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Abstract; Traditional edible sour plants of Bai nationality in Dali area were investigated and studied by
using the methods of literature research, village interview, participant observation, and ethnobotanical
quantitative evaluation. The investigation results show that there are 22 species (varieties) of traditional
edible sour plants belonging to 18 genera in 9 families of Bai nationality in Dali area, in which, species
in Rosaceae are the most (12 species). Sour plant species using fruit (including young fruit) as edible
parts are the most (16 species) , and those using stem and leaf (including tender stem, tender leaf, and
stem) as edible parts are also more (4 species). Sour plant species using raw eating ( 16 species) and
sousing (11 species) as edible methods are the majority. The edible categories include condiment,
snack, food therapy, fruit, beverage, and vegetable, in which, sour plants species used as condiment,
snack, food therapy, and fruit are the majority, accounting for 11, 10, 9, and 9 species, respectively.
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There are 16 functions of sour plants in this area, in which, sour plant species with functions of
appetizing, promoting digestion, expelling summer heat, treating dysentery, and removing rheumatism
are the majority. The quantitative evaluation result shows that cultural food significance index (CFSI) of
Chaenomeles cathayensis Schneid., Chaenomeles speciosa ( Sweet) Nakai, Armeniaca mume var. cernua
(Franch.) Yii et Lu, Armeniaca mume var. mume Sieb., Megacarpaea delavayi var. delavayi Franch.
Phyllanthus emblica Linn., and Myrica nana Cheval. are relatively high, indicating their high local
utilization value. The comprehensive analysis result shows that there are diversities in species, edible
part, edible category, edible method, and function of traditional edible sour plants of Bai nationality in
Dali area, and traditional utilization knowledge are rich. In addition, the reasons for Bai nationality in
Dali area preferring sour plants and their products are analyzed from the perspectives of natural
environment , humanistic environment, and food therapy functions, and recommendations are proposed to
promote the exploration and utilization of special plant resources of Bai nationality in Dali area.

Key words: Dali; Bai nationality; sour plant; ethnobotany; cultural food significance index ( CFSI)
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Table 1 Catalog table of traditional edible sour plants of Bai nationality in Dali area

FhD 24 *f&_FH%Mﬁ” ﬁfﬁ%w}) ﬁ_ﬁﬁjﬁiﬁ s AR A
Species") Vernacular hdll;l)e Edible 3 Edible » Function® No. of
name part category” method voucher
K 5Pl Begoniaceae
KIRFKIFEE Begonia taliensis Suailcux TL,TS C RE,CD — 16YNTO038
+54EF} Brassicaceae
LI #73% Eutrema yunnanense var. yunnanense ~Gvlseixcet AP C So — 0352
E 3R Megacarpaea delavayi var. delavayi — Gafgaofcet WP V,C,FT WB, So Ap,PD,CH 17YNT184
AT FF} Elaeagnaceae
H4F Elaeagnus umbellata Merxu Fr Fru RE — 16 YNTO042
K% #} Euphorbiaceae
A HF Phyllanthus emblica Gatlanf Fr,St Fru,FT RE,Sm, So, TST, TDy 17YNT238
PH,SW
Z Bl Moraceae
B KAA Ficus orthoneura* Berpsuailbapdai Sp Sn RE,CD — 17YNT093
Rl Myricaceae
=W Myrica nana Loutwerl Fr Fru,Sn,C, RE,So,SW, ESH,Ap,Ba, 16YNT003
Be,FT WB DI,RRSS
FEH FERL Oxalidaceae
FEACHEI B Oxalis pes-caprae Suailbapcux Fr, AP FT WB TDy,CTI 17YNT187
Rl Polygonaceae
GFEE Fagopyrum dibotrys* Gaoflaofyeif TS V,C CD PD,TDy 16YNTO10
TR Rumex hastatus* Aljuljul TL v,C CD — 16YNTO043
ARl Rosaceae
KAFHEF Armeniaca mume var. cernua Bifjieit Fr Sn,C,Be, RE,WB,So, Ap,ESH,ER, 16YNT224
FT PH,SW,Sw CH,TDy,RRSS
1 Armeniaca mume var. mume Jieit Fr Sn,C,Be, RE,WB,So, Ap,ESH,ER, 16YNTO025
FT PH,SW,Sw CH, TDy,RRSS
B AJK Chaenomeles cathayensis Berpmexguerf  YF,Fr Sn,C,FT, RE,CD,WB, Ap,RR,TD, 17YNT232
Be So,PH,SW SMPBC
4% iz KK Chaenomeles speciosa Mexguerf YF, Fr Sn,C,FT,  RE,CD,WB,  Ap,RR,TD, 17YNT233
Be So,PH,SW SMPBC
=B LUAE Crataegus scabrifolia Xiofguitzi Fr Fru,C,Sn, RE,WB,PH PD, Ap 17YNT231
FT,Be
LK Docynia delavayi Daofyeif Fr Sn So PD,EF,RR,RF 17YNT212
LT Malus asiatica Naitjif Fr Fru RE — 17YNT236
VG IR 3 MalusXmicromalus Haittal Fr Fru RE,WB,PH — 17YNT235
2% Prunus salicina var. salicina Litzix Fr Fru,Sn RE,So — 17YNT234
VAL Pyrus pyrifolia Xullil Fr Fru RE, So PD,Ap 17YNT237
22 4¥ Rosa roxburghii Qitqix Fr Fru RE,SW PD 16 YNT040
H L Rosa sericea Goutsailmiouz Fr Sn RE — 16HLJO38

D . BEAFEH No longer eaten.

