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A B S T R A C T

Closely related to traditional agriculture consumption of 
wild plants it significantly contributes to the existence of 
the human species. The aim of this paper is to determine 
the value of ethnobotanical parameters (RFC, CI, CV) for 
the most important species that participate in creating the 
gastronomic offer of ecotourism destinations. The research 
was conducted in the area of the Biosphere Reserve (BR) 
“Golija-Studenica” as one of the attractive ecotourism 
destinations and sites with a high degree of biodiversity. As 
part of the site visit and research, during the period 2018-
2020, the authors used the ethnobotanical questionnaire to 
quantify and determine the value of each individual species 
that plays a role in local traditional gastronomy, and today 
is part of the tourist offer. The results indicate the existence 
of a culture of using natural resources and a high degree of 
use of wild species in traditional recipes. Among the most 
exploited species, wild berries like blueberries stand out, 
but some species of mushrooms.
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Introduction

It is generally known that there are wild plant species that grow spontaneously and affect 
the self-sufficiency of a population that is independent of human actions. The use and 
consumption of wild edible plants is a phenomenon that preceded agriculture and appeared 
in ancient times and cultures (Guil et al., 1997; Ojelel et al., 2019). Their collection, 
consumption and sale significantly contribute to human existence and affect food safety. 
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This study investigates the cultural significance in the diet of wild edible plants in the 
territory of the Republic of Serbia, with focus on BR „Golija-Studenica”. Nature park 
Golija also includes the cultural wealth of the Studenica Monastery, which has been on 
the UNESCO World Heritage List since 1986 and is a very popular tourist attraction. 
Among all branches of industry, the tourism industry is considered the most sustainable 
in this region (Tomić & Stojsavljević, 2013), especially because tourism has a Win-Win 
effect on one economy (Pantić & Milojević, 2019).

As reported in research Burešova et al., (2020) gastronomy should be considered from 
the different points of view: historical and cultural aspect, creativity, available raw 
materials, methods and recipes especially aspects of local ingredients as basis of each 
diet, authenticity and unique taste. The same authors pointed out that gastronomy goes 
together with authentic environment shaped by climate and geographical features. The 
use of wild plants is an integral part of the traditional cultural system of the Golija area 
and the potential for creating economic value in agriculture, food production, human 
and animal nutrition. The potential of the gastronomic offer of BR ”Golija-Studenica” as 
an ecotourism destination is processed by applying the Relative Frequency of Citation, 
Cultural significance index and Cultural importance index. The research showed that 
more than 26 species of wild edible plants were used in this area. The highest use value 
was found in berries, while most of the researched plants were used as tea, nectar or 
processed food. The most cited autochthonous wild plants are characterized by a high 
culture of consumption.

The hypothesis based on the facts that area of Golija mountain has significant natural 
potential (diversity of flora, climate, geographical features, ecotourism) as well as deep 
tradition, culture and knowledge of utilization of wild medicinal and aromatic species 
to present autochthonous products to tourists. This study intends to consider diversity 
of wild edible species in traditional gourmet offer with its use variety and cultural 
importance for this region. The novelty of this research refers to the first insight, on the 
small-scale, to highlight the most used species in food recipes, offered to the broader 
public, rather than its medicinal purpose as it was presented in previous studies.  

Literature review

Edible wildlife products include a rich variety of plant forms and ethnobotanical 
characteristics ranging from grasses, shrubs and trees to mushrooms, algae and lichens. 
There are wild plants and other living organisms that are involved in the culture of 
human nutrition.

