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Review

Abstract

Background: Plants have been used for centuries in almost all cultures worldwide as traditional medicines to cure many
chronic infections, including viral diseases. In recent decades, scientists have been attempting to scientifically validate the
health-improving potential of functional and nutraceutical foods. At the same time, lockdowns due to SARS-CoV-2 had a
profound influence on urban foraging behavior. On the other hand, 21 century plant blindness has been well documented.
Our hypothesis however was that this is not the case, and that plant blindness, especially in more urban environments, is
not a new phenomenon at all. During the curatorial work it became evident that the first director of the collection, CC Gmelin
also focused on ethnobotanical topics to improve livelihoods and increase government revenue, publishing a foraging
volume in 1817 to remedy the effects of the Napoleonic Wars and the "Summer without harvest" caused by the 1815
Tambora eruption. The pure fact that such a volume was of interest in 1817 seems to proof our hypothesis that plant
blindness is by no means a recent phenomenon. Thus, we decided to have a closer look at the volume and to compare the
indications given with more recent uses of the respective species.
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Methods: For this review we used a manual transcript made from using a digital facsimile edition from the British Library.
For most recent uses of species we consulted the broader global literature, especially the recent series "Ethnobotany of
Mountain Regions". To elucidate if Gmelin indeed referenced the species he promoted, correctly identified the material, and
to review the current availability of the species, we reviewed the complete currently accessible spermatophyte, lycophyte
and pteridophyte plant collection in KR (about 250000 specimens), and used this resource to elaborate a first preliminary
checklist of the Flora of Karlsruhe including vouchered material from 1785 - 2025.

Results: Gmelin's 18 century foraging handbook contains 169 species (144 plants, 23 fungi, 2 lichens) belonging to 122 genera
(104 plants, 16 fungi, 2 lichens), in 54 families (38 plants, 14 fungi, 2 lichen). Of these 143 are recommended for food, 88 for
fodder, and 14 for utensils. All the species had contemporary uses, mostly in Eastern Europe, while only very few have
contemporary uses in the original region. The Flora of Karlsruhe has been vouchered since 1785, but despite decades of
discussion no preliminary checklist had been published. We take this opportunity of review of Gmelin's "Nothilfe" book to
present a first preliminary, voucher based, Checklist of the Flora of Karlsruhe 1785-2025 including almost 2600 species.

Discussion: The publication of Gmelin is certainly interesting, because it underlines first, that plant blindness is by no means
a problem of the 21. century. Apparently over 200 years ago citizens had similar issues. It is however not entirely clear why
Gmelin wrote this volume. Certainly, Carl Christian Gmelin was not only Director of the Natural History Museum and the
Botanical Gardens in Karlsruhe, but also Privy Councilor of the Grand Duchy of Baden and published his guide at a time when
the still young Grand Duchy of Baden was struggling with particularly serious social, economic, ecological, and political
conflicts. What is striking though is that all species that Gmelin mentioned in his 1817 volume are still used in the wider
European and Mediterranean region.

Conclusion: Our review indicates that "plant blindness" is by no means a phenomenon of the 21. century. Already over 200
years ago, a guidebook was necessary to allow "ordinary" citizens, not only in urban, but also rural areas, the identification
of wild plants as food and forage, to remedy years of bad harvests. Herbarium collections are essential to allow for a detailed
revision of such publications, and have the potential to elucidate both genetic, as well as metabolic changes in species, e.g.
important for food and medicine. The foraging and self-medication craze during and after SARS-CoV-2 underlines the dire
need for better taxonomic assessment of plants used by the wider public. Our presented Checklist of the Flora of Karlsruhe
1785-2025 will serve as baseline for future analyses of this urban flora.

Keywords: CC Gmelin, foraging, historic plant use, Baden, plant blindness

Background

The relatively recent outbreak of SARS-CoV-2 led to a great need to propose effective preventive therapeutic measures that
might alleviate the risk of infection until a vaccine or other antiviral agents could be designed (Fan et al. 2020). Plants have
been used for centuries in almost all cultures worldwide as traditional medicines to cure many chronic infections, including
viral diseases. In recent decades, scientists have been attempting to scientifically validate the health-improving potential of
functional and nutraceutical foods. At the same time, lockdowns due to SARS-CoV-2 had a profound influence on urban
foraging behavior (Clouse 2022). Additionally, today, we are increasingly confronted with the consequences of climate
change in the global food sector, as well as the influence of bellicose developments on global prices. Crop failures, famines,
and high food prices dominate the news. On the other hand, 21 century plant blindness has been well documented (Achurra
2022). A wide variety of "Foraging manuals" have been published in recent years, indicating that the wider public is unable
to collect useful plant species without guidelines, insinuating that plant knowledge is indeed rudimentary in a wide part of
the population. The regular hypothesis is thus that plant blindness is a relatively new phenomenon, i.e., that older
generations held "vast traditional knowledge" and applied it in their daily life. Our hypothesis however was that this is not
the case, and that plant blindness, especially in more urban environments, is not a new phenomenon at all.

The city of Karlsruhe turned out to be an excellent location for testing this hypothesis. The vascular plant collection at the
Herbarium Karlsruhe (officially KR) contains collections from all over the world, including thousands of specimens from C.C.
Gmelin, the first director of the collections, from the years 1779-1835, although since the post-war period a focus of the
collections has been southwest Germany. While the herbarium has always served as a collection of evidence for the region,
the collections are much more extensive and reflect the global commitment of the museum. The vascular plant herbarium
currently contains around 300000 specimens. After decades of negligence, the herbarium was moved to a new location in
2022. Since then, the most important task was the protection of the existing material to preserve it for the future, as well as
databasing the collection.
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During the curatorial work it became evident that the first director of the collection, CC Gmelin, not only published the first
flora of the wider region, in a very modern way crossing boundaries and combining Badenia and Alsace in the effort (Flora
Badensis Alsatica, Gmelin 1805; 1806; 1808, 1826), but also focused on ethnobotanical topics to improve livelihoods and
increase government revenue (Gmelin 1809). Surprisingly, Gmelin also became the first "modern" ethnobotanist and
ethnozoologist in Germany by publishing a foraging volume in 1817 to remedy the effects of the Napoleonic Wars and the
"Summer without harvest" caused by the 1815 Tambora eruption. The pure fact that such a volume was of interest in 1817
seems to proof our hypothesis that plant blindness is by no means a recent phenomenon. Thus, we decided to have a closer
look at the volume and to compare the indications given with more recent uses of the respective species.

Dr. Carl Christian Gmelin (1762—-1837) was a physician, botanist, director of the Botanical Gardens in Karlsruhe, and founder
and director of the Karlsruhe Natural History Museum. He was also involved in government work for the Grand Duchy of
Baden—today, one would say he was something like a "Minister of Agriculture." His book "Nothlfe bei Misswachs" (Fig. 1,.)
was published in February 1817 (presumably in a hurry) to help his fellow countrymen escape the severe food shortages that
had developed in southwest Germany because of the Napoleonic Wars and several years of bad weather. The advice Gmelin
offers is worth considering and evaluating from today's perspective. An original of the volume can be seen at the Baden State
Library in Karlsruhe (call number: 44A875). For this review we used a manual transcript made from using a digital facsimile
edition from the British Library (www.bl.uk; system number: 017458393).
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Figure 1. "Nothdilfe bei Misswachs" cover (Photo SMNK).
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From Gmelin’s own foreword:

"I hope that these suggestions will be of use, especially to those who, due to flooding in the Rhine and other regions, must
now forgo many commonly cultivated foods for themselves and their domestic animals, as well as to the inhabitants of the
mountains and valleys, where so much grain, pulses, and the otherwise plentiful potatoes cannot ripen or be harvested in
several regions due to often too early snow and frost.

This primarily concerns wild, indigenous plants that, in bad years, can to some extent compensate for the shortage of grain
and other meadow, field, and garden plants, and thus beneficially protect us and our domestic animals against shortages,
hunger, and disease.

The Baden and neighboring lands, otherwise so rich in wine, fruit, grain, olives, field and garden crops, so excellently situated,
which, unassailed in their prosperity, endured so many years of war and fed their industrious inhabitants and the passing
foreign armies from inexhaustible supplies, have been plunged into great hardship in most regions by the last two campaigns
in 1814 and 1815, and by the wet weather in 1816, particularly by the failure of viticulture.

And yet, there are still untapped resources available to alleviate this hardship. It would be desirable, for example, that the
numerous and excellently situated vineyards, in years truly lacking in wine, could also be used for grain, potatoes, pulses, oil
plants, and garden vegetables, whereby any food shortage in these regions could certainly be prevented and remedied
forever.

To avoid errors and mistakes, all the plants listed here are named according to the generally known and accepted plant
system of Equestrian Linnaeus, and at the same time, the various names by which they are known here and there to our
rural and mountain dwellers are added to each plant.

For those who wish to know more about the history and description of each individual plant mentioned here, its birthplace
and various locations, flowering and seed-bearing times, properties, uses and applications in the various branches and needs
of life, and secondary relationships and variations, | refer, for the sake of brevity, primarily to my Flora Badensis Alsatica et
confinium regionum, Volumes |, Il, and Ill, to which the IV and final volume will soon follow.

Since | have frequently travelled through the landscapes on the Rhine, the Main, the Moselle, the Neckar and the Danube, in
Baden, Wiirttemberg, Hesse, Franconia, Bavaria, Lake Constance, Switzerland, Alsace and Lorraine, over a period of 40 years,
in all directions I have had the opportunity to discover many things that may have remained unknown to many until now.
Much has indeed been done in terms of land cultivation in these regions — but much can still be achieved in the future,
especially in the low-lying river areas that are frequently subject to flooding, in the dry, sterile sandy areas, and in the middle
and higher, rougher mountain and valley regions, where there is still a lack of cultivated, suitable forage plants. Therefore, |
sought to draw as much attention as possible to their cultivation and use.

Since the farmer's food and wealth depend primarily on the maintenance and increase of livestock, | also sought to draw
attention to food for animals in years of hardship.

Some may notice that | also recommended fungi. However, I hope this was done with the necessary care and selection, and
in the conviction that they are among the most nourishing, productive, healthy, and tasty foods, as long as they are
collected, used, and properly prepared at the right time. | also believe that through the descriptions and references to good,
true-to-life illustrations of them, | have prevented many mistakes. The earth sponges appear in incredible numbers in wet
years and remain there for weeks, rejuvenated with each day. Never have | seen them more beautiful, more perfect, more
diverse, and more abundant than in the late year of 1816. They seem to stand, as it were, in the middle between the animal
and plant kingdoms, and a time may come when many of them, which are still unknown to us as foodstuffs and as important
medicinal remedies, will be included in the list of them.

Important and unmistakable evidence that many earth sponges, and presumably most of them, are among the most
excellent foodstuffs comes from less cultured peoples, wild animals, our domestic animals, and among these, oxen, cows,
and especially pigs. Therefore, in times of scarcity of other foodstuffs, they must also be considered a rich, nutritious fodder
for game, cattle, and pigs.
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For entirely natural reasons, a bad year rarely lasts for a single year; rather, its consequences often extend into the second or
third year. The previous so-called bad year was caused by very wet weather and early cold, which delayed the growth and
ripening of several fruits, especially grapes, and delayed the harvest.

Moreover, the grain, rye (Secale cereale), could not be properly fertilized during the short period of its tender flowering due
to the unfavorable, wet weather — no wonder, then, that the grain obtained in the previous harvest had to be very light and
imperfect. A portion of it was sown again in the extremely unfavorable late season —and what could the unprejudiced person
expect from such a sowing, even in the most favorable weather? — Probably nothing other than what can be expected from
the sowing of any other imperfect seed.

Very early on, it became clear that the winter sowing of grain or rye was very poor — and later it would become apparent that
most grain fields in which grain had been sown would have to be planted with a different type of grain in the spring. From
this, it follows sufficiently that, to prevent the disastrous consequences of a bad year in future years, as far as it lies within
our limited power and our understanding, we should sow good, perfect, and always the recognized best seeds. If these are
not available in the countries where they are to be sown and for which they are intended, we should not delay in purchasing
them abroad at the right time and in the appropriate quantity and handing them over to the landowners for sowing. Only in
this way can the disastrous consequences of a bad year be most naturally prevented.

What I say here about grain and rye also applies especially to barley, oats, pulses, and other useful plants whose flowers were
not properly fertilized or whose seeds could not reach the appropriate perfection and maturity.

| hope that what I have just said, which comes from nature and experience, will find the necessary acceptance among all
governments and wealthy landowners. May they not lose sight of the eternally true principle: After a very wet harvest or a
bad year, one must sow with the best and most perfect seed, not in a makeshift manner, but in double the quantity.

May this little book live up to its title and be welcomed by the regions for which it is especially written. If, through the
implementation of my suggestions, the general distress was, if not entirely alleviated, at least beneficially alleviated, | would
find in that my greatest reward.

Carlsruhe, February 10, 1817, Carl Christian Gmelin, Dr."

Materials and Methods

As indicated above, for this review we used a manual transcript made from using a digital facsimile edition from the British
Library (www.bl.uk; system number: 017458393) and translated it to English. For most recent uses of species we consulted
the broader global literature, especially the recent series "Ethnobotany of Mountain Regions" (Springer, Cham).

To elucidate if Gmelin indeed referenced the species he promoted, correctly identified the material, and to review the
current availability of the species, we reviewed the complete currently accessible spermatophyte, lycophyte and
pteridophyte plant collection in the Herbarium of the State Museum of Natural History Karlsruhe (KR, about 250000
specimens revised). The KR numbers given in the results refer to Gmelin's specimens held in the collection, and some
specimens are used to illustrate the Gmelin specimens in KR. However, a missing KR number does not necessarily mean that
there is no Gmelin voucher available, given that about 25000 mounted specimens are still currently neither databased nor
numbered. In addition, not all specimens have so far been scanned. Nomenclature and synonymy follow World Flora Online
(www.worldflora.org). The original text of Gmelin's work is given after the detailed data for each species.

In addition, we decided to use this resource to elaborate a first Checklist of the Flora of Karlsruhe 1785-2025, given that
such a checklist, although discussed for decades, was still not available. For the revision of the checklist, we considered
historic literature (Bonnet 1887; D&l 1843; 1857; 1859; 1863; Hruby 1950; Jauch 1938; Kneucker 1886; 1887; 1888; 1891;
1895; Oberdorfer 1934; Seubert 1885; Seubert & Klein 1891). However, historic data were only considered if a voucher
specimen was available in KR. For this purpose, the KR database (about 100000 specimens) and the KR label scan collection
(about 150000 labels not yet included in the database) were considered. In addition, over 1000 collection records from 2025
were included. We considered the area of the city of Karlsruhe, as well as some outlying areas like Leopoldshafen,
Weingarten, Stutensee, Ettlingen and Rheinstetten. As above, Nomenclature and synonymy follow World Flora Online
(www.worldflora.org). We included taxa of unresolved status (e.g. in Ranunculus auricomus agg., Taraxacum so., Rubus sp.
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subspecies and hybrids as long as they are currently accepted in WFO. The taxonomy was updated (e.g. Sorbus aria (L.)
Crantz = Aria edulis (Willd.) M. Roem.; Solanum decipiens Opitz = Solanum nigrum L.).

Results

Gmelin mentioned overall 169 species (144 plants, 23 fungi, 2 lichens), belonging to 122 genera (104 plants, 16 fungi, 2
lichens), of 54 families (38 plants, 14 fungi, 2 lichen) in his volume. Of these the majority were multipurpose species, with
243 being promoted as famine foods, 84 as fodder, and 14 as useful for utensils (mostly carpentry and turnery, but some
references are made to dyes and charcoal). This indicates that the main purpose of the volume was indeed to improve the
food situation in 18 century Baden, which included recommendations for better livestock forage, which in turn would
improve food availability.

Gmelin’s plants - modern taxonomy, descriptions and uses

Acer platanoides L.

Synonyms: Acer dieckii (Pax) Pax; Acer dieckii f. integrilobum Schwer.; Acer dieckii f. monstrosum Schwer.; Acer fallax Pax;
Acer laciniatum (Aiton) Borkh. ex Tratt.; Acer lactescens Pers.; Acer laetum var. cordifolium R.Uechtr. & Sint.; Acer lobelii var.
dieckii Pax; Acer lobergii Dippel; Acer palmatifidum Tausch ex Steud.; Acer platanifolium Stokes; Acer platanoides f.
acuminatum Schwer.; Acer platanoides f. adspersum Schwer.; Acer platanoides f. albescens Dippel ex Schwer.; Acer
platanoides f. albodentatum Schwer.; Acer platanoides f. albovariegatum (G.Nicholson) Schwer.; Acer platanoides f. argutum
Schwer.; Acer platanoides f. aureomarginatum Pax; Acer platanoides f. bicolor Schwer.; Acer platanoides f. buntzleri (Wittm.)
Schwer.; Acer platanoides f. coloratum Pax; Acer platanoides f. columnare Schwer.; Acer platanoides f. commune Pax; Acer
platanoides f. cucullatum (G.Nicholson) Pax; Acer platanoides f. cucullatum (G.Nicholson) Schwer.; Acer platanoides f.
cuneatum Pax; Acer platanoides f. dilaceratum Schwer.; Acer platanoides f. dissectum J.Jacq. ex Schwer.; Acer platanoides f.
drummondii (Drummond ex Schwer.) Geerinck; Acer platanoides f. erectum A.D.Slavin; Acer platanoides f. globosum
(G.Nicholson) Schwer.; Acer platanoides f. incumbens (Pax) Schwer.; Acer platanoides f. irregulare Schwer.; Acer platanoides
f. laciniatum (Aiton) Schwer.; Acer platanoides f. laetum Schwer.; Acer platanoides f. latifolium Schwer.; Acer platanoides f.
lorbergii Schwer.; Acer platanoides f. meyeringii Geerinck; Acer platanoides f. nanum (G.Nicholson) Schwer.; Acer platanoides
f. pictum Schwer.; Acer platanoides f. platanoides; Acer platanoides f. plicatum Schwer.; Acer platanoides f. productum Pax;
Acer platanoides f. pseudotruncatum Pax; Acer platanoides f. puckleri Schwer.; Acer platanoides f. pygmaeum Schwer.; Acer
platanoides f. reitenbachii (G.Nicholson) Schwer.; Acer platanoides f. roseobullatum Schwer.; Acer platanoides f. rubrum
(Herder) Pax; Acer platanoides f. rufescens Schwer.; Acer platanoides f. schwedleri (K.Koch) Schwer.; Acer platanoides f.
undulatum (Dippel) Schwer.; Acer platanoides f. variegatum (Loudon) Dippel; Acer platanoides var. albovariegatum
G.Nicholson; Acer platanoides var. aureovariegatum Loudon; Acer platanoides var. bullatum Schwer.; Acer platanoides var.
buntzleri Wittm.; Acer platanoides var. coloratum (Pax) Schwer.; Acer platanoides var. columnare Carriére; Acer platanoides
var. crispum Spach; Acer platanoides var. cucullatum G.Nicholson; Acer platanoides var. decussatum G.Nicholson; Acer
platanoides var. drummondii J.Drumm. ex Schwer.; Acer platanoides var. globosum G.Nicholson; Acer platanoides var.
hederifolium Schwer.; Acer platanoides var. heterophyllum Schwer.; Acer platanoides var. heterophyllum-variegatum
G.Nicholson; Acer platanoides var. incumbens Pax; Acer platanoides var. laciniatum Aiton; Acer platanoides var. lactescens
G.Nicholson; Acer platanoides var. lobatum Aiton; Acer platanoides var. macrocarpum Spach; Acer platanoides var. minimum
Schwer.; Acer platanoides var. nanum G.Nicholson; Acer platanoides var. palmatifidum Tausch; Acer platanoides var.
palmatum G.Nicholson; Acer platanoides var. palmipartitum Spach; Acer platanoides var. pubescens Hayne ex Loudon; Acer
platanoides var. purpureum G.Nicholson; Acer platanoides var. reitenbachii G.Nicholson; Acer platanoides var. rubrum
Herder; Acer platanoides var. schwedleri K.Koch; Acer platanoides var. stollii Schwer.; Acer platanoides var. undulatum
Dippel; Acer platanoides var. variegatum Loudon; Acer reitenbachii Dippel; Acer rotundum Dulac; Acer schwedleri K.Koch;
Acer vitifolium Opiz ex Tausch.; Euacer acutifolium Opiz; Euacer platanoides Opiz

Original name (Gmelin 1817): Acer Platanoides. Linn. Sp. pl. - Gmel. Flor. Bad. lll. p. 791. 792.

German names and French names (Gmelin 1817): Bergahorn, Platanblatteriger Ahorn, Spitzblatteriger Ahorn, Spitzahorn,
GroRer Milchahorn, Deutscher Zuckerahorn, Masholder Ahorn, Leune, Lehne, Lienbaum; Erable Platan, Erable des
montaignes

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 193306
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Acer platanoides L.
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Figure 2. Acer platanoides L. - KR1993306

Botany and Ecology: Trees that are up to 20 meters high, sometimes up to 30 meters, with dense broad crown and dark
brownish-gray to nearly black bark, longitudinally splitting when adult. Leaves are 5-12(18) cm long, 8-13(22) cm wide, dark
green above, slightly paler and shiny beneath, smooth or hairy along nerves beneath and bearded at angle. The flowers are
large, greenish-yellow. They open before the leaves do. The sepals are obovate, obtuse. The petals are slightly narrower than
and nearly as long as the sepals. Samaras are up to 4 cm long with wings diverging at an obtuse angle or spreading. Flowering
in the month of May. Fruiting in the month of September. Tree in broadleaved and commonly mixed forests, rarely in large
numbers, up to the subalpine belt in the Caucasian Mountains. Grows as sole individuals or small groups in beech, hornbeam,
chestnut, oak and other deciduous and sometimes dark coniferous forests from lower to upper montane zone (Shishkin &
Boborov, 1949).

Contemporary uses: Twigs blessed on Pentecost and applied to wounds. Leaves used in infusion as astringent, for diarrhea.
Sap used against freckles, to prevent eye disease, tuberculosis and lack of appetite. Acer platanoides is also used for diseases
of the liver, kidneys and gastrointestinal tract: A water infusion and decoction of young leaves is used in jaundice, urolithiasis
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as well as diuretic, antiemetic and for tonic means. Pulverized and crushed fresh leaves are applied to purulent wounds and
ulcers. The fruits have an antipyretic effect. A water infusion and decoction of young leaves, bark and fruits is applied for
scurvy. A decoction and extract of the bark of Acer pseudoplatanus is used as astringent, the juice as a diuretic. A decoction
and extract of the bark is used for scurvy. The flowers of Acer sp. are used for tea. All species are nectariferous and
polliniferous plants. The trees have dark green crown and shining leaves. The plants are especially beautiful in spring during
the period of flowering and in autumn when the leaves turn yellow red. Light-demanding and frost-resistant tree species that
need good soil. Grow well in the fresh, deep and fertile soils. Good for urban greenery and creation of parks and garden
complexes. Georgia: Construction timber, firewood, snowshoes, tools. Wood used for household utensils. Lek’is khe (A. plat-
anoides) was the major tree species used to make local variety carts called “seli” in Adjara, where elm wood was also used
for the same purpose but the latter mainly for wheel parts and “kopo”, major bars connecting the arms of a cartload frame.
Has power to prevent evil or bad luck. Wood used for household utensils. Lek’is khe (A. platanoides) was the major tree species
used to make local variety carts called “seli” in Adjara, where elm wood was also used for the same purpose but the latter
mainly for wheel parts and “kopo”, major bars connecting the arms of a cartload frame. In Racha maple along with linden
was used to make cart whole wheels. Maple wood was used to make cover handles of “k’odi”, a wooden vessel made of
spruce timber and used to measure, store and transport food products such as diary (the major purpose), cereals, etc. A.
platanoides was the major tree species used to make local variety carts called “seli” in Adjara, where elm wood was also used
for the same purpose but the latter mainly for wheel parts and “kopo”, major bars connecting the arms of a cartload frame.
Lek’is khe was considered a good material for “per-so”, a quarter portion of a cartwheel by Adjarian artisans. Lek’is khe along
with hornbeam, hop hornbeam, and beech was used to make runners as well as other parts of various types of sledges used
in different parts of Adjara. According from ethnographic data from Imereti, lek’is khe was also used to make harnesses of a
special low type of cart called “tushi” and used for transportation of “kvevri”, a big clay vessel used in vine production. In
Racha maple along with linden was used to make cart whole wheels. As reported by the same author, in recent centuries in
Adjara one “k’odi” corresponded to one “puti”, an old unit of weight, which is about 16 kg. It is a very decorative and good
honey plant. The wood is used for carpentry work for making plywood. A yellow dye is obtained from the leaves to coloring
woolen cloth. Generally used for utensils and tools. Firewood, snowshoes. Armenia: wood for construction. Used for dyeing:
A dye solution is prepared from bark and leaves to obtain yellow, green and beige colors. The wood is white, firm and hard.
It is used for diversified mill works and as construction material, as well as for joinery and turning operations, and is used in
furniture and vehicle-production for manu-facture of musical instruments, shovels, and axes. (Bussmann et al. 2025a;
Paniagua-Zambrana et al. 2025a; Wang & Bussmann 2020).

Uses 1817 (Gmelin 1817): Its properties and uses are like the previous one. The dried leaves provide good winter fodder for
cattle and sheep. The young, tender leaves can be eaten as a salad. This tree should be planted and propagated in the valleys
of mountain regions, where it thrives in clay soil mixed with sand, which would greatly benefit the important field of
beekeeping. Several North American maple species are known, including Acer dasycarpon. Ehrh. and Acer rubrum. Linn.
thrive in the Rhine, Neckar, and Main regions, are fast-growing, and should be planted there on a larger scale.

Description and Ecology (Gmelin 1817): This tree differs from the previous one (Acer Pseudo-Platanus) in that it has larger,
smootbh, five-lobed leaves on both sides, the lobes of which are serrated and pointed. The larger, yellowish-green flowers
stand upright in umbels. The seeds have outward-curved wings. It grows here and there in wooded mountain regions and is
often planted in pleasure gardens. It blooms in April and May. Its seeds ripen in August and September.

Original German text Gmelin (Gmelin 1817): Dieser Baum unterscheidet sich von dem vorhergehenden, durch groRere auf
beiden Seiten glatte, fiinflappige Blatter, deren Lappen buchtig gezahnt und zugespitzt sind. Die groRern gelblich-griinen
Bluthen stehen aufrecht in Doldentrauben. Die Samen haben auswarts gekriimmte Flligel. Wachst hie und da in waldigen
Gebirgsgegenden, und ist haufig in den Lustanlagen angepflanzt. Blihet im April und May. Reifet seine Samen im August,
September. Er kommt in Betracht seiner Eigenschaften und Benutzung mit dem vorigen Uberein. Die Blatter geben
getrocknet eine gute Winterfltterung fir Rindvieh und Schaafe. Die jungen zarten Blatter kdnnen als Salat verspeist werden.
Dieser Baum, sollte in den Thalern der Gebirgsgegenden, wo er in einem mit Sand gemischten Thonboden trefflich gedeyet,
bestens angepflanzt und vermehrt werden, wodurch vorziiglich die so wichtige Bienenzucht gar sehr gewinnen wiirde.
Mehrere nordamerikanische Ahornarten als Acer dasycarpon. Ehrh. und Acer rubrum. Linn. kommen in den Rhein-, Neckar-
und Maingegenden trefflich fort, sind von schnellem Wuchse, und sollten daselbst mehr im GroRen angepflanzt werden.
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Acer pseudoplatanus L.

Synonyms: Acer abchasicum Rupr.; Acer atropurpureum Dippel; Acer bohemicum C.Pres| ex Opiz.; Acer dittrichii Ortm.; Acer
erythrocarpum Dippel; Acer euchlorum Dippel; Acer fieberi Opiz; Acer majus Gray; Acer melliodorum Opiz; Acer montanum
Garsault; Acer opizii Ortmann ex Opiz.; Acer opulifolium Thuill.; Acer procerum Salisb.; Acer pseudoplatanus f. albertsii
Schwer.; Acer pseudoplatanus f. albomarmoratum Pax; Acer pseudoplatanus f. albovariegatum (Hayne ex Loudon) Schwer.;
Acer pseudoplatanus f. annae Schwer.; Acer pseudoplatanus f. argutum Schwer.; Acer pseudoplatanus f. atropurpureum
Schwer.; Acer pseudoplatanus f. aucubifolium Schwer.; Acer pseudoplatanus f. aureovariegatum Schwer.; Acer
pseudoplatanus f. bicolor Schwer.; Acer pseudoplatanus f. brevialatum Schwer.; Acer pseudoplatanus f. complicatum
(H.Mort.) Schwer.; Acer pseudoplatanus f. concavum Schwer.; Acer pseudoplatanus f. costorphinense Schwer.; Acer
pseudoplatanus f. cruciatum Schwer.; Acer pseudoplatanus f. cupreum Schwer.; Acer pseudoplatanus f. discolor Schwer.;
Acer pseudoplatanus f. dittrichii (Ortm.) Schwer.; Acer pseudoplatanus f. erythrocarpum (Carriere) Schwer.; Acer
pseudoplatanus f. euchlorum Spath ex Schwer.; Acer pseudoplatanus f. flavescens Schwer.; Acer pseudoplatanus f.
grandicorne Borbas; Acer pseudoplatanus f. handjeryi (Spath ex Rehder) Geerinck; Acer pseudoplatanus f. handjeryi Schwer.;
Acer pseudoplatanus f. insigne Schwer.; Acer pseudoplatanus f. laetum Schwer.; Acer pseudoplatanus f. latialatum (Pax) Pax;
Acer pseudoplatanus f. leopoldii Schwer.; Acer pseudoplatanus f. luteovirescens Schwer.; Acer pseudoplatanus f. lutescens
Pax; Acer pseudoplatanus f. metallicum Schwer.; Acer pseudoplatanus f. neglectum Schwer.; Acer pseudoplatanus f.
nervosum Schwer.; Acer pseudoplatanus f. nizetii Schwer.; Acer pseudoplatanus f. opizii (Ortmann ex Opiz.) Schwer.; Acer
pseudoplatanus f. palmatifidum Schwer.; Acer pseudoplatanus f. pseudonizetii Schwer.; Acer pseudoplatanus f. purpurascens
Pax; Acer pseudoplatanus f. purpureum (Loudon) Rehder; Acer pseudoplatanus f. quadricolor Schwer.; Acer pseudoplatanus
f. rubromaculatum Pax; Acer pseudoplatanus f. sanguineum Schwer.; Acer pseudoplatanus f. serotinum Schwer.; Acer
pseudoplatanus f. serratum Schwer.; Acer pseudoplatanus f. siculum (Guss.) Borbas; Acer pseudoplatanus f. spaethii Schwer.;
Acer pseudoplatanus f. subparallelum Borbds; Acer pseudoplatanus f. tricolor Schwer.; Acer pseudoplatanus f. trilobatum
Schwer.; Acer pseudoplatanus f. variegatum (Weston) Rehder; Acer pseudoplatanus f. vitifolium (Tausch) Schwer.; Acer
pseudoplatanus f. worleei Rosenthal ex Schwer.; Acer pseudoplatanus subsp. villosum (J.Presl & C.Presl) Parl.; Acer
pseudoplatanus var. acuminatum Tausch; Acer pseudoplatanus var. albovariegatum Hayne ex Loudon; Acer pseudoplatanus
var. anomalum Schwer.; Acer pseudoplatanus var. coloratum Pax; Acer pseudoplatanus var. complicatum H.Mort.; Acer
pseudoplatanus var. crispum Schwer.; Acer pseudoplatanus var. erythrocarpum Carriére; Acer pseudoplatanus var. fieberi
Pax; Acer pseudoplatanus var. flava-variegatum Loudon; Acer pseudoplatanus var. laciniatum Loudon; Acer pseudoplatanus
var. latialatum Pax; Acer pseudoplatanus var. longifolium Loudon; Acer pseudoplatanus var. macrocarpum Spach; Acer
pseudoplatanus var. medium Spach; Acer pseudoplatanus var. microcarpum Spach; Acer pseudoplatanus var. nebrodense
Tineo ex Pax; Acer pseudoplatanus var. purpureum Loudon; Acer pseudoplatanus var. quinquelobum Schwer.; Acer
pseudoplatanus var. siculum Guss.; Acer pseudoplatanus var. subintegrilobum Pax; Acer pseudoplatanus var. subobtusum
DC.; Acer pseudoplatanus var. subtrilobum Schwer; Acer pseudoplatanus var. subtruncatum Pax; Acer pseudoplatanus var.
ternatum Schwer.; Acer pseudoplatanus var. tomentosum Tausch; Acer pseudoplatanus var. triangulare Schwer.; Acer
pseudoplatanus var. vitifolium Tausch; Acer purpureum Dippel; Acer quinquelobum Gilib.; Acer rafinesquianum Dippel; Acer
villosum C.Presl; Acer wondracekii Opiz; Acer worleei Dippel

Original name (Gmelin 1817): Acer Pseudo-Platanus. Linn. Sp. pl. - Gmel. Flor. Badens. lIl. p. 789. 790.

