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Abstract 

The present study deals with identification, documentation and exploration of wild 

edible vegetables used by the Chakma community of Rangamati Hill District, 

Bangladesh. Local people use leaves, stem, flowers, tuber, fruits, shoots and roots as a 

part of their daily diet. It comprises of 49 species under 29 families. All plants are 

arranged alphabetically in the tabular form followed by their scientific name, families, 

vernacular names, habit, plant parts used and mode of usage are mentioned. 

Key words: Wild edible vegetables, Rangamati, Chakma community and 

Traditional knowledge. 

Introduction   

Chittagong Hill Tracts (CHT) of Bangladesh are 

comprises Bandarban, Rangamati and Khagrachari 

district; Rangamati is one of them. The district is 

situated in the south east corner of the country. The 

floristic composition of the district is very rich. Ethnic 

people are living there for long time using the natural 

resources of the hills. The Chakma community is the 

largest community of CHT and dominating in 

Rangamati. The Chakma tribe has very good 

traditional knowledge and they used wild edible plants 

for their daily dietary. Plants have been used as a 

source of food, shelter, clothing, medicine, fiber, gum, 

resin, oil etc. from primitive era. Plants and animals 

listings have an ethno-biological value are important 

for knowing and evaluating between human-plant 

relationship (Alcorn, 1981 a; Alcorn, 1984 b; Bye, 

1979). N.R.C, 1982 reported about 150 species have 

been cultivated and nearly 3000 plant species have 

been used as food during the course of human 

civilizing. Forest plays an important role in the 

livelihood strategies of forest dwellers or tribal 

populations by providing a diversity of valuable 

proportion of their dietary need (Gravetti and Britta, 

2000). Wild edible plants not only food quantity but 

also make significant contribution to the tribal people‟s 

nutrition throughout the whole year (Katewa, 2003; 

Slikkerveer, 1994; Grivetti and Britta, 2000; Sundriyal 

1998; Arora and pandey, 1996; FAO, 1999). The 

nutritional value of traditional wild plants sometimes is 

higher than several known common vegetables 

(Nordeide ,1996; Sundriyal and Sundriyal, 2001). 

Millions of the people in many developing countries 

do not have enough food to meet their daily 

requirements and many more people are deficient in 

one or more micronutrients (FAO, 2004). Wild edible 

vegetables have played a key role in the daily life of 

the tribal people for nutritional need, medicinal use, 

cash income generation opportunity and poverty 

alleviation (Sundriyal and Sundriyal, 2001). But at 

present this knowledge is fast disappearing due to 

increase population growth, environmental and 

cultural changes and development activities and 

habitat destruction (Singh et al. 2007).  Also utilization 

of indigenous food plants has steadily declined mainly 

due to lack of knowledge on their nutrient value 

resulting from limited research done (Kiremire, 2001; 

Orech, 2007). The Chakma tribal people of Rangamati 

have a rich knowledge of wild edible vegetable plants. 

Large scale of Chakma population of Rangamati area 

depends on wild edible vegetable plants. Even the 

people in cities purchase wild edible vegetable plants 

from the market by village folk.  The folk knowledge 

is fast changing due to some factors such as migration 

of villagers to cities, input of high quality food in 

markets etc. Therefore the study was undertaken to 

document the folk knowledge on various wild edible 

vegetable plants used by the Chakma community in 

the Rangamati Hill District. Possibly a few plants 

could be exploited for large scale cultivation in near 

future to the demand of food for growing population.  

Materials and Methods 

Study area  

Rangamati is located in the Chittagong Division. It is 

77 km distance from Chittagong district town. It is a 

combination of Hill- Lake-Plain land. The total area of 

the district is 6116.13 sq km. It is bounded by the 

Tripura state of India on the north, Bandarban District 

on the south, Mizoram State of India on the east, and 

Khagrachari and Chittagong Districts on the west. 

 

 

 

 
Map of study area 

Data Collection 

The data were collected from the tribal people through 

frequently field visits, participatory rural appraisal and 

questionnaire survey to Kutubchari, Badalchari, 

Duluchari and Nirbanpur Bihar areas in the Rangamati 

district. Extensive interviews were taken and markets 

were surveyed regarding availability of wild plants.  

