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the wild food resources available, and this utilitarian re-
lationship between indigenous communities and the
WEPM can be contextualized in space and time. As it
was described in temperate ecosystems, the dynamics of

this relationship can vary depending on species availabil-
ity, site accessibility, cultural acceptability, traditional
ecological knowledge, migration, changes in lifestyle, and
other socio-ecological processes [34]. These factors,

Fig. 1 Location of the study area
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pyridoxine (2.33), ascorbic acids (25.40), and -tocoph-
erol (0.50). These authors also reported 17 amino
acids (isoleucine, leucine, lysine, methionine, cysteine,
phenylalmine, tyrosine, threonine, valine, alanine, ar-
ginine, aspartic acid, glutamic acid, glycine, histidine,
proline, and serine) detected in leaves of this species.
Alkaloid, flavonoid, saponin, tannins, phenols, hydro-
cyanic acid, and phytic acid composition were 3.54,
0.83, 1.68, 0.49, 0.35, 16.99, and 1.32, respectively.
These evidences are indication that the leaves of
Amaranthus hybridus are important source of nutri-
ents, minerals, vitamins, amino acids and phytochemi-
cals, and low levels of toxicants.
For Corchorus olitorius, the proximate and mineral

composition of leaves were investigated in Nigeria

[47] and showed that the leaves contained 18.38 ±
0.32% ash, 12.54 ± 0.10% crude protein, 11.99 ±
0.50% crude lipid, and 19.56 ± 0.18% available carbo-
hydrate. Their energy value reported was 200.78 ±
3.54 kcal/100 g. On the other hand, their mineral
content comprises potassium (2814.15 ± 8.08 mg/100
g) and magnesium (76.69 ± 0.13 mg/100 g) as domin-
ant elements, Na (54.56 ± 0.42 mg/100 g), Ca (30.55
± 0.05 mg/100 g), P (6.68 ± 0.02 mg/100 g), Cu (2.52
± 0.02 mg/100 g), Fe (19.53 ± 0.09 mg/100 g), Mn
(5.95 ± 0.04 mg/100 g), and Zn (4.71 + 0.01 mg/100
g). These findings support the use of Corchorus olitorius
leaves are rich sources of potassium, iron, copper, manga-
nese, and zinc as well as high energy values essential in
human nutrition. Antinociceptive/anti-inflammatory, anti-

Table 2 Taxonomic list of the recorded species (Continued)

Local name Locality/
language

Scientific name Family Category Voucher
specimen

Citation
frequency

Sun flower Pidgin Helianthus annum L. Asteraceae Vegetable FFE040 0.1

Syzygium guineensis (Wild.) DC. Myrtaceae Fruits FFE035 0.5

Nmborie Wum Talinum trianguare (Jacq.) Wild. Portulacaceae Vegetable FFE020 0.6

Agreuh Ndop Termitomyces clypeatus R. Heim Tricholomataceae Mushroom FFE057 6.4

Boh Widikum Termitomyces letestui (Pat.) Heim. Tricholomataceae Mushroom FFE024 4.1

Efin Bambui Termitomyces sp. Tricholomataceae Mushroom FFE038 4.0

Beteh Mankon Termitomyces ourantiacus (R. Heim) R. Heim. Lyophyllaceae Mushroom FFE036 2.2

Eshuk, Ngon Nkwen Tetrapleura tetraptera (Schumach. and
Thonn)

Mimosaceae Spice FFE054 1.4

Erita Bambili Vernonia amygdalina Delile Asperaceae Vegetable FFE049 2.2

Atamah Santa Vernonia calvoana (Hook.f.) Hook.f. Asteraceae Vegetable FFE038 0.9

Jensen Banso Vernonia guineensis Benth. Asteraceae Roots/
tubers

FFE058 0.5

Ferebah, enkirgelinic Bambui Xylopia aethiopica (Dunal) A. Rich. Annonaceae Spice FFE052 3.8

Etangebenut Santa Xylopia sp. Annonaceae Spice FFE048 0.3

Fig. 3 Respondent’s perception on availability of wild edible plants and mushrooms
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tumor, antipyretic, carminative, demulcent, laxative,
stimulant, and stomachic properties were also reported
for this species [48].
Strong free radical scavenging activity was reported for

Vernonia calvoana, and the authors of this study con-
cluded that V. calvoana could serve as source of strong
dietary antioxidants [49]. Its amino acid composition
compare favorably with that of WHO protein standard
[50], and Vernonia calvoana is also rich source of carot-
enoids (between 30 and 41.5 mg/100 g DW), vitamin C
(between 137.5 and 197.5 mg/100 g DW), and dietary
fiber (24.9–30.1 g/100 g DW).