Wild plant species represent the unique importance of the biosphere that play a key role 
in cultural nutrition, providing direct and indirect resources for human consumption 
(Vinceti et al., 2013). Several authors, such as Powell et al., (2014) and Svanberg 
(2012), pointed out that wild food plays a significant role in the food system, especially 
when food insecurity is greatest, especially during dry or wet seasons.
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The authors of Carvalho & Barata (2017) emphasized that wild edible plants especially 
serve as wild food for commercial and recreational purposes. In addition, this author 
emphasized the importance of wild plants for the sustainability of many rural areas. 
In addition, there are increasing examples of the availability of local wild herbs in 
local food markets. Pardo-De-Santayana et al., (2005) especially pointed out that when 
consuming wild edible plants in human nutrition, it is necessary to take into account 
social, economic and cultural factors. Based on these factors, traditional wild food was 
obtained, which represents an important segment in human nutrition. In addition to the 
fact that locally harvested wild edible plants participate in the human food chain, it also 
provides cash income for the indigenous population and plays a major role in ensuring 
global food security (Ju et al., 2013).

Blanco-Salas et al., (2019) concluded that wild plants have a high positive impact on 
sustainable rural development. Namely, according to the research of these authors, 
145 species of wild plants on the Iberian Peninsula are useful for tourism and guiding 
consumers towards a high food culture, new gastronomy and environmentally friendly 
ways of food preparation.

There is a noticeable increase in the use of wild plants in protected areas that have 
the character of tourist hotspots. For example, several studies of the behavior and 
attitudes of tourists towards eating wild edible plants in these and similar areas 
have been conducted. The study by Wu et al., (2018) presents the results of a study 
conducted in China to examine the link between the consumption of wild edible plants 
and the tourist experience. According to the results, there is a great demand for these 
plants by tourists and locals due to tradition and the desire for green food. In addition, 
respondents perceive a low level of environmental responsibility despite the expressed 
environmental awareness. Similarly, Fuste-Forne (2019) used a case study to investigate 
the use of wild plants in forested parts of northeastern Spain. He established the deep 
role of this type of food in the culture and identity of local communities and the strong 
seasonal feature of tourist activities that has a direct impact on sustainable planning of 
forest capacities and tourism in rural areas.

When it comes to the natural resources of Golija, it should be noted that this area is 
a large source of drinking water, which has a dense network of about 500 springs, of 
which 250 are of good yield (Urošev, 2007). According to Grujičić-Tešić (2016), Golija 
has the densest watercourse network in Serbia of 2,100 m / km2, which is on average 
three times more than in other parts of Serbia. This network consists of 15 smaller and 
larger rivers, so it can be said that Golija is a large hydrographic hub of western Serbia.

Due to special values, a part of the Nature Park was inscribed on the list of MAB (Man 
and Biosphere) by the decision of the UNESCO commission in October 2001, under 
the name “Golija - Studenica” and allocated as a Biosphere Reserve (53,804 ha). It is 
the first proclaimed Biosphere Reserve in the Republic of Serbia (there are 727 of them 
in the world, according to UNESCO MaB program). The reserve includes the largest 
part of the Nature Park “Golija”, its most important landscapes and landscape values, 
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natural rarities, together with the protected surroundings of the Studenica monastery. 
On the other hand, the richness of the Raška region in plant and animal species is a 
major tourist and ecological potential (Pavlović & Golić, 2011).

Authors Freytag & Vietze (2010) found a strong positive impact of biodiversity on the 
creation of a comparative advantage in tourism in poor and underdeveloped countries, 
which is more pronounced than in OECD countries. Here, the potential of sustainable 
tourism is seen in the absolute income from tourism per capita. Their creation is 
positively affected by the richness of biodiversity, while the negative impact lies in the 
eventual loss of the same.

Shaheen et al., (2017) used the significance of the cultural index (CSI) as a tool in 
their research, with the help of which they calculated the value of use (UV), which is a 
growing trend in quantitative research in this area in recent years. Also, in that sense, 
the relative frequency index (RFC) was used, which represents the result obtained by 
dividing the number of respondents who used a specific type with the total number of 
respondents. Similar to previous research, Ojelel et al., (2019) used the RFC index for 
each plant species separately as the ratio of subjects who used a particular species to the 
total number of subjects. By further descriptive statistical analyzes, the obtained values   
of these parameters were included in order to present and discuss the overall results. 
On the other hand, CSI can be used in various aspects of socio-cultural research, for 
example, Sutrisno et al., (2020) examined the preservation of ritual plants in the East 
Aceh region of Indonesia. The questionnaires included plant species, folk names, 
use and ritual tradition of this people. These sources were used as a methodological 
framework for this research.

