently
explored field. Additionally, the Baiku Yao, a community
that transitioned directly from a primitive to a modern
society, has long inhabited the edges of the mountainous
and limited land areas of the Yunnan—Guizhou Plateau.
We are very curious about how they have adapted to the
challenging local conditions and how they manage their
limited food supplies.

Thus, this study aims to resolve the above question and
fill this research gap by systematically investigating the
practice of applying edible plants in Baiku Yao commu-
nities, revealing this crucial ‘puzzle piece! This research
surveyed the diversity of traditional edible plants used
by the Baiku Yao, analyzed the characteristics of their
dietary culture, and explored their survival strategies in
the mountainous regions on the edge of the Yunnan-
Guizhou Plateau and their interaction with the environ-
ment. Additionally, this study will assess the functions
and values of these traditional edible plants, exploring
those with potential for development. The results can
provide positive insights and academic references for
future studies on these unutilized food plants.

Methods

Study sites

Based on a review of Baiku Yao literature, in conjunction
with preliminary survey results and recommendations
from the Baiku Yao Ethnic Museum staff, we selected
the Lihu Yao Township (Lihu Community, Huaili Village,
Dongjia Village, Yaoli Village, and Badi Village), Baxu
Yao Township (Yaozhai Village, Lile Village, and Guanxi
Village) in Nandan County in Guangxi Province, and
Yaoshan Yao Village in Yaoshan Township, Libo County
in Guizhou Province in China, as our research sites (see
Fig. 1, Table 1). These selected locations are primary
settlements of the Baiku Yao, where traditional culture
is exceptionally well-preserved, facilitating our data
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Fig. 1 The study sites. (LH: Lihu Community, HL: Huaili Village, DJ: Dongjia Village, YL: Yaoli Village, and BD: Badi Village, YZ: Yaozhai Village, LL: Lile
Village, GX: Guanxi Village, YS: Yaoshan Village)
Table 1 The situation of study sites
No. Village name Longitude Latitude Altitude (m) Ecological environment Population

1

Huaili Village
Lihu Community
Dongjia Village
Yaoli Village

Badi Village
Yaozhai Village
Lile Village
Guanxi Village

Yaoshan Village

107°41' 58.72"

107°39' 39.96"

107°46' 25.88"

107°40' 19.87"

107°37' 29.04"

107°39'10.62"

107°43' 50.56"

107°35' 24.75"

107°46' 07.56"

25°06' 59.05" 756 Limestone karst depressions, mainly lithosolic soil, predomi- 3169
nantly subtropical evergreen broadleaf forest

25°06' 42.56" 572 Limestone karst depressions, mainly lithosolic soil, predomi- 1699
nantly secondary Pinus massoniana forest

25°06' 06.10" 822 Limestone karst depressions, mainly lithosolic soil, predomi- 3997
nantly subtropical evergreen broadleaf forest

25°04' 57.51" 759 Limestone karst depressions, mainly lithosolic soil, predomi- 5904
nantly secondary Pinus massoniana forest

25°08' 14.43" 742 Limestone karst depressions, mainly lithosolic soil, predomi- 3340
nantly subtropical evergreen broadleaf forest

24°58'39.29" 805 Limestone karst depressions, mainly lithosolic soil, predomi- 1492
nantly secondary Pinus massoniana forest

24°59'49.52" 699 Limestone karst depressions, mainly lithosolic soil, predomi- 2824
nantly subtropical evergreen broadleaf forest

24°59'5563" 802 Limestone karst depressions, mainly lithosolic soil, predomi- 2809
nantly secondary Pinus massoniana forest

25°13'46.70" 516 Limestone karst depressions, mainly lithosolic soil, predomi- 3177
nantly secondary Pinus massoniana forest

The relevant data in the table are sourced from interviews with local government officials, with the statistical year ending in December 2023
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collection efforts. 90% of the population locally are Baiku
Yao people who speak their own ethnic language. From
2020 to 2023, we conducted eight ethnobotanical surveys
across different villages of the Baiku Yao ethnic group,
covering all four seasons.

Ethnobotanical interviews

The current study mainly utilized ethnobotanical meth-
odologies, including key informant interviews supple-
mented by semi-structured and informal interviews. We
meticulously recorded the ethnographic information
(age, gender, occupation, etc.) of participants and infor-
mation about the investigated species, including local Yao
names, parts used, applications, resource types, process-
ing methods, and precautions [14]. In our investigations
within Baiku Yao communities, we selected 186 inter-
viewees in total. Fifty-five key informants were recom-
mended by local government officials, staff of the Baiku
Yao Ethnic Museum, and village leaders, all possessing
extensive knowledge and experience in plant utilization.
An additional 131 participants were selected using the
random selection method and snowball sampling at local
markets or within Baiku Yao villages, with ages ranging
from 20 to 82 years. Among the 186 interviewees, there
were 84 males and 102 females; the selection of inter-
viewees exhibited a degree of randomness. Thus, the
gender ratio is not representative. We also employed par-
ticipatory observations and field investigations to record
how local people process food plants and collect voucher
specimens or photograph them from the wild [14].

The identification and analysis of these voucher speci-
mens and their photographs were conducted using
resources such as Flora of China, Guangxi Plant Records,
and relevant online databases (http://www.iplant.cn,
http://www.cfh.ac.cn/,  https://www.gbif.org/, http://
www.nsii.org.cn/2017/home.php, https://www.world
floraonline.org/). This process facilitated the documen-
tation of food plants in Baiku Yao communities and laid
the groundwork for research and analysis of food plant
resources. The voucher specimens are stored at the Her-
barium of the Guangxi Zhuang Autonomous Region
Institute of Traditional Chinese Medicine (GXMI).

Data analysis

The cultural food significance index (CFSI) encompasses
a broad range of criteria to assess the cultural importance
of specific wild edible plants. The CFSI is determined
using a formula provided by Pieroni [15], designed to
evaluate the cultural value of wild edibles:

CFSI = QI x Al x FUI x PUI x MFFI x TSAI x FMRI x 1072
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The CESI includes quotation frequency (QI, fre-
quency of quotation index: the number of people who
mentioned a plant among all informants), availability
(Al availability index: divided into very common (4.0),
common (3.0), average (2.0) and uncommon (1.0), Cor-
rection Index: Widespread (=), In some places (—0.5),
In a particular place (—0.1)), typology of the used parts
(PUI, parts used index: divided into Whole plant (2.0),
Leaf (2.0), Root (2.0), Branches and leaves (2.0), Tender
branches and leaves (1.5), Fruit (1.50), Rhizome (1.5),
Young shoot (1.25), Seed (1.0), Tender stem (1.0), Bark
(1.0), Tender leaf (0.75), Flower (0.75), frequency of use
(FUI frequency of utilization index: divided into more
than once a week (5.0), once a week (4.0), once a month
(3.0), more than once a year but less than once a month
(2.0), once a year (1.0) and unused for nearly 30 years
(0.5)), kind and a number of food uses (MFFI, multi-
functional food use index: divided into raw food and
cold salad (1.5), boiling, stewing and seasoning (1.0),
special purpose and condiments (0.75) and raw food
as snacks (0.50), taste appreciation (TSAI, taste score
appreciation index: divided into excellent (10.0), very
good (9.0), good (7.5), fair (6.5), poor (5.5) and very
poor (4.0)) and perceived role as food medicine (FMRI,
food-medicinal role index: divided into very high (as
medicinal food: 5.0), high (as medicine to treat a cer-
tain disease: 4.0), moderately high (very healthy food:
3.0), moderately low (healthy food, unknown efficacy:
2.0) and unknown or possibly toxic (1.0)).

As inferred from the formula, the value of the cul-
tural food significance index (CFSI) is determined by
a combination of factors: the frequency of mentions
of a specific plant, its commonness, frequency of use,
parts utilized, multifunctionality, taste evaluation, and
its role in food-medicine practices. A higher CFSI value
indicates a more significant role of the plant in dietary
practices, thereby enabling preliminary identification
of edible plants that are highly accepted and valued by
people [15]. Applying the CFESI enables us to recognize
the cultural significance of wild edible plants, high-
lighting their role in local diets and their potential for
broader nutritional and medicinal uses [15, 16].

This research additionally employed the relative cita-
tion frequency (RFC) as a method for statistical exami-
nation. The RFC values were determined through the
formula provided in [17]:

E
RFC = £&8
N

Here, FCs denote the aggregate count of citations for
each plant species by all respondents, while N is the
total count of respondents [17]. The range of RFC val-
ues is from 0O to 1, where larger values suggest a more
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vital linkage between the food plant and the everyday
existence of the Baiku Yao [18].

Results and discussion

Diversity analysis of Baiku Yao traditional edible plants

In this survey, a total of 195 traditional edible plants
of the Baiku Yao were documented, belonging to 142
genera and 68 families (Table 2). The taxonomic dis-
tribution of Baiku Yao’s edible plants revealed a con-
centration in certain families and a dispersion among
genera (Table 3). The distribution among families shows
that the diversity of these edible plants is concentrated
in relatively few families. Specifically, there are 14 fami-
lies with multiple species (>5 species), comprising 114
species, accounting for 58.46% of all the edible plant
species identified. Additionally, 18 families with a few
species (2—4 species) comprise 44 species, making up
23.08% of the total. The remaining 36 families each con-
tain only one edible plant species, summing up to 36
species, which is 18.46% of the total. In terms of genera,
the distribution is more dispersed. There are 3 genera
with multiple species (>5 species), containing 17 spe-
cies in total, representing 8.72% of all identified edible
plant species. The genera with a few species (2—4 spe-
cies) include 28 genera, containing 67 species, which is
34.36% of the total. The most common are monotypic
genera, with 111, each having only one species, adding
up to 111 species in total and accounting for 56.92% of
the total.

The selection of edible plants by the Baiku Yao dem-
onstrates a preference for specific families with a wide
variety of plant species. The Asteraceae (18 species),
Rosaceae (14 species), and Fabaceae (10 species) have
the highest number of edible plant species, reflecting
their significant role in the traditional dietary culture of
the Baiku Yao. The Rosaceae family, with its diverse fruit
offerings such as apples, pears, and peaches, caters exten-
sively to the daily nutritional needs and snack preferences
of the Baiku Yao community. These fruits are crucial for
providing essential vitamins, minerals, and antioxidants
that contribute significantly to the overall health of the
community. On the other hand, plants from the Aster-
aceae and Fabaceae families primarily contribute a vari-
ety of vegetables, enriching the Baiku Yao’s diet with a
range of leafy greens and legumes. These vegetables are
not only fundamental to their everyday meals but also
offer a variety of nutrients important for maintaining a
balanced diet.

At the genera level, the selection of edible plants shows
significant diversity. Prominently, Dioscorea (6 species),
Rubus (6 species), and Allium (5 species) are among
the most represented, each playing a distinct role in the
Baiku Yao’s diet. Dioscorea serves as an important source
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of carbohydrates for the local community; Rubus offers
fruits, which are crucial for their nutritional content and
flavor. Allium, with five species, can be utilized both as a
vital seasoning and as a vegetable, enhancing meals with
both taste and nutritional benefits.

Life forms and resource types

Regarding the life forms of Baiku Yao edible plants, her-
baceous plants, numbering 115 species, account for
58.97%, making them the most common life form (Fig. 2).
This prevalence may be linked to their larger biomass and
greater accessibility. Tree species, totaling 34, comprise
17.44%, representing the second most common life form,
followed by shrubs and lianas, with 24 and 22 species
making up 12.31% and 11.28%, respectively. This distri-
bution likely reflects the ecological characteristics of the
Baiku Yao region, where herbaceous plants dominate and
are more readily available, and their utility in the Baiku
Yao diet.