Spices
Afrostyrax lepidophyllus was investigated for its bio-
logical activity and phytochemical composition [51].
Using 3 different extracts, these authors reported tannin
content of the order of 2.35 ± 0.3, 10.68 ± 0.1, 7, and 78
± 0.2 mg eq Cat/g DM. That of anthocyanins were 0.79
± 0.04, 0.65 ± 0.02, 1.65 ± 0.07, and 0.18 ± 0.03 mg eq
C3GE/g MS. These findings support the antioxidant,
anti-inflammatory, and anti-xanthine oxidase activity of
Afrostyrax lepidophyllus seeds used in the human diet.
Fruits of Mondia whitei contain antioxidant vitamins

C and E which had values of 14.50 mg/100 g and 2.45
μg/g, respectively [52]. Potassium and sodium are the
most abundant mineral elements. The roots of this spe-
cies are attracting the interests of cosmeceutical, nutra-
ceutical, and pharmaceutical industries. They are
traditionally used for the treatment of anorexia, stress,
bilharzia, and sexual dysfunction as well as for general
aches and pains. The efficacy of most of these claims
have been analyzed several researchers who investigated
in the biological activities Mondia whitei roots and re-
ported antimicrobial, anti-inflammatory, and anthelmin-
tic as well as aphrodisiac efficacy [53].
Piper guineensis is a rich source of calcium (179.52 ±

0.11 mg/100 g), potassium (98.52 ± 0.1011 mg/100 g),
and phosphore (217.70 ± 0.41 mg/100 g), and vitamin
B2 and C [54].
Chemical profiling of Xylopia aethiopica revealed

the presence of different phytochemicals of various
physiological and biological actions. The fruit was re-
ported to contain 38.72 ± 0.61% fiber, 26.08 ± 1.41%
carbohydrates, 18.47 ± 0.05% protein, 6.73 ± 0.01%
lipid, 6.02 ± 0.84% moisture, and 4.00 ± 0.02% ash,
and mineral analysis showed the abundance of some
mineral elements in Xylopia aethiopica fruit like cal-
cium, potassium, magnesium, sodium, irons, phos-
phorus, zinc, manganese, chromium, and copper [55].
It was also reported the presence of alkaloids, cardiac
glycosides, saponins, tannins, flavonoids, polyphenols,
and reducing sugars, vitamins A, C, and β-carotene,

all bioactive substances that may be beneficial to
health [56].

Fruits
Nutritional potential of Canarium schweinfurthii was in-
vestigated in Plateau State in Nigeria [57]. They indi-
cated crude fat of the fruit as 64.04%, protein 6.39%,
fibers 16.37%, and carbohydrates 3.85%, respectively.
Mineral analysis revealed that phosphorus and sodium
levels were 1.74 and 1.369 mg/100 g, respectively. These
authors suggested that Canarium schweinfurthii is nutri-
tive despite the presence of some low levels anti-
nutritive components like oxalate. The final products
will contain even less.
The presence of various phytochemical constituents

like flavonoids, tannins, phenol, glycosides, fatty acids,
and alkaloids was reported in the fruit of Passiflora edu-
lis [58], as well as anti-inflammatory, anticonvulsant,
antimicrobial, anticancer, antidiabetic, antihypertensive,
anti-sedative, and antioxidant properties.
The leaves of Physalis angulata were investigated for

their potentials in alleviating micronutrient deficiency
[59]. The study found that Physalis angulata fruits have
crude protein content of 10.97%, sodium 689.48 mg/100
g, and manganese 21.60 mg/100 g. Amino acid analysis
indicated the presence of isoleucine, valine, phenylalan-
ine, tyrosine, and leucine. The reported concentration of
phytate/Zn supports its potential into food-based strat-
egy to alleviate zinc malnutrition.

Roots and tubers
The antiprostate cancer and antiangiogenic activity of
the roots of Vernonia guineensis were demonstrated,
supporting the use of the tubers of this plant for the
treatment of prostate cancer [60].

Beverage
Records from the database of Plant Resource of Tropical
Africa (PROTA) indicate that the fruit pulp of Raphia
farinifera contains about 24% oil. The major fatty acids
in seed oil are palmitic acid, oleic acid, and linoleic acid.
The main sterol is β-sitosterol. The fruit pulp has shown
antibacterial activity against Staphylococcus aureus but
not against the gram-negative bacteria Escherichia coli,
Pseudomonas aeruginosa, and Salmonella typhi; it also
had no activity against the fungi Candida albicans and
Aspergillus niger.
It is thus clear from various screening of the re-

corded plants that almost all of them are important
from nutraceutical points. Many of the recorded
plants are of rich nutritional value as sources of mi-
cro and macro elements, roughage, protein, and
amino acids without anti-nutritional factors [61].
Local communities in the Bamenda Highlands thus
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derive important nutrients from these plants. How-
ever, some are lacking scientific nutritional know-
ledge, and many of their values remain either
uninvestigated or undocumented because their prod-
ucts are used locally without being reflected in na-
tional or international markets. Therefore, systematic
documentation of indigenous knowledge regarding the
identity and use of wild edible plants is an urgent
concern because both biological resources and indi-
genous knowledge are diminishing with high destruc-
tion and a growing disinterest among the younger
generation.

Conclusion
With respect to our stated hypothesis, we recorded 47
species of wild edible plants and mushrooms commonly
gathered by the local population in the Bamenda High-
lands use. Overall, the study shows that these species are
largely consumed by local populations in the study area
and play important role in household diets. They have
great potential to contribute to food and nutritional se-
curity. However, for some of the recorded species, many
of their values remain either uninvestigated or undocu-
mented. In addition, the status of many of the com-
monly gathered and eaten species is declining in study
area, driven by deforestation, bushfires, and over har-
vesting. This study strongly recommends actions aimed
at promoting the conservation of wild edible plants as
part of food security strategy by households. Sound nu-
trients and metabolites profiling of poorly known species
need to be investigated to enhance their contribution in
addressing food insecurity. Further, it is recommended
to continue investigating on the factors that may deter-
mine the knowledge and use of wild edible plants.
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