To getting the information of their uses, including 
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parts used, mode of preparation etc. interviews were 

conducted with the villagers‟ men and women. Market 

survey was done at Rangamati main town at Bonorupa, 

Ghagra and Kutubchari bazar by visiting weekly 

market „hat‟ and observations were recorded on the 

wild plants. Various wild edible plants were brought to 

the laboratory and herbarium specimens were 

prepared. Plant Specimens were deposited in the 

Bangladesh Forest Research Institute herbarium, 

Chittagong. Plants were identified using relevant 

scientific literature (Hooker,1872-1897; Cooke, 1967; 

Singh and Karthikeyan, 2000; Singh et al. 2001; 

Ahmed et al. 2008) and matching with the specimens 

available at Bangladesh Forest Research Institute, 

herbarium Chittagong.  

Enumeration of Data 

Wild edible vegetables plants use as food by the 

Chakma tribal peoples of Rangamati are given under 

the respective families which are arranged 

alphabetically. The data provided here in the following 

system: Scientific name, Family, Chakma name, 

Habits, Parts used and the mode of usage (Table-1). 

Result and Discussion  

The data presented here consists of the list of the uses 

of forty nine species belonging to twenty nine families, 

used by the Chakma tribal peoples as vegetables. Out 

of 29 families identified the widely utilized species 

belonged to Dioscoriaceae (4 species) followed by 

Amaranthaceae, Araceae and Zingiberaceae(3 

species), Eupphorbiaceae, Poaceae, Cucurbitaceae, 

Commelinaceae, Asteraceae, Moraceae, Lamiaceae, 

Musaceae, Verbenaceae, Caesalpiniaceae and 

Solanaceae (2 species) and rest of the families were 

represented by each species. They consume leaves (24 

species), fruits (10 species), shoots (9 species), flowers 

(7 species), tubers (7 species), petioles, fronds and 

central stem (2 species), twigs, tender stem, rhizome, 

bulbils, inflorescence, tuberous roots and stoloniferous 

runners each are (1 species). The nature of habit of 

estimated plant species shown that herbs occupied 

highest position with 28 species followed by trees 10 

species, shrubs 6 species and  climbers 5 species. 

Leaves are the most dominant plants parts as per 

present study for its leafy vegetables. 

 
 

Fig 1: Habit Characteristics of wild edible plants of the 

Rangamati Hill Distirct 

 

Fig 2: Usable parts of wild edible plants of the 

Rangamati Hill District 

 

This data is very helpful for further studies in dietary 

diversification for increase food and nutrition security. 

Generally green vegetables are the good source of 

nutrition and proved to the protective and cheapest 

foods. But now-a-days traditional knowledge on the 

use of plants by Chakma tribal is declining due to 

urbanization and fast development activities and lack 

of interest in the present young generation. The useful 

wild vegetable plants records are decline day by day. 

Unless efforts are made to educate the younger 

generations about their importance, this knowledge 

may be lost in the near future. It would also be 

necessary to undertake comparative study of plants and 

plant parts eaten by various tribal to bring out more 

useful information on the use of same plant by 

different tribes.  
 

Table 1. Wild edible plants used by Chakma   tribe of Rangamati Hill District, Bangladesh 

No. Scientific name Family Chakma Name Habit Parts used Mode of Usage 

1. Alpinia  nigra (Gaertn.) 

Burtt. 

Zingiberaceae Tara Herb Rhizome Cooked and consumed 

as curry 

2. Alternanthera  sessilis 

(L.) R. Br. ex Roem. & 

Schult. 

Amaranthaceae Kekra shak Herb Leaves, Flowers 

and Tender 

stems 

used as vegetables 

3. Amaranthus  spinosus L. Amaranthaceae Khadamarech  

shak 

Herb Young leaves Cooked as vegetables 

4. Amaranthus  viridis L. Amaranthaceae Marech shak Herb Young leaves Cooked as vegetables 

5. Amorphophallus 

paeoniifolius (Dennst.) 

Nicolson var. 

campanulatus (Decne.) 