The study result reflects the community’s use of vari-
ous life forms to adapt to their specific environmental
and cultural needs. Herbaceous plants are particularly
common in this mountainous region due to their rapid
growth and reproductive capabilities, which suit the
dynamic changes and irregular agricultural activities
of the area. These plants are easy to gather and culti-
vate, making them a crucial part of the daily diet, espe-
cially when providing seasonal vegetables and medicinal
resources. Trees and shrubs, on the other hand, provide
more stable and long-term resources, which are essential
for ensuring a year-round food supply.

Regarding resource types, wild resources dominate
with 103 species, slightly over 50%, while cultivated
plants comprise 89 species, close to half (approximately
46%). The resource type indicates that the Baiku Yao does
not exhibit a marked preference for either wild or culti-
vated sources, relying nearly equally on both. Mentha
canadensis(mint), Eriobotrya japonica, and Brousson-
etia papyrifera are cultivated and can also be collected
in the wild. Mint is a commonly used seasoning in Baiku
Yao cuisine, E. japonica is a favored fruit, and B. papy-
rifera is not frequently consumed; it serves as both food
and an excellent fodder source. Its high protein content
in leaves, identified as a high-quality new feed, necessi-
tates cultivation alongside wild harvesting [19]. Over-
all, the Baiku Yao’s reliance on both wild and cultivated
resources is almost equal, reflecting a wide variety of
wild edible plants and diverse cultivated species. This
phenomenon demonstrates the Baiku Yao community’s
profound survival wisdom in the mountainous and land-
scarce areas of the Yunnan—Guizhou Plateau. With lim-
ited arable land and distinct seasonal changes, large-scale



Page 6 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

uonlg

Brup (snaeuur)

ISLENTIEIEN 1eak SU32521N1J

€E8DYH  000€SL 06 00L 001 05l O0€ 0¥ 0LL ‘"SudIpsiy o01ds  Buiuoseas Je91 S|OUYM  pPaleAlnd GdoH oedelWe] W leq OM DjjHed

13ppoy 1nouds seadeyy 7140j021]

LOSDYH 056451 0 06 0SC 0SL 0€ 0% 0fL 'SupDIPBN  3|qeIdbap  Au-ais ‘|log JopuaL Buuds  paleannd GdoH -uelewy snyupibwy

snaeu

19ppoy wed seadeu -Ul bo1pIsp

€SYDHH  G/'8091L 0§ §9 0ST 0SL 0T 0% S9L ‘dupIPBN  3|qeidbap  Ai-ns ‘|log S|OYM Buuds PIIM QIoH -ibelueld  ew npej obouvid

=Y sayemy |

€COLDYH €1°0€91 0¢ 00L 0S¢ 051 ¢G¢ 0¢ 8el 9|gr1abap  Alj-113s ‘|log Jeo S|OUYM  pa1eAn|nD QJoH orade||I] Il ew e Layooy wnljly

1eaK 1 wnnuup

9Y0LDdH 0091l 0¢ 00L 00l 05l 09 0t €8l 9|qe1sbap  buluosess Hni4 SIOYM  PoleAlInND aniys 9B30RUR|OS niq 3 wnojsdn)

nouds

J9pus) 1e3A TWnA

Or0LDdH €9°1G/L 0¢ 00l 0SC SCC¢ 0C 0¢ €/l a|qe1ebap  Aij-anis ‘jiog uni4 SIOYM  pareAlnD QIoH oesoeqed lejeed -Aps wnsid
Kjpo2u11p

unly  1ea’pejes 118} 7 SNALDS

9€EDYH 66961 Oy 06 00€ 0SL 0T 0% ¢Sl SUpIPBN ‘d|qebap Kigang N4 Uswwing - pa1eAnD GioH  9esdeNqginonD siunon>

90250y

1eaA a/buIdLO

LSOLDYH 0S760¢ 0s S/ 00l 05l 09 0t 98l oo1ds - Bujuosess Jognp SIOYM  poreAllInD QieH  desdesRqIbuz Buelb v 12q1buiz

Kjpo2u1p juieddN7

19ppoy 3Ny ‘Bul 182 ‘bul 1eak 19 P|0gRIS

CELDUH ST9tle 0¢€ 00L SZL 0SC 0¢ 0€ 08l 'SUDIPSIN -YEW SUIA\  -YBU SUIM  1INJJ'WSlS S|OUYM - pPaleAlnd GdoH 2BIDESNIA oesNA\ - 00fspq bsnyy
Apoainp

unJy 1e2)I0q  Jes| 100l punds 1 SNAIIDS

870LDdH 00091¢ Ov G/ 0S§T 00€ 0T 0¢ 091 dUDIPBN ‘9|qeizbap ‘Ayans  snosgnl UsuIM g4 paleAnnd GieH  oesoedisselg e 0Og onH snubydoy

Hniy

13ppoy 1Ny noJds snaeuUI]

80LD4H 096S¥C 0V 9 05T SLT 0T 0% T/l "Supipay ‘9|qeibap  Au-ins ‘llog 19pusl  ||eyBunds  pareannd 99l Se3dRION Dgip sniopy

=) WIIN ()

L7EDYH  00'CLLC 0¢ 00L 0SC 05l 0t g€ 9/l 13ppo4  3|ge1ebap  Aij-lnis ‘jlog N4 UsWWing - pa1eAnD GloH oesoeded XOW dUAD

Brip 1noids 3||opued

Aleulialan  3|ge1aban jloq J9pual wnpuip

PLLDYH €1°€S6C 06 00L 00C STC G€ 0€ GCL  "SudIpsiy ‘901dS  ‘Buiuosess QIR 184 PIIM aniys oe3deINy enilg  wnpfxoyiunz

S2Jewen

poo} 100l (snaeuur)

13ppoy a|dels snoJagni 1eak ELERl]] spIIDQ

G0/DYH 008895 0¢ 00L 0SC 00€ OF 0% 8SL ‘SUDIPBN '9|qeIdbap  Au-is ‘|log Jea] S|OUYM  paleAlnd euer] -NAJOAUOD np uex paowod)

oN sasn pasn  spoyjow sued uoseas sadfy sweu saweu

Kioruanu IS4D W4 IVSL 144W Ind Ind IV 1D Y10 d[q!p3 $5930.d Pasn uomld3||0)  8%INOSaY w0y YT dweu Ajwey 18307 ynusds

oeA NYleg Aq pasn siueld 3|qIpa JO 15 Z 3|qeL



Page 7 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

wed 1eak noy WA
¢S0LDdH  09v68 0t 00L 00l 0S5l G€ O vl s|qe1abap  buiuosess 9|0UYM SI0YM  paieAing QIoH oe32e| SlW OM -Hps wnijiy
snaeuul]
1noids 1eaA p|im alu SISuapouDd
TIEDYH  0T/06 O 00L 001 05l O€ O€ 89l SUPIPaN ooids - bujuosess 19pus| SOYM  ‘pareAnnd QisH seadejwe 196 Buex byuaYy
14yseyo
19 IMyo
(qunyl) ool
660104H  0S°¢le Oy G/ 0SC 00l 0€ &€ 9Ll s|ge1abap  Aip-anis ‘jiog paas  Jarum|led  pareAnnd GioH o€e9deqey uelw eq  -faquin bubip
1 wnoisiad
¥08DYH 008l6  0€ 00L 00l 0S5l O€ OF 0/l SuDIPaW 3jge1bap ISISIIS N4 Jsauimjled - pa1eannd QUeH 9B30RUR|OS -02Aj wnupjos
AN
O (Aow 39
nouds 13k "Yosid) bsobni
68604H  0C'0L6 Oy 00L 001l 05l &€ §¢€ ctl oo1ds  buiuosess Jopus] SIOYM  poleAllInND GdoH oEJeIgET ayooispby
1OH
pupds esoulel IeA
YEOLDYH  €4'9001 0¢ 06 0S¢ 05l 0¢C S¢ i 3|0eabap  Ai-ans 'liog Jes Usuim’lle4  pe1eAnnD QIoH BEERISEIN DAIIDS DONIOD]
BN
19ppoy nouds wnup2L3Wp
LE8DYH 8E'6C0L 06 G/ 05T 051 0C 0€ ¢gL ‘supipsy  djqersbap  Au-ans ‘jlog Jopus| Bunds PIIM QIoH 9B30BUB|0S onb o wnupjos
1eak eyz T wns
6vV0LDOYH Ov'crll 0¥ 00L 00l 05l S€ 0% 9¢l 921ds  buiuosess Je91 S|0YM  paieAilng QIoH 9e32e|I SIWOM  -ojnisy winljy
mafeusszd
(snaeuur)
punds pasun/
SLLLIDYH 00'sLcL 0¢ S/ 0S¢ 051 0€ 0¢ 091 3|qe1eban  Aij-1ns ‘jlog Jes USwum R4 pRreAnD QIoH  oeadedisselg  NO3IG OM DoIsspig
19ppoy  1uslpaibul 1 DANDS
98D4YH 00cecl 0G 00L 001 00l G€ 0% 9/l 'SupIpayy dnos llog p=a9S J9UIM - Pa1eAlnD QIoH  oesdeqEUUED) sigpuub)
19ppoy nouds 72n] SapIo}
8//DMH S/S/ZL OF 06 05T 051 0T SE€ SEL ‘Bupipsy  3jgesbap  Au-1ns ‘jlog 19pusl buuds PIM QueH oeadeIdISY  leSNges  -piebb iaisy
Braquny
19ppoy pejes jueld 1eak DIDPIOD
LLLDdH OF9erl Ov G/ 00T 0SL 0€ S€ ¢Sl ‘dUpIpaN  9|qeivbap Kij-10s S|OYM Sl0YM PIIM GdeH oBIDEININES pjuAninoH
o||jopued 9p
1noids Bunds 2I9J19]0 “JeA
O0v6D4H 008S¥l 0¢ 06 0S¢ 05l 0¢C 0% 08l 3|0edbap  Ai-ans 'liog Jopusl Usauim’lle4  pareAnnd QioH  oeadedisselq odoi pIIssbig
Buryew

3UIM 'PO0J Bupew
6EEDYH  SLYIPL 0e S/ S/L 00L 05 0% 98l 19ppod s|ders  auim jiog poss [[B4  poreAind QIoH 9e3de0d T show vaz
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Kiojuanu| IS4D W4 IVSL 44W INnd INd IV 1D Byi0 219!p3 $5930.d Pasn UoRY3||0D  32uN0saY W0y 3y Sweu Kjiwey 18307 2yRuands

(panunuod) g ajqey



Page 8 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

noids Jawiwins Qeadey] 1 snsouyds
[Y6DYH 0098y  0¢ 06 0S¢ 0SL 0C 0¢ 08 13ppo4 - 3|qe1Rbap  Ap-anis ‘jlog JspusL ‘bunds  pareAnnd QIoH -uelewy Bueny  snyiupiowy
1RUSIUSA
Kjpo2u1p unuy
19ppoy uNJ} 189 ‘Al ‘noids pIM piajuAdpd
S/8D4H  OFley  0€ §9 0SC 00€ O0C 0% b ‘SuDIpay ‘S|geisbsp  -Iis’jiog 19pusl  ||ej'bunds  ‘pareannd 99l] oe3dRION bijouossnolg
uon
-eIgad

snolibyjai Burew
'ISppOj  dUIM ‘pPO0y 7
8Y9DYH €l'ecs  0¢ g/ 00l 00L 0S S¢ 98l '9kQ 9|dexs llog p=o9S [[e4 poreAlinD QIoH 9e93e0d on)  LANDS VZAIQ