German names and French names (Gmelin 1817): Weisser Bergahorn, GroRRer Ahorn, Falscher Platanus, Eschen-Ahorn,
Spille, Steinahre, Arle, Urle; Grand Erable, Sicomore, Faux Platane

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 192602 (Fig. 3); 192609 (Fig. 4)

Botany and Ecology: Tall tree with rough-looking, coarsely crenate and 5- lobed lvs, the lobes and teeth never sharply
acuminate; fls yellowish-green, numerous in slender drooping panicles 6-15 cm; sep and pet subequal, 4-5 mm; disk
extrastaminal; style deeply cleft; mericarps 3-4 cm, somewhat distended over the seed but not reticulate, the wings diverging
at an angle of 60-90°; 2n=52. Native of Europe and w. Asia, occasionally escaped from cult May.
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Figure 3. Acer pseudoplatanus L. - KR 192602

Contemporary uses: Used for diseases of the liver, kidneys and gastrointestinal tract: A water infusion and decoction of young
leaves is used in jaundice, urolithiasis as well as diuretic, antiemetic and for tonic means. Pulverized and crushed fresh leaves
are applied to purulent wounds and ulcers. The fruits have an antipyretic effect. A water infusion and decoction of young
leaves, bark and fruits is applied for scurvy. The flowers are used for tea. Lek’is khe (A. platanoides) was the major tree species
used to make local variety carts called “seli” in Adjara, where elm wood was also used for the same purpose but the latter
mainly for wheel parts and “kopo”, major bars connecting the arms of a cartload frame. Lek’is khe was considered a good
material for “perso”, a quarter portion of a cartwheel by Adjarian artisans. Lek’is khe along with hornbeam, hop hornbeam,
and beech was used to make runners as well as other parts of various types of sledges used in different parts of Adjara.
According from ethnographic data from Imereti, lek’is khe was also used to make harnesses of a special low type cart called
“tushi” and used for transportation of “kvevri”, a big clay vessel used in vine production. In Racha maple along with linden
was used to make cart whole wheels. Maple wood was used to make cover handles of “k’odi”, a wooden vessel made of
spruce timber and used to measure, store and transport food products such as diary (the major purpose), cereals, etc. Leaves
used in baking bread, sap as beverage and added to soups and buds fermented. Sap as beverage. Fruits dried for tea. Fresh
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leaves put under baking bread; sap boiled into syrup or fermented into kvass. Sap and opening buds fermented, for soup and
in beer. Sap used as food supplement. Armenia: Edible: sometime sap is used as sweet sirup. The flowers of Acer sp. are used
for tea. All species are nectariferous and polliniferous plants. The trees have dark green crown and shining leaves. The plants
are especially beautiful in spring during the period of flowering and in autumn when the leaves turn yellow-red. Light-
demanding and frost-resistant tree species that need good soil. Grow well in the fresh, deep and fertile soils. Good for urban
greenery and creation of parks and garden complexes. Georgia: Construction timber, fire-wood, snowshoes, tools. Georgia:
It is a very decorative and good honey plant. The wood is used for carpentry work. Construction timber, snowshoes.
(Bussmann et al. 2025a; Paniagua-Zambrana et al. 2025a; Wang & Bussmann 2020).

Uses 1817 (Gmelin 1817): The young leaves, fresh and dried, are a good and plentiful fodder for cattle and pigs. The stronger
trees, when drilled about a foot above the ground, yield several measures every 24 hours in spring and late summer, of a
sweet, pleasant-tasting sap that thickens good vinegar and brandy through fermentation and, even before fermentation,
produces a kind of sugar or manna. In Scotland and Ireland, the sap is used to make a pleasant, wine-like, healthy beverage.
In England, this sap is also mixed with malt by brewers instead of water. These trees, which reach a considerable height and
an age of several hundred years, should be well preserved, propagated, and replanted in the highly suitable higher mountain
regions and valleys of the Black Forest and Switzerland. Just 30 years ago, | saw them in considerable numbers in the
mountainous regions, but their numbers have been so reduced from year to year that only a few beautiful, tall, old trees are
found there. The hard, white wood is highly sought after by carpenters and turners for joinery, inlays, rifle stocks, rollers,
rolls, stamps, oil presses, plates, spoons, and other purposes. It also provides good coal. The flowers provide honey and wax
to bees. It reproduces primarily through seeds and root shoots. It prefers slightly shaded, moist soil composed of weathered
granite and clay.

Description and Ecology (Gmelin 1817): This beautiful and large tree has stalked, heart-shaped, five-lobed, unevenly
serrated leaves, dark green and smooth above, and whitish-gray beneath, with felty ribs toward the ribs. The small flowers
have a five-petaled, yellowish-green corolla and hang down in long clusters. The seeds are winged, with the wings curved
inward like a horn. Grows primarily in mountain forests. Blooms in April and May. Its seeds ripen in July, August, and
September.

Original German text Gmelin (Gmelin 1817): Dieser schone und groRBe Baum, hat gestielte, herzférmige flinflappige, ungleich
gesagte, oben dunkelgriine glatte, und unten weillgraune, gegen die Rippen hin filzige Blatter. Die kleinen Blumen haben
eine funfblatterige gelblichgriine Blumenkrone, und hdngen in langen Trauben herab. Die Samen sind gefliigelt. Die Fliigel
wie ein Horn einwarts gekriimmt. Wachst vorziglich in Gebirgswaldungen. Blihet im April, May. Reifet seine Samen im Juli,
August und September. Die jungen Blatter sind frisch und getrocknet, ein gutes und ergiebiges Futter fur Rindvieh und
Schweine. Die starkern Baume geben, wenn sie etwa einen FuB Uber der Erde angebohrt werden, im Frih- und Spathjahr,
alle 24 Stunden mehrere Maas, eines siiRen angenehm schmeckenden Saftes, der einen guten Essig und Brandtewein durch
die Gahrung und auch vor der Gahrung verdickt, eine Art von Zucker oder Manna giebt. Aus dem Safte bereitet man in
Schottland und Irland, ein angenehmes weinartiges gesundes Getrdanke. Auch wird in England dieser Saft, anstatt des
Wassers, mit dem Malze bei den Bierbrauern vermischt. Diese Baume, welche eine ansehnliche Hohe, und ein Alter von
mehreren hundert Jahren erreichen, sollten in den fiir sie ganz geeigneten hoheren Gebirgs-Gegenden, und Thélern des
Schwarzwaldes und der Schweiz, bestens erhalten, vermehrt und nachgepflanzt werden. Noch vor 30 Jahren sahe ich sie in
ziemlicher Menge, in den Gebirgsgegenden, wo sie aber von Jahr zu Jahr so vermindert wurden, da man nur wenige schone
hohe alte Bdume daselbst antrifft. Das weifRe harte Holz, wird von Schreinern und Drehern, zu Tischlerarbeiten, zum Einlegen,
zu Gewehrschaften, zu Walzen, Rollen, Stempfeln, Oelstampfen, Tellern, Loffeln, u.a.A. sehr gesucht, auch giebt es eine gute
Kohle. Die Blithen geben den Bienen Honig und Wachs. Seine Vermehrung geschieht vorziglich durch Samen und
Wourzelsprossen. Er liebt einen etwas beschatteten, feuchten Boden, der aus verwittertem Granit und Thon besteht.
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Figure 4. Acer pseudoplatanus L. - KR 192609

Aesculus hippocastanum L.

Synonyms: Aesculus asplenifolia Loudon; Aesculus castanea Gilib.; Aesculus hippocastanum f. beaumanii (C.K.Schneid.) Dole;
Aesculus hippocastanum f. pendula (Puvill.) Rehder; Aesculus hippocastanum var. argenteovariegata Loudon; Aesculus
hippocastanum var. aureovariegata Loudon; Aesculus hippocastanum var. beaumanii C.K.Schneid.; Aesculus hippocastanum
var. flore-pleno Loudon; Aesculus hippocastanum var. incisa Booth ex Loudon; Aesculus hippocastanum var. pendula Puvill.;
Aesculus hippocastanum var. variegata Loudon; Aesculus memmingeri K.Koch; Aesculus procera Salisb.; Aesculus septenata
Stokes; Hippocastanum aesculus Cav.; Hippocastanum vulgare Gaertn.; Pawia hippocastanum Kuntze

Original name (Gmelin 1817): Aesculus Hippocastanum. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 129. 130.

German names and French names (Gmelin 1817): RoRkastanienbaum, Pferdkastanie; Maronier d’inde
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Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 214276 (Fig. 5).
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Figure 5. Aesculus hippocastanum L. - KR 214276

Botany and Ecology: Trees to 30 m tall, to 2(-5) m d.b.h. Branchlets brown villous when young. Petiole 8-20 cm, glabrous;
leaf blade 5-7-foliolate; leaflets sessile, abaxially green, oblanceolate, 10-25 x 5-12 cm, abaxially glabrous or with sparse
whitish hairs, ferruginous tomentose (often densely so) at base and in axils of lateral veins, base cuneate, margin crenate-
serrate with teeth crenulate-serrulate, apex acuminate to subcaudate; lateral veins in 18-25 pairs. Inflorescence glabrous or
matted ferruginous villous and shortly whitish tomentose (whitish hairs mostly on pedicels); peduncle 2.5-5 cm; thyrse conic
or cylindric-conic, 10-30 cm, 6-10 cm wide at base; branches 2.5-5 cm, 4-12-flowered; pedicels 3-6 mm. Calyx 5-6 mm,
abaxially tomentose. Petals 4 or 5, white, with red spots and a yellow (later brown) claw, equal, ca. 11 mm, abaxially sparsely
whitish tomentose or glabrous. Stamens 5-8, 10-20 mm; filament villous; anther 1-1.3 mm. Style glabrous except at base.
Capsule brown, globose or subglobose, 2.5-4 x 2.5-6 cm excluding prickles, prickly; prickles subulate, slightly curved, to 10
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mm; pericarp 3-5 mm thick after drying. Seeds 1-3(-6), glossy chestnut brown, subglobose, 2-4 cm; hilum pale brown,
occupying 1/3-1/2 of seed. Flowering May-June, fruiting September. (Wu et al. 1994-2013).

Contemporary uses: Tea used to treat respiratory ailments. Bark and seeds used externally for varicose veins, as anti-
inflammatory, decongestive, astringent, hemostatic and for rheumatism. Fruits in alcoholic extract for foot and joint pain and
to increase blood flow, and to remedy arthritis. Seeds in honey for jaundice. Bark decoction used as anti-inflammatory,
decongestive, astringent, hemostatic; varicose, hemorrhoids, prostate adenoma. Seeds used as coffee substitute. Dried fruits
ground into flour. Calendar use: when the horse chestnut flowers a second time in a year, this portends a long and severe
winter. Wood for utensils, especially troughs, flowers as ornamental. (Paniagua-Zambrana et al. 2025b; Poudel et al. 2020).

Uses 1817 (Gmelin 1817): Horse chestnuts, when boiled, provide excellent fattening for cattle and pigs, and they can also
be used to make a good brandy.

Description and Ecology (Gmelin 1817): This well-known tree, magnificent in bloom, is immediately recognizable from the
true chestnut tree by its finger-like leaves. It originates from northern Asia and has been introduced to Europe for over 200
years. In the Rhine, Main, and Neckar regions, they can be found in clusters around towns and villages, or planted in avenues,
also in forests, but especially in pleasure gardens, where they abound as a truly magnificent ornament. The oldest and most
beautiful avenues of these trees can be seen in the castle garden at Rastadt. It blooms in May and June and ripens its large,
glossy fruits in September and October.

Original German text Gmelin (Gmelin 1817): Dieser bekannte, zur Bliithezeit prachtvolle Baum, ist sogleich an denen
gefingerten Blattern vor dem dchten Kastanienbaume, zu erkennen. Er kommt aus dem nérdlichen Asien, und ist bereits
schon Uber 200 Jahre in Europa eingeflhrt. In den Rhein-, Main-, und Neckargegenden, findet man sie um die Stadte und
Dorfer mehrere Beysammen, oder in Alleen angepflanzt, auch in Waldungen, vorziglich aber in den Lustgarten, Anlagen, wo
sie in Menge als ganz vorziigliche Zierde prangen. Die altesten und schénsten Alleen dieser Baume sieht man im SchlofRgarten
zu Rastadt. Er bliihet im May, Juni, und reifet seine groRen glanzenden Friichten im September, October. Die RoRkastanien
geben dem Rindvieh und den Schweinen, abgekocht, eine treffliche Mastung, auch kann aus ihnen ein guter Brandtewein
bereitet werden.

Agaricus campestris L.

Synonyms: Agaricus campestris Scop.; A. villaticus Brond.; A. campestris var. villaticus (Brond.) Fr.; A. campestris var.
pratensis J. Kickx; A. campestris var. praticola Vittad. ex Fr.; A. campestris var. flavescens J. Kickx; A. setiger Fr.; A. campestris
var. vaporarius Krombh. ex Fr.; A. campestris var. maximus J. Drumm. ex Berk.; A. campestris var. varius J. Drumm. ex Berk.;
A. campestris subsp. robustissimus Panizzi; A. robustissmus (Panizzi) Mussat; A. campestris var. umbrinus Fr.; A. campestris
var. cortinatus Schulzer; A. campestris var. albus Peck; A. campestris var. umbrinus Peck; A. campestris var. rufescens Peck;
A. campestris var. buchananii Peck; A. campestris var. elongatus Peck; A. campestris var. desertorum Pat; A. campestris f.
purpurascens Britzelm.; A. campestris var. americana Speg; A. campestris var. insignis Scalia; A. campestris var. majusculus
Peck; A. campestris subsp. albus Konrad & Maubl.; A. campestris var. lilacinus Pat. & R. Heim; A. campestris var. squamulosus
(Rea) Pilat; A. campestris var. equestris (F.H. Mgller) Pilat; A. campestris var. isabellinus (F.H. Mgller) Pilat; A. campestris f.
substerilis (F.H. Mgller) F.H. Mgller; A. campestris var. fuscopilosellus F.H. Mgller; A. campestris f. ferruginascens Bohus; A.
campestris var. xanthodermatoides Bohus; A. campestris var. indicus Atri, Saini & A.K. Gupta; A. campestris var. singeri Atri,
Saini & A.K. Gupta; A. campestris var. pleurocystidiatus M. Kaur & Harw. Kaur.; Amanita campestris (L.) Roussel; Fungus
campestris (L.) Kuntze; F. setiger (Fr.) Kuntze; F. villaticus (Brond.) Kuntze; Hypophyllum campestre (L.) Paulet; Pratella
campestris (L.) Gray; P. campestris var. villatica (Brond.) Gillet; P. setigera (Fr.) Gillet; P. campestris var. alba Gillet; P.
campestris var. praticola Gillet; P. campestris var. lutescens Gillet; Pluteus campestris (L.) Fr.; Psalliota campestris (L.) Quél.;
P. villatica (Brond.) Gillet; P. villatica (Brond.) Bres.; P. campestris var. villatica (Brond.) Cheel; P. arvensis var. villatica (Brond.)
Cleland & Cheel; P. campestris var. setigera (Fr.) Rick; P. campestris var. praticola (Vittad. ex Fr.) P. Kumm.; P. campestris var.
umbrina (Fr.) Bres.; P. campestris var. pachypus Kobelt; P. campestris var. squamulosa Rea; Psalliota flocculosa Rea; P.
campestris var. nauseosa Kill.; P. campestris f. rugosa Barsak.; P. campestris var. equestris F.H. Mgller; P. campestris var.
fuscopilosella F.H. Mgller; P. campestris var. isabellina F.H. Mgller; P. campestris f. substerilis F.H. Mgller; P. villatica var.
roseola Rick, lheringia.

Original name (Gmelin 1817): Agaricus campestris. Linn. Sp. pl. - Schaeff. Fung. tab. 33. 96. - Agaricus edulis. Bulliard. tab.
137.u.514.

German names and French names (Gmelin 1817): Gemeiner Champignon, Ehegiirtel, Kuckenmucke; Agaric comestible
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Botany and Ecology: The cap is 5-12 cm across, convex to broadly convex, occasionally nearly flat, whitish, smooth and glossy
to fibrous to nearly wooly or scaly. Gills are free from the stem, deep pink becoming brown and then dark chocolate brown
in maturity, crowded. The stem is 3-10 cm tall, 1-2 cm thick, cylindrical, more or less equal, sometimes tapering slightly to
base, with a quickly collapsing white ring, not bruising yellow. The flesh is thick and white, rarely discoloring a pinkish wine
color in wet weather. The spores are 5-9 X 4-6.5 um, elliptic, brownish. On soils, in meadows, fields, lawns, and grassy areas
(sometimes in fairy rings). Season: Spring, autumn.

Contemporary uses: Edible when fresh. Kazbegi — “I gather Kama on meadows, growing up - they are often making up some
kind of lines or circles”. Kakheti — “Kama is called also “Chamadan gora”, in our region there is a large meadow, where we
often gather these mushrooms”. Mestia — “When | was a kid, my mother used to gather these mushrooms on meadows,
then she minced them and salted them with a special svanetian salt — to make thus the mince of kubdari”. Kama is well
known and probably most popular and recognizable mushroom in all regions of Georgia. (Jorjadze et al. 2025a).

Uses 1817 (Gmelin 1817): One of the exceptionally tasty and valued edible mushrooms, which are prepared and eaten in
many different ways in kitchens They must be collected when they are not yet fully developed and are still spherical To
ensure they are always fresh year-round, they are grown in gardens on special manure beds, where they grow larger than
those found outdoors. It does not have to be confused with the bulbous leaf mushroom, Agaric bulbeux. Agaricus bulbosus.
Bulliard. Tab. 577, Tab. 2 and 108. - Schaeff. Fungi. Tab. 241., which has poisonous properties and is often found in the same
places in forests. This mushroom is immediately distinguishable from our common mushroom by its perfect, bulbous, white
bulge and narrow white leaflets. The cap is initially spherical, later semicircular, later flattened, smooth, shiny, often covered
with warts, white, dirty-white, yellowish-green, or whitish-green.

Description and Ecology (Gmelin 1817): Grown singly or in groups. The stem is short, thick, bulbous at the base, full, white,
smooth, with a distinct ring. The white cap is domed, smooth, rarely scaly. The leaves are free, light flesh-red or rose-red,
eventually brown. The flesh is thick, firm, and white. Grows here and there in dry meadows, pastures, and forests, in summer
and autumn.

Original German text Gmelin (Gmelin 1817): Einzeln oder mehrere beisammen stehend. Der Strunck kurz, dick, unten
knollig, voll, weiB, glatt, mit deutlichem Ring. Der weille Hut gewolbt, glatt, seltener schuppig. Die Blattchen frey, hell fleisch-
oder rosenroth, endlich braun. Das Fleisch dick, fest, wei. Wachst hie und da auf trockenen Wiesen, Triften, und in
Waldungen, im Sommer und Herbst. Gehort unter die vorziglich schmackhaften und geschatzten ebaren Schwamme, die
auf mancherlei Art in den Klichen zubereitet und verspeist werden. Sie miissen eingesammelt werden, wenn sie sich noch
nicht ganz entwickelt haben, und noch kugelig sind. Um sie das ganze Jahr Gber, immer frisch zu haben, werden dieselben in
den Garten auf besondern Mistbeeten gezogen, wo sie groRer werden, als die, welche man im Freyen findet. Er muf§ nicht
mit dem Knolligen Blatterschwamm. Agaric bulbeux. Agaricus bulbosus. Bulliard. tab. 577. tab. 2 und 108. - Schaeff. Fungi.
tab. 241. welcher giftige Eigenschaften besitzt, und 6fters in den Waldungen, an denselben Stellen vorkommt, verwechselt
werden. Dieser unterscheidet sich sogleich von unserm gemeinen Champignon, durch eine vollkommene, bauchige, weille
Woulst, und schmale weiRe Blattchen. Der Hut ist anfanglich kugelrund, nachher halbrund, spaterhin flach gewdlbt, glatt,
glanzend, 6fters mit Warzen versehen, weil}, schmutzig-weil3, gelblich-griin, weilgriin.

Agaricus mouceron Vittad.

Synonyms: Agaricus majalis J.F. Gmel

Original name (Gmelin 1817): Agaricus Mouceron. - Bulliard. tab. 142.

German names and French names (Gmelin 1817): Mousseron; Mousseron, Agaric Mousseron
Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It has a pleasant flavor and is frequently eaten, especially in France. All leaf sponges which have a
white leathery skin, a dry, firm white flesh, and a delicate flavor, are called mousserons by the French, and are considered
great delicacies, among which this one, however, stands out and is the most valued.

Description and Ecology (Gmelin 1817): Grows solitary or often close together. The stem is thick, tomentose at the base,
usually swollen, short, full, naked, white, 1-1.5 inches long. The ring and bulge are absent. The cap is initially spherical, then
semicircular, raised, smooth, shiny, white, finally light brown, 1-2 inches wide. The leaflets are numerous, thin, whitish, finally
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turning light brownish-ash gray. The flesh is thick, firm, and snow-white. Grows here and there frequently in dry, open
mountain forests, on the ground, on cattle pastures, in hedges, on the edges of fields and paths, in spring and autumn.

Original German text Gmelin (Gmelin 1817): Einzeln oder oft nahe beisammen stehend. Der Strunck ist dick, am Grunde
filzig, meistens aufgeschwollen, kurz, voll, nackt, weiR, 1 - 1% Zoll lang. Ring und Wulst fehlen. Der Hut anfanglich kugelrund,
dann halbrund, erhaben, glatt, glanzend, weiB, endlich hellbraun, 1 - 2 Zoll breit. Blattchen sehr viele, diinne, weillich,
endlich ins hellbraunlich-aschgraue gehend. Das Fleisch dick, fest, und schneeweiR. Wachst hie und da haufig in trocknen
lichten Bergwaldungen, auf der Erde, auf Viehtriften, an Hecken, an den Randern der Aecker und Wege, im Friihjahr und
Herbst. Ist von einem angenehmen Geschmacke, und wird vorziglich in Frankreich hdufig verspeist. Alle Blatter-Schwamme
welche eine weiRe lederartige Haut, ein trockenes festes weisses Fleisch, und einen feinen Geschmack haben, werden von
den Franzosen Mousserons genennt, und fiir grofRe Leckerbissen gehalten, unter welchen jedoch dieser obenansteht, und
am meisten geschatzt ist.

Agaricus pseudomouceron Bull.
Original name (Gmelin 1817): Agaricus pseudo-Mouceron. Bulliard. tab. 528. fig. 11. und 144.
German names and French names (Gmelin 1817): Edible when fresh.

Uses 1817 (Gmelin 1817): This leaf sponge is sold in French kitchen markets under the name Mousseron pied-dur. Mouceron
d’Automne but is less expensive than the genuine Mousseron and less valued due to its less tender flesh, yet it still has a
very good flavor.

Description and Ecology (Gmelin 1817): Grows singly or together. The stem is somewhat thin, full, smooth, naked, white-
yellow, light, brownish-yellow, sometimes reddish, erect, 1-1.5 inches long. The bulge and ring are missing. The cap is initially
somewhat spherical, then semicircular, with a raised part, finally flat and depressed at the top, smooth, shiny, mostly pale
whitish-yellow, or light brown, and then reddish-brown, 1.5-1-1.5 inches wide. The leaflets are widely spaced, sickle-shaped,
free, broad, whitish-gray, yellowish-gray, and finally brownish. The flesh is somewhat thick, firm, and white. The dried stem
is twisted like a rope. Grows very frequently on dry meadows, cattle pastures, along paths, grassy verges, and in forests on
the ground in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln oder beisammen stehend. Der Strunck etwas diinne, voll, glatt, nackt,
weil-gelb, hell, braunlich- gelb, manchmal ins réthliche gehend, aufrecht, 1 - 1% Zoll lang. Wulst und Ring fehlen. Der Hut
anfanglich etwas kugelrund, dann halbrund, mit einer Erhabenheit, endlich eben und oben eingedriickt, glatt, glanzend,
meistens blaB weillgelblich, oder ins hellbraune, und ins réthlichbraune gehend % - 1 - 1% Zoll breit. Die Blattchen stehen
weit von einander ab. sind sichelférmig, frey, breit, weillich-grau, gelblich-grau, endlich braunlich. Das Fleisch etwas dick,
fest, weilk. Wachst sehr haufig auf trockenen Wiesen, Viehtriften, an Wegen, Rainen, die mit Gras bewachsen sind und in
Waldungen auf der Erde, im August, September, October. Der getrocknete Strunck ist wie ein Strick zusammengedreht.
Dieser Blatterschwamm, wird in Frankreich unter dem Namen Mousseron pied-dur. Mouceron d’Automne auf die
Kichenmarkte gebracht, ist aber geringer im PreiRRe als der dchte Mousseron, und wegen seines weniger zarten Fleisches
weniger geachtet, dennoch ist er von sehr gutem Geschmacke.

Amanita caesarea (Scop.) Pers.

Synonyms: Agaricus caesareus Scop., Agaricus clavatus Batsch, Agaricus aurantiacus Bull., Venenarius caesareus (Scop.)
Murrill, Volvoamanita caesarea (Scop.) E. Horak, Fungus caesareus (Scop.) Kuntze, Amanita basii Guzman & Ram.-Guill.,
Agaricus aureus Batsch, Agaricus aurantiacus Bull., Amanita aurantiaca Gray

Original name (Gmelin 1817): Agaricus caesareus. Schaeff. Fungi. tab. 247. und tab. 258. - Agaricus aurantiacus. Bulliard.
Champ. tab. 120. - Amanita caesarea. Pers.

German names and French names (Gmelin 1817): Kaiserling, Kaiserschwamm, Herrnpilz; Oronge vraie, Jaseran

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany prohibited
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Botany and Ecology: The cap is 8-20 cm across, ovoid or hemispherical becoming expanded conve, clear orange-red, fading
or ageing more yellowish, smooth and slightly viscid, finely lined at the margin. Gills are free and crowded, yellow. The stem
is 8-14 cm tall, 2-4 cm thick, yellow with a large yellow pendulous ring which is often striate, the basal bulb is encased in a
large, white bag-like volva. The flesh is white or whitish, distinctly yellow below the cap cuticle. The spores are 9-13 X 5-10
pum, broad elliptical, brownish. On soils, in mountain meadows (subalpine areas). Season: Summer, autumn. (Nakhutsrishvili
1986, 2007).

Contemporary uses: Considered one of the best of the edible fungi, usually when they are fresh. Imereti — “I hunt and gather
these mushrooms (Niq’vi), although usually it’s hard to find them. But if the amount of them is quite large then | fry them in
oil with onion. It’s also my favorite way to store mushrooms for the winter”,“Even if nobody will be able to find these
mushrooms (Nig’vi) in the whole region of Imereti, in the Village Rtskhilati (Chiatura Municipality), however, I’'m sure you will
find them”. Racha — “When the amount of these mushrooms is quite large, we dry them, to store for the winter, because
one of the good ways to keep mushrooms around is to dry them”. Guria — “At first Niq’vi is roundish, reddish, then becomes
flat” (Ghlonti, 2016). Kartli — “Niq’vi is very rare in our region, although, | know that these mushrooms are very appetizing
and taste wonderful”. Kakheti — “Sometimes you can find Niq'vi here, but in very small amount, this is the “King” of the
mushrooms”, “Mainly Niq’vi can be found in Western Georgia, but there are a few places, where sometimes you can also find
them here”. Nig'vi is well known in almost every region of Georgia and is considered by many as the most delicious and tasty
mushroom. Niq'vi is often called the “King” of the mushrooms. (Jorjadze et al. 2025b).

Uses 1817 (Gmelin 1817): Because of its beauty and excellent taste, it is among the most excellent edible sponges. Even the
ancient Romans highly valued it at their banquets. The illustration of this sponge by Bulliard is very good, but less true to life
by Schaeffer. It must not be confused with the poisonous fly agaric, Oronge fausse. Agaricus muscarius. Linn. Sp. pl. - Schaeff.
Fungi. tab. 27 and 28. Agaricus pseudo-aurantiacus. Bulliard. tab. 122. can be easily distinguished by its white stem, white
leaves, and scarlet cap, often covered with white warts.

Description and Ecology (Gmelin 1817): Standing solitarily. The stem is round, thick, full, striped, whitish-yellow, bulbous at
the base, with a distinct, membranous, flaccid bulge, and a ring at the end. The cap is initially egg-shaped, then flatter,
depressed in the center, smooth, orange-colored or reddish-gold. The leaflets are very broad and sulfur-yellow. Grows on
cattle pastures, heaths, in spruce forests, and other dry and elevated areas, on the ground, in early summer and in August,
September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck rund, dick, voll, gestreift, weilgelb, am Grunde
bauchig, mit deutlicher hautiger schlaffer Wulst, und gegen das Ende mit einem Ring versehen. Der Hut anfangs eyformig,
dann flacher, in der Mitte eingedriickt, glatt, pomeranzenfarbig, oder réthlich-goldfarben. Die Blattchen sehr breit,
schwefelgelb. Wachst auf Viehtriften, Heiden, in Fichtenwaldern und andern trockenen und erhabenen Gegenden, auf der
Erde, zu Anfang des Sommers, und im August, September und October. Er gehort wegen seiner Schonheit und
Vortrefflichkeit des Geschmacks unter die vorzilglichsten eBbaren Schwamme. Schon die alten Rémer, schatzten ihn bei
ihren Gastmalen sehr hoch. Sehr gut ist die Abbildung dieses Schwammes bei Bulliard, weniger naturgetreu bei Schaeffer. Er
muf nicht mit dem giftigen Fliegenschwamme. Oronge fausse. Agaricus muscarius. Linn. Sp. pl. - Schaeff. Fungi. tab. 27. und
28. Agaricus pseudo-aurantiacus. Bulliard. tab. 122. verwechselt werden, welcher sich leicht durch den weiBen Strunck, die
weillen Blatter und den scharlachrothen, 6fters mit weien Warzen besetzten Hut von ihm unterscheidet.

Amelanchier ovalis Medik.
Synonyms: Pyrus amelanchier (L.) L.f.

Original name (Gmelin 1817): Amelanchier. Linn. Suppl. - Gmel. Flor. Badens. Il. p. 391. - 393. - Jacgh. Flor. Austr. tab. 300. -
Mespilus Amelanchier. Linn. Sp. pl. - Pollich. Flor. Palatin. n. 475.

German names and French names (Gmelin 1817): Quandelbeerstrauch, Fliihbirn, Felsenbirn, Leinenbirn, Fliegenbirn;
Amelanchier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): No data - always rare in the region

KR 223210 (Fig. 6)
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Figure 6. Amelanchier ovalis Medik. - KR 223210

Botany and Ecology: Shrub or tree, usually 7 m, sometimes to 18 m high; leaves oval, acute or acuminate, thin, covered
below in frondescence with soon disappearing rufous tomentum, rounded or cordate at base, serrulate; flowers in erect or
slightly nodding rather sparse racemes; pedicels long, from 6 mm (the upper) to 2.5 mm (the lower), axis and pedicels initially
hairy, later glabrous; hypanthium and lanceolate-triangular sepals usually devoid of pubescence from the very beginning;
petals oblong, linear or spatulate; ovary apex glabrous; styles connate to the middle; fruits dark purple with glaucous bloom,
with reflexed sepals at the apex. Often cultivated. (Yuzepchuk 1939).