DTL; WM Tender leaf; TS: W{ZE Tender stem; AP: i[53 Above-ground part; WP 4x#k Whole plant; Fr: J52 Fruit; St: 2£ Stem; Sp. G
Stipule; YF: %15 Young fruit.

3>C; IS Condiment; V; e Vegetable; FT. BT Food therapy; Fru: KR Fruit; Sn; EE Snack ; Be: lve:" Beverage.

4 RE. 4 Raw eating; CD . EEE Cold dishes; So; fitg il Sousing; WB: 7K Water boiling; Sm: 7% Steaming; PH: | Processing with honey; SW
i Soaking with wine; Sw: il Stewing.

5 Ap: T8 Appetizing; PD: I Promoting digestion; CH: 75 # Clearing heat; TST; JGMEMEJH Treating sore throat; TDy: JGHIFE Treating dysentery;
ESH. fi#2 Expelling summer heat; Ba: Pyl Bactericidal ; DI NER Diminishing inflammation; RRSS. PEEAN R IA)S Removing red swelling and
suppuration; CTI; JGERFTHiS Curing traumatic injury; ER: YR80 4L Expelling roundworm; RR: X8 Removing rheumatism; SMPBC; #7221 IfiL
Stretching meridian and promoting blood circulation; TD; BkEHZ Treating dizziness; EF. TH I 55 Eliminating fatigue; RF; & Ripening
fruit. —. JCEARZGETNBE Without definite food-medicinal role.
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Table 2 Comparison on cultural food significance index (CFSI) of traditional edible sour plants of Bai nationality in Dali area’

Zr;ffies FOQI Al FUI PUI MFFIT TSAI FMRI CFSI Rfﬁfng
KRG HE Begonia taliensis 2 1. 00 0.50 0.75 2.25 7.50 1.00 0.13 22
W #73% Eutrema yunnanense var. yunnanense 10 1.50 2.00 3.00 1. 00 9. 00 3.00 24.30 14
2% Megacarpaea delavayi var. delavayi 34 2.50 3.00 4.00 1. 00 9.00 5.00 459. 00 5
4 Elaeagnus umbellata 19 1. 00 2.00 1.50 0.50 7.50 2.50 5.34 19
A HF Phyllanthus emblica 25 2.50 3.00 2.50 3.00 7.50 4.00 421. 88 6
H k¥ Ficus orthoneura 19 2.50 1. 00 1. 00 2.00 7.50 1. 00 7.13 18
= i Myrica nana 25 2.00 4.00 1.50 3.25 7.50 5.00 365. 63 7
AEHES BE Oxalis pes-caprae 5 3.00 1.00 4.50 1.00 6.50 4.00 17.55 15
&FF Fagopyrum dibotrys 23 3.00 1.00 1. 00 2.50 6.50 1.00 11.21 17
B FRME Rumex hastatus 22 3.00 1. 00 1.50 2.50 6. 50 1.00 16. 09 16
KAEHE Armeniaca mume var. cernua 39 3.50 5.00 1.50 4.50 7.50 5.00 1727.58 3
#§ Armeniaca mume var. mume 39 3.50 5.00 1. 50 4.50 7.50 5.00 1727.58 3
EMAKIK Chaenomeles cathayensis 35 4.00 5. 00 1.50 4.50 7.50 5. 00 1771.88 1
AR Chaenomeles speciosa 35 4.00 5.00 1.50 4.50 7.50 5.00  1771.88 1
A LA Crataegus scabrifolia 21 1.50 3.00 1.50 1. 50 6.50 5.00 69. 10 10
ZFIEHK Docynia delavayi 20 1.50 2.00 1.50 2.50 6.50 4.00 58.50 11
LT Malus asiatica 19 3.00 2.00 1.50 0. 50 6.50 2.50 94.48 9
VOIS 5 Malusxmicromalus 19 3.00 2.00 1.50 1.50 6.50 2.50 41.68 13
Z% Prunus salicina var. salicina 21 4.00 3.00 1.50 1.50 7.50 2.50 106. 31 8
YHL Pyrus pyrifolia 13 3.00 2.00 1.50 0.50 6.50 1.00 3.80 20
W22 4% Rosa roxburghii 21 3.00 3.00 1.50 0. 50 7.50 4.00 42.53 12
YK Rosa sericea 12 1.00 1.00 1.50 0. 50 7.50 1.00 0. 68 21

DFQL: 51HRIEHL Frequency of quotation index; AL H WAEFE %L Availability index; FUL; FIHSFRIEEL Frequency of utilization index; PUI; #l]
JHFRALFESL Parts used index; MFFI, ZUJ8E & & A FH 35 4L Multifunctional food use index; TSAI: BT 5% Taste score appreciation index;

FMRI: Z5ESNEEFE 4L Food-medicinal role index.
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