Material and methodology

Study area

Mountain Golija belongs to the Dinaric mountain ark and as a part of Stari Vlah-
Raška Mountain Range, it rises from the valley of the rivers Studenica, Brvenica and 
Moravica. Geographically Golija is located in south-west Serbia (43° 17′ 24″N; 20° 19′ 
19″E), following west-east direction for about 32 km in the shape of Latin letter “S”. 
Golija with surrounding mountains nestled in the vicinity of touristic centers of south-
west and western Serbia (Novi Pazar-32km, Ivanjica- 40km, Raška-43km, Kraljevo- 
66km). According to exceptional natural values, the area of Mount Golija with associated 
mountains was proclaimed as a Nature Park “Golija” in 2002, as well as the Biosphere 
Reserve “Golija-Studenica”, in the same year. This area comprises of coniferous, mixed 
coniferous-deciduous forests, pastures and meadows, but also of several water sources, 
streams and natural peat lakes. It is known that Golija possesses an imposing number 
of medicinal, aromatic and wild edible plants with a long historical tradition in use. In 
recent times this area becomes recognized as a favorable nature-based tourism destination 
with plenty of ecosystem services that the nature of Golija should offer. Besides outdoor 
activities, special attention is paid to local plant-based products and culinary specialties.
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Data collection

Data was collected between 2018 and 2020 at the affirmed touristic sites of Golija 
Mountain. For this purpose were selected 2 villages (Rudno and Bzovik) with 
hamlets, at the territory of Rudno plateau (Radočelo mountain) within the boundaries 
of Biosphere Reserve, as well as the wider territory of villages Devići and Dajići on 
Golija mountain. Standard semi structured ethnobotanical questioner conducted on 54 
respondents, mostly experienced elderly women and holders of touristic objects (ethno-
lodge, ethno-apartments, and restaurants). The respondents were chosen “from door to 
door” with free will to be part of the survey. The ethnobotanical questioner composed 
of four parts: 1. Socio-demographic characteristics of respondents, 1. Wild edible plant 
species, 2. Plant utilization, and 3. Final plant-based product in gastronomic offer. 
According to the respondent’s categorization of wild edible plant use in traditional 
cuisine, we formed 12 use categories: 1. Nectar (N), 2. Tea (T), 3. Processed food (PF), 
4. Spices (S), 5. Rakia (R), 6. Liqueur (L), 7. Salads (S), 8. Jam (Jm), 9. Winer stores 
(WS), 10. Pies (P), 11. Cake (C) and 12. Bread/dough (B/D). Fieldwork includes as 
well as a collection of available plant material that was cited during the interviews. 
Plant species were determined using botanical literature (Josifović, ed. 1970-1978) and 
stored with vouchers in the herbarium of Gastronomic laboratory at the Faculty of 
Hotel management and tourism in Vrnjačka Banja. 

Figure 1. Map of research area

Source: Golija (Stari Vlah), available on: https://www.dinarskogorje.com/golija-stari-vlah.
html, modified by authors
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Data analysing 

Collected ethnobotanical data were classified and stored in excel databases for further 
analysis. Ethnobotanical questioner analyzed based on several parameters: 1. The 
number of Use Reports (UR), 2. Relative Frequency of Citation (RFC), Use value (UV), 
Informants’ consensus factor (FIC), Cultural Value Index (CV), Cultural Importance Index 
(CI). The method of the ethnobotanical questioner is well confirmed and widely used in 
the science of ethnobiology, ethnobotany, ethnomedicine and ethnofood (e.g. Tardío et 
al., 2008; Abbasi et al., 2013; Shaheen et al., 2017; Ojelel et al., 2019, ect.)