Contemporary uses: Ornamental

Uses 1817 (Gmelin 1817): Its fruits taste pleasantly sweet, are juicy, nutritious, and healthy. A truly excellent, mild, and tasty
oil can be made from the seeds. It always grows on sunny, dry, sterile, and highest rocks, which it often completely covers,
and deserves to be used to its best advantage. It is easily propagated by roots and seeds. The flowers provide the bees with
abundant and excellent honey, and in this respect alone it deserves every consideration.
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Description and Ecology (Gmelin 1817): A 3- to 7-foot-tall shrub. The bark is brownish-ash-gray, smooth. The branches are
alternate, long, and thin, the younger ones finely tomentose. The leaves are alternate, stalked, oval, blunt, with serrated
edges, pleasantly green above, smooth, pale green below, reticulate, the younger ones finely tomentose. The leaf bases at
the base of the petioles are narrow, lanceolate, acute, deciduous, brown, and finely hairy. The flowers are borne in simple
3- to 4- to 5-flowered racemes. The flower stalks are thickened toward the tip, finely hairy, and single-flowered. The calyx is
five-lobed. The segments are equally wide, awl-shaped, and brown. The corolla has five petals. The leaves are linear-
lanceolate, blunt, entire, white, and longer than the calyx. Dust paths 5. The fruits are pear-shaped, round, five-lobed,
blackish-blue, juicy, the size of a pea. The seeds are round, smooth, brown. This charming shrub is found in abundance on
the Kaiserstuhl in Breisgau, near Altbreysach, Burgheim, and Hohen-Limburg, on the rocks near Istein, in the Basel region:
on the limestone cliffs near Dornach, Ramstein, Vogelberg, above Marienstein on the Kallen, Dietisberg, on Farnsburg, on
the Jura, in Alsace near Hochfeld and Landskron, in the Palatinate on the rocks on the Donnerberg, in the Sponheim region
on the high and steep clay slate cliffs on the Moselle, near Trarbach, Winningen, and Coblenz. It blooms in April and May,
and its fruits ripen in August.

Original German text Gmelin (Gmelin 1817): Ein 3 - 7 FuR hoher Strauch. Die Rinde braunlich-aschgrau, glatt. Die Aeste
abwechslend, lang und diinne, die jingern feinfilzig. Die Blatter abwechslend, gestielt, oval, stumpf, am Rande gesagt,
oberhalb angenehm griin, glatt, unterhalb blaRgriin, netzférmig, die jlingern feinfilzig. Die Blattansdtze am Grunde der
Blattstiele, schmal, lanzettformig, spitzig, abfallend, braun, feinhaarig. Die Blithen in einfachen 3 - 4 - 5 blithigen
Traubendolden. Die Blumenstiele gegen die Spitze hin verdickt, feinhaarig, einbliithig. Der Blumenkelch fiinfmal
eingeschnitten. Die Abschnitte gleichbreit, pfriemenférmig, braun. Die Blumenkrone fiinfblatterig. Die Blatter derselben
linien-lanzettformig, stumpf, ganz, weiB, und langer als der Kelch. Staubwege 5. Die Friichte birnférmig, rundlich,
funffacherig, schwarzblau, saftig, von der GréRRe einer Erbse. Die Samen eyrund, glatt. braun. Dieser niedliche Strauch wird
am Kaiserstuhl im Breisgau, bei Altbreysach, Burgheim und Hohen- Limburg, auf den Felsen bei Istein, im Basler Gebiete :
auf dem Kalkfelsen bei Dornach, Ramstein, Vogelberg, oberhalb Marienstein auf dem Kallen, Dietisberg, auf Farnsburg, am
Jura, im Elsal bei Hochfeld und auf Landskron, in der Pfalz auf den Felsen am Donnerberg, im Sponheimerschen auf den
hohen und steilen Thonschiefer-Felsen an der Mosel, bei Trarbach, Winningen, Coblenz in Menge angetroffen. Bliihet im
April und May, und reifet seine Friichten im August. Seine Friichten schmecken angenehm siiR, sind saftig, ndhrend und
gesund. Aus dem Samen kann ein ganz vorzigliches, mildes, schmackhaftes Oehl, bereitet werden. Er wachst immer auf den
sonnenreichen, trockenen sterilen und héchsten ausgehenden Felsen, welche er nicht selten ganz liberzieht, und verdient
bestens benutzt zu werden. Er 1aBt sich durch die Wurzeln und Samen leicht vermehren. Die Bliithen geben den Bienen vielen
und trefflichen Honig, und schon in dieser Hinsicht verdient er alle Beherzigung.

Anacamptis morio (L.) R.M.Bateman, Pridgeon & M.W.Chase

Synonyms: Herorchis morio (L.) D.Tyteca & E.Klein; Orchis morio L.; Orchis morio f. nana Chenev. ex M.Schulze; Orchis morio
f. robustior Chenev. ex M.Schulze; Orchis morio f. velutina (Schur) Pauca; Orchis morio var. genuina Cout.

Original name (Gmelin 1817): Orchis Morio. Linn. Sp. pl. - Gmel. Fl. Bad. Ill. p. 532. 534. - Oeder. Flor. Dan. tab. 253.

German names and French names (Gmelin 1817): Weibliches Knabenkraut, Weibliche Ragwurzel, Salep-Orchis, Pickelharing;
Orchis bouffon

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Highly threatened, strong decline

KR 165730 (Fig. 7)

Botany and Ecology: Perennial; tubers globose, 0.6-1 (1.2) cm in diameter; stem (9) 10-25 (28) cm long, with 5-8 leaves at
base and higher up, nearly right up to the spike, with 3 or 4 foliaceous acuminate sheaths; leaves linear-oblong or
narrowly lanceolate, obtusely attenuate or obtuse, (2) 2.5-7 cm long, 0.5-1.7 cm broad; spike rather loosely (2) 4-19-
flowered, 2-7.5 cm long, 2-3.5 cm in diameter; bracts lanceolate, lilac -tinged, acuminate, 1-1.5 (2) cm long, the lower 3-5
nerved and equaling the ovary; flowers spreading, violet -purple, the lip whitish at center with dark purple speckles; sepals
commonly brownish-green outside at base, with veins of the same color, oblong-ovate, 6-9 (10) mm long, to 3.5-(4) mm
broad, obtuse, 5 -nerved; petals oblong, slightly shorter than petals; lip rounded -reniform or subreniform, 6-9 mm long, 9-
13 mm broad, rather shallowly 3-lobed in fruit; median lobe slightly notched, obtuse, semiquadrate; spur slightly turned
upward or subhorizontal, commonly as long as or just longer than the lip, 6-9 (9.5) mm long, obtuse, suffused with lilac-
purple. May-June. Meadows and forest glades. (Komarov 1935).
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Figure 7. Anacamptis morio (L.) R.M.Bateman, Pridgeon & M.W.Chase - KR 165730

Contemporary uses: All species are spasmolytic and tonic: The tubers are used against spasms, and as an anticonvulsant,
and have tonic properties. The plants are a source of salep. All species are used to prepare soft drinks, and jelly is prepared
from flour of boiled tuber. A concoction to improve appetite is prepared from the dried tuber. All species are decorative.
(Mehdiyeva et al. 2017a; 2025a).

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): The tubers are rounded and arranged in pairs. The stem is 1/2 - 2 feet tall and
upright. The leaves are alternate, stem-clasping, lanceolate, and entire. The flower spike has 6, 8, or 14 flowers. The flowers
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are purple-red, rose-red, flesh-colored, white, and variegated. The lower lip is thrice incised, notched, and pinned. The spur
is erect, blunt, the length of the ovary. Grows here and there in large numbers, especially on low-growing, but especially on
sunny, somewhat dry mountain meadows, with many variations. It blooms in March, April, and May and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzelknollen zu zwey stehend, rundlich. Der Stengel % - 2 FuB hoch,
aufrecht. Die Blatter abwechslend, stengel-umfassend, lanzettférmig, ganz. Die Bliithenahre 6 - 8 - 14 bllthig. Die Blithen
purpurroth, rosenroth, fleischfarben, wei und bunt. Die Unterlippe dreymal eingeschnitten, gekerbt und gesteckt. Der
Sporn aufrecht, stumpf, von der Lange des Fruchtknotens. Wachst hie und da in groRer Menge, auf niederen vorziglich aber
auf sonnenreichen etwas trockenen Bergwiesen, mit mannigfaltigen Abanderungen. Bliihet im Marz, April, May, und gehort
unter die ausdauernden Pflanzen. Von den Wurzeln dieser, und einiger andern Orchis-Arten, kommt der in der Heilkunde
bekannte, und nahrende Salep. Die beste Zeit zur Ausgrabung dieser Wurzeln ist, nachdem sie verbliihet haben. Die frisch
gegrabenen und abgewaschenen Wurzeln, werden ohngefahr eine halbe Minute lang in siedend heisses Wasser gelegt,
sodann herausgenommen, und die feine dussere Haut abgeschélt, dann auf blechene Platten geschittet, und acht bis zehn
Minuten lang, nach Beschaffenheit der GroRe der Wurzeln, in einen erhitzten Ofen gesetzt, hierauf herausgenommen, und
auf demselben so lange stehen gelassen, bis sie so hart und spréde sind, da® man sie zu Pulver stoBen kann.

Anchusa arvensis (L.) M.Bieb.

Synonyms: Anchusa arvensis subsp. occidentalis (Kusn.) Nordh.; Buglossites arvensis Bubani; Echioides arvensis Poir. ex
Steud.; Lycopsis arvensis L.

Original name (Gmelin 1817): Lycopsis arvensis. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 431. 432.

German names and French names (Gmelin 1817): Ackerkrumhals, Ackerochsenzunge, Ackerwolfsgesicht; Grippe des
Champs

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 125338 (Fig. 8)

Botany and Ecology: An erect plant 15-40 cm tall. Stem solitary or few, striate, strigosely hairy with unequal hairs; longer
ones up to 2 mm long, arising from a swollen base. Hairs on leaves similar. Basal leaves oblanceolate, obtuse, up to 10 cm
long, with a + distinct petiole up to 30 cm long. Cauline and upper leaves subsessile to sessile, lanceolate to ovate-lanceolate,
sometimes subacute, 30-100 x 7-30 mm, entire to undulate or subdenticulate. Bracts leafy, but smaller. Pedicels 3-4 mm
long, up to 15 mm in fruit, hairy. Calyx 5-partite, c. 5 mm long, accrescent in fruit; lobes linear-lanceolate. Corolla blue,
equaling or slightly exceeding the calyx; tube unequal, obtuse, scales of throat in 5 groups, densely papillose. Anthers c. 1
mm long, attached c. 2 mm from tube. Style 1.5 mm long. Nutlets c. 3, mm long, transversely ovoid, rugulose, tuberculate.
Basal ring thick, minutely rugulose (Ali & Quaiser 1995-2020).

Contemporary uses: Flowers are commonly used in Morocco to prepare infusions, which are then employed in the treatment
of bone and joint problems. Young leaves are eaten as a vegetable. Bees collect the nectar. The alkannins of the roots yield a
beautiful red dye but has mostly been replaced by Rubia tinctoria. The flowers yield green dye. Used as honey plant. (Belkasmi
et al. 2024a; Bussmann et al. 2025b; Paniagua-Zambrana et al. 2025c).

Uses 1817 (Gmelin 1817): This plant can be eaten as a vegetable and in salads in April, May, and June while it is still tender.
It provides good fodder for cattle and, especially, for sheep on fallow fields.

Description and Ecology (Gmelin 1817): The root is somewhat spindle-shaped and white. The stem is 1 to 1.5 feet tall, erect,
furrowed, and very rough. The leaves are alternate, stalkless, narrow, lanceolate, clasping the stem, exuberant, with small
teeth, often wavy, and stiff-haired. Unilateral flower clusters are found at the end of the stems and branches. The calyxes
are erect during flowering. The corolla is funnel-shaped and light blue. The flower tube is curved inward. It grows very
frequently here and there in grain and fallow fields, along roads, and in vineyards, where it blooms throughout the summer,
the seeds ripening in August and September, and is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel etwas spindelférmig, weis. Der Stengel 1 bis 1% Ful hoch, aufrecht,
gefurcht, sehr rauh. Die Blatter abwechselnd, stiellos, schmal, lanzettformig, den Stengel umfassend, ausgeschweift,
kleinzahnig, oft wellenférmig, steifhaarig. Am Ende der Stengel und Aeste, stehen einseitige Blumentrauben. Die Kelche zur
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Bluthezeit in die Hohe stehend. Die Blumenkrone trichterféormig, hellblau. Die Blumenréhre einwarts gekrimmt. Sie wachst
hie und da sehr haufig auf Getreide- und Brachfeldern, an Wegen, und in den Weinbergen, wo sie den ganzen Sommer ber
bliihet, die Samen im August und September reifet, und gehort unter die einjahrigen Gewéachse. Diese Pflanze kann so lange
sie noch zart ist, im April, May und Juni als GemiiRe und Salat verspeist werden. Sie giebt dem Rindvieh, und vorziiglich auf
den Brachackern den Schaafen, ein gutes Futter.

NATURKUNDE KARLSRUHE
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Figure 8. Anchusa arvensis (L.) M.Bieb. - KR 125338

Anthoxanthum odoratum L.

Synonyms: Anthoxanthum alpinum Schur; Anthoxanthum asperum W.Mann ex Opiz; Anthoxanthum nebrodense Lojac.;
Anthoxanthum odoratum f. montanum A.Nyar.; Anthoxanthum odoratum f. odoratum; Anthoxanthum odoratum f. tenerum
(Asch. & Graebn.) A.Nyar.; Anthoxanthum odoratum subsp. odoratum; Anthoxanthum odoratum subvar. corsicum Brig;
Anthoxanthum odoratum subvar. foucaudii Briq.; Anthoxanthum odoratum subvar. marsillyanum Briqg.; Anthoxanthum
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odoratum var. altissimum Eaton & Wright; Anthoxanthum odoratum var. asperum (Mann ex Opiz) Opiz; Anthoxanthum
odoratum var. bulgaricum Velen.; Anthoxanthum odoratum var. ciliatum Grossh.; Anthoxanthum odoratum var. corsicum
(Brig.) Rouy; Anthoxanthum odoratum var. effusum Gray; Anthoxanthum odoratum var. glabrum Lefevre; Anthoxanthum
odoratum var. hirsutulum Legendre; Anthoxanthum odoratum var. humile Tinant; Anthoxanthum odoratum var. kovarovicii
Opiz; Anthoxanthum odoratum var. laxum Wimm. & Grab.; Anthoxanthum odoratum var. montanum Asch. & Graebn.;
Anthoxanthum odoratum var. odoratum; Anthoxanthum odoratum var. opizii Uechtr.; Anthoxanthum odoratum var.
paniculatum Rchb.; Anthoxanthum odoratum var. pilosum Doll; Anthoxanthum odoratum var. pubescens Uechtr.;
Anthoxanthum odoratum var. pubiculmis Rohlena; Anthoxanthum odoratum var. ramosum Hausskn.; Anthoxanthum
odoratum var. rigidum Beauverd; Anthoxanthum odoratum var. rothii Opiz; Anthoxanthum odoratum var. saxatile Opiz;
Anthoxanthum odoratum var. semiglabrum Schur; Anthoxanthum odoratum var. sommierianum (Ricci) Fiori; Anthoxanthum
odoratum var. subramosum DC.; Anthoxanthum odoratum var. tenerum Asch. & Graebn.; Anthoxanthum odoratum var.
triaristatum Beck; Anthoxanthum odoratum var. umbrosum Asch.; Anthoxanthum odoratum var. verticillatum Rohlena;
Anthoxanthum odoratum var. villosissimum Freyn; Anthoxanthum odoratum var. villosum (Dumort.) Syme; Anthoxanthum
odoratum var. villosum Loisel.; Anthoxanthum odoratum var. vulgare Alef.; Anthoxanthum ovatum var. montanum Asch. &
Graebn.; Anthoxanthum ovatum var. strictum Asch. & Graebn.; Anthoxanthum ovatum var. tenerum Asch. & Graebn.;
Anthoxanthum pauciflorum Adamovic; Anthoxanthum pilosum Doll; Anthoxanthum sommierianum Ricci; Anthoxanthum
villosum (Loisel.) Tinant; Anthoxanthum villosum Dumort.; Phalaris ciliata Pourr.; Xanthonanthos odoratum (L.) St.-Lag.

Original name (Gmelin 1817): Anthoxanthum odoratum. Linn. Sp. pl. - Gmel. Fl. Bad. I.p. 55. 59. Schreber. Graser. pag. 49.
tab.5.

German names and French names (Gmelin 1817): Ruchgras, Gelbes Ruchgras, Wohlriechendes Ruchgras, Melilotengras;
Flouve odorant

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Plant loosely tufted, sometimes rhizomatous. Culms 15-60(-100) c¢m tall, 1-3-noded. Leaf sheaths
glabrous or loosely pilose, mouth glabrous or bearded; leaf blades flat, up to 12 cm, 2-7 mm wide, glabrous or loosely pilose,
smooth or scabrid, apex acuminate; ligule 1-3 mm, obtuse. Panicle dense, spikelike, lanceolate to narrowly oblong in outline,
2-7(-10) x 0.4-1 cm; branches short; pedicels pubescent or glabrous. Spikelets lanceolate, 6-9 mm; glumes unequal,
pubescent or punctiform-scabrid, margins sometimes ciliate, lower glume ca. 1/2 length of upper glume, 1-veined, upper
glume subequal to spikelet, 3-veined; lower florets sterile, composed only of lemmas, 2.5-3.5 mm, pilose on back, apex 2-
lobed, lobes short, obtuse; first lemma awned from near middle, awn straight, 2-4 mm; second lemma awned near base,
awn geniculate, 7-9 mm; bisexual floret 2-3 mm, smooth, shiny; palea 1-veined; anthers 3-4.5 mm. Flowering and fruiting
May-August (Wu et al. 1994-2013).

Contemporary uses: It is used for shortness of breath and chest diseases. It is well eaten by cattle at a young age. (Mehdiyeva
et al. 2025b).

Uses 1817 (Gmelin 1817): Because of its exceptionally pleasant scent, which it spreads especially during haymaking, it is the
flavor of hay and must be considered the best and most pleasant fodder for cattle, horses, and sheep. This grass should be
gathered and dried, especially in wet seasons, when such poor fodder often grows in the meadows, or when it is scarce, in
open fields and woodlands, especially in the so-called dark fields of the Hardwald forest and in the mountainous regions
where it grows so abundantly. Thus, poor hay can be significantly improved in the simplest way by adding it to the mix.

Description and Ecology (Gmelin 1817): This grass is immediately distinguishable from all other wild grasses in our area by
its two long stamens in each flower. It is one of the very early grasses, appearing as early as February, blooms in March, April,
and later, and ripens its seeds in June and July. It is a perennial grass. It grows consistently in meadows, pastures, hills,
mountains, fields, fallow land, and in open woodlands and clearings.

Original German text Gmelin (Gmelin 1817): Dieses Gras ist von allen bey uns wildwachsenden Grésern, sogleich durch seine
zwey langen Staubfaden, in jedem Blimchen zu unterscheiden. Es gehort unter die sehr frilhe, schon im Februar zum
Vorschein kommenden Graser, bliihet im Marz, April und spaterhin, reifet seine Samen im Juni, Juli, und gehoért unter die
ausdauernden Graser. Wachst durchgangig auf Wiesen, Weiden, Higeln, Bergen, Feldern, Brachdckern, und in lichten
Waildern und Schlagen. Es ist wegen seinem ausgezeichnet angenehmen Geruche, den es vorziglich bey dem Heumachen,
verbreitet, die Wiirze des Heues, und mul8 als das beste und angenehmste Futter fiir Rindvieh, Pferde und Schaafe betrachtet
werden. Dieses Gras sollte vorziiglich in nassen Jahrgdngen, wo oft so schlechtes Futter, auf den Wiesen wachst, oder bei
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Mangel desselben, in den lichten Schlagen und Waldungen, vorziiglich in den sogenannten Dunkelhieben des Hardwaldes
und in den Berggegenden, wo es so hdufig wachst, bestens eingesammelt und getrocknet werden. Damit kann das schlechte
Heu, auf die einfachste Art, durch eine Beimischung desselben wesentlich verbessert werden.

Arctium lappa L.

Synonyms: Arcion majus Bubani; Arcion tomentosum Bubani; Arctium adhaerens Gilib.; Arctium bardana Willd.; Arctium
chaorum Klokov; Arctium grandiflorum Desf.; Arctium lappa Willd.; Arctium lappa subsp. lappa, Arctium lappa subsp. majus
(Gaertn.) Arénes; Arctium lappa var. lappa, Arctium majus Bernh.; Arctium minus subsp. nemorosum (Lej.) Syme; Arctium
ruderale Salisb.; Arctium vulgare (Hill) Evans; Arctium vulgare Druce; Bardana arctium Hill; Bardana lappa Hill; Lappa arctium
Hill; Lappa glabra Lam.; Lappa major Gaertn.; Lappa nemorosa Korn. ex Griewank; Lappa officinalis All.; Lappa vulgaris Hill;
Lappa vulgaris var. vulgaris

Original name (Gmelin 1817): Arctium majus. Gmel. Flor. Badens. Ill. p. 354. 355.- Schkuhr. Bot. Handb. tab. 227.

German names and French names (Gmelin 1817): GroRe gemeine Klette, Gemeine Klette, Klettendistel. Klettwurz; Bardann,
Glouteron

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Biennial. Plants 60-150 cm tall, reaching up to 3 m. Root branched, fleshy, thick, fusiform, up to 60 cm
long. Stem erect, strong, longitudinally sulcate, often reddish; branches numerous, erect, spreading, covered with papilliform
hairs mixed with glandular hairs, but mostly arachnoid-hairy. Leaves petiolate, broadly cordate-ovate, sparsely crenate
toothed or entire, green and sparsely pubescent above, finely gray tomentose beneath with scattered yellowish glandular
hairs; basal leaves up to 50 cm long, on ridged, tumid, more than 30 cm long petioles; cauline leaves abruptly reduced,
uppermost somewhat cordate at base. Capitula borne sparsely in corymbose-racemose inflorescence, sometimes on
peduncles up to 10 cm or longer, and almost at same height at tips of branches, globose, large, 13-20 mm wide excluding
cusp, with cusps 20-35 mm long. Involucral bracts glabrous or weakly arachnoid-hairy; lower bracts lanceolate, carinate, 1-
1.5 mm wide, weakly ciliate-toothed along margin, narrowed into linear-lanceolate, erect spiny tip; middle bracts appressed-
pubescent; inner lanceolate, green, sometimes purple, pubescent, gradually narrowed into weak apical hook as long as or
longer than floret. Corolla purple-red, abruptly narrowed into 5-6 mm long tube, limb 4-5 mm with 1.5-2 mm long lobes;
apical appendage of anthers 0.2 mm long, narrow and pointed, basal appendages 0.75 mm long, simple or bifid. Achenes 6-
6.5 mm long, 2.5-2.75 mm wide, narrow-obovate, with narrow areole, pappus attachment surrounded by four to six
tubercles; achenes longitudinally ribbed, transversely rugose near upper and, to lesser extent, at lower end, grayish to brown,
with zig-zag dark brown to almost black pattern; pappus 3-3.5 mm long. Flowering August-September. Ural, Caucasus,
garbage dumps, near inhabited areas, along roads and fences, banks of rivers and rivulets, rarely in cultivated fields. (Shishkin
and Boborov 1962).

Contemporary uses: Georgia: Root decoction sometimes used as diuretic. The flowers have antibiotic properties, the leaves
are used as anti-inflammatory, especially for arthritis, as well as antibiotc. Used as anti-inflammatory, to treat arthritis; Iran:
The decoction and infusion of root and leaf are traditionally used to treat cardiovascular diseases, dermatology problems,
against worms, sore throats, diuretics, cholagogues, depuratives, hypoglycemics, strengthen hair, blood purifier, diuretic,
measles, rheumatism, acne, diabetes, cancer, cold and cough. As a poultice the flower, seed, root, and leaf are externally
used for gout, snakebites, rheumatism, liver detoxification, acne, and relief of joint pains. The water infusion and fresh leaf
along with fruits have medicinal properties and are used as laxatives, for the treatment of flatulence. The powder of the leaf
is applied externally for wound healing. Arctium lappa L.: When boiled with sour milk, sorrel, vinegar, etc. inulin in finely
chopped roots transforms into the sugar (laevulose). Thus, the roots can be used to make sweet puree. Dried and finely ground
roots are used to make flour; 30% of burdock root flour can be added to wheat or rye flour to bake bread. Roots can be used
to make coffee-like drink. Young shoots and leaves are used for food as salad or are put into borsch. Young shoots are eaten.
The local population uses a variety of plants growing in wild for cooking mixed mkhali. There are several ways to season
mkhali: 1. well-cleaned plants are placed in a pot and cooked without water. The cooked plants are placed on a sieve to cool
and cut into pieces. After that the dish is seasoned with onions browned in clarified butter, eggs and salt. 2. After cooking the
plants in the same way, fresh cottage cheese, onions browned in clarified butter, eggs and salt are added. 3. After boiling the
mkhali is seasoned with vinegar, garlic and salt. Normally, in Tusheti mkhali is not seasoned with walnuts and vinegar. The
raw roots of dzirkhvenai do®b396s50 Arctium lappa L. are eaten. Arctium lappa L. and many others kept for winter woven in
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double braids and hung from a pillar to Wild pkhali plants can be cooked in various ways: can be pickled, boiled, seasoned
with vinegar, walnuts and various spice herbs. The leaves are used in small amounts in Phkhali (herb pie), together with lots
of other species. The stems can be pickled. Young roots are used for food raw or boiled in salted water and further prepared
with butter and vinegar. When boiled with sour milk, sorrel, vinegar, etc. inulin in finely chopped roots transforms into the
sugar (laevulose). Thus, the roots can be used to make sweet puree. Dried and finely ground roots are used to make flour;
30% of burdock root flour can be added to wheat or rye flour to bake bread. Roots can be used to make coffee-like drink.
Young shoots and leaves are used for food as salad or are put into borsch. In Pshavi young shoots and the roots of dzirkhvena
dotbz9bs Arctium palladini (Marcow.) R.E.Fr. & Soderb. and Arctium platylepis (Boiss. & Bal.) Sosn. ex Grossh. are eaten. In
Khevsureti the local population uses a varity of plants growing in wild for cooking mixed mkhali, e.g. dzirkhvena dob3965
Arctium lappa L.; k’enk’esha 3963905 Campanula lactiflora M. Bieb.- young, peeled shoots are used as food; tvitmavala
030000535¢75 Amaranthus retroflexsus L. grows in vegetable gardens and ruderal places he aboveground parts of the plant
are harvested, boiled, mixed withn clarified butter, onions, herbs and eaten; ckhenis sakhvremi 369600 bsb3@980 Sonchus
ssp., mochik’ais t'ari 3mbozs0b hsto Campanula rapunculoides L., mch’ivana §#03565 Silene wallichiana Klotzsch. In Tusheti
many herbaceous plants are used as food and are kept for winter, either dried or pickled, to make mixed mkhali and sauces,
and to accompany the main dishes, including kumeli d9¢»0 q’va g3s. It is used all-year round, is made of roasted keri gg%o
(barley) grains. Can be made of ipkli og-fcmo (Georgian endemic wheat), corn, svili lizocmo (rye), kersvili gg&lizocmo (mixture
of barley and rye) and tsetsvi 396530 (faba bean, when mixed with corn: giera-i 3ogs-o Brassica campestris subsp. oleifera
(DC.) Schiibl. & Mart., gomat’i ge2ds¢§o Bunias orientalis L., dutsi ooyz0 Angelica tatianae Bordz., kharnuq’a-i bsb-y9s-0
Lactuca serriola L., buera 8-y9(Ms Petasites ssp., shubq’a-i J=y8g9s-0 Heracleum asperum M. Bieb., khap’ara-i bs3s6s-0
Cichorium intybus L., mariamdzmara 8s0s0d0s(s Ligusticum alatum (M. Bieb.) Spreng. ch’imi 3odo Chaerophyllum
bulbosum L., dig’i cooyo Heracleum ssp., jortk’uda-i xc25039c05-0 Artemisia vulgaris L., sagvidzla bsezode»s Taraxacum
officinale (L.) Weber ex F.H. Wigg., dzirkhvena do®b39bs Arctium lappa L., ch’ivana 303565 Silene wallichiana Klotzsch,
kvishamkhala g30850bsevs Silene laera (Stev.) Sims, khavrat’ai bsgamshso Capsella bursa-pastoris (L.) Medik., jorik’udai
X 003790s50 Artemisia vulgaris L., and giera gogs Sinapis arvensis L. There are several ways to season mkhali in Tusheti:
1. well-cleaned plants are placed in a pot and cooked without water. The cooked plants are placed on a sieve to cool and cut
into pieces. After that the dish is seasoned with onions browned in clarified butter, eggs and salt. 2. After cooking the plants
in the same way, fresh cottage cheese, onions browned in clarified butter, eggs and salt are added. 3. After boiling the mkhali
is seasoned with vinegar, garlic and salt. Normally, in Tusheti mkhali is not seasoned with walnuts and vinegar. The raw roots
of dzirkhvenai dotbg9bs0 Arctium lappa L. are eaten in Tusheti. In Racha tiorshi ovoc6do, dilkhami ogrbsdo Arctium
lappa L., mek’endzala 8939605¢vs Aruncus vulgaris Raf., kalak’oda gscws 3005 Arum orientale M. Bieb. and Humulus lupulus
L. and many others kept for winter woven in double braids and hung from a pillar to pillar, long as the song sung by women
during the kalak’oda os¢vs3ea¢0s (Arum orientale collection party). Plants mixed together for pkhali in Adjara include dvarula
dvalura ©3s5G2cms ©35¢»<3ts Polygonum carneum C. Koch, dondoli combgocagmo Gadellia lactiflora (M.Bieb.), ch’inch’ari
Jobgsto Urtica dioica L., katamnatsara 50059633565 Chenopodium album L., ch’ich’laq’a d0,4¢vsys Amaranthus retroflexus
L., perapera %9msz96s Phytolacca americana L., k’'uk’'umzhava 3939805935, svint’ri bgobh®o Polygonatum ssp.,
ch’arbadelo Fsm8scogener Arctium lappa L., and also young leaves of motsvi deagzo Vaccinium ssp., venakhi 396sbo Vitis
vinifera L., babuats’vera 8s8-9sU§39%s Taraxacum ssp., Kajiloja gspcoereapes Daucus carota L., Ts'its’marit’a fopds®ods
Capsella bursa-pastoris (L.) Medik., burt’q’ila 8-369gocns Lapsana. grandiflora M. Bieb., the plants used by Adjara people as
food are: ajark’ela sp¢s39¢ms Lathyrus roseus Steven, ajorik’a sy ea035b Aruncus vulgaris Raf. (young leaves are pickled),
bobots’vera 8m8mf39(%s Taraxacum ssp. (ground roasted dry roots used instead of cichorium), dilq’a coogrys Heracleum sp.
(shoots are peeled and eaten), k’onst’ant’ila 3026U956(90cns (white roots are edible), ozaghina c2bsobs Chaerophyllum
aureum L. (young leaves are pickled), ghima ©ods Chaerophyllum bulbosum L. (mixed with leek or ajorik’a spccat0,25 Aruncus
vulgaris Raf. and pickled), and dvalura ©gsc»ey®s Polygonum carneum. Wild pkhali plants can be cooked in various ways:
can be pickled, boiled, seasoned with vinegar, walnuts and various spice herbs. All parts used in phkhali, eaten raw,
lactofermented. Iran: The young stems, leaf and fruit are used as pickles. Arctium lappa L.: Good melliferous plants producing
nectar and pollen. Leaves used to treat enuresis in children. Leavesa and roots used to treat acne, eczema, skin infection,
diffuse skin telangiectasia (hepatic diseases), purulent wounds, venereal diseases, hyperhidrosis, hypohydrosis, furuncle,
eczema, skin infections (herpes, impetigo, anthrax), skin inflammation, furuncle, mouth diseases, alopecia, dry scalp
seborrhea, chronic wounds and ulcerations, anti-inflammatory, anti-burning sensation, anti-infective, depurative,
hemostatic, hair tonic, analgesic. For oral abscess, gum bleeding and as mouthwash. Flowers and roots boiled for hair care,
leaves applied topically for headache. Seed tea for cough. Roots are used for digestive problems, sore throat and earaches,
leaves for headache, root for sore throat. Leaves for back pain, bruises, foot ache, joint pain, knee ache, pain, rheumatic
pains, tumors, wounds, roots for joint pain and hair problems. Decoction as expectorant, antitussive, emollient, diuretic, anti-
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inflammatory; digestive and renal disorders, cough, bronchitis, wounds, sores. Rhizomes, roots, bulbs, tuber eaten as
vegetable. Leaves used for preparing sarma. Young stems eaten by children. Boiled as famine food. Eaten generally as snack
or boiled vegetable. Young stems pickled. To treat fright, swelling in cows. Leaves ethnoveterinary medicine for abscess,
diabetic nephropathy. Inflorescence as a child's toy, leaves as a pillow for Jesus, also to put under bread for baking. Roots
dried and sold,used as coffee replacement. (Bussmann et al. 2020a; 2025c; Kojimatov & Bussmann 2023a; Paniagua-
Zambrana et al. 2025d)

Uses 1817 (Gmelin 1817): The young, tender root shoots or stems are peeled, cooked, and eaten like asparagus, in salads,
or as a side dish.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, long, fibrous, blackish on the outside, whitish on the
inside. The stems are 3-5 feet tall, thick, upright, striated and furrowed, hairy, and branched. The lower leaves are long-
stalked, heart-shaped, entire, very large, with slightly wavy edges, dark green above, ash-gray below, veined, and somewhat
hairy; the upper leaves are smaller, egg-shaped, and blunt. The flowers terminate in the stem and branches and are borne
on single stalks. They are capitate, purple-red, rarely white. The calyxes are smooth and round, with hook-shaped scales at
the tip. The seeds are pyramidal. The receptacle is flat and covered with chaff. Often grows along paths, hedges, fences, in
fields, and on rubble heaps. It blooms in July and August. Its seeds ripen in September and October and is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel spindel-walzenférmig, lang, faserig, aussen schwarzlich, innen
weilllich. Die Stengel 3 - 5 FuB hoch, dick, aufrecht, gestreift-gefurcht, rauhaarig, astig. Die untern Blatter lang gestielt,
herzférmig, ganz, sehr grofl, am Rande etwas wellenférmig, oben dunkelgriin, unten aschgrau, geadert, etwas rauhaarig; die
oberen kleiner, eyférmig, stumpf. Die Blumen endigen den Stengel und die Aeste und stehen auf einzelnen Stielen, sind
kopfformig, purpurroth, selten weil. Die Kelche glatt, rund, an der Spitze die Schuppen hackenférmig. Die Samen
pyramidenférmig. Der Fruchtboden eben, mit Spreu bewachsen. Wachst haufig an Wegen, Hecken, Zaunen auf Aeckern und
Schutthaufen. Blihet im Juli, August. Reifet ihre Samen im September, October, und gehort unter die zweyjdhrigen
Gewadchse. Die jungen zarten Wurzelsprossen oder Stengel werden abgeschalt, gekocht, und wie Spargel, als Salat, oder als
ZugemiiRe verspeist. Sie sollten bey Mangel bestens benutzt werden.