Bupew

Brip lebns XNeYDIN
ISLERTIENEN ‘Apoalip DIDbINGD|
LIDYH  95°1€S 0§ 06 051 05l 0T S€ GL 'subIpsyy Uni4 1e3 180D poss I1ed PIIM aniys 9835850y 0 IN DsSoy
13ppoj nouds A (1) vloy
YOEDYH  €5695 06 S/ 0ST 05l 0T ST 18 'oupIpsy  3jge1sbap  Au-ans jiog JopuaL buuds PIIM QIoH oBadeISISY -1gauos vijiwg
Hoyos
13k IIMOULIDID)
060LDYH 0C'e8s 0¥ 06 001l 05l 0¢€ 0¢ 0cl 91ds  buluosess 4891 SIOYM  pareAllnD QIoH seadely sniody
SIUDIS
(I0u3])
1noids DIjOJIpI0>
L¥8DYH  00¥6S  Ov 06 0S¢ 0S5l 0OC SC 88 13ppo4  3|ge1ebap  Ap-ans ‘jlog Jopual ey 'bunds PIIM euer] oe3de||9seg biapaiuy
ydeig
e3) [equay [log 1eak (D°q) s>
LLOYH  9196s 0¥ 06 00C 0S5l 0€ 0C <6 SUDIPIN ‘921dS  ‘Buiuosess Je91 S|OUYM  pPaleAlnd GdoH oesde0d IKerx  uobodoquify
131104 X3
yanq (we
X3 'YyanQ)
pIDYISOW
LS6D4H  09°/LL 0¢ 06 00L 05l 0€ 0% 091 19ppo4  9|e1abap ISISIIS NI J2UIM ‘|le4 pa1eAlRinD QIoH  oeadeUqINOND oe9 b31ginon>
13| oD
8TIDYH SO¥L8  0€ 06 05T 05l 0T O€ veEL  SupdIpsy  djqesbap  Auy-ins ‘jlog Hni4 - Jswwing - pareARIND euel]  sesdelqinong -ndAbav pyn]
pooy HoYss
a|des 3 (1) buanisa
9/LLDdH  8Ce/8  0¢  SL 0SC 0SL 0€ 0€ Sll '9|qe19baA  Al-ans ‘jlog WF Ifwumled  pa1eAnnd QIoH deadely  Buelu om DIsp20[0)
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Ki0judnu| IS4 1HWA I¥SL 144W Ind Ind IV 1D »Yyl0 9|qIp3 $s3d01d pasn uondd||0) 3DINOSAY W0y  dweu Ajiwey |ed07 BITTATTET RIS

(panunuod)  sjqeyr



Page 9 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

19qY Di3jIafo

9/¥1DYH  0C'LeE 0s 06 00l 00L O% 0C ¢6 [0 21q1p3 10 $Said p=o9S [[e4 poreAlinD o9l ELEREENIT bljjowbs
[IPng

pooy 1o uleld

o|deis Adg-ans 1001 purds sijwisiad

TPEDMH  T/lvE 0€ 4 05T 0SL 0T ST 18 Cle[AEIENY ‘MBI snolsqny USIUIM PIM QJoH  9eaDe3I0S0I] 0210250/
2I00N 'S

(Yyiusg) sepjo

12ppoy 1nouds oeb  -jpidai> wnj

YZ8DYH  8EYSE  0E S/ 05T 05l 0T SE€ 09 ‘suplpsyw  olqersbsp  Au-ins ‘jiog 19pus| Bunds PIM CIETY SBaDBIAISY  UBNSOM  -DYydad0SsDI)
1eak ] wnipupLyo

CPOLDYH  0009¢ Oy 00L 0S0 05l 0€ §¢C 091 N1 Apoaiip 1eg wels SIOYM  PoleAllnND GloH 9B90e0(d wnipya00s
wed 13k Jwns

G86DYH 8t Oy 06 001 05l 0¢ 0¢ 8Ll 3|qe1aban ISTRIES S|OYM Sl0yM PIIM GloH oSBT -ows wnifly
pun

(qunyl)

Jlswwins plIM p2iuodpf

YOCOYH  01'98e  0G 06 050 05l 0C 0% t¥l SUDIPaN AN14 Apdaaip 1e3 N4 ‘buuds ‘pareAnin) 99l 9892850y QQqlg vAnoqoug
Aefos (uno)

1noids 1eak DIDIOPO

087D4H 0066€ O 00L 001 0Sl G€ 0T G6 SupdIpaiy ao1ds  Buiuoseas JETSINETR 3JOYM PIIM queH  2eadeuobAjod DLDIISIAS
o|qele ‘qunyL

-Han ‘pooy SISO Bunds p2juodpf

9S8DYH €0Z0r  0€ 06 00€ 05l 0OC SC /9 s|deis |log 1seoy Jegng 91U PIIM euel]  9esdeslodsold Dal0350ld
'ssnf

1appoy 1nouds Jswwns () s1suauiys

68D4H SO/cy 0¥  §9 05T 0SL 0C O€ €/ 'SUDIpay  9|qeisbap  Au-ais jiog JopuaL ‘buds PIIM QioH  oe9deyuRdY vRIIPI
13k 1 buabuojpw

SPOLDYH  Ov'LEV 0¢ 06 001 05l 0¢ 0¢€ 08l El[C[AEIEN Aiangs Hni4 SIOYM  PoleAllnND GloH oB90BUR|OS nb ex wnupjos
nouds "PIIM D2IpuI

L[8DYH 0065y 0¥ S/ 05T 0SL 07 0€ 89 19ppo4  djge1ebap  Auns iog 19pus| Bunds PIM QeH oesdeMRlSY  ONyem P
19]I°H

Xo'MIapun

(As9Q) Wn|

1001 -NJsniie| Jen

15€01 ‘Inoids J21UIM 2eade wnuljinbo

[SDYH €98y  0¢ S/ 09l SLT Ol 0% O¢l 3|qe1aban Kip-ans JopuaL ‘buuds PIIM QIeH  -lpeelsulsg wniptiald
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Kiojuanu| IS4D WL IVSL 44W Ind INd IV 1D By10 219!p3 Ss330.1d Pasn UoRY3||0D  32uN0sSY W0y 3y Sweu Kjiwey 8307 dyRuans

(panunuod) g a1qey



Page 10 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

18} ueqin
weid  Jswuins () p2DISD
890LDYH G//9C 0SS/ 00L 0S5l 0T S€ 89 QubdIpaly ajgersbap llog S|OYM ‘buuds PIIM QIoH Seadeldy bjje1uad
Jonbi yum
asnyul
‘Apoalip ‘|pur] pgaoD
6911DYH  18'¢LL 0y G/ SClL 05l 0¢C SC (/6 1nJ4 1e3 N4 [[e4  poieAlinD o9l  oesdeUWERYY eyzig DjuanoH
NH'A
'S (snaeuul)
nouds SN1DIjOJLI] SND
TYODHH  00€/C 0% 9 05T 0SL 0T ST 95 Qupipsy  ojgeibap  Au-ins ‘jlog Jopu=L Buuds  paleannd aniys seadeljely -2020/941na|4
19p
-poj ‘Brup nouds Jauwwins 7
lZ8D4YH 00€/Z 0¥ §9 0SC 05l 0T 0% G Aleubalop  9|qeisbap  Au-ans jiog JopuaL ‘buuds PIIM QIoH seadeldisy  Buozop  psojdsuaplg
Yo0H
“» opfuoy
alq 26 snjipydoyd
EV6OYH  8E'ELl 0¢ S/ 05l 05l 0T 0€ 06 SupIpsy  2|geisbap STRIES Jogn]  Jsnuim‘lje4  pa1eAnD GloH oe9dely O’lU 199 -owy
2d
1noids ('19) porupapf
€L6D4H  S§/9/C 0y 06 0S¢ 05l Ol §¢ «¢8 19ppo4  3jge1ebap  Auns iog Jopus] Bunds PIIM GloH deadeldy ayubuaQ
snaeu
-upq exexded
Burds “JeA DIDDIB|O
€E0LDYH  §5/8¢C 0¢ g/ 001 05l 0¢ 0¢€ vl 3qe1ebap A S 91U PR1eARIND GloH oe9oedisselg poIssbig
uon N
-eIgead J00Ys nbunyd
CEOLDYH  §S/8C  0€ G/ 0SL 00L 0T 0€ ¢yl snobiey  s|geisbap Aipang  ooquieg  JSWWNS  paleAnnd QIoH oesde0d eowy bsnquipg
ued 1eak uoQg o asua
[0lD4H 0Csec Oy 00L 001l 0SL 0¢C 0¢ €8 201ds  buiuoseas S|OYM S|OYM PIIM QIoH Leadel| -uigo winjiy
19p
-poy ‘brup ‘lenf (qunyl)
ISEIEIETY 1noids paojuodof
008DdH  00'90¢ 0F G/ 05T 051 0T 0T 89 'upipsy  olqeibap  Au-ins ‘llog JopusL Bunds PIIM QIoH LRI DINUAD
MsseH
19ppoy 1nouds nm pajuodnf
0S8DHH  L¥9LE  0€ G/ 05T 0SL 0T ST G/ ‘supipsyy  a|gesbep  Au-1ns ‘jlog 1apual Bunds PIIM gloH oeadeidy  ONPOM  DIUBDIOIAAID
Hoyss
(dwinig)
1eak pajupbib
8¢8DYH €09ce  0¢ 06 05l 00L 0C S€ GlL 19ppo4 - 3|e1abaA STRIES 9|0l S|OUYM  paleAlnd QIoH seadely 91 OM bIsp20ona]
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Kiojuanu| IS4D W4 IVSL 44W INnd INd IV 1D By10 9|q!p3 Ss330.1d pasn uond3||0)  82NosaY wuoyayI]  dweu Ajiwey 18307 2yRuands

(panunuod) g ajqey



Page 11 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

ouemey|
9 Yed (UAn)
-INOH)
19ppoy 1nouds Jswiuns wnipjnoiRuap
606DdH  €9¢CLC 0¢ G/ 0SC 0SL 0T 0€ ¢y 'SupdIpsy 3|qeidbap  Au-ais ‘|log Iopus] ‘bunds PIIM GleH Qeadelalsy wnaspipidalD
Ny
19ppo} N4y noids 12| asua
6¥6DdH  95°€CC Ot 06 001 00€ 0T Sl 69 ‘SUDIPBN ‘9|qeidbap |'og 1opua] ey Bunds  paeannd aniys oeadeUR|0S -UIyD WnidA7
13k “gx0y Wnsol
vLLLDYH Oceer 0 06 00l 051 0C 0C 98 ooids  Bujuosess e doym  pareAnnd CIETY seadesadid -UawIDS Jadlld
pooy Ny ybingxoy
a|dels nouds (snaeuur)
8/¥1DdH  S6'GEC oy 9 00l S/T 0C 0¢ S '3|qe19baA l'og 1opual  |[ej'bunds PIIM GleH seadeqe D10} bUUSS
noids Jawiuins
CLLLDYHH  69%7¢C 0¢ S§/ 0S5C 0S5l 0C ST 8§ a|qe1ebap  Ai-ans ‘jlog lopus| ‘bunds  pareannd GioH oe3de||osey “10q/p pjjaspg
118} 24 (PIIM)
noids  Jswiwins 10]0219
6E6DHH  0S/¥C  Ov  §Z 0ST 0SL 0T 0C SS d|qelabap  Ai-ans iog 1apual ‘bunds  paleannd GloH oradRIRISY DINUAD
Jswalg
X3 Ysi| exey
bunds -snbue ea
LCOLDYH  L6'8¥C 0¢ S/ 0SC 051 0T ST 6§ d|qelabap  Ai-ans log Jea JSIUIM - p1eARIND GleH Qeadelalsy DAIIDS DONIDD]
uon
-eIgaJd
snoibjjai " porsiad
0v¢DdH  0L'LST 0¢ 00L 0S50 0S5l 0C 0¢ 98l 'SuDIpsiy uni4 - Apoalip 1e3 UNi4 ey ’bunds  pareannd oal] ELEERLENeN snunid
pooy [INg
o|dess 1001 purds 19 Uleld [1pio)
6/FLDYH  OL'LSZ  0€ 06 0SC 051 0T 0T 29 'a|qeIabap  Ay-nsjlog  snossgny 1RIIM PIM BUEIT 2B3DR310250I] 0210250/
<1 sngfur
¥SOLDdH  €1°€SC 0¢ S/ 0SC 051 0T ST 09 9|qe1sbapn  Au-ais ‘jiog Jea JSwum|le4  pareAnnd GdoH oeddelvlsy wnuoyao
b (qunyl)
1eak onz pojuodp/
6ELLDYH 0C6SC  OF 06 00l 05l 0C 0€¢ 08 1ds  buiuoseas e SOYM  preAnind QioH oeadesaqibuiz  Buelby ojuidyy
diem ()
18} pIDIN2INbUN
SCOLDdH  0€°/9¢ 0¢ S/ 00l 0SL 0c¢ 0¢ cel 3|qelabap JSISIIS N4 Jauuns - pa1eAnnd euer oeodeqey (oep) eg DUbIA
1nouds 1 snop
0S6DdH  0€/9¢ 0¢ 06 001l 05l 0C 0¢ OLl 19ppo4  a|qe1bap ll'og lopus] Buuds  paleannd aniys SBIDRARIN ~LAS sndsiqIH
oN sasn pasn  spoyjaw syied uoseas sadAy sweu saweu
Ki10judnu| IS4D 1HWH IVSL 1H4W Ind Ind IV 1D PY10 3|qIp3 ss3d01d pasn uond3||0) 3IN0S3Y WJ0ydY]  Sweu Ajiweq |ed07 BITTAITET RIS