The number of Use Reports (UR) represents a combination of three parameters: 1. 
Respondents/informants “i”, 2. cite the use of the plant species “s” in the determined 
use-category “u” (3.). This parameter is important for the cultural importance of plants.

URs

-NS- species (s1, s2,..., sNS) with a total number of use categories NC (u1, u2,..., uNC) 

-N informants (i1, i2,..., iN)

- URsui(0-1)

The Relative Frequency of Citation (RFC) index represents the number how many 
times one species is mentioned by respondents. This parameter does not consider the 
use category of plants and is determined for each species as the ratio of respondents 
who cited a species to the total number of respondents.

RFC

Where FC is frequency of citation and N is total number of respondents.

The Use value (UV) demonstrates the relative importance of plants known locally. 

{UV=∑Ui/N}, 

where Ui is the number of uses mentioned by each informant for a given species and N 
is the total number of informants (Appiah et al. 2017). 

Cultural importance index (CI)- takes into account not only the spread of the use (N- 
number of informants) for each species but also the diversity of its uses. The theoretical 
maximum value of the index is the total number of different use-categories (NC) and 
defined by the following formula: 
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Cultural Value Index (CV) designed by Reyes-García et al. (2006) represented with 
equation:

Where NUs is number of different uses reported for the each species; NC- total number 
of use-categories considered in the study

Pearson Correlation Coefficient was used as a good measure to quantify the nature of the 
linear relationship between variables numerically, in our case, to check the relationship 
between the ethnobotanical indices (UV and RFC, RFC and CI, etc.). It is the covariance 
ratio between two variables to their standard deviations (Appiah et al. 2017). 

The final set of results presented tabular and using bar charts.

Results and discussion

Socio-demografic characteristics of respondents

The results report that 78% of all respondents were females, while 22% were males 
(Table 1). Traditionally and culturally females make the core of the population in terms 
of wild edible resources utilization or natural products produced in different countries, 
cultures, or ethnic groups around the globe what confirmed the number of studies (e.g. 
Yeşil et al., 2019). Voeks (2007) and Howard (2003) highlighted women as queens of 
plant resources, keepers of culture and tradition and they accent the role of females in 
natural products collection. The questioner included mostly the population of elders, 
especially experienced women (68.2%), then middle age population (24.07%) and only 
four young people what makes (7.41%). Considering education level, no-educated 
or primary school level educated people (50%) together with secondary school level 
(42.59%) of total respondents, makeover the 92% interviewed population. In terms of 
economic status, 62.96% of respondents have an average income, less than average 
18.52% same as over average income. A local economy based on agriculture primarily 
with 94.44%, followed by wild natural products collection 38.9% and tourism with 
27.8%. Natural resources utilization reserved for the female population implicate that 
these activities bring a significant contribution to total household income. Following 
similar ethnobotanical studies (e.g. Reyes-García et al., 2008; Tardío et al., 2008; 
Shaheen et al., 2017, etc.) demographic parameters (gender and age) and socio-economic 
parameters (education level, economic status and economic activity) show that wild 
plant resources utilized in rural areas by elder people with traditional knowledge, by a 
lower level of education and with under average economic status. Wild edible plants 
represent the additional activity to agriculture and tourism.
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Table 1. Socio-demographic characteristic

Variable Category
Number of 
informants 

N=54
Percentages (%)

Gender Female 42 78%
Male 12 22%

Age

18–30 4 7.41%
31–50 13 24.07%
>50 37 68.2%

Education

No-education/Primary 27 50%
Secondary 23 42.59%
University 4 7.41%

Economy

<of average 10 18.52%
average 34 62.96%
>average 10 18.52%

Monthly income based on…

Agriculture 51 94.44%
Tourism 15 27.8%
Wild products collection  21 38.9%

Diversity and local impotrance of wild edible plants in the Biosphere Reserve „Golija-
Studenica“