Aria edulis (Willd.) M.Roem.

Synonyms: Aria alpina M.Roem.; Aria aria (L.) Huth; Aria majestica Lavallée; Aria nivea Host; Aria nivea f. cyclophylla Beck;
Aria nivea prol. tomentosa (Rouy & E.G.Camus) Bonnier; Aria nivea unr. acutifolia (Ser.) Gren.; Aria nivea unr. latifolia Gren.;
Aria nivea var. acutifolia (Ser.) M.Roem.; Aria nivea var. angustifolia (Lindl.) M.Roem.; Aria nivea var. bullata (Lindl.)
M.Roem.; Aria nivea var. edulis (Willd.) Koehne; Aria nivea var. glabrata (G.Kirchn.) Lavallée; Aria nivea var. incisa (Mutel)
M.Roem.; Aria nivea var. lanata Lavallée; Aria nivea var. latifolia Lavallée; Aria nivea var. longifolia (Pers.) Gren.; Aria nivea
var. rugosa (Lindl.) M.Roem.; Aria nivea var. undulata (Lindl.) M.Roem.; Aria tomentosa (Rouy & E.G.Camus) Bonnier; Aria
vulgaris Decne.; Aronia alpina (M.Roem.) Dippel; Aroniaria alpina (M.Roem.) Mezhenskyj; Azarolus aria (L.) Borkh.;
Chamaemespilus aria (L.) M.Roem.; Crataegus alpina Gray; Crataegus aria L.; Crataegus pallida Salisb.; Hahnia aria (L.)
Medik.; Hahnia aria f. aurea Hesse ex Dippel; Hahnia aria unr. carpinifolia (J.R.Booth ex G.Kirchn.) Dippel; Hahnia aria unr.
glabrata (G.Kirchn.) Dippel; Hahnia aria unr. microphylla Dippel; Hahnia aria unr. vestita Dippel; Hahnia aria var. angustifolia
(Lindl.) Dippel; Hahnia aria var. edulis (Willd.) Dippel; Lazarolus aria (L.) Borkh.; Malus aria (L.) Risso; Mespilus aria (L.) Scop.;
Pyrenia aria (L.) Clairv.; Pyrus alpina Willd.; Pyrus aria (L.) Ehrh.; Pyrus aria prol. cyclophylla (Beck) Asch. & Graebn.; Pyrus
aria prol. edulis (Willd.) Asch. & Graebn.; Pyrus aria prol. typica Asch. & Graebn.; Pyrus aria subvar. angustifolia (Lindl.) Asch.
& Graebn.; Pyrus aria subvar. bellojocensis (Gand.) Asch. & Graebn.; Pyrus aria subvar. parvula (C.K.Schneid.) Asch. &
Graebn.; Pyrus aria unr. elliptica Ten.; Pyrus aria unr. rosea Tausch; Pyrus aria unr. rotundifolia Ten.; Pyrus aria var. acutifolia
Ser.; Pyrus aria var. angustifolia Lindl.; Pyrus aria var. bullata Lindl.; Pyrus aria var. incisa (Mutel) Asch. & Graebn.; Pyrus aria
var. longifolia (Pers.) Steud.; Pyrus aria var. lutescens G.Nicholson; Pyrus aria var. rosea Tausch ex Koehne; Pyrus aria var.
rugosa Lindl.; Pyrus aria var. silvestrii Pamp.; Pyrus aria var. sulphurea G.Nicholson; Pyrus aria var. undulata Lindl.; Pyrus
carpatica Asch. & Graebn.; Pyrus crenata K.Koch; Pyrus edulis Willd.; Sorbaronia alpina (M.Roem.) C.K.Schneid.; Sorbus
acutiloba Gand.; Sorbus alpina Heynh.; Sorbus ararica Gand.; Sorbus aria (L.) Crantz; Sorbus aria f. acutifolia (DC.) Karpati;
Sorbus aria f. angustifolia (Lindl.) Buia; Sorbus aria f. aurea (Hesse ex Rehder) Rehder; Sorbus aria f. bullata (Lindl.) Buia;
Sorbus aria f. carpinifolia (J.R.Booth ex G.Kirchn.) Kovanda; Sorbus aria f. chrysophylla Hesse; Sorbus aria f. cyclophylla (Beck)
Jav.; Sorbus aria f. incisa (Mutel) Jav.; Sorbus aria f. longifolia (Pers.) Rehder; Sorbus aria f. lutescens (Hartwig) Zabel; Sorbus
aria f. macrocarpa Konovalov; Sorbus aria f. magnifica Hesse; Sorbus aria f. matrensis Sod; Sorbus aria f. obtusa Karpati;
Sorbus aria f. parvula C.K.Schneid.; Sorbus aria f. pendula Konovalov; Sorbus aria f. pseudocretica Sod; Sorbus aria f.
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rotundata Dull; Sorbus aria prol. acutifolia (Ser.) Rouy & E.G.Camus; Sorbus aria subsp. carpinifolia (J.R.Booth ex G.Kirchn.)
Hedl.; Sorbus aria subsp. cyclophylla (Beck) Sod; Sorbus aria subsp. edulis (Willd.) Sved., Alm & Ortendahl; Sorbus aria subsp.
euaria Hayek; Sorbus aria subsp. incisa (Mutel) Hedl.; Sorbus aria subsp. lanifera (A.Kern. ex Borbas) Jav; Sorbus aria subsp.
longifolia (Pers.) Hedl.; Sorbus aria subsp. tomentosa Rouy & E.G.Camus; Sorbus aria unr. glabrata W.D.J.Koch ex S.Schauer;
Sorbus aria unr. grandifolia K.Koch; Sorbus aria unr. obtusata Gren.; Sorbus aria var. acutifolia (DC.) Jav.; Sorbus aria var.
alnoides Timb.-Lagr.; Sorbus aria var. amplifolia Rouy & E.G.Camus; Sorbus aria var. angustifolia Lindl.; Sorbus aria var.
arioides (Godet) Timb.-Lagr.; Sorbus aria var. aurea Hesse ex Rehder; Sorbus aria var. canescens Legrand; Sorbus aria var.
carpatica So0; Sorbus aria var. carpinifolia J.R.Booth ex G.Kirchn.; Sorbus aria var. cinerea Timb.-Lagr.; Sorbus aria var.
concolor Albov; Sorbus aria var. cyclophylla (Beck) C.K.Schneid.; Sorbus aria var. denticulata Waisb.; Sorbus aria var. detrusa
Hedl. ex Issler; Sorbus aria var. edulis (Willd.) Wenz.; Sorbus aria var. ellipticifolia Timb.-Lagr.; Sorbus aria var. glabra Albov;
Sorbus aria var. incisa Albov; Sorbus aria var. incisa Mutel; Sorbus aria var. kamaonensis Wall. ex Maxim.; Sorbus aria var.
lachnophylla Murr; Sorbus aria var. lanifera A.Kern. ex Borbds; Sorbus aria var. latifolia (Gren.) Karpati; Sorbus aria var.
longifolia Pers.; Sorbus aria var. lutescens Hartwig; Sorbus aria var. microphylla Timb.-Lagr.; Sorbus aria var. obtusata Gren.;
Sorbus aria var. ovoidea Chabert; Sorbus aria var. pseudomougeotii Issler; Sorbus aria var. sphaerica Chabert; Sorbus aria
var. tomentosa (Rouy & E.G.Camus) P.Fourn.; Sorbus aria var. typica C.K.Schneid.; Sorbus arioides (Godet) Michalet; Sorbus
arvernensis Gand.; Sorbus austriaca subsp. serpentini Karpati; Sorbus bellojocensis Gand.; Sorbus budaiana Karpati; Sorbus
carpatica (Sod) Karpati; Sorbus carpinifolia (J.R.Booth ex G.Kirchn.) Prain; Sorbus chamaemespilus var. arioides Godet; Sorbus
controversa Gand.; Sorbus edulis (Willd.) K.Koch; Sorbus glabrata G.Kirchn.; Sorbus globulifera Hedl. ex Ridd.; Sorbus huljakii
Karpati; Sorbus incisa (Mutel) Prain; Sorbus longifolia (Pers.) Prain; Sorbus oblonga Gand.; Sorbus pallidifolia Gand.; Sorbus
reverchonii Gand.; Sorbus scandica subsp. arioides (Godet) Nyman; Sorbus sphaerocarpa Gand.; Sorbus tomentosa (Rouy &
E.G.Camus) Issler; Sorbus turbinata Gand.

Original name (Gmelin 1817): Crataegus Aria. Linn. - Gmel. Flor, Badens. II. p.368. 369.

German names and French names (Gmelin 1817): Mehlbeerbaum, Mehlbaum, Weillaub; Alisier commune, Alouge de
Bourgogne, Drovillier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, but rare in the region

KR 297621 (Fig. 9)

Botany and Ecology: Tree; leaves rounded- elliptic to elliptic, ovate-elliptic, or obovate- elliptic, gray-tomentose below, with
8-2 pairs of lateral veins, usually cuneately tapering downward, obtuse or acuminate (Yuzepchuk 1939).

Contemporary uses: Hungary: sweet, pulpy fruits eaten by children, herdsmen. Eastern Europe: fruits pickled; Czech Republic:
jam. Croatia: eaten raw. Slovakia: dried for winter for food, added to vodka. Bulgaria: fruits mixed with flour. Italy: fruits
eaten, dried, ground and added to bread dough, Georgia: Fruits eaten raw and fermented to distill alcohol. Balkans: wooden
home goods, turnery, charcoal for gunpowder production. (Batsatsashvili et al. 2017a; Bindu et al. 2021; Bussmann et al.
2020b,c; 2025d; Paniagua-Zambrana et al. 2025e).

Uses 1817 (Gmelin 1817): The ripe berries, which it bears in abundance, are tasty, mealy, and pleasantly sweet, and are
eaten primarily in the Black Forest and Switzerland. Through fermentation, they produce a very pleasant and strong brandy.
This beautiful and beneficial tree deserves to be planted more frequently in the mountainous regions of the Black Forest. It
is particularly suitable for side paths and roads leading over the higher forested mountains, where it grows excellently and
contributes greatly to the beautification of the roads. The berries primarily attract larger songbirds, such as thrushes,
blackbirds, thrushes, mistletoe birds, and thrushes, which become very fat and tasty from them. They also provide excellent
fattening for pigs and poultry. The very hard wood does not warp and is particularly sought after for carpentry and turning.
Propagation occurs primarily through cuttings and seeds.

Description and Ecology (Gmelin 1817): A medium-sized tree, 10-18-25 feet tall. The branches are alternate, upright. The
leaves are alternate, stalked, ovoid, flat, doubly serrated, covered beneath with a fine white felt. The flowers are borne in
flat, multi-flowered corymbs. The calyx is five to eight times incised, felty, and white. The corolla is white, with five to six
petals, rounded, and blunt. The stamens are two to three. The berries are somewhat oblong-round, red, dusted with flour,
and have two to three or four seeds. This beautiful tree grows in the middle and higher mountain regions and valleys, in the
Rhine, Main, and Neckar regions, and frequently in the Black Forest, on Lake Constance, in Switzerland, and in the Vosges
Mountains. It blooms in May and ripens its berries in September and October.



Ethnobotany Research and Applications 28

A, e

STAATLICHES MUSEUM FOR NATURKUNDE KARLSRUHE

Sorbus aria (L.) CRANTZ

Schwetzingen, Bot. Garten

s
RN ‘ :
‘x,‘\{\n;\v\\“‘\‘\\\ﬁ\:{}}}}ﬁ}‘ leg. C.C.Gmelin

—

Figure 9. Aria edulis (Willd.) M.Roem. - KR 297621

Original German text Gmelin (Gmelin 1817): Ein MittelmaRiger Baum, von 10 - 18 - 25 FuR Hohe. Die Aeste abwechslend,
aufrecht. Die Blatter abwechslend, gestielt, eyformig, flach, doppelt gesagt, unterhalb mit weiRem feinen Filze bedeckt. Die
Bluthen in flachen vielbliithigen Doldentrauben, ausgehend. Der Bliithenkelch finf bis schsmal eingeschnitten, filzig, weil.
Die Blumenkrone weiB. finf bis sechsblatterig, rundlich, stumpf. Staubwege 2 - 3. Die Beeren etwas langlich-rund, roth, mit
Mehl bestreut, 2 - 3 - 4 samig. Dieser schone Baum wachst in den mittlern und héhern Gebirgsgegenden und Thalern, in den
Rhein-, Main-und Neckargegenden, und haufig im Schwarzwalde, am Bodensee, in der Schweiz und auf den Vogesen, blihet
im May, reifet seine Beeren im September und October. Die reifen Beeren, welche er in Menge tragt, sind schmackhaft,
mehlig und angenehm si, und werden vorziiglich im Schwarzwalde und in der Schweiz verspeist. Sie geben durch die
Gdhrung einen sehr angenehmen und starken Brandtewein. Dieser schéne und wohlthdtige Baum, verdient in den
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Gebirgsgegenden des Schwarzwaldes, haufiger angepflanzt zu werden. Er taugt vorziglich an die Seitenwege und Stral3en,
welche Uber die hohern Waldgebirge fiihren, wo er von trefflichem Wuchse ist, und viel zur Verschonerung der StraRen
beytragt. Die Beeren ziehen vorziiglich die groRern Singvogel, als Ringamseln, Amseln, Krammetsvégel, Mistler und Ziemer
an, die sehr fett und schmackhaft davon werden, auch geben dieselben eine treffliche Mastung fiir Schweine und
Hausgefliigel. Das sehr harte Holz wirft sich nicht, und ist vorziiglich zu Schreiner- und Dreherarbeiten gesucht. Die
Vermehrung geschieht vorziiglich durch Ableger und Samen.

Arum maculatum L.

Synonyms: Arisarum maculatum Raf.; Arum alpinum subsp. pyrenaeum (Dufour) Nyman; Arum gracile Unverr. ex Schott;
Arum heldreichii Orph. ex Boiss.; Arum immaculatum Rchb.; Arum italicum var. amoenum Engl.; Arum maculatum f.
flavescens (Melzer ex Janchen) Riedl; Arum maculatum f. immaculatum (Mutel) Topa; Arum maculatum f. roseum (Grembl.
ex Engl.) Riedl; Arum maculatum f. scolopendriforme Priszter ex Horvat; Arum maculatum f. spathulatum Terpd; Arum
maculatum f. tetrelii (Corb.) Terpd; Arum maculatum subsp. pyrenaeum (Dufour) Nyman; Arum maculatum var. flavescens
Melzer ex Janch.; Arum maculatum var. heldreichii (Orph. ex Boiss.) Nyman; Arum maculatum var. immaculatum Rchb.; Arum
maculatum var. karpatii Terpd; Arum maculatum var. malyi (Schott) Nyman; Arum maculatum var. tetrelii Corb.; Arum
maculatum var. vulgare (Lam.) Engl.; Arum maculatum var. zelebori (Schott) Nyman; Arum malyi Schott; Arum orientale
subsp. amoenum (Engl.) R.R.Mill; Arum pyrenaeum Dufour; Arum trapezuntinum Schott ex Engl.; Arum vernale Salisb.; Arum
vulgare Lam.; Arum zelebori Schott

Original name (Gmelin 1817): Arum maculatum. Linn. Sp. pl. - Gmel. Flor. Bad. Ill. p. 585-586. Curtis. Flor. Lond. tab. 114

German names and French names (Gmelin 1817): Gemeiner Aron, Aron, Zehrwurz, Magenwurz, KalbsfuRR, Deutscher Ingwer,
Pfaffenpint; Pied de veau

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 200370 (Fig. 10)

Botany and Ecology: Perennial; tuber globular- flattened; leaf blade broadly hastate-cordate, about half as long to as long
as the petiole, 7-7.5 cm in length, the lateral leaflets 2.4-4.4 cm, the blade often broader than long; spadix longer than long),
dark brownish- purple, greenish-white at base; summit of spadix cylindrical (to 2 cm long), dark reddish- purple, shorter than
to equaling its slender stalk. Flowering April-May. Ural, Caucasus, in shady Fagus and Carpinus forests. (Komarov and Shishkin
1935).

Contemporary uses: In Georgia the leaf extract is used for cancer treatments. In the Caucasus the young for herb stew, for
soups and salads, and the tubers dried and ground as flour. The plants are toxic and cannot be eaten without processing.
Fresh tuber-like rhizomes of Araceae are very poisonous but boiling and drying removes poison and they are used for food to
grind as flour. In Northern Armenia young leaves of A. orientale are dried and shortly boiled; broth is removed to remove
bitter taste, and leaves are further boiled to make souse of soup. The product is highly valued by population as a delicacy.
Georgia: Stems are pickled and used for pkhali. Needs to be dried because it is not edible raw. It is braided while raw and
hung to dry, then prepared as follows: put in a boiling water. After, barley flour is added, and seasoned with coriander, mint
and salt and kept for winter woven in double braids Leaves and young shoots used in Phkhali (herb pie). Used as a broom.
Used ritually in the spring festival in Albania. (Bussmann et al. 2019a; 2025e).

Uses 1817 (Gmelin 1817): Although the fresh roots and leaves of this plant, when tasted, produce a burning and pungent
taste on the tongue, they completely lose this quality when dried in a heated oven. When ground into powder and boiled in
water, they yield a very mild, sweet, tasty, mucilaginous, nourishing substance. The tubers taken from older plants can be
almost entirely converted into starch. Therefore, like other species of this genus, it deserves to be used as food by foreign
peoples during shortages in our region. According to Bergius' experiments, soups made from the older, mealy roots are as
tasty as sago soup and wheat porridge. In France, hair powder was made from it. In England, a kind of soap is made from the
root and used for washing. Since it is very common in the Rhine, Main, Neckar, Pfinz and Enz regions in moist, shady forests
and on the edges of these, it should be used in cases of scarcity and further experiments should be carried out with it on
flour.



Ethnobotany Research and Applications 30

[

& IR
S

errheingebiet : Heidelberg - Haarlas

Lo 1t s ciikafar

Faaniay,

Figure 10. Arum maculatum L. - KR 200370

Description and Ecology (Gmelin 1817): The root is tuberous, round, fibrous, white, and fleshy. The root leaves are stalked,
spear-shaped, entire, green, sometimes marked with black or ash-gray spots. The perennial flower sheath is whitish inside,
pale green outside, erect. The spadix is purplish-red, erect. The berry is spherical, single-lobed, bright red. Grows in moist,
shady woodlands and their edges, also along paths and in damp bushes, occasionally very frequently. It blooms in June and
July. Its berries ripen in August and September and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel knollig, rundlich, faserig, weif, fleischig. Die Wurzelblatter gestielt,
spieRférmig, ganz, grin, zu Zeiten mit schwarzen oder aschgrauen Flecken bezeichnet. Die bleibende Blumenscheide innen
weilllich, auen blaBgriin, aufrecht. Der Kolben purpurréthlich, aufrecht. Die Beere kugelrund, einfacherig, hochroth. Wachst
in feuchten schattigen Waldungen und am Rande derselben, auch an Wegen, in feuchtem Gestrauche, hie und da sehr haufig.
Blihet im Juni, Juli. Reifet ihre Beeren im August, September, und gehort unter die ausdauernden Gewéchse. Obgleich die
frischen Wurzeln und Blatter dieser Pflanze, wenn sie gekostet werden, einen brennenden und stechenden Geschmack auf
der Zunge erregen, verlieren erstere durch das Austrocknen derselben, in einem geheitzten Backofen, diese Eigenschaft
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ganz, und geben, wenn man sie alsdann zu Pulver st6Rt, und im Wasser kocht, eine ganz milde, siiBliche, schmackhafte,
schleimigmehlige, ndhrende Substanz. Die von dltern Pflanzen genommenen Knollen, lassen sich beynahe ganz in Starkemehl
umschaffen. Sie verdiente daher, so wie andere Arten dieser Gattung, bei fremden Volkern, bei Mangel in unsern Gegenden,
als Nahrung angewendet zu werden. Die aus den dltern und mehligten Wurzeln gekochten Suppen, sind nach Bergius
Versuchen, so schmackhaft, als die Sagosuppen, und der Weitzenbrey. In Frankreich wurde Haarpuder daraus verfertigt. In
Engeland macht man aus der Wurzel, eine Art von Seife, und braucht sie zum Waschen. Da sie sehr haufig in den Rhein-,
Main-, Neckar-, Pfinz- und Enz-Gegenden in feuchten schattigen Waldungen und am Rande derselben vorkommt, sollten
allerdings, dieselben bei Mangel benutzt, und auch weitere Versuche, auf Mehl damit angestellt werden.

Astragalus glycyphyllos L.

Synonyms: Astragalus glycyphyllos subsp. glycyphyllos; Astragalus glycyphyllos var. rotundifolius Celak.; Astragalus lunatus
Gilib.; Astragalus rotundifolius Presl ex Steud.; Hamosa glycyphyllos (L.) Medik.; Hedyphylla glycyphylla (L.) Rydb.; Hedyphylla
vulgaris Steven; Tragacantha glycyphyllos (L.) Kuntze

Original name (Gmelin 1817): Astragalus glycyphyllos. Linn. Sp. pl. - Gmel. Fl. Badens. lll. p. 214. 215.

German names and French names (Gmelin 1817): Wildes SiiBholz, StiRblatteriger Astragel, Steinwicken, Wolfswicken;
Astragale reglisier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 178060 (Fig. 11)

Botany and Ecology: Coarse perennial from a stout taproot; stems decumbent or procumbent, 30-100 c¢cm; stipules
foliaceous; leaves 9-15, oval, 1-4.5 cm, glabrous or nearly so, peduncles 2-4(-8) cm, shorter than the subtending leaf;
ochroleucous, 11-14 mm; fruit incurved- ascending, bilocular, glabrous, linear, 3-4 cm, on a stipe 2-4 mm. (Komarov and
Shishkin 1946).

Contemporary uses: Sometimes used as forage (Bussmann et al. 2025c).

Uses 1817 (Gmelin 1817): The sweet-tasting leaves are eagerly eaten by cattle, horses, pigs, sheep, and goats, providing
them with a pleasant and healthy fodder, both fresh and dried. It deserves to be cultivated and propagated as a beneficial
and productive fodder plant, especially on the rugged, sunny, steep limestone hills covered with sparse hedges in Baden,
Wirttemberg, and Switzerland. This can be done very easily through root suckers and seeds. Its cultivation is particularly
recommended on the slopes of steep hills, above vineyards, and in hollow alleys, as its widely spreading roots hold the little
soil firmly in place, preventing it from being easily washed down into the vineyards during heavy rain.

Description and Ecology (Gmelin 1817): The root is creeping. The stems are 3-4 feet long, stretching along the ground, round,
segmented, smooth, somewhat thick, and branched. The branches are alternate. The leaves are alternate, large, and pinnate.
The leaflets are slightly sessile, opposite or alternate, 11-13 in number, oval, blunt, entire, pale gray beneath, and awned.
The leaf bases are oval, pointed, entire, or slightly toothed, and large. The flowers are borne in racemes on single, furrowed
stalks, which arise from the leaf axils. The corollas are pale yellow. The pods are arched, triangular, furrowed beneath,
smooth, and multi-seeded. The seeds are kidney-shaped. Grows frequently here and there in the Rhine, Main, Danube, and
Neckar regions, on limestone and limestone-marl hills covered with some shrubs, in light grassy forests and on their edges,
above and near vineyards in Baden, Wirttemberg, on Lake Constance, in Switzerland, and in Alsace. It blooms in June and
July. Its seeds ripen in August and September, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel weit und breit kriechend. Die Stengel 3 - 4 FuB lang, auf der Erde
hingestreckt, rund, gegliedert, glatt, etwas dick, astig. Die Aeste abwechslend. Die Blatter abwechslend, grof, gefiedert. Die
Blattchen etwas aufsitzend, gegeniliberstehend oder abwechslend 11 - 13 an der Zahl, eyrund, stumpf, ganz, unten fahlgrau,
begrannt. Die Blattansatze eyrund, zugespitzt, ganz, oder etwas gezahnt, groR. Die Bliithen auf einzelnen gefurchten Stielen,
welche aus den Achseln der Blatter kommen, in Trauben stehend. Die Blumenkronen blalRgelb. Die Hiilsen bogenférmig,
dreyeckig, unten gefurcht, glatt, vielsamig. Die Samen nierenférmig. Wachst in den Rhein-, Main-, Donau- und
Neckargegenden hie und da haufig, auf Kalkstein- und Kalkmergel-Hiigeln, welche mit etwas Gestrauche bewachsen sind, in
lichten grasigen Waldungen, und am Rande derselben, oberhalb und neben den Weinbergen im Badischen,
Wiirtenbergischen, am Bodensee, in der Schweiz, und im Elsal. Blihet im Juni, Juli. Reifet seine Samen im August,
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September, und gehort unter die ausdauernden Gewachse. Die siiBschmeckenden Blatter werden von dem Rindvieh, den
Pferden, Schweinen, Schaafen und Ziegen begierig gefressen, und geben demselben, frisch und getrocknet ein angenehmes
und gesundes Futter. Sie verdiente vorziiglich auf den rauhen, sonnenreichen mit sparsamen Hecken bewachsenen steilen
Kalksteinhiigeln im Badischen, Wiirtenbergischen und in der Schweiz, als wohlthatige und ergiebige Futterpflanze angebaut
und vermehrt zu werden, was sehr leicht, durch Wurzelauslaufer und Samen geschehen kann. lhr Anbau ist vorziiglich am
Abhange steiler Hlgel, oberhalb den Weinbergen und an den Hohlgassen bestens zu empfehlen, indem durch die sich weit
verbreitenden Wurzeln, die wenige Erde fest gehalten wird, und dadurch bei Schlagregen, nicht so leicht in die Weinberge
herabgeschwemmt wird.
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Figure 11. Astragalus glycyphyllos L. - KR 178606
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Berberis vulgaris L.

Synonyms: Berberis abortiva P.Renault; Berberis acida Gilib.; Berberis aethnensis Bourg. ex Willk. & Lange; Berberis alba Poit.
& Turpin; Berberis angulizans hort.; Berberis apyrena hort. ex K.Koch; Berberis arborescens hort. ex K.Koch; Berberis
articulata Loisel.; Berberis asperma Poit & Turpin; Berberis aurea Tausch; Berberis bigelovii Schrad.; Berberis corallina hort.;
Berberis dentata Tausch; Berberis dentata var. capitata Tausch; Berberis dulcis hort. ex K.Koch; Berberis dumetorum Gouan;
Berberis edulis hort. ex K.Koch; Berberis elongata hort.; Berberis globularis hort. ex Lavallée; Berberis hakodate hort. ex
Dippel; Berberis heterophylla hort. ex K.Koch; Berberis innominata Kielm.; Berberis irritabilis Salisb.; Berberis jacquinii hort.
ex K.Koch; Berberis latifolia Poit. & Turpin; Berberis marginata hort. ex K.Koch; Berberis maxima hort.; Berberis maximowiczii
Regel; Berberis microphylla F.Dietr.; Berberis mitis Schrad.; Berberis nepalensis hort. ex K.Koch; Berberis nitens Schrad.;
Berberis obovata Schrad.; Berberis orientalis Schneider; Berberis pangharengensis hort.; Berberis pauciflora Salisb.; Berberis
racemosa Stokes; Berberis rubra Poit. & Turpin; Berberis sanguinea hort. ex K.Koch; Berberis sanguinolenta hort. ex K.Koch;
Berberis sibirica hort. ex Schult.f.; Berberis sieboldii hort. ex Dippel; Berberis sulcata K.Koch & C.D.Bouché; Berberis sylvestris
Poit. & Turpin; Berberis violacea Poit. & Turpin; Berberis vulgaris f. vulgari; Berberis vulgaris subsp. cantabrica Rivas Mart.,
T.E.Diaz, Fern.Prieto, Loidi & Penas; Berberis vulgaris subsp. orientalis (Schneid.) Takht.; Berberis vulgaris var. acutifolia
(Prantl) C.K.Schneid.; Berberis vulgaris var. alba DC.; Berberis vulgaris var. alpestris Rikli; Berberis vulgaris var. apyrena
Schrad.; Berberis vulgaris var. asperma Willd.; Berberis vulgaris var. flava Schrad.; Berberis vulgaris var. ilicifolia Schult.f.;
Berberis vulgaris var. innominata Schult.f.; Berberis vulgaris var. lutea DC.; Berberis vulgaris var. nigra DC.; Berberis vulgaris
var. orientalis (C.K.Schneid.) Grossh.; Berberis vulgaris var. orientalis Papava; Berberis vulgaris var. purpurea DC.; Berberis
vulgaris var. purpurifolia Ahrendt; Berberis vulgaris var. rubra Willd.; Berberis vulgaris var. sanguinea Schrad.; Berberis
vulgaris var. serotina Schrad.; Berberis vulgaris var. sulcata Ahrendt; Berberis vulgaris var. violacea Willd.

Original name (Gmelin 1817): Berberis vulgaris. Linn. Sp. pl. - Gmel. Fl. Bad. I. p. 90. - 92.