(panunuod) g ajqey



Page 12 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

9Ap  BuLojod 100l 1eaA ~ pbuoy

(SSDUH  99'/PL 0S S/ S/0 0S5l 0T ST 0L 'SupdIpay poo4 wiea1s  snoegnp S|OUM PIIM QUeH  deadeRqIbulZ bueo bwnain3
1 pibal

L0ZDYH  95°¢€s! 0e¢ S/ 050 05l 0¢C G€ 0€l SUPIPa N1y Apoasip ieg N4 [[B4  Pp=reAlnd 991 aeadepue|bng supjbnr
1eak 71 subbjna

YCOLDYH  STSSI 0¢ S/ 00L 05l 0C 0C Sl a|qeaban Aig-1ns N4 SIOYM  poreAllnD euery oesoeqe nw oeqg SNjoasbyd
poo} mouluezain|

a|dels 100l Bupds DAYdDISAIOd

087LDOYH 009l 0¢ S/ 0ST 0SL 0T 0C 8¢ SuDIPSN '9|qedbap Au-ns‘log  snosgny JSIUIM - pa1eAIND euel]  9esdesl0ds0id Da10350/0
pooy Snp3,

90LDOYH 009l 0e¢ S/ 00l 051 0C O0€¢ 08 19ppo4 a|dels [log Jegny J9JUIM - Pa1eAlInD QIoH seadeuue) baipul buub)
950y 19

nug (MeH)

Uy Apoaip snippun

Y96O4H 61691 0¢ 06 0SL SCc 0C SL &9 19ppo4  ‘d|qe1bap 183 ‘Mg uny I buuds S SEE! 9B30e10€) $Na1920/AH
uon BIETY]

-eIgaad (‘wing) bwi

[86DYH  €lTLL 06 06 050 051 0C 0€ 68 snobay ANi4 Apdaaip 1e3 N4 Jsauimjley - paleAnnd 991 2e30EINY XoW snijIo
1 0AD[OND

88YLDOYH  0G'S/L 0¥ S/ 080 05l 0C 0¢ O¢l ANi4 Apdaaip 1e3 Hni4 I1ed PIIM aniys SLDRUAN wnipisd
MU

poo} 1Ny} (snaeuur)

d|dess ‘Inoids SIIDIUSPIDI0

LIYIDYH  8ELLL 0¥ S/ 00l SL¢ 0C SC¢ € 9|qe1963) llog lopual ey ‘bunds PIIM GdoH oeaoeqe buuas
“WIXeN

9Ap  BuLojod SI/pUPLJO

6/D4H 0008l 0¢ 00L 00l 0S5l 0T ST 08 'SudIpPs poo4 wiea1s 14 buuds PIIM gniys  aeadels|ppng 9509 oljppng
19ppoy 1nouds seadeyl wngqjo EEM

0/D4H 0008l 0¥ G/ 05T 05l 0T 0T Oy 'dupipsy 9jqeisbap  Au-ans |log JopuaL Bunds PIIM GdoH -uejewy -odouay)
Jlswwins ‘pur] bud

¥86D4H  €€'881 0¢ S/ 050 05l 0C 0¢ 98l uni4 Apdalip 1e3 Hni ‘bunds  paleannd 99l 9B3De50Y ~ljps snunid
9

191UIM “||B) pipjnbupgns

880LDYH 88'S0C 0¥ §Z 0SC 0SL 0C SL 19 3|0jeabap  Ai-ans 'liog UNi4 - dswwing - pa1eAnnd QIoH  oeadeUqINOND DoIpIowon
Bnip ‘pue|os

KJeula1an JIEEYS snaujwpib

808J4H 090l O 06 001l 0§l O0€ 0C GS9 ‘SubdIpsy 01ds MAS Je91 SIOYM  pareAlnD QIoH sesdely sniody
OoN sasn pasn  spoylaw syed uosesas sadA) sweu saweu
Ki0judnu| IS4D 1HW4 I¥SL 144W Ind Ind IV 1D »Yyl0 9|qIp3 $S3d01d pasn uondd||0) 3DIN0SAY W0y  dweu Ajiwey |ed07 BITTATTETRIS

(panunuod)  9jqey



Page 13 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

UNWwS snyj
6/9DHH 7690l  0€ 06 0S50 0SL Ol OF CEL  SuUPIPan uni4 Apoalip 1e3 Hni4 Bunds PIIM GloH 983050y -0jIsol snqny
RREIY
(qunyl)
1nouds opade pipdUNd
L66DYH  €€/0L  OF 06 0SL 051 Ol ST €S 3|qelabap TSR Japusl Bunds PIIM gldH  -hpseisuusg  ayz busy s1dajodAH
aeadeIp '} OOH
Y8YIDYH  09LLL 0¥ 00L 00l 0SL 0T Sl 29 0idg  Bujuoseas Hni 4 pajeAnnd 221 -uesiyas winiah wniiflf
uriesdny
3 plogals
LS9DYH 00€LL  0€ 06 050 05l Ol O€ 981  SuPIpaly N1 Apoadip 1eg Hni4 Bunds 921 9eadedUAW ewiqg  Iqni LoLAY
UOo0Siod
(od121no7)
O8¥ 1 DOYH Sc6ll (004 g/ 00l 091 0¢ S¢ ¢q QUIDIPaIN m.uﬁm mc_commmm 1ni4 |1e4 EEN okadeINeT DQaqn2 DAsIIT
NEEMS
(Ino) wnis
8/LLDYH Lozl OF S9 050 05l 0C S€ 88 Hni4 - Apoaiip ieg uny 4 pareAnnd 21 deadeINy -Ub| puasND|D
INYas
19 "Wa0Y
Bupjew Bul puou pupaukay
9//D9H 9907l  0€ SS S/0 0S5l 0T ST Ofl SUIM ‘UNI4  feW SUIM Hni4 1DWUIM euer SB3DRIA 1ebig SIIA
DIP3A ()
19ppoy 1noids $1101SDA-DSING
l6D9H 0Slzl  0€ 06 0SC 05l 0T ST +vc¢ ‘dupipapy 9|qersbap  Au-ins ‘jiog 19pus| Bunds gldaH  seadedisselg Djjesdp)
199MG
e} (1) snaindind
€OPDYH €Szl 0€ 06 00l 0SL 0T ST 19 3|qelabap SIS N4 UBWWNg - paleAnnd GloH Seadeqe feloleloy]
1eyeN
(4 wng)
€86DYH 9597l  0€ §/ 050 0§l 0T 0€ Szl Hn1 Apoaiip 1eg Hni4 4 pajeAnnd 921 ELERLNe| DIjojLAd snifd
auwn|g
pbuissijjow
¥Y8ODHH  00TEL  OE 00L 0S50 00L 0T OF OLL SUPIPaW uny4 - Ajpdalip 1eg pasas 4 pajeAnnd eSI deadebey K19 DaUDISD)
pul
e 9UIM
‘Apdalip
G/0LDYH 8€8EL  0€  §Z SCL 0SL 0T 0T 18 aniy 1e3 Hni4 4 pajeAnnd euer] ELERAI 1eB1g 7 DIdJIUIA SHIA
_wrcwom ‘W
nouds (naissnr y) sis
CCEDMH 08SYL 0¢ 06 05T 0SL Ol 0% 9 d|qelabap  Ai-ans log 1apua Buuds  paleannd Qa1 ELERIIENY -UaUujs bUoo|
ON sash pesn spoylaw mu‘_mo_ uoseoas mwa\nu aweu saweu
K10judAU| 1S9O 1HWN4 IvSL I1H4W Ind INd IV 10 1#PY10 a|q1p3 $59304d Pas UOID||0D) INOSDY WO dweu Ajjwey |e207 JyiuaNs

(panunuod) g ajqey



Page 14 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

1nouds < bIpINbUD

£871D4H 1€'S8 06 §9 00l 05l 0T ST GE Suppsy  dlqesbap llog Jopusl buuds PIIM GdoH 9€E9dEUR|0S stjpsAyd
uon |2yasnaey

-eIged (snaeuur)

snoib|jai 1e3A DILPUIIAD

087D4H 0598 0S §/Z 090 0S5l Ol O¥ 9/ 'SupIps ANi4 Apdaaip 1e3 w3 Sl0yM PIIM GdoH 9e90e0d vipsadU|
RIE|

Buliojod saproulwspl

0S¢OYH LT98 oy 06 GS/0 0S5l 0Ol 0¢ £ aAQ poo4 wea1s NI I91UIM ‘|jeq PIIM aniys LeadeIgny biuapip
|SWRH Suab

/86D4H 0’98 oy 06 00l 05l 0¢C 0C OF o1ds - Bujuosess UNI4 JSUIM ‘|jed PIIM aniys oe3deINET 4 onz -und pasi
RUIELS)

(boer) wny

1noids -pjnojupd

G/6D4H SL'/8 0¥ S/ 0S¢ 051 0L 0¢ 9¢ 13ppo4 - 3|ge1ebap  Aij-anis ‘jlog Jopusl buuds PIIM GioH seadeule] wnujpp
Buayd

[JEVIETS)

€L0LDYH 6588 0e¢ S/ 050 05l 0C ST SOl uni4 - Apdaipieq N4 Jsauimjley  pleAlnd 99l] 9e32eUSq] 991d soihdsoiq
Oupfely

(qunyl) wny

19ppoy nouds -/Aydpiuad

€871 O4YH SC'C6 06 G/ 00l 05l 0T 0T Ly 'dupipsy  3lqersban [log Jopusl Bunds PIIM euel]  9eadeNqIndN) DWWBISOUAD
[IPing %3 Uleld

2Ap pooy DAIDIQNS

£6D4H 09¢€6 0C S9 00l 0S5l 0T 0€ 08 'SuUDIPSN s|dels 1seo0y JagnL  JSauim ‘jjeq PIIM euel]  9esdesl03s0ld Dpaiodsolg
|9 b21ULAD[

1InJ} 1001 Seade) paowinu

G89D04YH 89'G6 Sy 06 05l 00€ OL Sl SE SUDIPSy ANl DIU0L M31S  snolegn]  US1UIM ‘|jeq PIIM GioH -nueduwed eM BA -odwp)
uAnnnoH