Sivadasan 

Araceae Ulhuzu Herb Tubers In curry 
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Table 1. Wild edible plants used by Chakma   tribe of Rangamati Hill District, Bangladesh 

No. Scientific name Family Chakma Name Habit Parts used Mode of Usage 

6. Ampelopteris  prolifera  

(Retz.) Copel. 

Thelypteridaceae Dheki shak Creeping herb Tender fronds Cooked as vegetables 

7. Aporosa  dioica (Roxb.) 

Muell.- Arg. 

Euphorbiaceae Amilic gach Small tree Young leaves Cooked as vegetables 

8. Bambusa  balcooa Roxb. Poaceae Korol Rhizomatous 

tree 

Young shoots Cooked as curry 

9. Bambusa  tulda Roxb. Poaceae Korol Rhizomatous 

tree 

Young shoots Cooked as curry 

10. Bombax  ceiba L. Bombacaceae Shimul gach Tree Flowers Cooked as vegetables 

11. Centella  asiatica (L.) 

Urban 

Apiaceae Minmini Creeping herb Leaves Cooked as vegetables 

12. Chenopodium  album L. Chenopodiaceae Mogapoti Herb Leaves and 

young  shoots 

Cooked as vegetables 

13. Clitoria  ternatea L. Fabaceae Kala ongey phul Twining herb Leaves Cooked as vegetables 

14. Coccinia  grandis (L.) 

Voigt 

Cucurbitaceae Titgula Climber Tender shoots, 

Leaves 

Used as vegetables 

15. Colocasia  esculenta (L.) 

Schott 

Araceae Khuzu shak Herb Leaves, petioles, 

Stoloniferous 

runners 

In curry and vegetables 

16. Commelina  benghalensis 

L. 

Commelinaceae Bat bati shak Creeping herb Young leaves Cooked as vegetables 

17. Commelina  paludosa 

Blume 

Commelinaceae Bat bati shak Herb Young leaves Cooked as vegetables 

18. Corchorus  aestuans L. Tiliaceae Narech shak Herb Leaves, Young 

shoot 

Cooked as vegetables 

19. Curcuma  longa L. Zingiberaceae Olud phul Herb Flower Cooked and consumed 

as vegetables 

20. Dioscorea  alata L. Dioscoriaceae Sugri alu Climber Tubers, Bulbils In curry 

21. Dioscorea  belophylla 

(Prain) Voigt ex Haines 

Dioscoreaceae Shora-alu Climber Tubers In curry 

22. Dioscorea  bulbifera L. Dioscoriaceae Banalu Climber Tubers Boiled tubers and 

bulbils are eaten in 

curry 

23. Dioscorea  pubera 

Blume 

Dioscoreaceae Mou alu Twining herb Tubers Boiled and consumed as 

vegetables. 

24. Diplazium  esculentum 

(Retz.) Sw. 

Athyriaceae Dheki shak Creeping herb Fronds Cooked as vegetables 

25. Enhydra  fluctuans Lour. Asteraceae Dhan shak Aquatic herb Tender shoots Cooked as vegetables 

26. Ficus  auriculata Lour. Moraceae Bara jognna gula Tree Fruits Eaten in curries. 

27. Ficus  racemosa L. Moraceae Jogonna gula, 

Norpuditita 

Tree Fruits Eaten in curries 

28. Hibiscus  sabdariffa L. Malvaceae Amila Herb Leaves,  Young 

shoot, Flowers 

Leaves and flowers are 

cooked and consumed 

as vegetables. 

29. Ipomoea  aquatica 

Forssk. 

Convolvulaceae Hormuj shak Climber Tender shoots Cooked as vegetables 

30. Laisa  spinosa (L.) Thw. Araceae Gandagi Herb Petioles, Tender 

leaves 

In curry 

31. Leucas  aspera (Willd.) 

Link 

Lamiaceae Gossadangar Herb Young leaves Fresh leaves eaten fried. 

32. Mangifera  indica L. Anacardiaceae Aam gach Tree Young leaves Young leaves are used 

in making prickles. 