German names and French names (Gmelin 1817): Gemeiner Sauerach, Sauerdorn, Essigdorn, Berberizenstaude,
Berbisbeere, Weinnagelein, Erbsel, Erbsele; Epinevinette

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 98151 (Fig. 12); 98152 (Fig. 13); 98153 (Fig. 14

Botany and Ecology: Deciduous shrubs up to 3 m tall. Stems long, with short branches bearing spines. Bark of second year
stems smooth and gray in color. Bud scales fall off early. Leaves simple, usually obovate with one midvein and with short
petioles, margins flat with shallow teeth tipped with small spines. Flowers in a raceme disposed from short shoots with 10-
20 flowers each; anther filaments lack curved teeth. Berries are red to purple, round, juicy and solid. Mainly under cultivation.
Found throughout the Caucasus, Central Europe, Mediterranean, the Balkans, Russia and Central Asia. Introduced to North
America. Flowers and fruits from May to June. Berberis vulgaris is an important food for many small birds, which disperse
the seeds in their droppings. The species is the alternate host species of the wheat rust fungus (Puccinia graminis), a grass-
infecting rust fungus that is a serious fungal disease of wheat and related grains. In steppe shrubs, fringes, steppes and
meadow-steppes, from lower to upper mountain belts, on the altitude 700-2200 m. Flowers from May to July, fruits from
June to September. Distributed Grows from lowlands to middle mountain belts. Found in forests, on edges of forests, in
shrubs and gravel. Flowering in April-May, fruiting in June-September. Forests, forest edges, ravines from lower to upper
mountain zone. (Shishkin and Boborov 1937).

Contemporary uses: Armenia: Leaves contain vitamin A, leaves and fruits - vitamin C. In medieval Armenian medicine a
decoction of the root bark used to treat eye diseases, as well as to strengthen the teeth and to treat ulcers in the intestine.
In folk medicine the aqueous and alcohol infusion of leaves is used as a styptic and sudorific, as well as for the treatment of
diseases of the kidneys, liver and ureter. Azerbaijan: Diseases of cardiovascular system: A decoction and infusion from leaves
and fruits are used in heart pains and fast heartbeat as sedative. An infusion of fruit is prepared in salted water (until the
color changes) and is used in jaundice and other diseases. The fruits are used for the same purpose. Infusion fruits and a
thick decoction of the bark are applied as sedative and analgesic in rheumatism. The infusion of fruits and a thick extract of
the bark are used as sudorific in cases of malaria and fever. An infusion of roots is used in hypoxemia of stomach, and the
fruits serve as antidiarrheal. The infusions of bark and fruits are used to decrease blood sugar in diabetes. The infusion of
the bark of branches and stems is used in angina as gargle and as antibechic, as well as applied externally as anti-
inflammatory agent in diseases of the eyes. The fruits are anastaltic. Georgia: In ancient manuscripts of Akhaltsikhe this
plant is mentioned as 856%85Gobo - barbarisi, s85G8s(obo - abarbarisi, and bokod;o - zirishK'i. It is a remarkable species
among the medicinal plants used in Georgia. Roots, bark, leaves and fruits are used; every part of barberry has anti-
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inflammatory, tranquilizing, cholagogue, antipyretic effects. It enhances appetite and sexual potency, reduces blood
tension; broth from leaves is used to stop bleeding, also to heal cholelithiasis and nephrolithiasis, rheumatism, digestive
disorders. It is especially often used as cholagogue agent with hepatitis and cholecystitis; is used as mouthwash to heal
gingivitis. Barberry is used as a cholagogue to heal chronic hepatitis and cholecystitis. In Georgia barberry’s roots and bark
was traditionally used widely for medical purposes to heal rheumatic disorders and jaundice (hepatitis). As for the official
medicine, vitamin C is produced in the form of the drug berberin. In Megrelia, sticks cut from young shoots were given to
the sick with scurvy. The broth made of barberry roots is given to the sick with liver and stomach disorders. The fruits and
leaves remedy gallbladder problems. The fruits are also used for liver disease, and the leaves for hypertension. In Megrelia
the fruits and roots were used to heal jaundice.

. -
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Figure 12. Berberis vulgaris L.- KR 98151
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Figure 13. Berberis vulgaris L. - KR 98152

Iran: The raw and decoction of leaves are as febrifuge and laxative. The fruits have vitamin C and antiscorbutic properties,
and also treat kidney and liver problems, and cancer and reduce blood pressure. The infusion and decoction of the root and
stem bark are used as a tonic, for treating liver diseases, and jaundice, for improving broken bones and digestive system
problems, as an anthelmintic, anticancer, and laxative, and has antibacterial property. The fruits are used raw, cooked, and
in juice to cure liver and kidney diseases, relieve symptoms of cirrhosis, reduce blood pressure, cholesterol, and sugar levels,
dilution of blood, blood purification, contributes to increasing the appetite, and as febrifuge and laxative. Aerial parts of B.
vulgaris help to treat gout, fever, worm, and dysentery, as laxative and blood and liver depurative. Decoction and
concentration of fruit are used to jaundice and heal broken bones, and as anthelmintic and laxative. Dagestan: The ethnic
groups of Dagestan use barberry leaves, fruits, bark and roots for medicinal purposes. Gargling with a decoction of barberry
roots is a way of treating a sore throat. Chopped barberry roots are boiled for 10 minutes, cooled until warm and later
strained. The decoction is gargled 3-4 times a day after a meal. Laks used the decoction of barberry roots to treat abdominal
pain (a glass of the decoction was taken three times a day).
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Figure 14. Berberis vulgaris L.- KR 98153

Avars used compresses of a decoction of barberry twigs, bark and roots to treat joint dislocations, sprains and simple bone
fractures. About one or two tablespoons of the ground mix were boiled in a glass of water for 5-10 minutes. A cloth was then
soaked in the decoction and applied to the injured area. The compress had to be changed two times a day. A decoction of
barberry flowers is used for preventing hypertension and as a treatment for chest pain. Pour two glasses of water over a
tablespoon of the product, bring it to a boil and simmer for about 10 minutes over low heat. Infuse for one or two hours, then
strain the liquid. Two teaspoons of the decoction are taken two or three times a day. A decoction of Berberis vulgaris leaves
is often used for its hemostatic effect to treat women’s health issues. The fruits are eaten fresh, and dried for use in sauces,
for making jams and sweets, as well as spice. Armenia: Fresh fruits are used alone or as flavoring agent in meat dishes, dried
fruits as flavoring. Fruits are also used for jams and juices. Azerbaijan: The water infusion of fruits as sour drink substituting
lemony drink. Jam, compote, juice, and vinegar are prepared from fresh fruits. Dried fruits are used as spices for cooking
different national dishes. Georgia: The fruits are used for food in Khevi. The fruits make a good ingredient for themali (fruit
sauce for meat), fruits and leaves are used for tea, and the young leaves are used for phkhali (vegetable spread of mixed
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herbs). Iran: The fruits are eaten raw or cooked. The fruits are used to prepare jams and juice as well as applied as a spice
and as decoration and aromatization in some foods. Dagestan: Barberry fruits are widely used in Dagestan to make fruit
preserves and compote (stewed fruit beverage) for the winter season. Dried ground fruits make a savory sour seasoning for
meat and vegetable dishes. Both dried and fresh barberry fruits are added to soups and pilaf (a rice dish) to give them sour
flavor. Barberry baby leaves and ripe fruits can be used to make tea: a mix of dried and fresh leaves and fruits is infused in
boiling water for about half an hour. It is considered that the tea has curative properties and generally helps to boost the
immune system. The bark yields yellow, golden, dark violet, dark blue and olive dyes for wool and silk. Azerbaijan: A decoction
and extract from barberry is used as anastaltic in injuries of horses. Armenia: Petals are used in traditional carpet weaving as
source of yellow and golden yellow dye. The high-density yellow wood is used for small crafts. Azerbaijan: Nectariferous plant,
giving much nectar. Beautiful shrub, especially in the fruiting period. Can be used in designing gardens and parks. A dye
solution is prepared from bark, wood and root to obtain yellow, lemon-yellow, golden-yellow, orange-yellow, brown-yellow,
brown, snuff, olive, coffee, pink, grey-green and other different colors and shades. The solution is used for dyeing wool, cotton
and silk yarn as well as its products. The wood is used for preparation of different items (beads, goblets, shoe pegs). Georgia:
In Tusheti leaves and roots are used as dye. Iran: The root of the plant is used for dyeing in the textile industry, to remove
intestinal worms and digestive problems in goats and sheep. Dagestan: The mountain peoples of Dagestan used hard yellow
wood of barberry for making handicrafts. The barberry root decoction was used to dye yarn pink. A decoction of the leaves is
used to treat kidney stones, tuberculosis, chest pains, and headaches. An infusion of the fruits is used to treat constipation
and wounds. Decoction of plant roots, used in the treatment of diabetes. In Tajikistan a root infusion is used to treat
cardiovascular diseases, gastric diseases, neurasthenia, rheumatism, fevers, and a poultice is used for inflammatory processes
of fractures and bruises. In northern Tajikistan the roots are used to treat wounds, bone fractures, rheumatism, radiculitis,
heart pain, and stomach aches. In Kazakhstan, the extract of young branches is used for headache. The fruit infusion acts as
anticoagulant. In Uzbekistan the leaves are used as cardiotonic and antipyretic. All over the region the fruits are used as
antipyretic, to relieve thirst. A decoction of the leaves is used to treat kidney stones, tuberculosis, chest pains, and headaches.
An infusion of the fruits is used to treat constipation and wounds. (Dadabaeva, 1996, Fedorov 1984). An infusion of the fruits
is used to treat constipation and wounds. Also used to treat high blood pressure and skin problems. To treat jaundice, bone
fractures, as anthelminthic and laxative. In Jammu, Kashmir and Ladakh used intestinal ulcers, ling disease, diarrhea and
vomiting blood. In Matalaya as anthelminthic and as liver protectant, in Pakistan for gastrointestinal problems and sore-
throat. Morocco: used to treat various diseases as gastrointestinal disorders such (gastric disorders, hepatic atony, Psoriasis,
stomachache, Bladder, Stomatology, Intestinal Parasites) cardiovascular problems (hypertension, hemorrhoids), diabetes,
cutaneous disorders and pathologies of renal system (uterine fibroids, diuretic). The bark and roots of Berberis vulgaris L. is
used in the form infusion and crushing, to treat for breast, uterus, colon, lung, prostate, stomach, dermis, bladder,
stomatology, ovary, leukemia, adenocarcinoma. The fruit, leaf, and whole plant are used against dermatological, respiratory,
digestive, genitourinary. Also, the stem in powder for Kidney stones. Algeria: the fruit decocted ids used to treat Urogenital,
Type 2 diabetes. Also, the aerial parts, roots in decoction, infusion, maceration, mixture and powder are used against cancer,
diabetes, intestinal parasites. Indeed, the bark decocted us anti-diabetes and to treat heartburn, thyroid, candidiasis, uterine
fibroids, cutaneous disorders, hemorrhoids. Roots in decoction for hypercholesterolemia and stomach-ache and urogenital
problems. Heartburn, thyroid, candidiasis, uterine fibroids, and hemorrhoids. Cancer treatment. Breast problems, blood,
bladder, stomach, skin, ovary. Romania: depurative, hemostatic, anti-infective, gingival tonic, eczema, tinea, anal fistula,
stomatitis, itching. Bulgaria: unspecified medicinal use. Romania: Anti-inflammatory, astringent, antiseptic; hemorrhoids,
digestive disorders, dysentery. Hungary: Fruits as snack, also to ferment vinegar. Poland: Sold as food, children’s snack;
condiment, with cabbage dishes, instead of vinegar, liqueur. Slovakia: young shoots eaten raw in spring or added to sauces.
Belorussia: raw, snack, juice or salted. Bulgaria: leaves as salad, fruits as souring agent in soup, jam. Czech Republic: Leaves
used raw, boiled or fried, fruit raw or in preserves, for non-alcoholic beverages, children’s snack food, jams/jellies, juices.
Often in Azerbaijan markets. Bulgaria / Estonia / Poland: as wine and pickle. Sweden: Additive for the fermentation of tree
saps. The berries, rich in vitamin C, can be eaten raw or cooked in the form of a juice slightly astringent, or in the form of a
jam or coulis that can go with game instead of bilberries. Bulgaria / Serbia: For wooden home goods. Roots for yellow dye.
The wood is very hard, with bright yellow sapwood. It is used to produce shoe nails and turned work. The Berries contain
malic acid and are used in confectionary production. Besides, they yield a high-quality paint for dyeing leather and wool in a
lemon-yellow color. It is a good nectariferous plant and an excellent ornamental shrub, especially its red-leaved forms.
(Brahmi et al. 2024; Paniagua-Zambrana et al. 2025f; Zeraatkar et al. 2025).

Uses 1817 (Gmelin 1817): The ripe berries, with which this shrub abounds in late autumn, when squeezed, yield a red,
strongly sour, pleasant juice, very similar to that of lemons and can be used just as well as lemons. Excellent vinegar and
brandy can be made from the berries through fermentation. They are also occasionally dried and added to cooked sweet
fruit. This shrub, as beautiful as it is beneficial, which adorns the rough, stony slopes and holds their soil firmly, has been so
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diminished for more than twenty years, especially in the Rhine region, along with many other shrub species, that it is certainly
worthwhile to replant and propagate them in those places, which can best be done through seeds and the division of the
roots. Presumably, the Moroccan dyers, who use the inner bark of the branches, and especially the roots, for yellowing, have
also contributed somewhat to the decline by searching for and digging up the roots.

Description and Ecology (Gmelin 1817): A 4-5-9-12 foot tall, dense shrub. The branches are alternate, with three very stiff,
straight spines beneath each branch. The leaves are alternately stalked, elliptic, blunt, smooth, and finely serrated along the
edges. The flowers are raceme-shaped, yellow. The racemes are dispersed and somewhat overhanging. The calyx has six
petals, yellowish, and deciduous. The corolla has six petals, yellow, and is barely larger than the calyx. Two round
honeycombs are found at the base of each petal. The berries are elliptic-cylindrical, single-lobed, two to three-seeded, blood
red, and the seeds are oblong and blunt. Grows in the Rhine, Main, Danube, and Neckar regions, both in flat areas and in
low mountain ranges, especially in hedgerows, on the edges of forests, on limestone-clay hills, along sunken roads, on rough,
undeveloped, sunny, stony slopes, and around the ruins of old mountain castles, occasionally in large quantities, to whose
beautification it contributes considerably. It blooms in May and June, and its berries ripen in September and October.

Original German text Gmelin (Gmelin 1817): Ein 4 - 5 - 9 - 12 FuR hoher, dichter Strauch. Die Aeste abwechslend, unter
jedem Ast stehen dreyfache, sehr steife, gerade ausstehende Stacheln. Die Blatter abwechslend gestielt, eyrund, stumpf,
glatt, am Rande feinstachelig gesagt. Die Bliithen traubenformig, gelb. Die Trauben ausgehend, etwas Uberhdngend. Der
Bluthenkelch sechsblatterig, gelblich, abfallend. Die Blumenkrone sechsblatterig, gelb, kaum groRer als der Blumenkelch.
Honigbehéltnisse 2, runde, am Grunde jedes einzelnen Blumenblatts. Die Beeren eyrund-walzenférmig, einfacherig, zwey
bis dreysamig, blutroth, der Same langlich, stumpf. Wachst in den Rhein-, Main-, Donau-, und Neckargegenden, sowohl in
ebenen als in Mittelgebirgs- Gegenden vorzlglich an Hecken, am Rande der Waldungen, auf Kalk-Thon-Hiigeln, an
Hohlwegen, an rauhen, ungebauten, sonnenreichen, steinigen Abhdngen, um die Ruinen alter Bergschldsser, hin und wieder
in groRer Menge, zu deren Verschdnerung sie nicht wenig beytragt. Blihet im May, Juni, und reifet ihre Beeren im
September, October. Die jungen angenehmen sduerlichen Blatter, kénnen als schmackhaftes ZugemiiRe und als Salat
verspeist werden. Auch geben sie vorziglich den Schweinen eine gute Nahrung. Die reifen Beeren, womit im Spatherbste,
dieser Strauch prangt, liefern ausgepreft, einen rothen stark sauern angenehmen Saft, der dem der Citronen sehr dhnlich
ist, und eben so gut wie dieser benutzt werden kann. Aus den Beeren kann man durch die Gahrung trefflichen Essig und
Brandtewein bereiten. Man pflegt sie hie und da auch zu dérren und dem gekochten siiBen Obste beyzusetzen. Dieser so
schone als wohlthéatige Strauch, welcher die rauhen steinigen Abhdnge ziert, und die Erde derselben festhilt, ist seit mehr
als zwanzig Jahren, vorziiglich in den Rheingegenden, nebst vielen andern Straucharten, dermafRen vermindert worden, dal3
sichs allerdings der Miihe verlohnt, sie an jenen Orten, wieder anzupflanzen und zu vermehren, welches am besten durch
Samen, und Zertheilung der Wurzeln geschehen kann. Vermuthlich haben die Saffianfarber, welche zum Gelbfarben, sich
der innern Rinde der Aeste, und vorziiglich der Wurzeln bedienen, auch etwas zur Verminderung, durch das Aufsuchen und
Ausgraben der Wurzeln beigetragen.

Berula erecta (Huds.) Coville

Synonyms: Apium berula Caruel; Apium sium Crantz; Berla monspeliensium Bubani; Berula angustifolia (L.) Mert. &
W.D.J.Koch; Berula angustifolia Boiss.; Berula angustifolia Greene; Berula angustifolia subvar. gracile Coss. & Germ.; Berula
angustifolia var. dentata Wimm. & Grab.; Berula angustifolia var. gracile (Coss. & Germ.) Rouy & E.G.Camus; Berula
angustifolia var. serratifolia Wimm. & Grab.; Berula erecta f. dentata Wimm. & Grab.; Berula erecta f. incisum Lojac.; Berula
erecta f. microphylla Uechtr. ex Abrom.; Berula erecta f. repens (G.F.Mey.) Wolfg.; Berula erecta f. serratifolia Thell.; Berula
erecta var. incisa (Torr.) Cronquist; Berula erecta var. macrodon Koso-Pol.; Berula erecta var. stenodon Koso-Pol.; Berula
incisa (Torr.) G.N.Jones; Berula orientalis Woronow; Berula orientalis Woronow ex Schischk., Berula pusilla (Nutt.) Fernald,
Carum sioides J.M.Black; Selinum berula E.H.L.Krause; Siella erecta (Huds.) Pimenov; Sium angustifolium L; Sium
angustifolium var. decumbens Hartm.; Sium angustifolium var. polyphylla Schltdl.; Sium angustifolium var. repens G.Mey.;
Sium berula Gouan; Sium erectum Huds.; Sium ferula Raeusch.; Sium incisum Torr.; Sium nodiflorum Oeder; Sium novae-
mexicae Koso-Pol.; Sium novae-mexicae var. fimbriatum Koso-Pol.; Sium orientale (Woronow ex Schischk.) So6; Sium
pusillum Nutt.

Original name (Gmelin 1817): Sium angustifolium. Linn. - Gmel. Flor. Badens. I. p. 669. 670. - Jacqu. Flor. Austriac. tab. 67.

German names and French names (Gmelin 1817): Schmalblatteriger Wassermerk, Wasserpeterlein, Brunnenpeterlein,
Wassermorelle; Berle, Berle a fevilles étroites
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Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 109604 (Fig. 15); 109605 (Fig. 16)
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Figure 15. Berula erecta (Huds.) Coville - KR 109604

Botany and Ecology: Plants 40-50(-100) cm. Stem hollow, branched, rooting at basal nodes. Submerged leaves 3-4-pinnate;
ultimate segments linear. Aerial leaves 1-pinnate; pinnae 4-9(-15) pairs, basal pairs remote, sessile, ovate-lanceolate or
oblong, 1.5-5(-7) x 0.8-2.5(-3) cm, base obliquely truncate, usually with 1 lobe at basal edge, margins serrate or irregularly
incised. Upper leaves smaller, sheaths expanded. Umbels 4-6 cm across; bracts 3-6, oblong or lanceolate, 6-21 mm, entire
or incised; rays 5-15 (-20), 2-3 cm, unequal; bracteoles 5-8, 1.5-5 mm, unequal, usually entire, nearly as long as or longer
than the pedicels; umbellules 10-20-flowered; pedicels 2-5 mm, unequal. Calyx teeth 0.4-0.8 mm. Fruit 2-2.2 x 1.5-2 mm.
Flowering May-June, fruiting July-August. (Ali & Qaiser 1995-2020).
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Figure 16. Berula erecta (Huds.) Coville - KR 109605
Contemporary uses: Sometimes used as salad.

Uses 1817 (Gmelin 1817): The young, tender leaves, like watercress, can be used as a tasty and healthy salad. In France and
Spain, it is cultivated in watery gardens not only as a favorite food, but also as an excellent rot-resistant, dissolving, and
stimulating plant. The pressed juice is drunk daily in spring, several spoonfuls of which are added to meat broth for several
weeks. Since this beneficial plant is so common in the Rhine, Neckar, Danube, and Main regions, and has so far been used
neither in cooking nor in medicine, | feel obliged to draw attention to it. It should not be confused with the broad-leaved
watercress Sium latifolium. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 667. - 668. Jacqu. Flor. Austr. tab. 66., which also frequently
grows in ditches, streams, and standing water here and has harmful properties.

Description and Ecology (Gmelin 1817): The root is creeping, segmented, and fibrous. The stem is creeping at the base,
rooting at the nodes, then erect, 1-2-3 feet tall, round, striated, smooth, and branched. The leaves are alternate, sheathed,
smooth, and pinnate. The leaflets are sessile, opposite, cordate, or elliptic-lanceolate, unequal and sharply serrated. The
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lowest pair of leaflets is far apart from the second and has an appendage. The unpaired terminal leaflet is often three-lobed.
The uppermost stem leaflets are very small. The umbels sometimes terminate the stem or are opposite the leaves and are
provided with many short rays. The general involucre has 5 to 7 leaflets. The leaflets are unequal, sometimes entire,
sometimes semi-pinnate, and recurved. The distinctive involucre has 5-7 leaves. The flowers are white. The seeds are oval,
striped, and short. This plant grows very frequently in ditches, slow-flowing streams, ponds, and swamps, both in shallow
and mountainous areas, where it often completely fills the ditches. It blooms in July and August. Its seeds ripen in September
and October, and it is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel kriechend, gegliedert, faserig. Der Stengel am Grunde kriechend,
an den Knoten wurzel- schlagend, dann aufrecht, 1 - 2 - 3 Ful® hoch, rund, gestreift, glatt, astig. Die Blatter abwechslend, mit
einer Scheide versehen, glatt, gefiedert. Die Blattchen aufsitzend, gegeniliberstehend herzférmig, oder eyrund-lanzettformig,
ungleich und scharf gesagt. Das unterste Blattchen-Paar, steht von dem zweyten weit entfernt, und ist mit einem Ansatze
versehen. Das ungepaarte Endblattchen ist oft dreylappig. Die obersten Stengelbldttchen sind sehr klein. Die Dolden endigen
theils den Stengel, oder stehen den Blattern entgegen, sind mit vielen kurzen Strahlen versehen. Die allgemeine Hiille ist 5
bis 7 blatterig. Die Blattchen ungleich theils ganz, theils halbgefiedert, zuriickgebogen. Die besondere Hiille 5 - 7 blatterig,
Die Bluthen weil’. Die Samen eyrund, gestreift, kurz. Diese Pflanze wachst sehr hdufig in Wassergrdben, langsam flieBenden
Béachen, in Teichen, und Stimpfen, sowohl in verflachten, als in Gebirgsgegenden, wo sie nicht selten die Wassergraben ganz
ausfillt. Sie bliihet im Juli, August. Reifet ihre Samen im September, October, und gehdort zu den ausdauernden Gewéachsen.
Die jungen zarten Blatter konnen so wie die Brunnenkresse, als ein wohlschmeckender und gesunder Salat bestens benutzt
werden. In Frankreich und Spanien wird sie in Wasserreichen Garten nicht nur als eine LieblingsspeiRe, sondern auch als eine
ganz vorziigliche Faulnif wiederstehende, aufléRende reitzende Pflanze gezogen, deren ausgeprefter Saft im Frihjahr zu
etlichen L&ffel voll mit Fleischbriihe einige Wochen lang taglich getrunken wird. Da diese wohlthatige Pflanze, so haufig in
den Rhein-, Neckar-, Donau- und Maingegenden vorkommt, und bisher von ihr, bei uns, weder in den Kiichen, noch in der
Heilkunde, einiger Gebrauch gemacht, halte ich mich verpflichtet, darauf aufmerksam zu machen. Sie muf nicht mit dem
breitblatterigen Wassermerk Sium latifolium. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 667. - 668. Jacqu. Flor. Austr. tab. 66.
verwechselt werden, der ebenfalls hdufig in Wassergraben, Bachen und stehenden Wassern bei uns wachst, und nachtheilige
Eigenschaften besitzt.

Boletus aereus Bull.

Synonyms: Boletus edulis f. aereus (Bull.) Vassilkov; Boletus edulis f. aereus (Bull.) Vassilkov; Tubiporus edulis subsp. aereus
(Bull.) Maire; Dictyopus aereus (Bull.) Quél.; Dictyopus aereus var. aereus; Suillus aereus (Bull.) Kuntze,

Original name (Gmelin 1817): Boletus aereus. Bulliard. tab. 385.

German names and French names (Gmelin 1817): Braunschwarzer Steinpilz, Braunschwarzer Kiihpilz, Braunschwarzer
Lécherschwamm; Cepe noir. Bolet broncé

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany only in small quantities for
personal use

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025c,d,e).
Uses 1817 (Gmelin 1817): It is eaten and preferred by some to the large porcini mushroom.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is usually cylindrical, of equal thickness, more or less
veined, yellowish, brownish-yellow, or brown. The ring and bulge are missing. The cap is domed, dark brown, brownish-
black, or blackish. The holes are short and sulfur-yellow. Two variations are distinguished: one is more common, with white
flesh and a wine-yellow color under the skin; the other has pale yellow flesh and also appears to be a variation of Boletus
bovinus Linn. Grows with the above varieties on the ground, in forests, on pastures, and heaths in August, September, and
October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck meistens cylindrisch, gleich dick, mehr oder
weniger geadert, gelblich, braungelb, braun. Ring und Wulst fehlen. Der Hut gewdlbt, dunkelbraun, braunschwarz,
schwarzlich. Die Lécher kurz, schwefelgelb. Man unterscheidet davon zwey Abdanderungen, die eine hdufiger vorkommende
mit weissem Fleische, und weingelber Farbe unter der Haut; die andere mit blaBgelbem Fleische. Wachst mit den
vorhergehenden auf der Erde, in Waldungen, auf Viehtriften und Heiden im August, September, October, und scheint
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ebenfalls eine Abdnderung des Boletus bovinus Linn. zu seyn. Wird gespeist, und von einigen dem groRen Steinpilze
vorgezogen.

Boletus bovinus. L.

Synonyms. Boletus edulis var. bulbosus (Schaeff.) Gillot; Boletus mutabilis var. bulbosus (Schaeff.) J.F. Gmel.; Suillus bulbosus
(Schaeff.) Kuntze

Original name (Gmelin 1817): Boletus bovinus. Linn. Sp. pl.

German names and French names (Gmelin 1817): GroRer Steinpilz, GroRer Kiihpilz, Braunrother Lécherschwamm; Ceps,
Cepe, Gyrole, Gyroule, Bruguet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany only in small quantities for
personal use

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025c,d,e).

Uses 1817 (Gmelin 1817): It has a pleasant flavor and is therefore prepared and eaten in many different ways. In some parts
of France, it is cut into thin strands, carefully dried, and used year-round as a popular spice in sauces. All varieties of cow and
porcini mushrooms are eagerly eaten by domestic and wild cattle. However, they easily cause disease in oxen and cows if
they are eaten in wet weather or when already spoiled and infested with worms.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is thick, usually bulbous, covered with a net, yellow-
reddish, sometimes cylindrical, smooth, whitish. The ring and bulge are absent. The cap is evenly domed, brownish-red or
rust-colored, or brown-brick-colored, then brownish-black, and firm. The pores are initially white, then whitish-yellow, or
greenish-yellow, sometimes changing from yellow to rust-brown. The flesh is wine-yellow beneath the skin, sometimes
whitish-green, and firm. Grows frequently in low and high mountain forests, on cattle pastures, and on heaths, on the ground
in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck dick, meistens bauchig, mit einem Netze
Uberzogen, gelb-rothlich, zu Zeiten cylindrisch, glatt, weilich. Ring und Wulst fehlen. Der Hut gleich gewdlbt, braunroth oder
rostfarbig, oder braun-ziegelfarbig, alsdann braunlich-schwarz, fest. Die Locher (poren) anfanglich weiB, dann weiRgelb, oder
grunlichgelb, zu Zeiten aus dem gelben ins rostbraune gehend. Das Fleisch ist unter der Haut weingelb, auch weillich ins
griine spielend, fest. Wachst haufig in niedrigen und hoheren Bergwaldungen, auf Viehtriften und Heiden auf der Erde, im
August, September, October. Er ist von angenehmen Geschmacke, und wird daher auf vielerlei Arten zubereitet und
verspeist. In einigen Gegenden Frankreichs werden sie in diinne Faden geschnitten, behutsam getrocknet, und so das ganze
Jahr Gber als ein beliebtes Gewiirze, zu Saucen verbraucht. Alle Sorten von Kiih- und Steinpilzen werden von dem zahmen
und wilden Vieh begierig gefressen. Den Ochsen und Kiihen verursachen sie aber leicht Krankheiten, wenn sie bei nasser
Witterung, oder bereits verdorben und mit Wiirmern tiberladen, von ihnen gefressen werden.

Boletus bulbosus Schaeff.

Synonyms: Boletus edulis var. bulbosus (Schaeff.) Gillot; Boletus mutabilis var. bulbosus (Schaeff.) J.F. Gmel.; Suillus bulbosus
(Schaeff.) Kuntze

Original name (Gmelin 1817): Boletus bulbosus. Schaeff. Fung. tab. 134. 135.

German names and French names (Gmelin 1817): GroRer Steinpilz, GroRer Kiihpilz, Braunrother Lécherschwamm; Ceps,
Cepe, Gyrole, Gyroule, Bruguet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany only in small quantities for
personal use

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025c,d,e).
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Uses 1817 (Gmelin 1817): It has a pleasant flavor and is therefore prepared and eaten in many different ways. In some parts
of France, it is cut into thin strands, carefully dried, and used year-round as a popular spice in sauces. All varieties of cow and
porcini mushrooms are eagerly eaten by domestic and wild cattle. However, they easily cause disease in oxen and cows if
they are eaten in wet weather or when already spoiled and infested with worms.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is thick, usually bulbous, covered with a net, yellow-
reddish, sometimes cylindrical, smooth, whitish. The ring and bulge are absent. The cap is evenly domed, brownish-red or
rust-colored, or brown-brick-colored, then brownish-black, and firm. The pores are initially white, then whitish-yellow, or
greenish-yellow, sometimes changing from yellow to rust-brown. The flesh is wine-yellow beneath the skin, sometimes
whitish-green, and firm. Grows frequently in low and high mountain forests, on cattle pastures, and on heaths, on the ground
in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck dick, meistens bauchig, mit einem Netze
Uberzogen, gelb-rothlich, zu Zeiten cylindrisch, glatt, weilich. Ring und Wulst fehlen. Der Hut gleich gewdlbt, braunroth oder
rostfarbig, oder braun-ziegelfarbig, alsdann braunlich-schwarz, fest. Die Locher (poren) anfanglich weiB, dann weiRgelb, oder
grunlichgelb, zu Zeiten aus dem gelben ins rostbraune gehend. Das Fleisch ist unter der Haut weingelb, auch weillich ins
griine spielend, fest. Wachst haufig in niedrigen und hoheren Bergwaldungen, auf Viehtriften und Heiden auf der Erde, im
August, September, October. Er ist von angenehmen Geschmacke, und wird daher auf vielerlei Arten zubereitet und
verspeist. In einigen Gegenden Frankreichs werden sie in diinne Faden geschnitten, behutsam getrocknet, und so das ganze
Jahr Gber als ein beliebtes Gewiirze, zu Saucen verbraucht. Alle Sorten von Kiih- und Steinpilzen werden von dem zahmen
und wilden Vieh begierig gefressen. Den Ochsen und Kiihen verursachen sie aber leicht Krankheiten, wenn sie bei nasser
Witterung, oder bereits verdorben und mit Wirmern tiberladen, von ihnen gefressen werden.

Boletus edulis Bull.

Synonyms: Leccinum edule (Bull.) Gray; Dictyopus edulis (Bull.) Forq.; Tubiporus edulis (Bull.) P. Karst.; Ceriomyces crassus
Battarra

Original name (Gmelin 1817): Boletus edulis. Bulliard. tab. 494. und 60.