According to ethnobotanical interweaves was mentioned 52 plant species which could 
be used as food. Of that total number of species, we extracted 26 with relative frequency 
citation (RFC) more than 0.3 (Table 2) to calculate other important parameters. Dataset 
is divided into 12 categories related to food. Results show that the highest cultural 
importance index (CI) have Vaccinium myrtilis (blueberry), Boletus spp. (porcini 
mushrooms), Mentha spp. (mint), Thymus serpyllus (thyme), Cantharesllus cibarius 
(chanterelle). All highlighted wild edible species has important economic value research 
areas and represent one of the significant sources of income what was the potential 
reason to be mentioned. In the list of the first ten also were mentioned traditional wild 
edible species such as Rubus fruticosus (blackberry), Fragaria vesca (wild strawberry), 
Urtica diorica (nettle), Lactarius piperatus (peppery milkcap), Origanum vulgare 
(oregano), also with high economic potential. 

Pearson correlation was calculated for the important valiables, between RFC and UV, 
RFC and CI, UR and CI. All tested variables show positive correlation value. The 
results for UR-CI (r= 0.999) show almost maximal value of positive correlation, as well 
as for RFC-CI (r=0.942) and RFC-UV (r=0.748). If number of respondents or citation 
for particular species increase, the use value or cultural index also increase.
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Table 2. Selected most frequently mentioned wild edible species by informants (UR- Use 
Reports, RFC – Relative frequency of citation, UV – the use-value, CV- Cultural Value Index, 

CI- Cultural importance index

Species UR FC RFC NU UV CI CV Ranking
Abb. RFC CI CV

JC Juniperus communis- 
juniper 42 32 0.59 7 1.61 0.78 0.27 14 11 7

BP Betula pendula-birch 24 18 0.33 2 0.46 0.44 0.02 26 24 26
UD Urtica diorica-nettle 48 32 0.59 5 1.70 0.89 0.22 13 8 10
R Rumex spp.-greens 40 33 0.61 4 0.94 0.74 0.15 12 14 14

RF Rubus fruticosus-
blackberry 49 35 0.65 7 1.67 0.91 0.34 10 6 3

RI Rubus ideus-raspberry 37 28 0.52 5 1.52 0.69 0.15 17 16 13

FV Fragaria vesca-wild 
strawberry 48 37 0.69 5 1.80 0.89 0.25 9 7 9

RC Rosa canina-
pomegranate 42 39 0.72 3 1.28 0.78 0.14 6 12 15

CM Crategus monogina- 
haw 27 20 0.37 2 0.39 0.50 0.03 24 22 23

PS Prunus spinosa- 
blackthorn 29 22 0.41 4 0.65 0.54 0.07 22 20 19

CMas Cornus mas- cornel 30 29 0.54 5 1.06 0.56 0.12 18 19 16

MO Melissa officinalis- 
lemon grass 35 31 0.57 4 0.93 0.65 0.12 16 18 17

OV Origanum vulgare- 
oregano 44 37 0.69 4 1.54 0.81 0.19 8 10 11

TS Thymus serpyllus- 
Thyme 54 40 0.74 4 1.52 1.00 0.25 5 4 8

M Mentha sp.- Mint 58 41 0.76 6 1.63 1.07 0.41 4 3 2

TO Taraxacum offinicale- 
dendalion 36 28 0.52 4 0.43 0.67 0.12 19 17 18

TM Teucrium montanum- 
mountain germander 24 23 0.43 3 0.69 0.44 0.05 21 25 20

AU Allium ursinum- wild 
garlic 41 34 0.63 7 1.50 0.76 0.28 11 13 6

VM Vaccinium myrtilis-
blueberry 62 47 0.87 7 1.83 1.15 0.58 1 1 1

ME Morchella esculenta- 
common morel 25 19 0.35 3 0.44 0.46 0.04 25 23 24

CC Cantharellus cibarius- 
chanterelles 50 43 0.80 5 1.15 0.93 0.31 3 5 4

AC Agaricus campestris- 
field mushroom 28 25 0.46 2 0.48 0.52 0.04 20 21 22

LP Lactarius piperatus- 
pepper milkcap 47 38 0.70 1 0.70 0.87 0.05 7 9 21

LS Laetiporus sulphureus- 
chicken-of-the-woods 23 22 0.41 2 0.46 0.43 0.03 23 26 25