1nouds uw snaojuodpl

Y9EDYH 06'66 0¥ G/ 001 05l 0T 0€ /€ SupIps dlqesban llog Jopus] buuds PIIM GdoH seadelwen eb e nz sninuoa]
dospaid ®

eddefues xa

EPIRWIY ‘W

'S 19 USSIBN

(Mmouspi|iMm)

e1eqO| Jen

poo} 1001 Bupds pupjuow

6871OYH  8E€C0l 0§ S9 o00L 0SL 0L 0€¢ 0 s|dels log  snossqn] JS1uim ‘|jed PIIM euer] oeaoeqe blpland
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Kiojuanu| IS4D WL IVSL 44W INnd INd IV 1D By10 9|q!p3 $59304d pasn uond3||0)  82NosaY Wiy dweu Ajiwey 8307 2yRuands

(panunuod) g ajqey



Page 15 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

uon
-eIgaJad odue|g 1oy
886D4H  8L'€9  0E€ 06 0S50 05l 0C 0C 8/ shoibiay uni4 - Apdaiip 1eq N4 Jsauimjled - pareAnnd aniys 2eadeINy -N211a1 SNi1D
uon 191eM
-eigajed pajioq ul ‘quie bupiu
LSDYH  08%9 OF 06 O00L 0S5l Ol OF 0f snolbisy es)|eqiaH %eos u9|od buuds PIM 99l oeadeUld -0SSDW snuld
Brip 1noids 1eaA 1 snw
09SD4H  0/S9  Ov G/ 00l 051 0T Ol €/ Aeuualp 21ds  buiuoseas Jopus] S|OUM  PoleARIND QUeH oe3oRlY -bjpo sniody
19p oupe
-poy ‘Bnip (ountel)
ISLERTIEIEN Qeadey] pijojibuoy
YCYOUH 1869 0SS S/ 0S5l 05l Ol 0€ 9¢ '=duppayy RIS MIS 100y Jsuim ‘|jeg PIIM QIoH -uelewly 1ebey  sayIuDiAYdy
M
H (e1eer)
susdseindind
e} “JeA SU3DSaINY
[88DYH  05/9 0€ S/ 00l 0SL Ol ST 08 Sublpsy 921ds  buluosess jes]  swwing PIM QIoH oeade|We Djjiiod
S9||1UBARD
19ppoy ed poiddijiyd
€65D4H SL69 0¥ S/ 001 0S5l Ol ST €9 ‘Supipsy  d|qeiebap llog S|OUM buuds PIM QIoH 9B30B|OIA DIOIA
bnip 90UeH
Aleuusian  bulojod CIEREle DUDSOUIIO)
€/SDYH  WvL  0¢ 06 S0 0SL Ol 0€ 8 ‘subdpsiy pood llog 4891 buuds PIIM 99l -l]swiedey IBW A Joquippinbr]
bunds opade 7 epId JeA
L90LOYH  /¥'S. 0¢  §9 00L 05l 0¢C 0¢ ¢€F 3|qeaban llog 467 JSIUIM - pa1eAIND QIoH -Ipodouay) ayseA  supbinapiag
Buryew YoUa0W
SUIM ‘P00 Bupew (1) 40j0219
8V6DYH  8/9/ 0t S9 S/L 0SL OL ST 09 19ppo4 ajders  auim jiog Hni4 [[e4  poreAln) QUeH 9B35e0d Buok v wnybios
Juuen
(youed)
1InJ} 1001 ||e) 1Rk CIEERlE] pjnsojid
09/24H S69/ 0S 06 001 00€ 0OC Sl 6l 1Ny ol MlS  shoisgn] S|OUM PIM euen -nuedwed s1sdouopo)
191eM
pjos ul AHARA
€66D4H  ¢6C8 0¥ S9 G/0 0SL Ol SE¢ 18 191eM 247 4eos NI US1UIM ‘|jeq PIM 991 oeadeipledeuy  nqifbueq  -uauiyd snyy
714eMS
(boer) ainpa
986DdH  0/€8  0¢ S/ 00l 0SL 0C 0C <9 3|qeIabap Aif-1ns HNI - ddjuImled paleAlnD BUBIT  9e3deNqUNdND wniysas
OoN sasn pasn  spoyisw syed uoseas sadfy sweu saweu
Kioruanu ISD IHWH IVSL 4dW INd INd IV 1D Byi0 219!p3 $s920.1d Pasn UoRI3||0D  2uN0saY W0y 3y Sweu Kjiwey 18307 2ynusis

(Panuiuod) Zalqel



Page 16 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

T1H @)

-MOWIIXBN)

DUDAUN}IOY

SLZOdH SSvy 0¢ SS9 0S50 0SL 0L 0€ 0ClL =uppsy U4 Apoaiip e N4 184 pIIM aniys ELEERLENeN DYIDIDIAY

2d

weld Jauwwins (77) baruodof

096D4H  T/vy  0€  SZ 00l 0SL Ol ST €5 J4oppo4  olqeisbap llog 3loum ‘bunds PIM QIaH 9e3dRIASY p1bunog

snaeuul]

noids wnojpul wnu

GE/DYH 00St 06 S/ 001 0SL 0T 0T 07 ©SupIpa 9|qedbsp A lopus| Bunds PlIM GloH Leadeldlsy -ayaupsAiyD

ey ng

867 D4H VARS4 0¢ 06 0S50 0S5l 0C 0€ 8¢ Lubpay U4 Apdauip 1eg uni4 184 PIIM euer] oeadeloly  Puswnz - pnoyn snol

pupds 1 WNAIIDS

[SLIDYH STy 0€ 00l 00l 051 0T ST LT 8upIpaw aoids  bujuoseas Jeo URIUIM e pareARnD QJ3H oeade|dy WnipupLIod

Daxe

1noids ||e\ DIoyIOD|

L79DYH 9c'8y Oy §9 00l 0SlL 0C 0cC L€ 19ppo4  a|qe1bap ISTRIES lopus] Bupds PIIM GleH Qeadelalsy Disiwally

s2Jewe ul

=) 121104 snifo}

85/D4H €909 0¢ 06 0S50 0S5l 0T ST 0§ Suppsiy N4 Apoaaip 1eg w4 Uswwing PIIM euer] CLEERIENeK| SS9 -/ad/psngny

195eg

ISTSH purds WNNPUIA JeA

€86D4dH €905 0s 06 0SC 05l Ol 0L 0€ ouUDIPaN oo ‘M1S qingd U91UIM PIM GgloH oradel|l e jlumoiq wnijri
Brip

AleulIa1an ‘qunyl

8YSOHH  ¥9'LS  0E 06 050 051 Ol OE S8 ‘Suppsiy Hunig - Apoaiip ieg U4 Jewwng PIM euer oea0eSOY IPZUSD  snaAlu sNgny

eny

1eak DUWBUOLAD

L L9DYH G9CS 06 06 0SL 0S5L 0L 0L ¢5 oeuppsy RISIe] M1 Jognp Sl0YM PIIM GloH  oeadebeledsy wnjpuobAjod

T

brup A2 IBM N

Aleupaian 1eak $Na2Ipodsol

808D4H 00%S 0¥ G/ 001 05l 0T 0T 0f ‘SudIpapy EallelS M1 Jean SIOYM  pareAind GleH seddely Bueyix  -dow sniody

eleH ‘H (uoQ

19ppoy 1noids Jswiuins ‘q) sAnogqip

GE6D9H 085S OF S9 00l 0SL Ol S€ € ‘Supipaly o[qersbap llog 1apua ‘bunds  paleannd gl oeadeuobAlod  Pusmex  wnihdobps

123UIM |8} |S94d D

Jlawuns oeadep leu () bijojipiod

69/D4H  €C09  0G §S 0S50 0SL Ol OF €/ SudIPaw N1y Apoasip ieg wiod ‘buds PIIM QioH  -iddjoiydeN  uayzalg  sidojoiydany

ON sasn pasn  spoylaw syued uoseas sadf) aweu saweu

K10judnu| 1S9O 14W4 IvVSL 144W Ind Ind IV 1D PYy10 9|q1p3 ssa30.d pPas UOoIDB|0D) 32INOSDY W03 Sweu Kjjwey |ed>0 RIITAVETRIN

(PanupUOd) Z 3jqey



Page 17 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

JETEINEIS

13 19YDuel4

(ElI)

DAISINJ3P

L 16DYH 009¢ 0F G/ 001 05l 0T 0T 07 dupipsiy dlqersban llog Je91 Bunds PIIM GdoH Seadeldy o2lj2buy

‘qunyl

187 LOYH SIOVAS 0c S9 0S50 051 0C O0C S6 uni4 Apdalip 1e3 NI JS1UIM fled - pa1eAIND 9l oe3deUSC] 1oy soihdsoig

1

{871 DdH JAVAS oy 06 0§l 05l 0Ol Gl L€ RISIeI MIS pa3S [[e4 poreAlinD 921  2eadeobiuIn 0qojiq obyuI9

"uep

19ppoy nouds 19 '|A97 MbID

8¥8D4H 08/€ 0¥ G/ 001 05l 0T 0T 1z 'supipsy  dlqelsbap Al-1ns JopuaL buuds PIIM GdoH oeddeIvISY Oy OM pisiwoLy

snaeu

Brup -ui wnou

AJBULIIDA EICh) -yipqojpw

€67OYH ge6E  0¢€  S9 050 0S5l Ol 0€ 16 'SudIps ANi4 Apdaaip 1e3 Hni4 184 PIIM qniys  -erewoIsePIN - TEER- g bwoIsbjapy

‘qod'H

(ddaog)

SNIJOJIYOUOS

9801D4H oty 0¢ g2 050 0SL 0C SL 18 AN14 Apdaaip 1e3 ogny Jswumlley  peleAnnd GdoH BLEERISEIN snyaubjbws

snaeuul]

snijojinipd

01D4H ISy 0¢  §Z 0S50 0SL Ol 0¢ 8 SUPIpsN N1y Apoaaip ieg Hni4 - Jswwing PIIM euer] 9897850y 196 Buin snany

M3)S lon 1001 snaeuul]

-bipyum  snosagn 118} 98308 DUDILIBWD

C89DYH 6l'¢y 05 SZ 001 00€ OL SL SC oUPIPIN RISIeI oSNyU| UN4 Uswwng PIIM GdoH -oejo1hyd  onbie|es D22D/0IAYd

pooy Ssnaeuur]

0/8D4H 6Cey  0€ §9 00L 05l OL OF L& SUDIPIN s|dexs llog pass  Jsiuim ey PIIM aniys SBIDBAEIN bIpqo] bUSI)

ziny|

(yBingxoy)

Seade) snijojiuDy

06624H 88ty Ov S/L 0S50 0SL 0¢C Sl1 S9 uni4 - Apdaip 1eg Hni4 =} PIIM GioH -nueduwed uopo0/2)
pooy

3|deys 7 i3jIging

90£D4H 88€y 0T 9 00C 0SL Ol ST Gy Supdpsy ‘9|qeIsbap  1seosjiog wiod I1ed PIIM eURI  9eadeal03s0I] oA 1om Daiodsolg

PRi1yos

(11!w) ea1uew

pooy -196 “Jea

OrEDYH 8gey 0¢ S9 0GC 00l OL Sl 09 19ppod s|ders  Ay-ans ‘jiog pa9S [[e4  poreAind QIoH 9B3De0d D2I[D} DLDISS

OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu

Kiojuanu| IS4D W4 IVSL 44W INnd INd IV 1D By0 9|q!p3 $59304d Pasn UoRY3||0D  92uN0sSY W0y 3y  Sweu Ajjwey |e307 2yRuads