German names and French names (Gmelin 1817): GroRer Steinpilz, GroRer Kiihpilz, Braunrother Lécherschwamm; Ceps,
Cepe, Gyrole, Gyroule, Bruguet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany only in small quantities for
personal use

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025c,d,e).

Uses 1817 (Gmelin 1817): It has a pleasant flavor and is therefore prepared and eaten in many different ways. In some parts
of France, it is cut into thin strands, carefully dried, and used year-round as a popular spice in sauces. All varieties of cow and
porcini mushrooms are eagerly eaten by domestic and wild cattle. However, they easily cause disease in oxen and cows if
they are eaten in wet weather or when already spoiled and infested with worms.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is thick, usually bulbous, covered with a net, yellow-
reddish, sometimes cylindrical, smooth, whitish. The ring and bulge are absent. The cap is evenly domed, brownish-red or
rust-colored, or brown-brick-colored, then brownish-black, and firm. The pores are initially white, then whitish-yellow, or
greenish-yellow, sometimes changing from yellow to rust-brown. The flesh is wine-yellow beneath the skin, sometimes
whitish-green, and firm. Grows frequently in low and high mountain forests, on cattle pastures, and on heaths, on the ground
in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck dick, meistens bauchig, mit einem Netze
Uberzogen, gelb-rothlich, zu Zeiten cylindrisch, glatt, weilich. Ring und Wulst fehlen. Der Hut gleich gewdlbt, braunroth oder
rostfarbig, oder braun-ziegelfarbig, alsdann braunlich-schwarz, fest. Die Locher (poren) anfanglich weiB, dann weiRgelb, oder
grunlichgelb, zu Zeiten aus dem gelben ins rostbraune gehend. Das Fleisch ist unter der Haut weingelb, auch weillich ins
griine spielend, fest. Wachst haufig in niedrigen und hoheren Bergwaldungen, auf Viehtriften und Heiden auf der Erde, im
August, September, October. Er ist von angenehmen Geschmacke, und wird daher auf vielerlei Arten zubereitet und
verspeist. In einigen Gegenden Frankreichs werden sie in diinne Faden geschnitten, behutsam getrocknet, und so das ganze
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Jahr Gber als ein beliebtes Gewiirze, zu Saucen verbraucht. Alle Sorten von Kiih- und Steinpilzen werden von dem zahmen
und wilden Vieh begierig gefressen. Den Ochsen und Kiihen verursachen sie aber leicht Krankheiten, wenn sie bei nasser
Witterung, oder bereits verdorben und mit Wiirmern tiberladen, von ihnen gefressen werden.

Brassica nigra W.D.J.Koch

Synonyms: Brassica brachycarpa P.Candargy; Brassica bracteolata Fisch. & C.A.Mey.; Brassica elongata var. longipedicellata
Haldcsy ex Formanek; Brassica nigra f. breviflora Zapat.; Brassica nigra f. condensata Hausskn.; Brassica nigra f. dentifera
Zapat.; Brassica nigra f. glabrata Zapat.; Brassica nigra f. hispida O.E.Schulz; Brassica nigra subsp. hispida (O.E.Schulz) Gladis;
Brassica nigra subsp. nigra (L.) W.D.J.Koch; Brassica nigra var. abyssinica Alexander Br.; Brassica nigra var. bracteolata (Fisch.
& C.A.Mey.) Spach ex Coss.; Brassica nigra var. carneodentata Kuntze; Brassica nigra var. japonica (Thunb.) O.E.Schulz;
Brassica nigra var. nigra W.D.J.Koch; Brassica nigra var. subglabra Kuntze; Brassica nigra var. tortuosa (Pers.) Alef.; Brassica
nigra var. torulosa (Pers.) Alef.; Brassica nigra var. turgida (Pers.) Alef.; Brassica persoonii Rouy & Foucaud; Brassica
sinapioides Roth; Brassica sinapis Noulet; Brassica turgida Rouy & Foucaud; Crucifera sinapis E.H.L.Krause; Melanosinapis
communis Spenn.; Melanosinapis nigra Calest.; Mutarda nigra Bernh.; Raphanus sinapis-officinalis Crantz; Sinapis
bracteolata G.Don; Sinapis erysimoides Roxb.; Sinapis nigra L.; Sinapis orgyalis Willd. ex Ledeb.; Sinapis persoonii (Rouy &
Foucaud) A.Chev.; Sinapis torulosa Pers.; Sisymbrium nigrum (L.) Prantl

Original name (Gmelin 1817): Sinapis nigra. Linn. Sp. pl. - Gmel. Flor. Badens.lll. p. 101. 102.
German names and French names (Gmelin 1817): Schwarzer Senf, Gelber oder rother Senf; Moutarde noir

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, but not common

KR 127872

Botany and Ecology: Herbs annual, 0.3-2(-3.1) m tall, sparsely hirsute at least basally. Stems erect, branched above. Basal
and lowermost cauline leaves with petioles to 10 cm; leaf blade ovate, oblong, or lanceolate in outline, 6-30 x 1-10 cm,
lyrate-pinnatifid or pinnatisect; terminal lobe ovate, dentate; lateral lobes 1-3 on each side of midvein, much smaller than
terminal lobe, dentate. Upper cauline leaves petiolate, lanceolate or linear-oblong, to 5 x 1.5 cm, base cuneate, margin entire
or rarely dentate. Fruiting pedicels straight, slender, erect or ascending, subappressed to rachis, (2-)3-5(-6) mm. Sepals
oblong, 4-6(-7) cm x 1-1.5 mm, spreading or ascending. Petals yellow, (5-)7.5-11(-13) x (2.5-)3-4.5(-5.5) mm, ovate, apex
rounded; claw 3-6 mm. Filaments 3.5-5 mm; anthers oblong, 1-1.5 mm. Fruit linear or narrowly oblong-elliptic, (0.5-)1-2.5(-
2.7) cm x (1.5-)2-3(-4) mm, 4-angled, sessile, subappressed to rachis; valvular segment (0.4-)0.8-2(-2.5) cm, 2-5(-8)-seeded
per locule; valves with a prominent midvein, slightly torulose; terminal segment stylelike, sometimes narrowly conical, (1-
)2-5(-6) mm, seedless. Seeds dark brown, gray, or blackish, globose, 1.2-2 mm in diameter, minutely reticulate. Flowering
and fruiting April-July. (Wu et al. 1994-2013).

Contemporary uses: Used as food in soup and vegetable. Fruits pickled for famine times. (Paniagua-Zambrana et al. 2025g).

Uses 1817 (Gmelin 1817): The young, tender leaves can be prepared and eaten as a tasty and healthy vegetable like cabbage.
The plant is eaten by cattle and pigs and provides them with good nutrition. A mild, sweet, pleasant oil can be pressed from
the seeds, namely 36-38 pounds per hundredweight. | found this plant in incredible numbers on my later botanical excursions
along the Neckar, especially near Heidelberg, Neckar-Steinach, Eberbach, Neckarels, Hasmersheim, Moosbach, and other
places along the Neckar, Tauber, Jaxt, and Main rivers, and their tributary drainage and watering ditches. Since, according to
my research, it has not been used in those areas to date, it deserves to be used to its full potential in every respect.
Furthermore, it must be considered an excellent bee food, as its flowers produce plenty of wax and honey. Moreover, during
its flowering period, when it gilds considerable areas along the banks, it is a true ornament of these regions, where it grows
mostly in dense clusters and reaches a height of 4-6 feet.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, fibrous, and white. The stem is 2-3-6 feet tall, erect,
round, smooth, and branched. The leaves are alternate, petiolate, the lowest pinnate, and somewhat rough. The leaflets are
sessile, alternate, distinct, and toothed; the distal leaflet is much larger than the others and trilobed. The upper stem leaves
are smaller, the uppermost somewhat sessile, entire, and narrowly lanceolate. The flower clusters terminate the stem and
branches. The sepals are smooth and yellowish. The corolla is yellow and small. The pods are pressed against the stem or
run parallel to it, short, and end in a short, somewhat square, compressed, and completely smooth beak. The seeds are
reddish-brown, round, and finely wrinkled. It grows particularly frequently along the Neckar, Tauber, Jaxt, and Main rivers,



Ethnobotany Research and Applications 45

where it occupies considerable areas along these rivers and their drainage ditches. It blooms in May, June, and July. Its seeds
ripen in August and is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel spindel-walzenformig, faserig, weill. Der Stengel 2 - 3 - 6 FuR hoch,
aufrecht, rund, glatt, astig. Die Blatter abwechslend, gestielt, die untersten gefiedert, etwas rauh. Die Blattchen aufsitzend,
abwechslend, von einander stehend, gezahnt; das ausgehende viel groRer als die tbrigen, und dreylappig. Die obern
Stengelblatter kleiner, die obersten etwas aufsitzend, ganz, schmal lanzettférmig. Die Blumentrauben endigen den Stengel
und die Aeste. Die Kelchblattchen glatt, gelblich. Die Blumenkrone gelb, klein. Die Schoten an dem Stengel angedrickt, oder
laufen mit ihm paralell, kurz, und gehen in einen kurzen etwas viereckigen, zusammengedriickten ganz glatten Schnabel aus.
Die Samen rothbraun, rund, feinrunzelig. Wachst vorziglich hdufig am Neckar, an der Tauber, Jaxt und am Main, wo er langst
diesen Flissen und deren Abzugsgraben hin, betrachtliche Stellen einnimmt. Blihet im May, Juni, Juli. Reifet seine Samen
im August, und gehort unter die einjdhrigen Gewachse. Die jungen zarten Blatter, konnen als schmackhaftes und gesundes
GemiiRe wie Kohl zubereitet und verspeist werden. Die Pflanze wird von dem Rindvieh und den Schweinen gefressen und
giebt ihnen eine gute Nahrung. Aus dem Samen |aRt sich ein mildes siiRes angenehmes Oehl pressen, und zwar von einem
Zentner 36 -38 Pfund. Diese Pflanze fand ich auf meinen spatern Botanischen Wanderungen, am Neckar, vorziglich bei
Heidelberg, Neckar-Steinach, Eberbach, Neckarels, Hasmersheim, Moosbach, und andern Orten langst dem Neckar, der
Tauber, Jaxt, und des Mainflusses, und deren Seiten-Abzugs- und Wasserungsgraben, auf Wiesen, an Getreidedckern, und
auf Schutthaufen in unglaublicher Menge. Da bisdaher nach meinen gemachten Erkundigungen, kein Gebrauch in jenen
Gegenden, von derselben gemacht wird, verdient sie in jeder Hinsicht, bestens benutzt zu werden. Ausserdem muf sie als
ein ganz vorzigliches Bienenfutter, deren Blumen viel Wachs und Honig geben, betrachtet werden. Dabey ist sie zur
Bluthezeit, wo sie langst den Ufern hin, betrachtliche Stellen vergoldet, eine wahre Zierde dieser Gegenden, wo sie
groftentheils gedrangt beisammensteht, und eine Héhe von 4 - 6 FuR erreicht.

Bunium bulbocastanum L.

Synonyms: Bunium bulbocastanum var. genuinum Burnat; Carum bulbocastanum W.D.).Koch; Carvi bulbocastanum Bubani;
Ligusticum bulbocastanum Crantz; Pimpinella bulbocastanum (L.) Stokes; Scandix bulbocastanum Moench

Original name (Gmelin 1817): Bunium Bulbocastanum. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 629. 630.
German names and French names (Gmelin 1817): ErdnuR. Erdkastanien. Gemeine Erdnuf.; Terre noix bulbeuse

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Highly threatened, decline

KR 111407 (Fig. 17).

Botany and Ecology: Perennial; pale green, entirely glabrous plant; tuber irregularly spherical; stem 40—60 cm high,
furrowed, straight, corymbiformly branching from middle, branches declinate; radical leaves long- petioled, their blade
broadly triangular, ternate, its segments long-petioluled, the leaves spreading, bipinnatisect into oval pinnatipartite sections,
with lanceolate ca. 2 mm long, cuneate, mucronate lobules; cauline leaves sessile on short sheaths, bipinnatisect into straight
spreading filiform lobules to 20 mm long, the upper leaves reduced to few filiform lobules. Umbels to 15 cm across, of 15-
20 rays usually all spreading; involucre absent or of 1-2 short, linear leaflets; umbellets 20—30-flowered; pedicels irregular,
erect, filiform, remaining filiform in fruit; involucels of many (6 - 10) lanceolate, cuneate-acuminate, spreading leaflets; all
flowers fertile; calyx edenticulate; petals equal, broadly oval, notched for half their length, with inward curved tip, 1 mm
long; stylopodium flattened-pulviniform; styles thin, curved outward, as long as stylopodium is wide; fruit linear, 4 mm long,
much shorter than thin pedicels; ripe mericarps separating from each other and from carpophore, pentahedral, with
prominent filiform ribs; resinous canals 1 between ribs; seeds slightly concave toward commissure. June—July. Gentle
exposed mountain slopes. (Shishkin 1950).

Contemporary uses: Georgia: The roots are eaten raw. The seeds are used as flavoring and spice. The seeds are used as spice
in Pakistan. It is known that Elwendia persica seeds are consumed in more than 250 dishes. In addition, they are used when
preparing sausage, kazi (horse sausage), canning meat and fish, salting vegetables and to protect meat from spoilage.
(Boboev et al. 2020; Khojimatov et al. 2025a; Moazzami et al. 2019).
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Figure 17. Bunium bulbocastanum L. - KR 111407

Uses 1817 (Gmelin 1817): The roots are sweet, nourishing, and pleasantly flavored, providing healthy nourishment and can
be prepared and used like chestnuts. They are gathered in spring, peeled, boiled in meat broth with water and salt or a little
pepper, or roasted in the ashes, like chestnuts, or eaten with butter and a little pepper.

Description and Ecology (Gmelin 1817): The root is tuberous, rounded, fibrous, brown on the outside, white on the inside.
The stem is 1 to 1.5 meters tall, erect, furrowed, smooth, and branched. The lowermost leaves are bipinnate to tripinnate,
stalked, the uppermost are stalkless and simply pinnate. The leaflets are lanceolate, simple, often bipinnate to tripinnate,
pointed, and smooth. The general involucre is multi-leaved. The particular involucre is multi-leaved and bristle-like. The
corollas are uniform and white. The seeds are oval, compressed, and striated, raised on one side and flat on the other. This
plant grows occasionally on hills and especially in grain and fallow fields, blooms in June and July, and ripens its seeds in
August and September. It is a perennial plant.
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Original German text Gmelin (Gmelin 1817): Die Wurzel knollig, rundlich, faserig, aussen braun, innen weiR. Der Stengel 1 -
1% hoch, aufrecht, gefurcht, glatt, dstig. Die untersten Blatter, zwey- bis dreyfach gefiedert, gestielt, die obersten stiellos,
und einfach gefiedert. Die Blattchen lanzettformig, einfach, 6fters zwey- bis dreyspaltig, spitzig, glatt. Die allgemeine Hiille
vielblatterig. Die besondere Hiille vielblatterig, borstenartig. Die Blumenkronen gleichférmig, weiR. Die Samen eyrund,
zusammengedrickt, gestreift, auf der einen Seite erhaben, und auf der anderen flach. Diese Pflanze wéachst hie und da auf
Higeln und vorziiglich auf Getreide- und Brachfeldern, bliihet im Juni, Juli. Reifet ihre Samen im August, September, und
gehort zu den ausdauernden Pflanzen. Die Wurzeln sind siB, ndhrend und von angenehmen Geschmacke, geben eine
gesunde Nahrung, und kdnnen wie Kastanien zubereitet und benutzt werden. Sie werden im Friihjahr gesammelt, geschalt
mit Wasser und Salz oder etwas Pfeffer in Fleischbriihe gekocht, oder in der Asche, wie die Kastanien gebraten, oder mit
Butter und etwas Pfeffer, verspeist.

Butomus umbellatus L.

Synonyms: Butomus caesalpini Neck.; Butomus floridus Gaertn.; Butomus scutariensis Rohlena; Butomus umbellatus f.
albiflorus F.Fromm; Butomus umbellatus f. natans V.V.Petrovsky; Butomus umbellatus f. submersus Gliick; Butomus
umbellatus f. terrestris Glick; Butomus umbellatus f. umbellatus; Butomus umbellatus var. minor Ledeb.; Butomus
umbellatus var. parviflorus Buchenau; Butomus umbellatus var. scutariensis Rohlena, Butomus umbellatus var. vallisneriifolia
Sagorski ex Asch. & Graebn.; Butomus vulgaris Gueldenst.

Original name (Gmelin 1817): Butomus umbellatus. Linn. Sp. pl. - Gmel. Fl. Bad. II. p. 192. 192

German names and French names (Gmelin 1817): Blumenbinse, Doldenblumiger Wasserlisch, Wasserviole,
Blumenschwertel, Zyperschwertel, Blumenrohr; Butome ombellé, Jonc fleuri

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, but not common, decline

KR 98149 (Fig. 18).

Botany and Ecology: Glabrous, aquatic perennial herb with horizontal rhizomes. Scapes (30-) 50-90 (rarely-150) cm long,
erect; roots fibrous. Leaves all radical, usually about as long as the scapes, linear, ensiform, sheathing at the base, 6-9 mm
broad. Inflorescence umbellate, cymose with an involucre of lanceolate-acuminate bracts and bracteoles; bracts 2 or 3, up
to 25 mm long, 6-8 mm broad. Bracteoles numerous, less than 10 mm long, 2-3 mm broad. Flowers pink, pedicellate. Pedicels
(3-) 5-9 cm long. Perianth segments 6. biseriate. Sepal-like segments obovate. about 17-veined, keeled, 9-13 mm long and
6-8 mm broad. Petal-like segments broadly obovate, about 13-veined, 9-15 mm long, 8 mm broad. Stamens usually 9, rarely
5 or numerous. Filaments linear, usually dilated at the base, variable in length, free, slightly connate at the base; anthers
basifixed, 2-celled, ovate to oblong (linear-oblong in young flowers), 2-4 mm long. Carpels 6-9 or many, each 3-5.5 mm long,
1.5-2 mm broad, superior, free or somewhat connate basally, obovate; style simple, short, terminal, persistent; stigma
ventral, curved. Ovules numerous, anatropous, minute on reticulate parietal placentas. Fruit a many-seeded, beaked follicle,
obovate, 7-9 mm long, 2-3.5 mm broad. Seeds numerous, minute, 0.2-0.4 mm long, oblong with thin testa and straight
embryo. (Ali & Qaiser 1995-2020).

Contemporary uses: Leaves used for throat ache. Aerial parts used to treat convulsions, epilepsy. Rhizomes used as famine
food, also as additive to flour. (Paniagua-Zambrana & Bussmann 2025a).

Uses 1817 (Gmelin 1817): It is among the most beautiful ornamental plants in our waters. The roots have a bitter taste and
have been praised by many as a good and nutritious food in times of scarcity. They are eaten by the Yakuts and other Russian
peoples. According to our experiments conducted here several years ago, they are not recommended as food for
Rhinelanders, who might not find them agreeable.

Description and Ecology (Gmelin 1817): The root is tuberous, foot-shaped, fibrous, and whitish. The leafless stem is 3-4-5
feet tall, erect, round, naked, smooth, rush-like, and simple. The root leaves are very long, erect, triangular, smooth, and
spongy inside. The flowers terminate in a beautiful, simple umbel. The involucre is trifoliate and sheath-like. The flower stalks
are long, erect, 19-20-25, reddish, and single-flowered. The calyx is absent. The corolla has six petals and is whitish-purple.
Grows in the Rhine, Danube, Neckar, Main, and other regions, in ditches, lakes, swamps, and standing water, occasionally
common. It blooms in June and July. Its seeds ripen in August and is considered a perennial.
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Figure 18. Butomus umbellatus L. KR 98149

Original German text Gmelin (Gmelin 1817): Die Wurzel knollig, fuRférmig, faserig, weiRlich. Der blatterlose Stengel 3 - 4 -
5 FuB hoch, aufrecht, rund, nackt, glatt, binsenartig, einfach. Die Wurzelblatter sehr lang, aufrecht, dreyeckig, glatt, innen
schwammig. Die Blithen den Stengel endigend, in einer schénen einfachen Dolde. Der Umschlag dreyblatterig,
scheidenartig. Die Bliithenstiele lang, aufrecht, zu 19 - 20 - 25, réthlich, einblithig. Der Blumenkelch fehlt. Die Blumenkrone
sechsblatterig, weiBlich-purpurroth. Wachst in den Rhein-, Donau-, Neckar-, Main- und andern Gegenden, in Wassergraben,
Seen, Simpfen und stehenden Wassern, hie und da haufig. Blihet im Juni, Juli. Reifet ihre Samen im August, und gehort
unter die ausdauernden Pflanzen. Sie gehort unter die schdnsten Zierpflanzen unserer Wasser. Die Wurzeln haben einen
bitterlichen Geschmack, und wurden bei Mangel, als eine gute und nahrhafte SpeiRe, von mehreren angeriihmt. Sie werden
von den Jakuten und andern russischen Vélkern gegessen. Nach unsern damit vor mehreren Jahren, dahier angestellten
Versuchen, diirften sie als Nahrung, dem Rheinlander dem sie schlecht behagen mdchten, nicht zu empfehlen seyn.
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Campanula persicifolia L.

Synonyms: Campanula amygdalifolia Salisb.; Campanula dasycarpa Kit.; Campanula dasycarpa Kit. ex Schult.; Campanula
magellensis Ten.; Campanula persicifolia f. alba Voss; Campanula persicifolia f. coronata Voss; Campanula persicifolia f.
kirschlegeri So6; Campanula persicifolia var. alpina Schur; Campanula persicifolia var. angustifolia A.DC.; Campanula
persicifolia var. crystallocalyx (Adamovic) Hayek; Campanula persicifolia var. dasycarpa (Kit. ex Schult.) K.Koch; Campanula
persicifolia var. eriocarpa Schur; Campanula persicifolia var. eriocarpa Syr.; Campanula persicifolia var. glaberrima Schur;
Campanula persicifolia var. grandiflora Schur; Campanula persicifolia var. hispida (Lej.) A.DC.; Campanula persicifolia var.
hispidior Trautv.; Campanula persicifolia var. humillima Schur; Campanula persicifolia var. laevicaulis Korsh.; Campanula
persicifolia var. lanceolata Steud.; Campanula persicifolia var. lasiocarpa Korsh.; Campanula persicifolia var. maxima Sims;
Campanula persicifolia var. monstrosa Schur; Campanula persicifolia var. parviflora Kirschl.; Campanula persicifolia var.
parviflora Peterm.; Campanula persicifolia var. pumila (F.W.Schmidt) Schult.; Campanula persicifolia var. reflexa Dalla Torre
& Sarnth.; Campanula persicifolia var. suskalovicii Adamovic; Campanula persicifolia var. uniflora Noulet; Neocodon
persicifolius (L.) Kolak. & Serdyuk.; Rapunculus persicifolius Fourr.

Original name (Gmelin 1817): Campanula persicifolia. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 472 - 474.

German names and French names (Gmelin 1817): Pfersichblatterige Glockenblume, GroRe schmalblatterige Rapunzel,
GroRe Schellen-Rapunzel, GroRe Wald-Rapunzel; Campanule a févilles des Péches

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial; root fibrous, not thickened; stems straight, 50-70 cm, completely glabrous, somewhat
longitudinally striate, simple or slightly branching, leafy, with milky juice; leaves glabrous, shiny, indurate, pale beneath,
crenate -dentate; radical leaves oblong or obovate, acute or obtuse, attenuate into 7-12 cm long petioles; cauline leaves
regularly remote, sessile, linearlanceolate, 7-10 cm, acuminate; upper leaves linear, narrow. Flowers few, terminal or axillary,
solitary, pediceled, slightly drooping, not longer than pedicels, large; calyx obconical, glabrous or rough-pubescent, grooved,
teeth glabrous, acuminate, entire, nearly erect, half as long as corolla; corolla broadly campanulate, slightly inflated at
middle, blue, 4-5 cm long, divided into broadly ovate short erect lobes; stamens as long as calyx teeth, filaments triangularly
dilated, ciliate at base; style as long as corolla, divided nearly to middle into 3 pubescent stigmas; capsule erect, ovoid, with
10 nerves and 3 grooves; seeds ovate, flattened, shiny. June-July. Meadows, forest clearings. (Shishkin & Boborov 1957).

Contemporary uses: Georgia: eaten raw and in herb pie. In sat'sebai, raw, phkhali. Young leaves, roots, and shoots are eaten
as Phkhali (herb pie). The young stems and leaves are edible and tasty. kats’a 3sps Campanula rapunculoides L. is eaten raw
in Khevi. In Mtiuleti, raw eaten plants are: vardutsa 35635, alkvasha sengzs8s Campanula latifolia L., k'ank’esha 3563905
Gadellia lactiflora (M.Bieb.) Schulkina, dutsi ooy;0Agasyllis latifolia Boiss, mzhavana 8553565 Rumex acetosa L., pkholis taxa
Rbecmols 02535 Chaerophyllum bulbosum L., diq’i ooyo Heracleum ssp., t'q’is niori Bgol 6oc&o Galanthus ssp., e
gholo Rumex ssp., maq’valdzirgha Gsg3s¢»@06ds Anthriscus sylvestris (L.) Hoffm., dzirkhvena dobg9bs, machik’a Gsbozsl
Campanula rapunculoides L., mits’is vashli dofjob 350¢»b Helianthus tuberosus L. In Pshavi young shoots of shurshena
507539896 Campanula lactiflora M.Bieb. k’enk’esha 3963905, are peeled and eaten. In Pshavi plants used for mkhali (pkhali)
are: Gbsemgeers@ 09969696 Amaranthus albus L., tetrmkhala 0)90063bsews Amaranthus retroflexus L., ts’itelmkhala
poorgendbsers Amaranthus hybridus L., mek’endzela dq396d9¢»sl Aruncus vulgaris Raf., khipkhlis q’iva bogberol go3zs
Chaerophyllum bulbosum L., shup’q’a &~339s Heracleum asperum M.Bieb., k’enk’esha 39639056 Campanula lactiflora
M.Bieb., khipkhola bogbeagms (q'int’ora gobhcacrs) Chaerophyllum aureum L. In Tianeti District: the stems of (peeled)
shup’q’a d-y3ys> Heracleum asperum M. Bieb, diq’i ooyo Heracleum ssp., lagi ¢vsgo Heracleum leskovii Grossh. and
k’enk’esha 39639856 Campanula lactiflora M. Bieb. are eaten raw. In Khevsureti the local population uses a varity of plants
growing in wild for cooking mixed mkhali, e.g. dzirkhvena do®bz96s Arctium lappa L.; k’enk’esha 3963905 Campanula
lactiflora M. Bieb.- young, peeled shoots are used as food; tvitmavala 0330000s35¢»5 Amaranthus retroflexsus L. grows in
vegetable gardens and ruderal places he aboveground parts of the plant are harvested, boiled, mixed withn clarified butter,
onions, herbs and eaten; ckhenis sakhvremi 36960l bsbg®gdo Sonchus ssp., mochik’ais t'ari dmbozsob (Gsto Campanula
rapunculoides L., mch’ivana §#03s6s Silene wallichiana Klotzsch. The young shoots of k’'nk’esha 396390 Campanula lactiflora
M. Bieb. and mochik’a dmbozs Campanula rapunculoides L. are edible until the plant flowers. Some people peele them some
without peeling. Both taste sweet. In Khevsureti, sometimes at wedding parties the guests were treated with ts’ertkhali
pacoobsero Polygonum dshawachischwilii Kharkev and k’enk’esha 396390 Campanula lactiflora M.Bieb. dipped in the
cream and vinegar (the stems of both plants are dipped and eaten together). The raw roots of Campanula rapunculoides L.
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are eaten in Tusheti. The young shoots of giera gog®s Brassica campestris subsp. oleifera (DC.) Schiibl. & Mart.,
mariamdzmara 8s6%0s998s%s Ligusticum alatum (M. Bieb.) Spreng., shup’q’a d=33¢s Heracleum asperum M. Bieb., diq’i oogo
Heracleum ssp., jortk’uda pc2%003-9¢05 Artemisia vulgaris L., and kartskhvi go®ibgb Campanula tridentata Schreb., and
k’enk’esha 396390sb Campanula lactiflora M. Bieb. are pickled in Tusheti. If the cattle eat shup’q’a dy39sb Heracleum
asperum M. Bieb. it gives yellow clarified butter. In Tusheti ch’imi #odo Chaerophyllum bulbosum L., giera 3ogs Brassica
campestris subsp. oleifera (DC.) Schiibl. & Mart., machigt’ara dsbogHsts Campanula rapunculoides L., khap’ara bsdsts
(3550353533 Cichorium intybus L., diq’i cooyo Heracleum ssp., shup’q’a d=y3ys Heracleum asperum M. Bieb., ap’q’i 5340
Heracleum leskovii Grossh., dutsi osjz0 Angelica tatianae Bordz, giera gog®s Sinapis arvensis L., jortk’uda ye2%o23o9005
(wild estragon) Artemisia vulgaris L., mariamdzmara Gs60osddds6s Ligusticum alatum (M.Bieb.) Spreng., and kharnuq’a
bo@bwyys Lactuca serriola L. are eaten raw and also dipped in sour milk. These herbaceous plants for dipping (sats’ebaci,
sats’ebi “chatseba” means “dip” in Georgian) are harvested and a bow! with curd “shegdebul ze” ,, d9gg8-3c by'" is filled;
then leaves and young shoots from the mentioned herbaceous plants are plucked, dipped in the curd and eaten. In Kakheti
shepherds eat the flowers kartskhvi gsépbgo Campanula biebersteiniana Roem. & Schult. raw. In Samegrelo ch’riant’eli
F00s699¢cmo (Amaranthus spp.), babuats’vera 85823539 (Taraxacum ssp.), jumena x 38965 Amaranthus hybridus L.,
natsarkatama bsis®4s00s0s (Chenopodium spp.), 8s¢»ds (Malva silvestris L.), ch’inch’ari fob63s&o (Urtica dioica L.),
machit'a dsBos (Campanula rapunculoides L.), ginishjonjgho 3obodxcbymm Sonchus ssp., mumlish k'vaji §o9derod
J3sx0 Ficaria ssp., are often boiled together for Phkhali. Soft shoots of jumena y¢«38965 Amaranthus hybridus L., when cooled
down after boiling, are pressed and seasoned with walnuts, garlic, pepper salt and young t’q’emali or mats’oni (yoghurt) for
taste. Hungary / Poland: Flowers as snack for children. In Europe in high gastronomy. Czech Republic: subterranean parts and
leaves as a snack or added to boiled dishes, raw in salads. Poland / Ukraine: as ornamental and in religious bouquets. Fodder
for cattle. Planted as ornamental. (Bussmann et al. 2020d; 2025g; Paniagua-Zambrana et al. 2025h).

Uses 1817 (Gmelin 1817): The roots and young, tender root leaves can be used in April and May, also as a nourishing, healthy,
and tasty dish, and as a salad. Since this plant has long been established as one of the most beautiful ornamental plants in
gardens, and its roots become much larger, more tender, and more delicious through cultivation, its planting along paths
and terraces, in our vineyards, and in other suitable locations, in times of scarcity and high prices, deserves every
consideration. The rough, stony, marly limestone hills and mountains covered with shrubs above and adjacent to vineyards
are particularly suitable for this purpose.