B Boletus spp.- porcini 
mushrooms 55 45 0.83 4 1.50 1.02 0.28 2 2 5

MP Macrolepiota procera- 
parasol mushroom 39 32 0.59 3 0.70 0.72 0.18 15 15 12
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Nature provides a broad specter of wild edible species for local people in terms of 
medicinal plants, applicative use in daily work, or supplementing nutrition (Delang, 
2006). Western Balkan countries were subject of interest in different studies, especially 
were analyzed medicinal plants in traditional healing (e.g. Menković et al., 2011; Šavikin 
et al., 2013) but also wild edible plants (e.g. Pieroni & Quave, 2014) where highlighted 
mountain plants such as Origanum vulgare, Rumex patientia, Urtica dioica and Vaccinium 
myrtillus as culturally, economic and gastronomy important species. Biosphere reserve 
“Golija-Studenica” represent one of the important biodiversity areas with more than 900 
described plant species (including mushrooms) and with 20% of medicinal, aromatic or 
edible species (Gajić, 1984). Wild natural resources (both plants and mushrooms) play a 
historical role in the culture, medicine and nutrition of researched area. It is known that 
the first records of medicinal plant use were related to the monastery of Studenica (Dajić 
Stevanović et al., 2015). In the past and present, plant utilization finding a role in rituals 
(e.g. oak or spruce trees as “zapis”- sacred tree, Ocimum basilicum- basil) or in traditional 
medicine for humans and animals. The most believed species, beside garlic, is Teucrium 
montanum- mountain germander for which valid “rising from the dead” (Luković & 
Nićiforović, 2021). In recent times many species become part of the local gastronomic 
offers in eco touristic destinations such as Golija mountain. Housewives in this region 
daily use about 20 plant/mushroom species as a spice, for bread, for cooked food. One of 
the most recognizable products is so-called “green bread” with about 10 aromatic plants. 

According to a report on wild medicinal and aromatic plants for Balkan countries 
(Traffic, 2021), the most collected plant species in previous years include species from 
our results. That fact confirmed an economic value of these species and therefore its 
cultural importance and frequency of citation.

If consdidered biological categories of selected wild edible species, it is obvious that trees/
shrubs and wild berries together make 38.46% as leading natural products in gastronomic 
offer. Herbs make 34.6% of the total species, followed by mushrooms with 26.92% (Figure 2). 

Figure 2. Grouped plant species in biological categories



http://ea.bg.ac.rs 1071

Economics of Agriculture, Year 68, No. 4, 2021, (pp. 1061-1076), Belgrade

In to emphasize plants and their wide range of use we create a relationship between 
the number of specific categories (NU) in which wild edible species are mentioned and 
the number of respondents (FC) who cited particular species (Figure 3). This figure 
shows that only a small number of species has limited utilization in two categories. The 
number of wild edible plants used in different gastronomic products. The interesting 
fact is that wild berries found a way to be utilized in most of use-categories as nectar, 
jam, liqueur, cakes, as well as processed in cooked food. Mushroom have a high value 
of citation, but limited on processed food or specific products. 

Figure 3. Relationship between the number of use-categories for each species (NU)  
and frequency of citation (FC). 

Note: Abbreviations represent initials of species, see table 2.