(panunuod) g a1qey



Page 18 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

Bunds Pueieys, vipy

7801 D4H lI'sc 0¢ 06 0S50 05l 0¢C 0C L€ uni4 - Apdaipieq Hni4 JSIUIM - pa1eAIND oL LeadeINYy N1 sn4iD
ybingxoy

19ppoy 1001 1eak El=Chich) psoupD

0€8DYH LE'ST 0s G/ 0S5l 0S5l Ol Gl 0T "SudIpsiy RICIel MoIS  snolegny 9]OUM PIIM GloH -Dej0iAyd buoiz nz D22D[OIAYd
2I00N 'S

noids  JswwINS DYIUDIDY1IO

66D4H 00/c Ov SL 001l 0SL 0¢C 0Ol 0¢f 3|qe1abap Aiyans JopusL ‘bunds PIIM QIoH deadeidy  nNmnop ex bjnojups
1noids 8IS

S/PIDYH  ¥S/C 0 06 00l 0S5l Ol 0T +ve SuPIpaw  3jgeiebap Aig-ns JopusL Bunds PIIM aqniys seadeljely -uaulys oijply
“UWIIXeN

wnupabunq

L6 L OYH 05'8¢ 0s 00L 001 05l Ol Ol 8¢ o01ds  Buiuoseas ni4 [[e4  PoreAlny aniys OBIIEIY wniAxoyiupz
ZInYy>530

ed DIN220

Y/6DHH  v9lE  0€  §L 0S¢ 0S5l Ol Sl S¢ 13ppo4  3|ge1ebap  Aip-ais ‘jlog S|OYM Bunds PIIM QioH  oeadedisselq oulubpip)
JETNilep)}

(on12In07) SIS

-UauIY2UIY20

89D4H €9'ce Oy G/ 0S0 0S5l Ol GC 85 SUDIpaN uni4 - Apoauip 1e3 N4 &4 PIIM aniys 9BIIRION ningn pInpPow
3|jopued Ul

abulag

snupiIaqQUID|

1 COYH GEEE 0¢ §9 0S50 05l OL 0€ 9/ SuUbpsy N4 Apoaaip 1eg Hni4 &4 PIIM euer 9B20B50Y sngny
A3|SWaH

9 119(|0D

wnupibupy

S/¥O4H SLEE 0s G/ 0S5l 05l OL OL OF SuUbpsy ool Ma1S Joqnp  Jsnuim ‘e PIIM qioH  oesdebesedsy wnjpuobAjod
'} Buay

uon (Busyy)

-eIgRad SnIDWD

SLLIDYH  €¥¥E  0€ S/ 001 051 Ol SL 89 snobysy sjgeisbap Aiang wa1s Buuds  paleannd SIET 9e30e0d 182y SnispjqolRld
Buepr ‘s

'A10 Buery

D DIOYISIAY]

196D4H e@re  0¢ 06 050 051 0L 0C 98 19ppod AN14 Apdauip 1e3 Uni4 Jswuing PIIM 99l] binpinbs
Z9|I8IN

M3IS X9 Umolg '3 4

9/5D4H ol'ge 0s g/ 0SC 051 0L Ol S¢ 3qe1ebap Ki-ans qing  Ja1uIMm ‘|jeq PIIM GloH orIDe||I lumoiq winifr
ON sasn pasn  spoylaw sued uoseas sad) aweu saweu
K10judnu| IS4D 1HW4 I¥SL 144W Ind Ind IV 1D »yl0 9|qIp3 $s320.1d pasn uond3||0) 3DINOSIY W0y  dweu Ajiwey |edo7 JYnuans

(PanupUOd) Z 3jqey



Page 19 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

2UdQ bup
(86D4H €9l 0¢ Ov 0S50 05l 0Ol ST € uni4 Apoalip 1e3 N4 I1ed PIIM oL ELEERLENeN -A13)(02 snikd
19ppoy jueld 1eak 7

88/D4H 008l 06 G/ 001 0SL OL 0T 9l 'sudIpsiy RISIeI MIS S|OYM S|OUM  pPaleAlnd QIoH seadeuue) bolpurbuup)
9||I9AST]

[oele] ‘H lljodinbsa

LOLDYH 7081 0¢ §g9 001 00L Ol S¢ L& SUDIPI a|dexs 1ogd PSS JoluIM ‘||eq PIIM aniys ELEREE L Buop pigjobipuj
19p Jno7

-poy 'ahp 118} ELCs) Wwnipupniapop

18/D4H  ¥1'glL 0¢ S9 050 0S5l Ol 0C 79 '[udIpay uni4 - Apdaip 13 uni4 Uswwing PIIM QIoH  -elewlolselPN buwioispjapy
Brip ‘950

86/DdH 6861 0¢ §9 0S50 05l 0T 0T ¥E Aleuusisp NIy Apdasip 1eg N4 [[B4  PpareAlnd RN 2eadeIny bjuow| sniid
BIETY

(4no) sisua

100l -UIyoUIYy202

P L OHH GCoc 0SS/ 00L 0S5l Ol 0C 8L SubpaiN ool log  snoiegnl  JSuIMm ‘|jed PIIM qieH  oesdefesedsy W BIM1D snboiodsy
S0y

90U3D (qunyy)

-S2U0|Jul pboiw

068D4H  STOT OV S/ 0S5l S/E€ Ol oL Tl 3qe1shap ISTRIAS Bunox  Jswwing  pateAnnd QieH  desdesRqIbuz 12q1buz
‘Yarpnes

13ppoy pooy 1eak () paalu

0€0LDYH 90'lc  0€ §9 00l 00€ Ol O¢ <L ‘supdIpsiy s|dexs log 1001 Jean S|OUYM  pPaleAlnd qniys Leaded1lN nb om blisyoog
bue| 19

Buep (1oxeg)

1001 1eak SnauipododA|

908D4H  S¥lc 0§ §9 00l 0SL Ol 0T <¢C SudIpany duoL llog  snoisgny 3loum PIIM euer] oeadebeledsy  WEEET- snbpipdsy
SIEJIA

1noids ELEnl]] (1) bipaw

G66Dd4H  ¥6'lc  0€  S9 00L 0SL Ol 0€ SC 19ppo4  9|qe1abap llog JopusL Bunds PIIM QIoH -lAydohied  noznyz ex bLpj121S
ennay's

(BIUs0Y 1) bSO

C69DYH ovec 0§ S99 00L 0S5l 0C 0C ¢l SublpsiN ool MIS Jagnp J9nuim ‘e PIIM QIoH 9B30e1S0D) noys N9 -/2ads bluajjaH
ouUeH

wed 1eak Seade winiabipnpd

9CSOUH orec 0Oy S99 00cC 05l Ol 0¢ Sl ouUPIpaN Jluol  mals jiog 9|OUYM 9|OYM PIIM GloH -14y20j01suy wnipsy
Q3 pjAist

06t 1 D4H 0¢yc 0€¢ 06 050 0S5l OL Gl 08 N1 Apoaiip 1eg uni4 - Jawwing PIIM 931l 9eadeIpIUNdY binpinbs
oN sasn pasn  spoyjow syed uoseas sadfy aweu saweu
Kiojuanu| IS4D IMW4 IVSL 144W Ind Ind IV 1D By10 9|q!p3 Ss330.1d pasn uond3||0)  82NosaY wuoyyI]  dweu Ajiwey 18307 2yRuads

(panunuod) g a1qey



Page 20 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

Keliny ul

Braquny

wnipiIA|

0L/DYH 90s 0¢ S/ 0S50 0SL Ol Sl 0C Subipsy uni4 - Apdaiip 1eq Hni4 I1ed PIIM QsH 9BIDBUR|OS 196 ex wnupjos
eblay4

Bu 3 PI0G3IS

0/112D49H l6G  0€ S/ 050 05l Ol 0L Ge -dedspueq Ani4 - Apoaiip 1eq Hni4 - Jswwng - pareAlRInD o9l 9832850y Bw g ownw snunid
snaeuul]

1noids Jswiuns ELERLVEN] nm  sisuajpybuaq

CT8DYH ¥c9 0¢ S9 00L 0SL Ol O0cC 9l 19ppo4  3|qe1ab3aA llog Jopus] ‘bunds PIM QieH -wod nNOZOM  buljpluiod
nouds SEleg 7]

068D4H 879 0€ 06 00l 05l Ol OL 9L SuDIPaN  3|qeIsbap Aig-1ns Jopus] buuds PIM QUeH  aeadesRqIbulZ -ols Jaqibuiz
1e3A ‘ABD) DIDU

¥6904H 8/'8 0s S9 051 05l Ol 0L ¢l SubPIpsay ool M1 Jognp SIOYM  pPoleAllnND GdoH OB9IEISISY -uid vijyog
uoly

Jjonbi yum ‘| M winpidng

S871D4YH Lol 0s §§ S0 0SL Ol SL <¢C SulipswW oo 2SNju] NI JS1UIM ‘B4 pa1eARIND 9l 983283|0 wnasnbr
ujedauben

%3 18Ul4 DID|ND

QeadeIp -unpadibuoj

ev1O4H  9C0l 0¥ 06 050 0SL OL OL 8¢ SuUdIPay unig Apdaip 1eg Hni4 I1ed PIM qniys -uesiyas binspoy
31

SNIj0JLI0Y2402

066D4H Slel 0¢ 00L 050 0SL 0L Sl 9¢ ANi4 - Apdaaip 1e3 uni4 - Jswwing PIIM qniys 930650y NYZ eI 199 snagny
siadjep

[oele] pupabunq

098D4H LISt 0¢ §9 00L 00l Ol GC Lle SuUPIpaN a|dels ['og po99S  JolUIM ‘||eq PIIM aniys oeadeqed vigjobipuj
oupely

SLIISIA|IS Jen

00LD4H 086Gl 0¢c S§9 0S50 051 0C SL ¥§ uni4 - Apdaipieq HUNI4 1SUIM ‘e PIIM oL SRR 1ypy soiAdsoiq
uny - Apdap 10d sif

8/0LD4YH 086Gl 0¢ S9 05l 00c OL Ol 8l ‘9|qe1969A lea’jlog  uny e ey Buuds  pareannd qniys 9BIDRION -DASND SNy
unyo

(9oueH)

103k SNIj0}13511/

eryO4H 0091 0§ 00L 00l 00C 0C S0 9l es} [equoH llogd 4891 S|OUM  pPaleAlnD 99l seadebe sndipdouyy]
"UOJBIH

1eak SISUaIOy

9C604H 09l 0s 06 00L 05l Ol 0c¢ ¢l SuUPIpsaN ool [1og weis Sl0YM PIIM QioH  oesdEIIRIEN suaidoibuy
OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu
Kioyuanu IS4D 1HWH IVSL 14dW Ind INd IV 1D By0 919!p3 $5930.d Pasn UonY3||0D  32uNn0sSY W0y YT Sweu Ajiwey 18307 aynusids

(panunuOd) Z 3jqey



Page 21 of 30

(2024) 20:52

Luo et al. Journal of Ethnobiology and Ethnomedicine

9oueH

1nouds ADIUNSLIYD

€6/D4H o'l 0l  §9 05T 051 S0 OL 7L Supipsy dlgeibap  Au-ans ‘llog JopusL buuds PIM QioH  oeLde|nwIld DIYIOWISA]

Blagiapuy 9

wueld 1e3A Msnid bddpo

¥/804H 4y 0c G2 S0 051 0Ol Ol 6 QUDIPSN  J31eM AT [log S|OYM Sl0yM PIIM GdoH 9B9IEISISY bapipyng
[10G Usyi

‘Iapmod 01 |SWaH

poo} pub 163k DJj0j12uDISDD

L00LOdH EC 0¢ S9 051 00l 80 0O¢ S s|dexs “Aip-uns g Sl0YM PIIM o9l oeadEUW|N Ny ex snuiin

log usyy U9y

‘Isapmod 0} P1ENUINIL JPA

pooy pulb 13k pwitiayand

CECLOYH 9G'¢ 0¢ §S 0SSl 05l 80 OF € s|deis ‘Aip-ung Je97] S|0yM PIIM o9l oe9oeINeT bispur]

Jwn

£E0LDYH 89% 0¢ §9 0S50 0SL Ol Ol ¢€ ANi4 Apdaaip 1e3 HUNi4 - Jsauimlley  peleAlnd o9l seadelf] -pup1b o1UNG

qunyl

664H gy 0¢S99 050 0S5l OL Gl ¢c uni4 - Apdaip e Hni4 - Jswwing PIIM qniys 9BIDRION D13219 sndl{

OoN sasn pasn  spoylaw syed uoseas sadA) sweu saweu

fioaaAul  IS4D IMWA IVSL H4AW Ind INd 1Y 1D Yo 3qip3  ssadoud Pasn uond3||0) 2NOsdY WUOoydY  dweu Kjiwey |ed07 RITTHTETRE

(Panunuod) zalqel



Luo et al. Journal of Ethnobiology and Ethnomedicine (2024) 20:52

Page 22 of 30

Table 3 Statistical classification of edible plants used by the Baiku Yao people

Type Quantity Proportion of total families Number of species Proportion of
(genera) (%) total species (%)
Multifamily (=5 species) 14 20.59 114 5846
Oligofamily (2-4 species) 18 2647 45 23.08
Monofamily (1 species) 36 52.94 36 1846
Total (Families) 68 100.00 195 100.00
Multigenus (=5 species) 3 2.1 17 8.72
Oligogenus (2-4 species) 28 19.72 67 34.36
Monogenus (1 species) 111 7817 111 56.92
Total (Genera) 142 100.00 195 100.00

agricultural production is not feasible. Thus, they adopt
diverse food procurement strategies, relying heavily on
wild edible plants and practicing mixed cropping on lim-
ited land to mitigate potential food crises from sudden
disasters, which is most notably evident in their manage-
ment of homegarden plants [20].