Description and Ecology (Gmelin 1817): The root is somewhat long, turnip-shaped, fibrous, and white. The stem is 2-3-4 feet
tall, erect, angularly furrowed, smooth, and simple. The root and lower stem leaves are stalked, obovate, smooth, and the
upper leaves are alternate, sessile, distinct, narrower, equally wide, and pointed, with the edges entire and smooth. The
flower stalks are smooth, single, and single-flowered, bearing very large, beautiful blue, occasionally purple-red, tinged with
blue, violet, and completely white bell-shaped flowers. This ornamental plant grows in abundance here and there on dry,
stony hills covered with shrubs, among juniper bushes, along ravines leading through mountainous areas, on the edges and
along vineyard paths, in mountain forest clearings exposed to the sun, and along stony forest paths. It delights the eye with
its magnificent blossoms, which appear in June, July, and August. It ripens its seeds in August and September and is a
perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel etwas lang, riibenférmig, faserig, weill. Der Stengel 2 - 3 - 4 Ful}
hoch, aufrecht, eckig- gefurcht, glatt, einfach. Die Wurzel- und untern Stengelblatter, gestielt, verkehrt eyférmig, glatt, die
obern abwechslend, aufsitzend, von einander abstehend, schmaler, gleichbreit und zugespitzt, am Rande ganz, glatt. Die
Blumenstiele glatt, einzelnen, einblumig, und tragen sehr groRe schéne blaue, zuweilen auch purpurrothe ins blaue fallende,
violette und ganz weisse glockenartige Blumen. Diese Zierpflanze wachst auf trockenen, steinigen mit Gebusche
bewachsenen Higeln, zwischen Wacholder-Gestrdauche, an Hohlwegen, welche durch Berggegenden fiihren, am Rande und
an den Wegen der Weinberge, in Bergwald-Schlagen, die der Sonne ausgesetzt sind, so wie an steinigen Waldwegen, hie und
da in Menge, und ergozt das Auge mit ihren prachtvollen Bllthen, welche im Juni, Juli, August zum Vorschein kommen. Sie
reifet ihre Samen im August und September und gehort zu den ausdauernden Gewdachsen. Die Wurzeln und die jungen zarten
Wourzelblatter konnen im April und May, ebenfalls als eine nahrende, gesunde und schmackhafte Speile, und als Salat
bestens benuzt werden. Da diese Pflanze ldngst als eine der schonsten Zierpflanzen in den Garten eingefihrt ist, und durch
den Anbau, die Wurzeln ungleich gréRer, zarter und schmackhafter werden, verdient deren Anpflanzung langst den Wegen
und den Terassen, in unsern Weinbergen, und an andern dazu geeigneten Orten, bey Mangel und theuern Zeiten, alle
Beherzigung. Vorziglich geeignet dazu, sind die rauhen steinigen Mergelkalk-Hiigel und Berge, welche mit Gestrdauche
bewachsen sind, oberhalb und neben den Weinbergen.
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Campanula rapunculoides L.

Synonyms: Campanula bocconei J.F.Gmel.; Campanula chysnysuensis Czerep.; Campanula crenata Link; Campanula foliosa
Galushko; Campanula macrostachya Panz. ex Roem. & Schult.; Campanula morifolia Salisb.; Campanula neglecta Besser;
Campanula rapunculiformis St Lager; Campanula rapunculoides f. crenata Hayek & Hegi; Campanula rapunculoides f. secunda
(F.W.Schmidt) Hayek & Hegi; Campanula rapunculoides f. trachelioides (M.Bieb.) Hayek & Hegi; Campanula rapunculoides f.
ucrainica (Besser) Hayek & Hegi; Campanula rapunculoides var. glabrata Trautv.; Campanula rapunculoides var. macrophylla
A.DC.; Campanula rapunculoides var. nana A.DC.; Campanula rapunculoides var. nemorosa (A.DC.) Nyman; Campanula
rapunculoides var. oenipontana A.DC.; Campanula rapunculoides var. racemosa Peterm.; Campanula rapunculoides var.
ramosissima Schur; Campanula rapunculoides var. rapunculoides; Campanula rapunculoides var. reflexa Peterm.; Campanula
rapunculoides var. speciosa Knaf; Campanula rapunculoides var. subsimplex Schur; Campanula rapunculoides var.
trachelioides (M.Bieb.) K.Koch; Campanula rhomboidalis Gorter; Campanula rhomboidea Falk; Campanula rigida Gilib.;
Campanula rigida Stokes; Campanula setosa Fisch. ex DC.; Campanula speciosa Willd. ex Spreng.; Campanula ucranica
Besser; Campanula urticifolia Turra; Cenekia rapunculoides Opiz; Cenekia rapunculoides var. racemosa (Peterm.) Opiz;
Cenekia rapunculoides var. reflexa (Peterm.) Opiz; Cenekia rapunculoides var. speciosa (Knaf) Opiz; Drymocodon
rapunculoides Fourr.; Rapunculus redivivus

Original name (Gmelin 1817): Campanula Rapunculoides. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 475. 476.
German names and French names (Gmelin 1817): Rapunzelartige Glockenblume, Kleine Feldrapunzel; Campanule inclinée.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 132902

Botany and Ecology: Biennial; root thick, often thickened-napiform, white, with milky juice; stems straight, simple, 70-100
cm, sometimes branching in upper part, longitudinally striate, glabrous or covered especially below with spreading white
hairs; radical leaves obovate, obtuse or acuminate, attenuate into petioles, subentire, glabrous or sparingly pubescent;
cauline leaves sessile, linear -lanceolate, entire, the uppermost reduced. Racemes in long spicate flowers, sometimes
branching to form slightly paniculate inflorescence; flowers subsessile or on short thin erect pedicels; calyx obconical,
glabrous or bristly in strips, teeth straight, narrowly long-acuminate, sometimes setaceous, entire or slightly dentate,
glabrous, shorter (sometimes by half) than corolla; corolla whitish -blue or nearly white, campanulate, glabrous, divided or
less into ovate acute lobes; filaments dilated, pubescent; style hidden in corolla, pubescent for nearly entire length, with 3
stigmas; capsule erect, obconical, elongate, striated with prominent nerves, tri-locular, opened by 3 terminal pores; seeds
very small, flattened, ovate, shiny, with blackish groove. Flowering June-July. Ural, Caucasus, Altai, Middle Asia, in forests,
among shrubs, sometimes on river banks, rocks, up to the middle mountain belt. (Shishkin & Boborov1957).

Contemporary uses: Eaten raw in Khevi. The young shoots are edible until the plant flowers. (Bussmann et al. 2020d; 2025g;
Paniagua-Zambrana et al. 2025h).

Uses 1817 (Gmelin 1817): The roots are nourishing and tasty and provide healthy food. Livestock enjoys eating the leaves.
Once established, it is difficult to eradicate due to its creeping roots.

Description and Ecology (Gmelin 1817): The root is somewhat spindle-shaped, long, creeping, and white. The stemis 1.5 - 2
feet tall, erect, angular, somewhat hairy, and branched. The branches are alternate. The lower leaves are long-stalked, heart-
shaped, pointed, and serrate at the base; the upper leaves are alternate, sessile, oval-lanceolate, and somewhat hairy. The
blue, bell-shaped flowers are borne in a raceme, unilateral, scattered, and drooping. The calyx incisions are blunt, hairy, and
recurved. It grows here and there frequently in fields, in hedgerows, woodlands, on dry hills, and in vineyards. It blooms in
June, July, and August. Its seeds ripen in August and September, and it is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel etwas spindelfdrmig, lang, kriechend, weiR. Der Stengel 1% - 2 Ful}
hoch, aufrecht, eckig, etwas rauhaarig, astig. Die Aeste abwechslend. Die untersten Blatter lang gestielt, herzformig,
zugespitzt, am Range gesagt, die obern abwechslend, aufsitzend, oval-lanzettférmig, etwas rauhaarig. Die blauen
glockenférmigen Bliithen, stehen in einer Trauben-Rispe, einseitig, zerstreut, und niederhdngend. Die Kelcheinschnitte sind
stumpf, rauhaarig und zuriickgebogen. Sie wachst hie und da haufig auf Feldern, in Hecken-lichten Waldungen,
Waldschlagen, an trockenen Higeln, und in Weinbergen, bliihet im Juni, Juli, August. Reifet ihre Samen im August,
September, und gehort zu den ausdauernden Pflanzen. Die Wurzeln sind ndhrend und schmackhaft, und geben eine gesunde
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Speile. Die Blatter frift das Vieh gerne. Sie ist, wo sie einmal Ueberhand genommen hat, wegen ihrer kriechenden Wurzeln
schwer auszurotten.

Campanula rapunculus L.

Synonyms: Campanula coarctata Gilib.; Campanula decurrens Thore; Campanula esculenta Salisb.; Campanula fastigiata
S.G.Gmel.; Campanula patula var. rapunculus (L.) KuntzeM Campanula rapuncula St.-Lag.; Campanula rapunculus f.
hirsutissima Faure; Campanula rapunculus subsp. verruculosa (Hoffmanns. & Link) P.Silva; Campanula rapunculus var.
bracteosa Willk.; Campanula rapunculus var. calycina (Boeber ex Roem. & Schult.) K.Koch; Campanula rapunculus var.
cymosospicata Willk.; Campanula rapunculus var. hirsuta Schur; Campanula rapunculus var. hirta Murr; Campanula
rapunculus var. micrantha Beyer; Campanula rapunculus var. racemosopaniculata Willk.; Campanula rapunculus var.
reclinata Griseb.; Campanula rapunculus var. strigulosa Batt.; Campanula rapunculus var. verruculosa (Hoffmanns. & Link)
Steud.; Campanula rapunculus var. verruculosa (Hoffmanns. & Link) Vatke; Campanula virgata A.DC.; Neocodon rapunculus
(L.) Kolak. & Serdyuk.

Original name (Gmelin 1817): Campanula Rapunculus. Linn. Spi. pl. - Gmel. Flor. Badens. I. p. 471. 472.

German names and French names (Gmelin 1817): Kleine Rapunzel, Raplinzele, Rapunzel-Glockenblume, Rapunzelriiben;
Raponce, Raiponce

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 132280 (Fig. 19)

Botany and Ecology: Biennial; root thick, often thickened-napiform, white, with milky juice; stems straight, simple, 70—100
cm, sometimes branching in upper part, longitudinally striate, glabrous or covered especially below with spreading white
hairs; radical leaves obovate, obtuse or acuminate, attenuate into petioles, subentire, glabrous or sparingly pubescent;
cauline leaves sessile, linear -lanceolate, entire, the uppermost reduced. Racemes in long spicate flowers, sometimes
branching to form slightly paniculate inflorescence; flowers subsessile or on short thin erect pedicels; calyx obconical,
glabrous orbristly in strips, teeth straight, narrowly long-acuminate, sometimes setaceous, entire or slightly dentate,
glabrous, shorter (sometimes by half) than corolla; corolla whitish -blue or nearly white, campanulate, glabrous, divided for
one -fourth or less into ovate acute lobes; filaments dilated, pubescent; style hidden in corolla, pubescent for nearly entire
length, with 3 stigmas; capsule erect, obconical, elongate, striated with prominent nerves, trilocular, opened by 3 terminal
pores; seeds very small, flattened, ovate, shiny, with blackish groove. June- July. (Shishkin & Boborov1957).

Contemporary uses: Eaten raw in Khevi. The young shoots are edible until the plant flowers. (Bussmann et al. 2020d; 2025g;
Paniagua-Zambrana et al. 2025h).

Uses 1817 (Gmelin 1817): The tender young leaves and stems, as well as the turnip-like, milk-yielding, nourishing, and highly
palatable roots, are excellently used as vegetables and salads in spring. It is therefore occasionally cultivated in gardens. It is
highly deserving of planting in vineyards during bad seasons and shortages, where it does not harm them.

Description and Ecology (Gmelin 1817): The root is turnip-shaped, white, and the thickness of a little finger. The stem is 2-3
feet tall, erect, angular, furrowed, hairy, smooth above, and branched. The root leaves are lanceolate-eyed, blunt, and
somewhat wavy. The stem leaves are alternate, sessile, lanceolate, and wavy. The flower spike is elongated, crowded, and
erect. The calyx segments are awl-shaped and thin. The corolla is bell-shaped, purple-red, tinged with blue. It is quite
common in dry meadows, fields, along paths, hedges, and occasionally in vineyards. It blooms in May, June, and July, and its
seeds ripen in July and August. It is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel riibenférmig, weif}, eines kleinen Fingers dick. Der Stengel 2 - 3 Ful}
hoch, aufrecht, eckig, gefurcht, rauhaarig, oberhalb glatt, und astig. Die Wurzelblatter lanzett-eyférmig, stumpf, etwas
wellenférmig. Die Stengelblatter, abwechslend, aufsitzend, lanzettférmig, wellenférmig. Die Blumenrispe ausgehend,
gedrangt, aufrecht. Die Kelchabschnitte, pfriemenformig, diinne. Die Blumenkrone glockenférmig, purpurroth, ins blaue
fallend. Sie kommt auf trockenen Wiesen, Aeckern, Feldern, an Wegen, an den Hecken, und in den Weinbergen hie und da
ziemlich haufig vor, blihet im May, Juni, Juli, reifet ihre Samen im Juli, August, und gehoért unter die zweyjahrigen Gewachse.
Die zarten jungen Blatter und Stengel, so wie die riibenartigen milchgebenden nahrenden und sehr schmackhaften Wurzeln,
kdnnen vorziiglich als GemifR und Salat, im Friihjahr bestens benutzt werden. Sie wird daher hin und wieder in Géarten
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angebaut. Sie verdient, in MiRjahren, und Mangel sehr in den Weinbergen angepflanzt zu werden, denen sie keinen
Nachtheil bringt.
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Figure 19. Campanula rapunculus L.- KR 98149

Cantharellus cibarius Fr.

Synonyms: Agaricus cantharellus L.; Merulius cantharellus (L.) Scop.; Craterellus cibarius (Fr.) Quél.; Alectorolophoides
cibarius (Fr.) Earle; Cantharellus vulgaris Gray; Chanterel cantharellus (L.) Murrill; Agaricus chantarellus L.; Merulius cibarius
(Fr.) Westend.; Merulius chantarellus (L.) Scop.; Chanterel chantarellus (L.) Murrill; Cantharellus edulis Sacc.; Cantharellus
cibarius var. inodorus Velen.; Cantharellus cibarius var. atlanticus Romagn.; Cantharellus atlanticus (Romagn.) P. Roux &
Eyssart.; Cantharellus cibarius f. pallidus R. Schulz; Cantharellus cibarius var. salmoneus L. Corb.; Cantharellus parviluteus
Fernandez Sas., Pérez-De-Greg. & Eyssart.
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Original name (Gmelin 1817): Agaricus Cantharellus. Linn. Sp. pl. - Bulliard. Champ. tab. 62. und tab. 505. fig. I. -Oeder Flor.
Dan. tab. 264. - Schaeff. Fungi. tab. 82. und tab. 206.

German names and French names (Gmelin 1817): Gelber Pfifferling, Pfifferling, Eyerschwamm, Rehgeis, Rehling,
Chanterelle, Gyrole

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Edible. (Jorjadze et al. 2025f)

Uses 1817 (Gmelin 1817): It has a pleasant flavor and is therefore frequently eaten in several regions. It is usually roasted
on the grill with fresh butter or olive oil, pepper, and salt, or boiled in butter with pepper, salt, and onions. It is also preserved
in wine vinegar with Spanish pepper, salt, and garlic. Others dry it and use it in all kinds of tasty broths. Since it is difficult to
describe the diverse range of sponges in words and to explain them clearly to others, true-to-life and colored illustrations
are the best means of becoming familiar with them. Therefore, to protect everyone from mistakes, | consider it absolutely
necessary to include the best illustrations for each sponge found here. | must also advise anyone who is not well acquainted
with the various edible sponges not to bother collecting them, in order to avoid possible accidents. The safest and best way
to prepare sponges is to chop them up, add a little butter, salt, pepper, vinegar, onions, and parsley, and let them simmer
slowly in their own broth.

Description and Ecology (Gmelin 1817): Golden yellow, yolk yellow, or pale yellow in color. The stem is single or several
together, round, expanding upwards, and fleshy. The cap is initially domed, later becoming somewhat funnel-shaped, with
wavy edges and more or less lobed. The folds or leaflets run slightly down the stem, divided, and somewhat swollen. The
ring and bulge are absent. Grows frequently in flat and mountain forests, on the ground, in August, September, and October.

Original German text Gmelin (Gmelin 1817): Von goldgelber dottergelber oder blakgelber Farbe. Der Strunck einzeln oder
mehrere beisammen, rund, nach oben erweitert, fleischig. Der Hut anfangs gewdlbt, nachher etwas trichterférmig
eingedriickt, am Rande wellenférmig und mehr oder weniger gelappt. Die Falten oder Blattchen etwas am Struncke
herablaufend, getheilt, und etwas aufgeschwollen. Ring und Wulst fehlen. Wachst haufig in ebenen und Gebirgswaldungen,
auf der Erde, im August, September und October. Er ist von angenehmen Geschmacke, und wird daher in mehreren
Gegenden haufig verspeist. Man pflegt ihn auf dem Roste mit frischer Butter, oder Baumal, Pfeffer und Salz zu braten, oder
in Butter mit Pfeffer, Salz und Zwiebeln zu kochen. Auch wird er in Weinessig mit spanischem Pfeffer, Salz und Knoblauch
eingemacht. Andere trocknen ihn und bedienen sich seiner zu allerley wohlschmeckenden Briihen. Da es schwer hilt, die
mannigfaltigen Schwamme mit Worten zu beschreiben und andern deutlich zu machen, sind naturgetreue und colorirte
Abbildungen die vorziglichsten Mittel sich mit denselben vertraut zu machen. Daher hielte ich, um jeden gegen Fehlgriffe
zu sichern, fir unumganglich noéthig, bei jedem hier vorkommenden Schwamme, die vorziglichsten Abbildungen
beizusetzen. Auch muRB ich jedem, der die verschiedenen eBbaren Schwamme nicht genau kennt, anrathen, sich nicht mit
dem Einsammeln derselben zu befassen, um Ungliick moglich zu verhiiten. Man bereitet tGberhaupt die Schwamme am
sichersten und besten zu, wenn man sie klein schneidet, etwas Butter, Salz, Pfeffer, Essig und Zwiebeln nebst Petersilie
hinzusetzt, und sie in ihrer eigenen Briihe langsam schmoren laRt.

Cardamine amara L.

Synonyms: Cardamine amara f. grandiflora O.E.Schulz; Cardamine amara f. lilacina Beck; Cardamine amara f. minor Lange;
Cardamine amara f. monochlamydea So6; Cardamine amara f. parviflora O.E.Schulz; Cardamine amara f. stricta O.E.Schulz;
Cardamine amara subsp. amara; Cardamine amara var. aequiloba C.Hartm.; Cardamine amara var. aquatica Rupr.;
Cardamine amara var. erubescens Peterm.; Cardamine amara var. interrupta O.E.Schulz; Cardamine amara var. macrophylla
Wender.; Cardamine amara var. petiolulata O.E.Schulz; Cardamine amara var. trisecta DC.; Cardamine bicolor Opiz ex J.Presl
& C.Presl; Cardamine borealis Laest. ex Nyman; Cardamine grandis Schur; Cardamine libertiana Lej.; Cardamine macrophylla
Schur; Cardamine melananthera Steud.; Cardamine melanthera Stokes; Cardamine nasturtiana Thuill.; Cardamine
nasturtium Wallr.; Cardamine triphylla Pall.; Cardamine umbrosa Lej.; Cardamine wiedmanniana Boiss.; Crucifera amara
E.H.L.Krause; Ghinia amara Bubani

Original name (Gmelin 1817): Cardamine amara. Linn. Sp. pl. - Gmel. Flor. Badens. lIl. p. 57. 58
German names and French names (Gmelin 1817): Bittere Kresse, Bittere Gauchblume, Bittere Cardamine; Cardamine amére

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened
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KR 130803 (Fig. 20)
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Figure 20. Cardamine amara L.- KR 130803

Botany and Ecology: Perennial herb, rhizome creeping, stoloniferous; stem and leaves glabrous or pilose, 20-40, rarely up
to 60 cm high; leaves with 4-7 pairs of leaflets; lateral leaflets sessile, obovate or oblong, obscurely angular-dentate to entire;
terminal leaflet petioluled, larger and broader than lateral, leaflets of radical leaves subreniform. Raceme at flowering
corymbiform, later elongating, rather loose, 6-30, usually 15-flowered; sepals 3.5-4 mm long, ovate; petals white, oboval, 6
-9 mm long; stamens nearly as long as petals; anthers violet; siliques erect on ascending pedicels, 20-40 mm long, 1-2 mm
broad; style 1-3 mm long, thin, subulate; seeds small, Imm long, 0.75 mm broad, 0.25mm thick, short-ovate, rufous.
Flowering and fruiting May June. Along banks of streams. (Bobrov and Bush 1939).

Contemporary uses: Leaves, shoots, buds, sometimes the whole plant as snack in early spring. Eaten mainly before St
George’s Day (24 Apr), raw with vinegar or oil, also added to soups and meat dishes. Leaves as salad. The leaves are used as
salad, the seeds as mustard substitute. Also used mkhali, often together with many other species. (Bussmann et al. 2020e;
2025h; Paniagua-Zambrana et al. 2025i).
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Uses 1817 (Gmelin 1817): When fed green, it provides healthy and pleasant food for cattle, horses, and pigs. The young
leaves can be eaten as a salad and are preferred by many to watercress because of their pleasantly irritating, bitter flavor.

Description and Ecology (Gmelin 1817): It differs from the preceding species (Cardamine pratensis) in its creeping roots,
which produce shoots; taller, thicker, succulent, and green stems; succulent, uniform, light green, smooth, oval, blunt,
toothed leaflets; larger, snow-white, watery-veined petals; and violet anthers. Grows in abundance in moist, boggy, and wet
sylvatica woodlands, especially in the Rhine and Pfinz regions, where it becomes very prevalent in wet years. It blooms in
April and May. Its seeds ripen in June, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie unterscheidet sich von der vorhergehenden Art, durch die kriechende
Sprossen treibende Wurzel, hohere dickere, saftigere und griine Stengel, saftigere, einférmige, hellgriine, glatte, ovale,
stumpfe, gezahnte Blattchen; gréRere schneeweise, wasserig geaderte Blithen-Blatter, und violette Staubbeutel. Wachst in
grofRer Menge in feuchten, moorigen, nassen Ehrlen-Waldungen, vorziglich in den Rhein- und Pfinz-Gegenden, wo sie in
nassen Jahrgangen sehr (berhand nimmt. Bliihet im April, May. Reifet ihre Samen im Juni, und gehort unter die
ausdauernden Pflanzen. Sie giebt griin verflttert, dem Rindvieh den Pferden und Schweinen eine gesunde und angenehme
Nahrung. Die jungen Blatter konnen als Salat verspeist werden, und werden wegen ihrem angenehm reizenden bitterlichen
Geschmacke, von mehreren, der Brunnenkresse vorgezogen.

Cardamine pratensis L.

Synonyms: Cardamine pratensis subsp. atlantica (Emb. & Maire) Greuter & Burdet; Cardamine pratensis subsp. granulosa
(All.) Arcang.; Cardamine pratensis subsp. major TomSovic; Cardamine pratensis subsp. matthioli (Moretti) Nyman;
Cardamine pratensis subsp. matthioli Arcang.; Cardamine pratensis subsp. paludosa (Knaf) Celak.; Cardamine pratensis
subsp. paludosa Eelak; Cardamine pratensis subsp. picra De Langhe & D'hose; Cardamine pratensis subsp. polemonioides
Rouy; Cardamine pratensis subsp. rivularis (Schur) O.Bolos & Vigo; Cardamine pratensis subsp. submatthioli Tzvelev;
Cardamine pratensis subsp. typica R.T.Clausen; Cardamine pratensis var. rivularis Popov

Original name (Gmelin 1817): Cardamine pratensis. Linn. Sp. pl. - Gmel. Flor. Bad. lIl. p. 56. 57.

German names and French names (Gmelin 1817): Wiesenkresse, Wiesengauchblume, Guckucksblume,
Wiesenschaumkraut, Braune Kresse, Wiesen-Cardamine; Cresson de pres, Cardamine des prés

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Herbs perennial, (8-)15-55(-80) cm tall, glabrous or rarely sparsely pilose basally. Rhizomes tuberous,
to 5 mm in diameter, without stolons. Stems erect, simple, 2-12 (-18)-leaved. Rhizomal leaves to 30 cm; petiole (1-)2-7(-10)
cm; terminal leaflet orbicular or broadly obovate, 0.3-2 cm in diam., with a petiolule to 1.5 cm, base rounded, rarely
subreniform or cuneate, margin repand, apex rounded; lateral leaflets (0 or)2-8(-15) on each side of rachis, about as large as
or smaller than terminal leaflet, orbicular, ovate, or obovate, petiolulate or sessile, margin crenate or repand. Cauline leaves
including petiole 2-17 cm, pinnatisect, glabrous; petiole base not auriculate; terminal lobe linear, oblong, ovate, or
lanceolate, 1-2.5(-3.5) cm x 5-8(-10) mm, petiolulate or sessile; lateral lobes 4-7(-13) on each side of rachis, similar to terminal
lobe, base petiolulate or sessile and decurrent, margin entire or rarely dentate. Fruiting pedicels erect-ascending or
subdivaricate, (0.5-)1.2-2.5(-3) cm, slender. Sepals oblong or ovate, (2.5-)3-5(-6) x 1-2 mm, erect or spreading, base saccate,
margin membranous. Petals purple or lilac, rarely white, obovate, (0.6-)0.8-1.5(-1.8) cm x 3-7.5(-10) mm, clawed, apex
rounded or emarginate. Median filament pairs 5-10 mm, lateral pair 3-6 mm; anthers narrowly oblong, (0.8-)1.2-2 mm.
Ovules 20-30 per ovary. Fruit linear, (1.6-)2.5-4.5(-5) cm x (1.2-)1.5-2.3 mm; valves glabrous; style (0.5-)1-2.2(-2.7) mm, stout.
Seeds light brown, oblong, 1.2-1.8(-2) x 1-1.4 mm. Flowering April-July, fruiting May-August (Wu et al. 1994-2013).

Contemporary uses: Used in gastronomy. Eaten as salad. The leaves are used as salad, the seeds as mustard substitute. Also
used mkhali, often together with many other species. (Bussmann et al. 2020e; 2025h; Paniagua-Zambrana et al. 2025i).

Uses 1817 (Gmelin 1817): The young leaves can be used in spring as a tasty side dish or salad, like watercress. The green
plant is very good fodder for cattle, horses, and pigs. The flowers provide bees with abundant honey.

Description and Ecology (Gmelin 1817): The root is fibrous and white. The stems are 1-1.5 feet tall, erect, rounded, and
smooth. The leaves are lined, those of the roots larger, the leaflets slightly stalked, partly alternate and opposite, oval to
rounded, and toothed. The stem leaves are alternate. The leaflets are linear-lanceolate, somewhat entire at the margins,



Ethnobotany Research and Applications 57

and smooth. The flowers terminate in racemes. The calyx is tetrafoliate. The leaflets are oval, blunt, erect, and membranous
at the margins, white. The corolla is tetrafoliate: the leaves are obovate, blunt, white or light purple-violet, marked with fine,
reticulated, violet-blue veins. The pod is linear, somewhat compressed, and smooth. Grows frequently in moist and marshy
meadows, along streams, and in slightly damp grasslands and orchards. Blooms in March, April, and May. Its seeds ripen in
May and June, making it a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig, weil. Die Stengel 1 - 1% FuB hoch, aufrecht, rund, glatt. Die
Blatter gefiittert, die der Wurzeln groRer, die Blattchen etwas gestielt, theils abwechslend und gegeniiberstehend, oval
rundlich, gezahnt. Die Blatter der Stengel abwechslend. Die Blattchen linien-lanzettférmig, am Rande etwas ganz, und glatt.
Die Bluthen endigend, auf Blumentrauben sitzend. Der Blumenkelch vierblatterig. Die Blattchen, oval, stumpf, aufrecht, am
Rande hautig, weil’. Die Blumenkrone vierblatterig: die Blatter verkehrt eyrund, stumpf, weill oder hell purpurviolett, mit
feinen violett-netzférmigen blauen Adern bezeichnet. Die Schote linienférmig, etwas zusammengedriickt, glatt. Wachst
haufig auf feuchten und sumpfigen Wiesen, an Bachen, und in etwas feuchten Gras- und Obstgéarten. Blihet im Marz, April.
May. Reifet ihre Samen im May, Juni, und gehdért unter die ausdauernden Pflanzen. Die jungen Blatter kénnen im Frihjahr
als schmackhaftes ZugemiRe und Salat, wie die Brunnenkresse benutzt werden. Die griine Pflanze ist ein sehr gutes Futter,
flr Rindvieh, Pferde und Schweine. Die Bliithen geben den Bienen reichlichen Honig.

Carduus crispus L.

Synonyms: Carduus crispus subsp. agrestis Vollm.; Carduus crispus subsp. incanus (Klok.) Sod; Carduus crispus var. albus
Makino; Carduus crispus var. integrifolius Rchb.; Carduus crispus var. microcephalus Domin; Carduus fissurae Nyar.; Carduus
incanus Klokov; Carduus inclinans Stokes

Original name (Gmelin 1817): Carduus crispus. Linn. Sp. pl. - Gmel. Flor. Badens. lIl. p. 361. - 363.
German names and French names (Gmelin 1817): Krause-Distel; Chardon frisée

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Herbs 40-150 cm tall, biennial or perennial. Stems erect, apically usually branched, sparsely hirsute,
usually cobwebby above; wings toothed, teeth with slender spines 1-3 mm at margin and apex. Leaves dark green, abaxially
sometimes gray and thinly cobwebby, sparsely hirsute along veins. Lower cauline leaves sessile, + narrowly elliptic or
oblanceolate, 5-18 x 1-7 cm, pinnatifid or lowermost undivided; segments 7-12 pairs, elliptic, triangular, or ovate-triangular,
margin spinulose and unequally toothed, teeth triangular, laterally with short spinules, and apically with a spine to ca. 3 mm.
Middle cauline leaves similar but smaller. Uppermost cauline leaves oblanceolate to broadly linear. Capitula mostly 3-5
clustered at end of stem or branches, rarely solitary. Involucre subglobose, 1.5-2(-2.5) cm in diam., glabrous or sparsely
cobwebby. Outer phyllaries triangular, ca. 3 x 0.7 mm, apex mucronulate to spiniform; middle phyllaries 4-13 x 0.9-2 mm,
narrowed into a triangular-subulate erect-patent or spreading spiny-tipped distal portion; inner phyllaries linear, straight,
distally membranous and acuminate. Corolla purplish red or rarely white, ca. 1.5 cm, tube ca. 7 mm. Achene ca. 4 mm.
Pappus bristles white, to 1.3 cm. Flowering and fruiting February-October (Wu et al. 1994-2013).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): The young, tender leaves and shoots can be prepared and eaten as salads and vegetables. The
stems and leaves provide good and plentiful fodder for pigs in March, April, and May. Bees collect honey and wax from the
flowers. Of all our thistle species, the very young leaves and shoots can be eaten as salads and vegetables. Therefore, only a
few of the most excellent are listed and described here.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 3-4-5 feet tall, erect, angular,
somewhat tomentose, with the decurrent leaves winged, toothed, thorny, and branched. The branches are alternate and
winged. The leaves are alternate, decurrent, semi-pinnate, lanceolate, tomentose below, pale gray, dark green above; the
segments are wavy, serrated at the edges, and covered with fine thorns. The flowers, which are sessile or on very short,
white, tomentose stalks, terminate the stem and branches and are crowded together in a cluster. They are purple-red, rarely
white. The corolla is hair-like and stalkless. The receptacle is flat and covered with hairs. Often grows on scree slopes, around
towns and villages, on hedges, fences, paths, in seed fields, in herb gardens, in vineyards, and along ditches. It blooms in
June and July. Its seeds ripen in July and August and is classified as an annual.
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Original German text Gmelin (Gmelin 1817): Die Wurzel astig, faserig. Der Stengel 3 - 4 - 5 Ful hoch, aufrecht, eckig, etwas
filzig, mit den ablaufenden Blattern gefligelt, gezahnt, dornig, astig. Die Aeste abwechslend, gefligelt. Die Blatter
abwechslend, herablaufend, halbgefiedert, lanzettférmig, unten filzig, fahlgrau, oben dunkelgriin; die Abschnitte
wellenférmig gekrauselt, am Rande gezdhnt, und mit feinen Dornen besetzt. Die aufsitzenden, oder auf ganz kurtzen
weil3filzigen Stielen befindlichen Blithen, endigen den Stengel und die Aeste, und sitzen in einem Biischel gedrangt
beisammen, sind purpurroth, seltener weil. Die Samenkrone haarformig, stiellos. Der Fruchtboden eben, mit Haaren
bedeckt. Wachst haufig auf Schutthalden, um Stadte und Dorfer, an Hecken, Zaunen, Wegen, auf Saatfeldern, in Krautgarten,
in den Weinbergen, und an Wassergraben. Blihet im Juni, Juli. Reifet ihre Samen im Juli, August, und gehort unter die
einjahrigen Gewachse. Die jungen zarten Blatter und Sprossen, kénnen als Salat und GemiiRe zubereitet und verspeist
werden. Die Stengel und Blatter geben im Marz, April und May, ein gutes und ergiebiges Futter fiir Schweine. Aus den Bliithen
sammeln die Bienen Honig und Wachs. Von unsern simmtlichen Distelarten, konnen die ganz jungen Blatter und Sprossen
als Salat und GemURe verspeist werden. Hier werden daher nur einige der vorziiglichsten angegeben und beschrieben.