Wild edible plants in different gourmet categories

Wild edible species were classified into 12 categories: 1. Nectar (N), 2. Tea (T), 3. 
Processed food (PF), 4. Spices (S), 5. Rakia (R), 6. Liqueur (L), 7. Salads (S), 8. Jam 
(Jm), 9. Winer stores (WS), 10. Pies (P), 11. Cake (C) and 12. Bread/dough (B/D). The 
table 3 presented the number of species-specific to each category and use reports for each 
species in each category. The highest value of use report recorded to the category of tea 
(T) with 20.03% of all analyzed use-categories. This result was followed by nectar (N)- 
17.71% and processed food (PF)- 14.36%. In correlation to the high percentage of herbs 
participation (34.6%), it is the logical to trace the number of medicinal plants (Thymus 
serpyllus, Mentha spp., Teucrium montanum, etc.). Although the category of bread/dough 
(B/D) is in the group of plants with the least percentages (3.35%) the novelty and core 
of touristic attraction make spicy or green species. Also, one of the novelties is report 
on mushrooms utilization in the jam (Jm) category. This kind of food is not recorded in 
previous studies and possibly represents the impact of modern gastronomy. 
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Table 3. Number of use reports(UR) and species in use-categories
Category No. Of species %age UR %age

N 12 46.2 223 14.36
T 17 65.4 311 20.03

PF 12 46.2 275 17.71
S 10 38.5 142 9.14
R 6 23.1 43 2.77
L 8 30.8 53 3.41
 S 7 26.9 72 4.64
Jm 9 34.6 165 10.62
WS 4 15.4 56 3.61
P 7 26.9 100 6.44
C 6 23.1 61 3.93

B/D 10 38.5 52 3.35
                                                  Total 1553 100
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No. of species UR

Note: 1. Nectar (N), 2. Tea (T), 3. Processed food (PF), 4. Spices (S), 5. Rakia (R), 6. Liqueur 
(L), 7. Salads (S), 8. Jam (Jm), 9. Winer stores (WS), 10. Pies (P), 11. Cake (C) and 12. Bread/

dough (B/D), Use report (UR)

Wild edible plants have long culture and tradition in Europe with several hundred species 
in use (Guarrera, 2003). South Europe with Balkan countries are recognized in numerous 
studies as an ethnobotanical worth region with exceptional plant diversity. Compare to other 
countries, Serbia has recorded 300 wild edible plants (Vračarić, 1977). Centers of plant 
diversity as well as centers of wild natural product use are mountain regions. There is a 
data according to Bonet & Valles (2002) that region of Biosphere Reserve Montseney has 
132 edible species and about 30% is in use, compared to our studies much less. Similar to 
our research, in Bosnia and Herzegovina (Jaman Redzic, 2006) show specter of wild edible 
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plants use-categories from fresh salads, cooked food, beverages to ethnomedicinal purpose. 
They also emphasize the importance of Crataegus monogyna, Cornus mas, Urtica dioica, 
Melissa officinalis, Mentha sp., Taraxacum officinale in local nutrition. As reported in the 
study of wild edible fruits (Popović et al., 2020) berries are the most preferred group of 
wild edible plants for different use categories (fresh, medicinal purpose, jam, marmalade, 
alcoholic and non-alcoholic beverages) because of taste characteristics. 

Conclusion

This study represents a report on ethnobotanical data in the gastronomic sector in 
selected ecotouristic destination BR “Golija-Studenica”. The study analyzed several 
ethnobotanical parameters (RFC, CI, CV). According to results cultural importance 
and value show 26 wild edible species including wild berries, herbs and mushrooms. 
The highest value of diversity of utilization was found in berries, while most of cited 
plants were used as tea, nectar and processed food. Following all categories, Vaccinium 
myrtilis play a significant role in local gastronomy with the highest values of RFC, CI 
and CV. Respondents mostly cited plants with economic importance and which ones who 
represented potential addition to income, but also one who has potential to attract tourists. 
The limitation of this study was due to not considering the economic and practical value 
of wild edible plants. These ethnobotanical parameters are tasks for further researach.
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