Edible parts

The Baiku Yao community utilizes a wide array of species
and parts from wild edible plants. This study categorizes
the edible parts as follows: fruit, tender sprout, leaf (peti-
ole), whole plant, tuberous root, seed, tuber, stem, root,
flower (young inflorescence), bulb, corm, seed coat, pol-
len, bark, bamboo shoot (Fig. 3). The data show that the
most numerous are plants with edible fruits, totaling 74
species. This is likely due to the high sugar content and
pleasant taste of fruits. Following fruits, tender sprouts,
and leaves represent the second and third most common
categories, with 49 species and 26 species, respectively,
which are highly edible and the main source of wild
vegetables.

The data further include 14 species with edible whole
plants, 13 with tuberous roots, 11 with seeds, and 10 with
tubers. Lesser encountered categories are stems with 5
species, roots and flowers (young inflorescence), each
with 3 species, and bulb, corm, seed coat, pollen, bark,
and bamboo shoot, each with 1 species, bringing the total
count to 213. Despite their lower numbers, the culinary
and nutritional value of less common parts like flowers
should not be underestimated; for instance, using Bud-
dleja officinalis flowers in dishes is quite common locally.
Additionally, 18 plant species were found to have more
than two edible parts, such as the Hylocereus undatus
with edible flowers and fruits, Campanumoea javanica
with edible tubers and fruits, and Zingiber mioga with
edible whole plants and tender inflorescences. The mul-
tiple edible parts of certain species provide a reliable
food source throughout different times of the year. This
not only helps keep the community well-fed by offering a

variety of nutrients but also shows deep local knowledge
about how to use nature wisely and sustainably.

The wide variety of edible plant types and parts used
by Baiku Yao offers a comprehensive and ample supply of
nutrients for the local diet, including proteins, fats, car-
bohydrates, vitamins, and minerals. Ensuring a balanced
dietary structure and nutrition is crucial for maintaining
health.

Harvesting and processing methods

In our in-depth study of the Baiku Yao’s traditional har-
vesting habits, we observed a clear seasonality in their
selection of wild edible plants. Spring and autumn, when
most plants are in their peak growth phase, are the peri-
ods of most frequent harvesting activities. During these
two seasons, the plant species harvested account for
56.39% of the total species surveyed. This seasonal collec-
tion not only reflects the close relationship between plant
growth cycles and harvesting activities but also highlights
the richness of edible parts available in specific seasons.
For instance, spring is the growth period for many plants’
tender leaves and flowers, while autumn is the time for
fruit and seed maturation.

Although the variety of plants harvested in winter
decreases to 49 species (17.38% of the total), the activ-
ity continues, mainly focusing on rhizomes and some
evergreens that survive low temperatures. The variety
further reduces to 33 species (11.70%) in summer, pos-
sibly due to the vigorous growth of plants, leafy plants
age and become less palatable, and fruit plants are not yet
mature, leading to reduced harvesting in summer. Nota-
bly, 41 species can be harvested year-round, accounting
for 14.54%, reflecting the Baiku Yao’s continuous depend-
ence on these multi-seasonal plants.

The Baiku Yao also exhibit significant diversity in their
processing and utilization methods of wild edible plants,
which are closely linked to their living environment and
self-sufficient lifestyle. Statistical analysis (see Fig. 4)
shows that the primary processing methods include
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Fig. 2 Life forms of wild edible plants used by the Baiku Yao

Species

Fig. 3 Used parts of edible plants by Baiku Yao people

boiling, simple stir-frying, and raw consumption. The
Baiku Yao people believe that boiling can reduce the loss
of nutrients in food while aiding in the body’s absorption.
Therefore, they have a strong preference for boiling in
food processing. However, as their contact and exchange
with the outside world increase, stir-frying has become
increasingly favored by the Baiku Yao, which can further
enrich food flavor.

Nearly one-fifth of the plants are used as seasoning or
spices, possibly involving roots, stems, or mature seeds
harvested in specific seasons. Due to their long-stand-
ing location in inland mountainous regions where salt
is scarce, the Baiku Yao has developed many plant spe-
cies for seasoning to enhance the flavor of their food.
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Edible parts

The processing methods of seasonings are diverse; they
can be stewed, boiled, or stir-fried together with meat,
directly combined with salt and oil to form dipping
sauces, or used in the initial meat marination for stewing
or stir-frying. To avoid excessive repetition in this study,
the term "seasonings" is uniformly used to categorize the
related plant processing types. Other methods like roast-
ing, steaming, and making cold dishes (salad) are less
common but demonstrate the unique utilization of differ-
ent plant parts. Additionally, a few plants undergo deep
processing, such as extraction of sugars or oils, typically
involving mature parts harvested in specific seasons.
These findings not only reveal the Baiku Yao’s extensive
knowledge in harvesting and processing wild plants but
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Process methods

Fig. 4 Processing methods of food plants by Baiku Yao people

also show how they combine the seasonal characteristics
of plants with the utilization of different parts to adapt
to their living environment and sustainable development
needs. This accumulated experience is closely linked to
their history of living in relatively isolated mountainous
areas and relying on a self-sufficient lifestyle.

Application categories

Our study reveals the Baiku Yao’s comprehensive use of
wild plants in their traditional dietary practices (Fig. 5),
an approach of significant research value in ecology and
cultural anthropology. With 90 varieties, vegetables lead
the plant utilization categories, reflecting the Baiku Yao’s
extensive development and application of wild plant
resources in their long-term adaptation to the local envi-
ronment. These vegetables not only provide the Baiku
Yao with essential daily nutrition but also play a crucial
role in maintaining biodiversity and food security.

The Baiku Yao community consumes 54 different fruit
species. These fruit species not only enrich the diet in
taste and nutrition but may also serve as a buffer in the
seasonal food supply. The utilization of 21 spice plants
illustrates the complexity of Baiku Yao cuisine and its
refined pursuit of flavors. Additionally, given that their
diet primarily comprises light foods with minimal oil and
salt, the rich variety of spice plants enhances flavor and
nutrition. Using 22 staple food plants, such as various

tubers and grains, underscores the diversity of carbohy-
drate sources in the Baiku Yao diet.

The 17 recorded species for nutritional tonics often
contain significant medicinal value, which is crucial in
traditional medical practices. The Baiku Yao’s knowledge
and use of these plants reflect their deep understanding
and intergenerational transmission of local plant medici-
nal properties. Moreover, other categories like brew-
ing plants, edible pigments, and tea substitutes, though
numerically fewer, are vital expressions of Baiku Yao’s cul-
tural characteristics. Five recorded brewing plants reveal
the role of brewing techniques in social ceremonies and
daily life. Four edible pigment plants demonstrate the
Baiku Yao’s aesthetic pursuit in visual enhancement and
food processing. Additionally, a food additive species is
usually burnt into ashes and added to wrapping zongzi
(rice dumplings), enhancing this traditional dish’s taste
and preservation.

Statistical data show that the Baiku Yao utilize 195
plant species to meet their dietary needs, with 124 having
additional uses beyond essential food functions (Fig. 6).
The multifunctional use of these plants illustrates the
Baiku Yao’s exceptional wisdom in traditional knowledge
and biodiversity utilization. Specifically, 94 species also
serve medicinal purposes, confirming the deep-rooted
culture of food therapy among the Baiku Yao and reflect-
ing their profound legacy in local medical knowledge.
The use of 50 plants as fodder highlights the Baiku Yao’s
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Fig. 5 Use purpose of food plants by Baiku Yao people

adaptability and resource recycling in agriculture and
animal husbandry. The documentation of 12 veterinary
plants reveals traditional methods of animal health man-
agement, potentially providing a foundational basis for
modern veterinary science. The utilization of 7 dye plants
and 8 ceremonial plants profoundly demonstrates the
multi-dimensional role of plants in the Baiku Yao’s daily
life and spiritual culture.

8 (4.09%)

12 (7.01%)

50 (29.23%) =

Fig. 6 Multi-functional food plants used by Baiku Yao people

The versatile use of these plants not only adds to the
Baiku Yao’s cultural wealth but also tangibly reflects their
spiritual beliefs. The Baiku Yao’s comprehensive use of
plants demonstrates a thorough ecological knowledge
and a dedication to living in harmony with both nature
and their community. This profound connection with the
environment offers vital insights into preserving their
distinctive cultural identity.
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CFSlindices

Significant variations are evident in the cultural food sig-
nificance index (CFSI) across different species. As per the
study by Pieroni et al. (2001), wild edible plants are cat-
egorized into six levels based on their CFSI values: very
high (CFSI=1000 and above), high (CFSI=999-500),
moderate (CFSI=499-100), low (CFSI=99-50), very
low (CFSI=50-10), and negligible (CFSI<10). There is a
notable disparity in the distribution of plants across these
categories. Specifically, the moderate category comprises
67 plant species, followed by the very low category with
51 species, and then the low (29 species), high (14 spe-
cies), very high (23 species), and negligible (11 species)
categories [15].

In studying the wild edible plants of the Baiku Yao
region, special attention was paid to their cultural food
significance index (CFSI) to assess the importance of dif-
ferent plants in the lives of local people. In this assess-
ment, 23 plant species were assigned significantly high
importance (CFSI=1000 and above). These include
Ipomoea batatas (sweet potatoes), Zanthoxylum arma-
tum, Glycine max (soybeans), Morus alba, Raphanus
sativus (radish), Musa basjoo, Zingiber officinale (gin-
ger), Cucumis sativus (cucumber), Pisum sativum (peas),
Capsicum annuum (chili peppers), Allium hookeri, Plan-
tago asiatica, etc. These plants are typically common in
daily diets, with a characteristic presence of spice and
side-dish plants, and most are perennial herbs that can
be harvested throughout the year. Their edible parts are
diverse, including tubers, rhizomes, leaves, fruits, seeds,
and other parts of the herbaceous plants.

