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ABSTRACT 
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significance in the region. Furthermore, it was revealed that 28 of these fruit species 

possess multiple applications, highlighting their versatility and potential. These fruits 

have long been extensively utilized as preventive tonics for addressing a variety of 

ailments, including skin and gastrointestinal issues, as well as other health-related 

concerns. The chapter provides valuable insights into the abundance and utility of wild 

edible fruits in two community forest of Manipur. 

Chapter 4 provides a detailed investigation of the seed germination, survival, and 

growth of selected seven wild edible fruit plant species: Elaeocarpus floribundus, 

Microcos paniculata, Phyllanthus emblica, Rhus semialata, Solanum betaceum, 

Vangueria spinosa, and Ziziphus mauritiana. The study focuses on examining the 

micro-climatic conditions within shade netting experimental houses of varying 

percentages of shades. The findings reveal notable variations in light intensity, with 

higher values observed during September and October. The air temperature remains 

relatively stable throughout the study period, while humidity levels exhibit moderate 

variations. Soil temperature remains consistent with no significant changes. The 

experiment highlights that seeds of selected wild edible fruits demonstrate a higher 

preference for an open field setting in terms of germination. The survivability and 

growth attributes of these fruits vary among different plant species when exposed to 

different shaded environments. The variation in light intensity, influenced by different 

shade nets, emerges as a key factor affecting growth and physiological responses, 

including photosynthesis rate and pigment content. Overall, this chapter provides 

valuable insights into the cultivation and environmental requirements of wild edible 

fruit plants, contributing to our understanding of their growth patterns and potential 

for cultivation. 

Chapter 5 is dedicated to the examination of the physico-chemical and chemical 

attributes of 15 wild edible fruits. The results demonstrate fluctuations in moisture 

content, with Averrhoa carambola L. displaying the highest moisture content, whereas 

Rhus semialata Murr. exhibits the lowest. The range of ash content is between 2.00% 

and 12.50%, while the fat content ranges from 0.40% to 6.85%. All fruits exhibit high 

calorific values. The total carbohydrate content varies from 8.16% to 36.39%, and the 

total protein content ranges from 0.70 g/100g to 11.66 g/100g. The fruits demonstrate 
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