33. Manihot  esculenta 

Crantz 

Euphorbiaceae Shemei alu Shrub Tender leaves,  

Tuberous roots 

Boiled and consumed as 

vegetables. 

34. Melastoma  

malabathricum L. 

Melastomataceae Moha pittuing 

gola 

Shrub Fruits, Flower The pulp of the fruits is 

edible. Flowers are raw 

eaten. 

35 Musa  ornate Roxb. Musaceae Pahari kola Tree like herb Central stem, 

Inflorescence 

Used as vegetables 

36. Musa  paradisica L. Musaceae Aitta kola Tree like herb Central stem, 

Inflorescence 

and Fruits 

Used as vegetables 

37. Oroxylum  indicum (L.) 

kurz 

Bignoniaceae Hongulo gach Medium tree Young shoots 

and Flowers 

Cooked as vegetables 
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Table 1. Wild edible plants used by Chakma   tribe of Rangamati Hill District, Bangladesh 
 

No. Scientific name Family Chakma Name Habit Parts used Mode of Usage 

38. Oxalis  corniculata L. Oxalidaceae Hor amila shak Herb Leaves Cooked as vegetables 

39. Pogostemon  parviflorus  

Benth. 

Lamiaceae Lang modon Herb Leaves, Twigs Cooked as vegetables 

40. Premna  esculenta Roxb. Verbenaceae Lelom pata Shrub Young leaves Ripe fruit is edible. 

Young leaves are 

cooked as vegetables. 

41. Protium  serratum (Wall. 

ex Coelbr.) Engl. 

Bursearaceae Gutguitta Tree Fruits The mature fruit is 

edible. Fruits are also 

cooked in curries 

42. Senna  sophera L. Caesalpiniaceae Ijibiji gach Shrub Young leaves Cooked as vegetables 

43. Senna  tora (L.) Roxb. Caesalpiniaceae Ijibiji gach Shrub Young leaves Cooked as vegetables 

44. Solanum  nigrum L. Solanaceae Ban morich, Bul 

putting 

Herb Immature fruits Fruits are eaten roasted 

45. Solanum  torvum Swartz Solanaceae Mitha begun 

bitchi 

Shrub Immature fruits Fruits are eaten roasted, 

pounded with mixed 

with oil. 

46. Solena  amplexicaulis 

(Lamk.) Gandhi 

Cucurbitaceae Sejak shak Herb Tubers, 

Immature fruits 

Cooked as vegetables 

47. Spilanthes  calva DC. Asteraceae Ozon shak Herb Leaves , Fruits Cooked as vegetables 

48. Vitex  peduncularis Wall. 

ex Schauer 

Verbenaceae Asshol gach Tree Ripe Fruits, 

Leaves 

Eaten as vegetables. 

49. Zingiber  officinale Rosc. Zingiberaceae Ada phul Herb Flowers Cooked and consumed 

as vegetables 

  

So, truthful indigenous knowledge is immediately 

required to be documented and validated for serving 

future generations and their nutritional value should be 

analyzed. Also there is need to survey more and more 

areas before the habitats destruction due to over 

exploitation of resources. It is hope that the study will 

lead to revitalization of the in-situ and ex-situ 

conservation of plant species of the Rangamati Hill 

District.                  

Conclusion 

The findings of the present study indicate that wild 

edible plants are closely linked with socio-economic 

condition of rural tribes of Rangamati for their day to 

day requirements. Increased overexploitation of wild 

edibles may cause threat to certain species. Utilization 

of wild edible plants will be an effective tool for 

restoration of traditional knowledge system inherent in 

tribal people. This can easily be achieved if the 

government launches programmes involving local 

community on care and share basis for conservation of 

wild edible vegetables. The necessary steps should 

also be taken for cultivation of important wild edibles 

in agroforestry systems. The outcome of such studies 

will be useful in determining appropriate conservation 

strategy.  (a) Development of agro-techniques of wild 

edible vegetables (b) Promotion of large scale 

cultivation of wild vegetables  and (c) Bio chemical 

analysis of wild vegetables to work out their nutrient 

value. The authors also emphasize more ethno-

botanical studies in the district which will add new 

findings regarding wild vegetables. 
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