Among all these plants, sweet potato has the most
prominent CFSI value. As an important source of energy
and protein nutrition for local residents, it is not only
easy to cultivate but also has multiple usable parts and a
high frequency of consumption. It also has various pro-
cessing and culinary methods, hence its high CFSI value.
Following this is Zanthoxylum armatum, which also has
a high CFSI value and is typically used as a spice stewed
with meat to eliminate the gamey taste. Plants like gin-
ger, chili peppers, perilla, garlic, and onions also play a
significant role in seasoning. Particularly noteworthy is
Houttuynia cordata, also known as "yuxingcao," the wild
vegetable with an extremely high CFSI. H. cordata is not
only edible but also has medicinal value. It is processed
locally in various ways, including stir-frying and cold sal-
ads. Rich in protein, minerals, crude fiber, and various
vitamins, it contains active components like houttuynine
and decanoyl acetaldehyde, offering anti-inflammatory,
antibacterial, antioxidant, and antiviral properties [21,
22]. It is widely used in the treatment of respiratory dis-
eases, urological diseases, digestive diseases, dermato-
logical conditions, and gynecological ailments [23]. The
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culinary methods for H. cordata are versatile; it can be
washed, roots plucked, and mixed with salt, sugar, vin-
egar, etc., for cold salad consumption. During the sum-
mer and autumn, tender stems and leaves are picked,
blanched, and rinsed for stir-frying or soup preparation.
In winter and spring, its rhizomes are dug up, salted, and
consumed, generally preferring the light reddish-brown
parts with complete stems and leaves, free of impurities.
Furthermore, as a natural product rich in various nutri-
ents and bioactive components, H. cordata has attributes
such as safety, nutrition, and minimal side effects [24].
When added to feed, it not only enhances nutritional and
medicinal values but also improves palatability, making it
an ideal substitute for antibiotics and an emerging addi-
tive in animal feed [24].

In the high CFSI (CFSI=999-500) category, there are
14 plant species, most of which are wild edible plants
commonly classified as vegetables. These plants are not
only valued for their nutritional content but also for their
multifunctionality, making them a focal point of research.
Typically processed through cooking methods such as
frying or boiling, they form an indispensable part of the
local diet. Notably, these plants satisfy not just dietary
needs but also possess significant medicinal value, and
as fodder, they supplement livestock’s food sources. This
underscores the plants’ multiple roles in the ecosystem,
serving both as a source of human food and as nutritional
providers for animals.

The moderate CFSI (CFSI=499-100) category includes
66 plant species, representing the largest proportion in
all categories. Among these, 39 are herbaceous, mainly
encompassing various fruits and vegetables. These plants
hold a significant place in the daily diet of local com-
munities and, due to their medicinal properties, are also
vitally important in traditional medicine. For instance,
E. japonica is not only widely cultivated as a food source
but also valued for its medicinal properties. Similarly,
plants like B. papyrifera, Artemisia indica, and Leucoca-
sia gigantea exhibit their multifunctionality. Additionally,
this category includes plants like Bambusa chungii, used
for religious rituals, and Buddleja officinalis, known for
its dyeing properties, revealing the profound influence of
culture and tradition in the utilization of edible plants.

In the low CFSI (CFSI=99-50) and very low CFSI
(CFSI=50-10) categories, there are 28 and 51 plant
species, respectively. These plants are primarily medici-
nal herbs, covering a variety of edible categories, from
vegetables and fruits to staple foods, supplements, and
spices. In these categories, about 90% of the supplemen-
tary edible plants are distributed, which are not only
nutritionally diverse but also hold a significant place in
dietary therapy and folk medicine. Their lower CFSI val-
ues are likely due to the plants’ more limited uses and
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less frequent consumption as supplements. Finally, in the
negligible CFSI category (< 10), there are 11 plant species.
Although these plants currently hold a lower status in the
prevailing food culture, their existence still has potential
importance for the conservation of ecological diversity
and cultural heritage.

RFC values

Based on the data from the interviews (Table 4), we can
observe that certain plants are closely linked to the liveli-
hoods and daily lives of the local residents through the
relative citation frequency (RFC) values. This table shows
the top 10 edible plants most familiar within the local
community, with species such as Zingiber officinale, Zea
mays, and Oryza sativa not only ranking high in RFC val-
ues but also being commonly cultivated and consumed in
the region, indicating their crucial role in local agricul-
tural production and culinary culture.

The FCs in the RFC calculation reflect the total num-
ber of mentions of a specific plant species across all
informants, corresponding to the quotation index (QI)
within the cultural food significance index (CFSI), indi-
cating that plants with higher RFC values often possess
higher CFSI scores. However, since the CFSI evaluation
considers various other factors, there are instances in
this table where certain plants, including Oryza sativa
(the most common staple food), Prunus persica, Pru-
nus salicina, and Myrica rubra, have high RFC values.
However, their CFSI scores do not exceed 1000. This
phenomenon suggests that while they may be important
components of the community’s daily diet, their contri-
bution to culinary culture is relatively small compared
to other crops.

Table 4 Top 10 edible plants used by the Baiku Yao by RFC

ranking

No. Species CFSI RFC
1 Zingiber officinale 2092.50 1

2 Zeamays 1464.75 1

3 Oryza sativa 523.13 1

4 Prunus persica 251.1 1

5 Prunus salicina 188.33 1

6 Myrica rubra 113.00 1

7 Capsicum annuum 1647.00 0.98
8 Musa basjoo 2126.00 097
9 Brassica rapa var. oleifera 1458.00 0.97
10 Solanum melongena 437.40 0.97
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Utilization strategies and heritage of Baiku Yao edible
plants

The Baiku Yao, predominantly residing in the deep
mountainous area, have sustained their millennia-old
agricultural era, which continues to play a vital role
today. They inherit traditional agricultural practices,
farming according to the seasons, working from sunrise
to sunset, and growing major crops, including corn, soy-
beans, rice, cotton, and oilseeds [20]. However, the scar-
city of fertile land and underdeveloped transportation
have compelled the Baiku Yao residents to intensify their
exploration of surrounding wild edible plant resources
and innovate their own cultivation systems. Firstly, their
acquisition of wild edible plants encompasses not only
staple plants rich in resources (such as L. pulcherrima
var. attenuata, Ulmus castaneifolia, Dioscorea japonica,
and Dioscorea persimilis) but also a variety of vegetables
and wild fruits for nutritional supplementation. Secondly,
they adopt diverse species cultivation management strat-
egies to ensure necessary food sources, such as intercrop-
ping sweet potatoes, soybeans, and cannabis in cornfields
and planting various edible plants in courtyards less than
10 square meters [20]. Additionally, they use aromatic
plants to enhance the pleasure and flavor of their diet,
and medicinal and edible plants for nutritional supple-
mentation, thereby constructing a rich and complex food
system to cope with harsh living conditions.

In our survey of the Baiku Yao community, we found
that their rural courtyards play a crucial role in preserv-
ing and transmitting traditional knowledge related to
edible plants. Surrounding the Baiku Yao community are
Zhuang and Han villages, which, compared to the Baiku
Yao community, have more arable land. Due to more
convenient transportation, villagers often do not need to
rely on collecting wild edible plants for their daily dietary
supplementation. This has led them to generally choose
larger-scale crops, with relatively fewer varieties of edible
plants cultivated (Fig. 7). In contrast, the Baiku Yao com-
munity, facing different geographical and economic envi-
ronments with more mountains and less arable land, fully
uses the limited space in their small rural courtyards to
cultivate diverse edible plants. This intensive and diverse
planting approach not only demonstrates the Baiku Yao
community’s effective utilization of land resources but
also reflects their rich experience in knowledge and uti-
lization of edible plants [20]. However, this traditional
knowledge, particularly in the Baiku Yao community,
faces challenges from modernization and threats from
the younger generation, who are leaving to work outside
and abandoning traditional agricultural lifestyles. There-
fore, it is very important to record, safeguard, and pass
on this important traditional knowledge, requiring effort
and support from everyone in society.
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Fig. 7 Homegardens with different strategies (A and B show the homegardens of the Baiku Yao village, while C and D show the homegardens

of the Han villages around the Baiku Yao communities.)

Distinguishing features of local food plant culture
Although comprehensive ethnobotanical studies focus-
ing on specific areas in Guangxi are relatively limited,
our prior research has thoroughly explored the edible
plants in the Fangchenggang area [25]. The Zhuang eth-
nic group predominantly inhabits this region, which is
situated near the sea. It features a climate and ecologi-
cal environment that distinctly contrasts with that of the
inland mountainous areas. Such environmental differ-
ences directly influence the diversity of local plant spe-
cies and their local folk uses.

Because of its proximity to the sea, the Fangchenggang
area possesses a rich and diverse flora, which differs sig-
nificantly from that of the Baiku Yao communities, which
are in the mountainous region. For example, the Zhuang
people in Fangchenggang can utilize a greater variety
of plants adapted to the humid and hot climate, such as
Abrus precatorius, Pentaphragma spicatum, and Hedyo-
tis effuse [25], which are rare in the Baiku Yao area. These
ecological differences lead to distinct choices in edible
plants, thereby influencing food preparation and con-
sumption habits.

Notably, many edible plants in the Zhuang community
of Fangchenggang are used as tea substitutes or other
beverages and are closely associated with the local humid
and hot climate [25]. In high-temperature environments,
people tend to choose beverages that offer a cooling sen-
sation or have heat-relieving effects. The widespread use
of tea substitute plants not only reflects adaptation to the

environment but also highlights dietary preferences for
refreshing drinks. Additionally, the humid and hot cli-
mate facilitates the fermentation process, and the Zhuang
preference for fermented foods, especially sour-tasting
ones, further aids in food preservation [25]. In contrast,
the use of fermented foods is less frequent in the Baiku
Yao community, likely due to its drier climate and tradi-
tional food preservation techniques.

On the other hand, geographically adjacent, Guang-
dong Province and Guangxi Province share certain
cultural and linguistic similarities, yet they exhibit signifi-
cant differences in some cultural practices. For instance,
both the Cantonese and Hakka regions of Guangdong
are renowned for their rich culture of herbal soups and
herbal teas, influenced significantly by the open geo-
graphical location and level of economic development
[26-28]. The multiple ports and developed commer-
cial activities in Guangdong facilitate the integration
of foreign cultures with local traditions, enriching the
local medicinal cuisine. In contrast, the Baiku Yao area,
due to its relatively isolated geographical location and
underdeveloped transportation conditions, has been less
influenced by external cultures over time. This relative
isolation has allowed the Baiku Yao community to pre-
serve its traditional lifestyle and cultural practices but has
also limited the introduction of new ideas and customs.
Therefore, while Guangdong and Guangxi are geographi-
cally close, the Baiku Yao area does not share the rich cul-
ture of herbal soups and herbal teas seen in Guangdong.
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This phenomenon indirectly supports the notion of the
Baiku Yao as a "cultural fossil," with its culture and tra-
ditions preserved through long-term geographical and
social isolation.

This comparative analysis not only underscores the
Baiku Yao’s unique utilization of edible plants but also
reveals the deep-seated differences stemming from
each region’s distinct geographical, ecological, and cul-
tural contexts. By highlighting the significant roles of
geographical and ecological factors in the selection and
use of traditional edible plants, this study offers valu-
able insights into preserving and understanding the plant
knowledge inherent in these cultures. Such insights are
crucial for developing strategies that safeguard this inval-
uable cultural heritage.

Conclusion

The Baiku Yao’s traditional knowledge and use of edible
plants represent a rich tapestry of ethnobotanical wis-
dom, deeply intertwined with their cultural identity
and survival strategies. Their diversified use of plants,
including vegetables, fruits, spices, and medicinal herbs,
reflects a deep understanding of local biodiversity and a
sustainable approach to resource utilization. The CFSI
has proven instrumental in categorizing plants based on
their cultural significance, illuminating the community’s
reliance on and reverence for these natural resources.
However, the encroachment of modernization poses sig-
nificant threats to the preservation of this knowledge. It
is imperative to document, protect, and transmit these
practices, not only to sustain the Baiku Yao’s cultural her-
itage but also to contribute to global knowledge on sus-
tainable living and biodiversity conservation. This study
serves as a vital academic reference for future research
and underscores the need for concerted efforts in ethno-
botanical conservation.
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