Carlina acaulis L.

Synonyms: Carlina acaulis var. acaulis; Carlina alpina Jacq.; Carlina cirsioides Klokov; Carlina officinalis Bubani; Carlina
subacaulis DC.; Chromatolepis acaulis Dulac

Original name (Gmelin 1817): Carlina acaulis. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p.385. 386. - Schkuhr. Bot. Handb. tab.
222.

German names and French names (Gmelin 1817): Eberswurz, RoRBwurz, Wilde Artischocken; Carline, Camaeleon blanc,
Artischaud sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Vulnerable, decline

KR 114078 (Fig. 21)

Botany and Ecology: Perennial herb. All leaves in basal rosette petiolate, all irregularly and deeply (sometimes up to midrib)
pinnatisect, with short, angular, spiny-toothed or distantly lobed, glabrous or subglabrous above, weakly arachnoid-hairy
beneath, 4-12(25) cm long and 1.5-4(6) cm wide. Capitulum large, 70-150 mm wide when open, solitary among rosette of
leaves. Outer involucral bracts herbaceous, green; middle bracts brownish to brown, cristate and sinuate-spiny along margin;
innermost bracts whitish above, with wide dark purple stripe below on outer side, stiff-scaly and lustrous, linear, acuminate,
not or slightly broadened above, much longer than outer bracts, exceeding florets by 25 mm, erect or radially divergent.
Corolla whitish or reddish. Achenes 4-6 mm long; pappus three to four times as long as achenes, up to 15-18 mm long, its
bristles connate at base in groups of five to eight. Meadows of forest and subalpine zone, on mountain slopes, forest glades.
Northern Europe, Atlantic Europe (south), western Mediterranean (north), Balkans-Asia Minor (west). (Boborov & Shishkin
1998).

Contemporary uses: Rhizome to treat wounds, ulcerations, skin infections, rough skin, swellings, vulnerary, anti-
inflammatory. Flowers, leaves, roots against age spots. Flowers to treat epilepsy and fright. Flower and root consumed
cooked, as raw snacks, tea. Macerated in olive oil; the resulting oil used as seasoning. Young leaves boiled in mixtures. Inner
part of inflorescence was a raw snack. Receptacles eaten raw. Eaten raw by children. Rabka. Stems and roots as raw snack,
sometimes roots boiled, stuffed with cheese and eggs. Good fodder for cattle and pigs. Used as ornamental. Dried flowering
aerial parts are hung on the outside door year-round and used to forecast weather. (Paniagua-Zambrana & Bussmann 2025b).

Uses 1817 (Gmelin 1817): The fleshy, juicy, tender flower base, after being freed from the calyx and florets, is prepared and
eaten as a very tasty and healthy vegetable, like the base of an artichoke. The young stems, along with the lower fleshy parts
of the flower heads, are also frequently consumed with salt, pepper, and tree oil, especially in the French and Spanish
Pyrenees. Since this plant grows so widely in the regions mentioned above, and so far only its roots have been left to
veterinarians, it should be used as a healthy, pleasant, and nutritious food. It deserves to be cultivated in our kitchen gardens,
where the flower heads and stems grow larger and more tender, as our experiments with it over several years have shown.
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Figure 21. Carlina acaulis L.- KR 114078

Description and Ecology (Gmelin 1817): The root is cylindrical, long, branched, wrinkled, and brown on the outside. The
stem is very short, often only one to two inches long, sometimes 1/2 to 1 foot long, erect, and single-flowered. The root
leaves are sessile, spreading outward, semi-pinnate, lanceolate: the segments are 2-3 toothed, smooth, and end in a spine.
The flower is very large. The outer sepals are semi-pinnate, with palmate spines on the margins; the inner ones are much
longer, linear-lanceolate, white, radiate, spreading out in sunlight, shiny, dry, and forming a multi-petaled corolla. The
receptacle is flat, with cellular depressions, and within these, are provided with multi-lobed bracts, between which lie club-
shaped bristles. Grows in the higher and middle mountain regions of the Baden and Wirttemberg Black Forest, and
frequently on the rugged, rocky limestone hills and mountains around Villingen, Donaueschingen, Engen, Aach, Stockach,
Maskirch, on the slopes of the Danube Valley, in the neighboring Kingdom of Wirttemberg, in Sigmaringen, in Switzerland,
along the Jura, and in Bruntrud. It blooms in July and August. Its seeds ripen in September and is considered a perennial
plant.
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Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, lange, astig, runzlich, aussen braun. Der Stengel ganz
kurz, 6fters nur ein bis zwey Zoll lang, zu Zeiten % - 1 FuR lang, aufrecht, einblithig. Die Wurzelblatter liegen auf der Erde
auf, sind aufsitzend, in die Runde verbreitet, halbgefiedert, lanzettformig: die Abschnitte 2 - 3 zahnig, glatt, sich in einen
Dorn endigend. Die Blume sehr groR. Die duRern Kelchblatter halbgefiedert, am Rande mit handférmigen Dornen besetzt:
die innern viel langer, linien-lanzettférmig, wei, strahlenférmig, bei Sonnenschein ausgebreitet, glanzend, trocken, eine
vielblatterige Blumenkrone vorstellend. Der Fruchtboden flach, mit zellenformigen Vertiefungen, und in diesen, mit
vielspaltgigen Spreublattchen versehen, zwischen welchen noch keulenférmige Borsten liegen. Wachst in den héhern und
mittlern Gebirgsgegenden, des Badischen und Wirtenbergischen Schwarzwaldes, und haufig an den rauhen steinigen
Kalkhiigeln und Bergen um Villingen, Donaueschingen, Engen, Aach, Stockach, Mdskirch, an den Abhdngen des Donauthals,
im benachbarten Kénigreiche Wirtenberg, im Sigmaringischen, in der Schweiz, langs dem Jura hin, und im Bruntrudtischen.
Blihet im Juli, August. Reifet ihre Samen im September, und gehort unter die ausdauernden Gewdchse. Der fleischige,
saftige, zarte Bliithenboden wird, nachdem er vom Blithenkelche und den Blimchen befreyet worden, so wie der Boden
der Artischocken, als ein sehr schmackhaftes und gesundes GemiiRe zubereitet und verspeist. Auch werden die jungen
Stengel nebst den untern fleischigen Theilen der Bliithenkdpfe vorziiglich auf den franzdsischen und spanischen Pyrenden
mit Salz, Pfeffer und Bauméhl haufig genossen. Da diese Pflanze so haufig in oben gedachten Gegenden wachst, und bisher
groftentheils nur deren Wurzeln, den Thierarzten Uberlassen werden, sollte sie bestens als gesunde angenehme und
nahrhafte Speise benutzt werden. Sie verdient in unsern Kiichengéarten angebauet zu werden, wo der Bliithenboden und die
Stengel, groRer und zarter werden, wie unsere damit mehrere Jahre tiber, dahier angestellten Versuche zeigten.

Castanea sativa Mill.

Synonyms: Castanea castanea H.Karst.; Castanea prolifera (K.Koch) Hickel; Castanea sativa f. discolor Vuk.; Castanea sativa
var. hamulata A.Camus; Castanea sativa var. microcarpa Lavialle; Castanea sativa var. prolifera K.Koch; Castanea sativa var.
spicata Husn.; Castanea vesca Gaertn.; Castanea vulgaris Lam.; Fagus castanea L.; Fagus castanea var. variegata Weston;
Fagus procera Salisb.

Original name (Gmelin 1817): Fagus Castanea. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 702. 703. - Castanea vesca. Gaertn.
fruct. et semina plant. I. p. 151. tab. 37. fig. 1.

German names and French names (Gmelin 1817): Kastanienbaum, Zahmer Kastanienbaum, Késtenbaum; Chataigner,
Maronier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 203638 (Fig. 22); 203639 (Fig. 23)

Botany and Ecology: Tree to 30 m high, trunk 1.5-2 m in diameter, with a wide spreading top. Branches spreading, the young
ones pubescent, reddish-brown, lenticelate. Buds ovoid, covered with 2 scales. Stipules soon caduceus, linear or lanceolate.
Leaves born on long shoots, 10-25 cm long, lanceolate, tapering toward apex, subulate-tipped, narrowed and entire at base,
margins serrate-dentate, leaves at first densely covered above with short hairs, sooner densely covered with stellate hairs
below and glabrous above, the lower surface prominently nerved, the lateral veins terminating in teeth. Flowers arranged
in long catkins of two kinds, with both kinds borne on every tree. Some catkins only have staminate (male) flowers, which
mature first. Other catkins have staminate flowers but also carry near the twig small clusters of pistillate (female) flowers.
Staminate flowers yellowish, 3 or more together on a long axis, the catkins not surpassing the adjoining leaves, falling after
flowering; pistillate flowers greenish, clustered 3 o rarely 4-7 together; stigmas long, filiform, reddish. Fruit a 1-seeded (rarely
2-seeded) nut, with coriaceous castaneous shell; involucre acrescent, coriaceous, spherical, covered with subulate prickles,
enclosing 1-3 nuts. In broad-leaved woods, mostly at 800-1800 m. Found in middle Dnieper (cultivated there), Crimea
(cultivated), Caucasus (Ciscaucasia, West, East and South Transcaucasia-- also cultivated in these regions). General
distribution in South Central Europe, Mediterranean, Balkan Peninsula and Asia Minor, Lesser Armenia and Kurdistan.
Flowers in June, fruits in September. The leaves provide food for some animals, including moths and butterflies (Lepidoptera)
such as the case-bearer moth (Coleophora anatipennella). Castanea sativa requires a mild climate and adequate moisture
for good growth and a good nut harvest. Its year-growth is sensitive to late spring and early autumn frosts and is intolerant
of lime. Under forest conditions, it will tolerate moderate shade well. It prefers well-drained soil and can grow in nutritionally
poor soil. C. sativa cannot grow in the shade. In the lower mountain belt, up to 1100 (1200) m forms chestnut forest adapted
to the edges of valleys, but on watershed slopes grows as admixture to beech (Fagus), beech-horn-beech (Carpinus-Fagus),
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beech-horn-beech -oak (Carpinus-Fagus-Quercus) forests. Rapid-growing perennial species reaching an age of more than
1000 years. Develops a thick stalky network of roots. Thermophilic species, suffers acutely from frost. Grows well in loose,
fresh, deep soil where gives rich natural seeding. Flowering in June, fruiting in October-November. Forests in lower and
middle montane zones from 500 to 1200-1400 m sometimes ascending to 1600 m with beech, hornbeam, linden and other
deciduous species. (Flora of Azerbaijan 1950). Many Castanea forests are dying back due to chestnut blight.
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Figure 22 Castanea sativa Mill. - KR 203638
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Figure 23. Castanea sativa Mill. - KR 203639

Contemporary uses: An alcoholic extract of the flowers is used to treat rheumatism and anointing inflamed joints.
Anthelminthic. The raw fruits have anthelmintic properties. The fruits are fried and then ground into powdered taken orally
in cases of bleeding hemorrhoids and uterine hemorrhage. A water decoction of the bark is used for the same purpose, while
an infusion of leaves is used as expectorant. A decoction of chestnut cups has astringent properties. Albania: leaves as tea for
sore throat. Romania: varicose veins. Romania: leaves as astringent, anti-inflammatory; asthenia, diarrhea, hemorrhoids.
The fruits are very nutritious and used in food raw, boiled and baked, as well as fried. They can be used as the component for
cooking Plov (a common dish in the east. In Azerbaijan rice is boiled on a small fire until soft, in combination with other
ingredients like meat, birds, fish, dried fruits, greens, beans) and Galya (pumpkin, stewed with fried onions, chestnuts, green
beans, dried plums or cherry plums). Well-fried and then powdered chestnuts are used as replacement coffee. The fruits have
a very specific flavor. Georgia: The fruits are widely used for food; leaves are used for Phkhali. Hungary: roasted or cooked
for sweets and cakes. Czech Republic: Fruits eaten. A dye solution is prepared from the bark, leaves, aglet, young twigs,
pericarp and fruity peel to obtain brown, black-brown, chestnut, grey-coffee, black coffee and other different colors and
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shades which are used for dyeing wool, cotton and silk yarn as well as its products. Tanning material is obtained from them
for curing leather. The trees have a high decorative quality, with beautiful chestnut-brown bark, huge spreading crown,
beautiful large leaves, especially in fall. Suitable for creation of avenues, parks and gardens. One of the most valuable species
for wood. Widely used in the production of furniture, doors, windows, parquet and other articles. Good nectariferous plant
producing nectar and pollen. Suitable for establishment of forests on mountain slopes in the lower mountain belt. Chestnut
is a preferred timber used in construction of wooden buildings. It also serves for fences, windows and doors, toll handles,
walking sticks and carts. According to archaeological and ethnographic data Georgian tribes, especially Colchians were
proficient sailors and shipbuilders. Local population of Adjara maintained rich traditions of cutting, transportation and
treatment of large logs. These traditions might be related with development of navigation and when watercrafts made of a
whole log were substituted by board-made boats, the entire large logs were used to make various household utensils. In
board shipbuilding selection of timber was considered very important and Laz (a sub-group of the Georgian population of the
south-eastern coast of the Black Sea) artisans made all parts of boats of chestnut wood and called chestnut “the golden tree”
for its valuable properties: “chestnut material maintains hardness and acquires lightness when it dries up; it absorbs dyes
perfectly and, most importantly, is well adapted to sea”. Chestnut was also used to make lateral parts and interior details of
riverboats, while their bottom was made of alder. Chestnut wood was also used to make parts of land vehicles, in particular,
“peso”, quarters of a cartwheel circle in Racha; other materials used to make “peso” were timber of ek’lis khe (Robinia
pseudoacacia L.), bzhola (Morus alba L.), mts’are bali (Cerasus silvestris Garsault); however, the major tree species used for
this purpose were beech and elm. The tree serves especially for house construction, and storage vessels, doors,). Czech
Republic: valuable timber tree. Eastern Europe: for wooden home goods. Bulgaria: seeds consumed roasted or boiled (as a
sweet) or as a bread flour ingredient. (Bussmann et al. 2025i; Paniagua-Zambrana et al. 2025j).

Uses 1817 (Gmelin 1817): Of all trees suitable for hard timber, the chestnut tree grows the fastest, and its foliage is rarely
or never exposed to insect damage. The exceptionally good qualities of its wood and fruit reliably elevate it to the most
useful of trees. Because of its hardness and durability, the wood is ideal for building, vine poles, and other supports. One of
its poles can support at least seven fir poles. Such vine poles deserve to be planted above vineyards in the suitable Rhine and
Neckar regions. For this purpose, chestnut trees are planted; they are cut down every five to seven years, then sprout again
from the root and can be used every five years. Even the father of farmers, Columella, recommended these vine stakes:
Castanea roboribus is close to the roots, and the idea is that it stabilizes habilis vines, which, in a relatively short time, can
grow strong, and after five years, more salicti recreatur, but in a formatted tree, can be used in a permanent manner. Colum.
de re rustica, Chapter XXXIII. - It provides the best wood for barrels and casks, which is why most wine containers, especially
in Italy and France, are made from it. Because of the fine openings (pori) in the wood, the wine is said to ferment more slowly
in these barrels, but evaporate less, thus remaining stronger and more pleasant. Carpenters and turners use it for columns,
tables, chests, chairs, benches, and bed frames—it doesn't shrink or swell, and it is said to have many advantages for
hydraulic engineering and, especially, for water pipes. It is very useful as firewood and can be used alongside beechwood. It
is also very useful for carbonizing. The coals are highly valued as blacksmith coal because they give off intense heat, glow
evenly and quickly, and can be easily extinguished. The ash, however, like that of oak, is useless for washing or bleaching.
The bark contains a great deal of gallnut substance and is therefore excellent for tanning. Suckow obtained a beautiful
reddish-brown broth from fresh, woody twigs with leaves, which, with potash, became a very fiery reddish-brown, even
darker with caustic vegetable lye, yellow-brown with sal ammoniac, wine-yellow with allum, and black with iron and zinc
vitriol. Cloth and silk prepared with various additives obtained almost the same colors; cloth and silk prepared with iron
vitriol was particularly recommended because of its blackish-brown color. Damburnay obtained a good, strong musk color
from chestnut bark on cloth prepared by dissolving bismuth. With the bark boiled in water, one can give hair a beautiful
yellow color, see Béhmer, "Technical History of Plants," I, p. 79. It dyes linen such a permanent brown that it can never be
used for white paper. See Parmentier. Traité sur la Chataigne. The leaves of the chestnut tree, which fall in late autumn,
provide the tree with the necessary protection against the cold of winter and are useful as bedding for livestock. In France,
mattresses are made from them, which are very elastic and provide a good night's sleep. However, when one turns over on
them, the leaves make a noise and are therefore probably jokingly called by the French "lits du parlement," parliament beds.
As for the fruits of the chestnut tree, we know that they have been known since ancient times as a tasty, popular, and good
food. For this reason alone, the trees deserve to be optimally planted, grafted, and propagated in regions where they thrive.
Pliny already writes, apud graecos Sardianos balanos appellant, nam divus Tiberius postea Balanum nomen imposuit
excellentioribus satu factis. see its hister. mundi. Cap. XXXIII. From this point it is clear that the Greeks made chestnuts larger
and tastier by sowing them! - and Virgil writes: Pars autem posito surgunt de semine: ut altae Castaneae! nemorumque Jovi
quae maxima frondet Aerculus, atque habitae Grajis oracula quercus. - see his Georgica Il. From this passage we see that the
Romans also grew the chestnut tree through sowing. - Sunt nobis mitia poma, Castaneae molles, et pressi copia lactis. Virgil.
Eclog. I. He understands fruit that melts in the mouth and soft-boiled chestnuts, and imagines Tityrus to be a kind old



Ethnobotany Research and Applications 64

toothless man, so Melibaeus promises him that if he spends the night with him, he will serve him food that he can eat. -
Castaneasque nuces mea quas Amaryllis amabat! Virg. In most parts of Italy, France, Spain, and Portugal, chestnuts are boiled
and roasted and eaten with lemon or sweet orange juice. Here, it's served with fresh butter and a little salt. Once boiled,
they are mixed with kale, and geese, ducks, and pigeons are also stuffed with them. Occasionally, they are placed in hot
water, the skin removed, the fruit cut into pieces, and dried in ovens or kilns. In this way, they can be stored for many years
in a dry, airy place. They are then boiled and, with milk, meat broth, butter, or goose fat, make a very tasty, nutritious, and
healthy dish. From chestnuts chopped and dried in this way, one can make excellent groats and a very good flour, which can
be used in all kinds of baked goods. Mixed with grain flour and fermented with sourdough, it even produces a tasty,
nourishing, and healthy bread. Chestnut groats and flour cooked with milk make a very nourishing and tasty porridge. This
flour, mixed with bread, butter, and eggs, makes dumplings with a very good flavor. In some French provinces, in Genoa,
Tuscany, and Piedmont, the inhabitants make a thick, firm, cooked pastry (polenta) from the flour, which tastes very
pleasant. Chestnuts can also be made into a good chocolate. The largest chestnuts are boiled in brandy until the skins fall
off, then they are allowed to boil in milk until completely soft. The pulp is then mashed and boiled in the required amount
of milk with sugar and a little cinnamon and then whisked again until it foams like chocolate. See Lieutaud, "The Essence of
Medical Practice." B. 4. Chestnuts produce a good brandy through fermentation. Livestock, especially pigs, cows, sheep, and
poultry, eat chestnuts very willingly; the smaller variety is chosen for this purpose, as it is excellent for fattening. Those who
can appreciate the great advantages of chestnuts and other fruit-bearing trees must wish that their propagation, in suitable
locations, be given the greatest possible attention. Those farmers who, despite exceptional winters such as that of 1788,
when several chestnut, walnut and fruit trees, and even many other native trees in the forests froze to death, are discouraged
from immediately replanting these trees with redoubled zeal, deserve, if they fail to appreciate the inevitable damage that
must befall them and their descendants, to be treated with wise Roman severity: Possum multa tibi veterum praecepta
referre, Ni refugis tenuesque piget cognoscere curas! Virg. Georg. I. In addition to the above-mentioned regions in Baden,
Alsace, and the Rhenish Palatinate, | also propose the Kaiserstuhl in Breisgau, especially the sunny volcanic hills near Achkarn,
Burgen, Sponeck, Rothweil, Blickensohl, the Liitzelberg, and high Limburg, for chestnut groves, where they would thrive. And
since those regions with abundant vineyards are sorely lacking in wood for vine stakes, the chestnut trees above the
vineyards should be raised on stakes.

Description and Ecology (Gmelin 1817): It is one of the large and beautiful trees, usually the size of a mature medium-sized
oak, of medium height, with spreading, alternate branches and smooth, blackish-grey bark. The leaves are alternate,
lanceolate, serrated at the edges, and glossy green above. The flowers are both male and female on the same tree, separate
from each other. The male flowers sit on long catkins (amenta) and have a small, five- to six-petaled calyx, no corolla, and
five to twenty stamens. The female flowers have a common 2- to 3-petaled involucre, which is four times incised and
provided with stiff, branched spines. The calyx stands above the receptacle and has 5- to 6 petals. No corolla. The style is 3-
to 6 times divided. The seed capsule, which forms the floral covering during flowering, is large, round, covered with branchy,
green, stiff spines, single-lobed, and four-valved. The fruit is usually made up of three chestnuts, which are firmly attached
to the seed capsule at the base. The lateral chestnuts are oval-round, slightly pointed at the tip, convex on the outside, and
flat on the inside. The third chestnut, located between the lateral chestnuts in the middle, is somewhat flat and compressed
on both sides, and like the lateral chestnuts, covered on the outside with a leathery, smooth, shiny, reddish-brown bark,
white and somewhat uneven at the base, single-lobed and without divisions, and on the inside with an ash-grey, silky
covering, followed by a second, finer skin that covers the kernel and its folds. The kernel is whitish and solid. It grows primarily
in Sicily, Italy, Tyrol, Carinthia, Hungary, Piedmont, southern France, Spain, and Portugal, as well as in the southern regions
of the Rhine, in Alsace near Otterot, Rappolsweyher, Reichenweiher, Kronweissenburg, and Ruffach, in Baden near
Gernsbach, Baden, and Bihl, in the Biihler and Neusatz valleys, in the Ortenau region near Oberkirch, Durrbach, and on the
Neckar in the area around Heidelberg, Schriesheim, and Weinheim. It blooms in April and May. Its fruits ripen in October.
Chestnuts can be prepared in many ways, fresh or dried, as a tasty, highly nutritious, and healthy dish. There are regions
particularly in Italy, which include the Apennines, whose inhabitants, due to a lack of grain, feed on chestnuts all year round.
They are strong and healthy, and among them you can find people over ninety years old. Since the chestnut groves in the
Rhine and Neckar regions have been decaying more and more every day for the past thirty years, and we should strive to
preserve, restore, improve, and increase them as best we can, it would not be out of place here to speak in more detail about
their natural history and origin, the methods of improvement, propagation, and use. This tree probably originated in Greece.
Some claim that it originally came from Asia Minor, and that Caesar brought it to Italy from Sardis in Natolia, and from there
it spread to Hungary, France, Spain, and Portugal, to southern Germany, and especially to part of the Rhine. For the older
natural history of this tree, Theophrastus's History of Plants is particularly worth reading. Two varieties of chestnut trees are
distinguished: tame and wild. The former bears larger, tastier fruits, which it owes solely to cultivation and a more favorable
location; these are the marrons, or chestnuts of the French. The so-called wild chestnut trees bear smaller, less tasty fruits,
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but their wood is superior to that of tame chestnut trees. These wild chestnuts should not be confused with the horse
chestnuts (Aesculus Hippocastanum Linn. Marronier d'Inde). On the planting, cultivation, and grafting of the chestnut tree,
see Philipp Miller's Dictionary. - The Bibliotheque physico-oeconomique 2, p. 1 et seq. - Parmentier's Traité de la Chataigne.
1780. Pietsch's Treatise on Chestnut Trees. Halle 1776. - Erhart's Economic History of Plants. 1761, Part 10, and Schreber's
Economic Collections. However, despite the many instructive things one finds in these and other writings, | doubt that they
outline and follow the true paths by which chestnut trees can be easily cultivated. It goes without saying that, above all, the
chestnut tree to be grafted must be given its proper location and its appropriate soil. It prefers a temperate climate, a
mountain soil of gravel mixed with clay, weathered coarse-grained granite, such as that found around Gernsbach, Baden, in
the Buhlertal valley, around Durrbach, and the entire surrounding area. Opinions on grafting it differ. Some believe it should
be grafted onto walnut trees (Juglans regia, Linn.), others onto beeches (Fagus sylvestris, Linn.), and others even onto oaks,
methods which Miller, op. cit., rightly rejects as useless. Some suggest grafting branches of already grafted chestnuts onto
the wild chestnut tree, which certainly seems to be more in keeping with nature, since it grafts the wild trunk. Experience in
our region, however, shows that such grafted chestnut trees become much more tender than wild ones, and thus more
easily frostbite. Therefore, this type of grafting cannot be recommended with any benefit, at least not in the Rhineland and
Neckar regions. Let us assume that all the chestnut trees found here were planted by our ancestors, and that they, as is the
case, already belong to the category of somewhat grafted trees. From these, partly by winds and heavy rain, but especially
by mice, squirrels, birds, and other animals, the fruits are occasionally carried into neighboring forests, which have grown up
there, and thus removed from all human cultivation, they have been transformed into wild trees due to the change in location
and soil—that is, into trees that bear smaller, less tasty fruits. If we further observe the plantations of our ancestors, which
still stand here and there as chestnut groves (Castaneta), we can see clearly enough that, judging by their existing regularity
and the constant distance between one tree and the next, they were planted and cultivated with great diligence. Later
descendants completely neglected the cultivation of such groves, gave little thought to breeding, and left the matter to
nature. Hence it is that very large fruit-bearing chestnut trees are so rare here today that many farmers and growers believe
the large chestnuts (Maronier) are a different species and cannot grow here at all. This, however, is easily refuted if one can
investigate the matter more closely on site. In the Bihlertal, but especially near Neusaz, there is still a small, formerly
artificially planted chestnut grove, whose fruits are larger than those of the wild, but smaller than chestnuts. In some areas
of the upper Biihler Valley, around Neusaz and Durrbach, one can still find here and there, above gardens or fields, isolated
old trees bearing very large and delicious fruits, considered the finest chestnuts, and which, in size and flavor, yield little or
nothing to the Italian and French ones. Since we are therefore convinced that genuine chestnuts are found in these regions,
the question still arises as to whether these trees were perhaps planted and cultivated in a special way, and what kind. To
learn as much about this as possible, | spoke 17 years ago with some of the oldest men in Neusaz and the upper Blhlertal
valley, who unanimously assured me that these chestnut trees, as they had heard from their fathers and grandfathers, had
frequently grown above the gardens at the edge of the oak forests, just like walnut trees, fifty years ago, and at that time
had provided the most important source of food for the valley and mountain dwellers. Later, viticulture gradually became
so prevalent that many areas where previously there nothing had been but chestnut, walnut, and other fruit trees were
converted into vineyards. Since then, their planting has been considered a secondary concern. Moreover, in some
exceptionally cold winters, many trees perished. If a tree is dug up or cut down, or otherwise damaged, one should not think
about replanting one that one has grown but rather leave this almost entirely to nature. This is the reason why not only are
trees that bear large fruits now so rare, but also why the mid-sized varieties are noticeably diminishing from year to year. As
for the production of large chestnuts, the trees must be trained from the fruit, for which one must only choose the mid-sized
chestnuts, since the side fruits, between which the mid-sized fruit stands, although they are usually larger, as experiments
and experience have shown, also produce good, tasty chestnuts, but always remain smaller than those grown from the mid-
sized fruit. Experiments had indeed been conducted with inoculating chestnuts, both medium-sized and wild, and these had
been successful. However, it had been shown that the inoculated trees could tolerate less cold than those grown from the
fruit. Regarding the cultivation of the large, tasty chestnuts, | learned something from the local inhabitants that | had never
seen or read about before, and which is also quite easy to carry out and reliably corresponds to the nature of the matter. In
order to best help the declining chestnut plantations, it would be desirable for a chestnut nursery to be established in the
following way in every place where chestnut trees once grew, either by the municipality or the forestry office. A somewhat
elevated location, protected from north winds, should be chosen for such a nursery. The best soil for this would be weathered
granite mixed with clay. The land chosen for this purpose would have to be surrounded by a living fence, or a wooden wall,
or a somewhat deep ditch, so that neither hares, nor goats, nor other animals, could enter. After this land has been
thoroughly worked, take the middle fruits of the most perfect and largest chestnut trees, make a four-inch-deep furrow in
the unfertilized soil, and place the chestnuts four inches apart, so that the tips point upwards. Then cover them with loose
soil and make a second furrow about six inches from the previous one, and so on, so that there are six to eight rows in a bed,
and a one-and-a-half-foot wide path is made between each bed, so that they can always be kept free of weeds. The quality
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of the chestnuts must first be tested by water, and only those that sink to the ground in it should be selected. They must also
be kept in dry sand over the winter until planting, so they don't attract mold, dry out too much, and are protected from mice
and other animals. The best time to plant them is early spring, when the ground is open. They then sprout in April and require
no maintenance other than diligent weed removal. If planted in the fall, the mice that stalk them so much would have to be
kept away at all costs. They can remain on this land for two years and then, with the necessary care, be transplanted to a
nursery in rows three feet apart, either in the spring or in October or November. After this transplanting, they are left for
three years under diligent weed removal but then moved to a somewhat sheltered location where they are intended for
permanent growth. With each transplant, care must be taken to ensure that the roots are not damaged when digging up the
seedlings. Since the intention here is not so much for the trunk as for the fruit, it is a good idea to carefully cut off the straight,
emerging spur roots with a sharp garden knife during the first transplant, as this will encourage more lateral roots to sprout,
preventing them from snapping off so easily during the final transplant. This does indeed give the tree an unsightly trunk, as
the shoots then extend further into the side branches, twigs, and wider, but it also means it bears more and larger fruit.
Grass, moss, or other weeds must never grow near the soil, around the trunks. The soil around the trunks should be carefully
dug up and loosened with a hoe at least once a year, so that moisture and air can properly penetrate and reach the tree
roots. So that the young, somewhat tender trees are not only protected from winter frost, but also receive more
nourishment, the leaves that fall off in late spring must not be removed from the soil. This would be the most simple and
natural way to treat chestnut trees to produce large, tasty fruits. However, in areas where chestnut trees thrive, one sees
not only large fruits, but also trunks and trees for timber and other lumber, obtaining the latter requires a different
treatment. ear Gernsbach, around Baden, in the Bihlertal, near Oberkirch, on the Staufenberg, and in the Durrbach Valley,
there are considerable stretches of forest where chestnut groves once stood, some of which now lie unused as pasture.
These and other areas designated for chestnut groves would bring real profit in every respect, both in terms of timber and
fruit, and great benefit to future generations, if they were converted back into chestnut groves as soon as possible. To
achieve this in a simple and easy way, one does not need tree nurseries; instead, the fruits are planted right from the start,
in straight furrows, allowed to germinate there, and left standing without transplanting, because the spur roots are the most
important for maintaining a straight trunk, and they always suffer when transplanted. One should therefore proceed in the
same way as when establishing oak groves. As is well known, the chestnut tree grows much faster than the oak, reaching a
height of 20 to 25 feet in its 10th and 12th years and bearing fruit. In forests, the mature tree usually develops a long, thick,
straight trunk, bears abundant fruit almost every year from its 10th year until its death, and reaches a very great age, like
the oak—a thousand or more years. One can sometimes see exceptionally thick trunks of this tree. An example of this can
be found on Mount Etna, at the famous Castagnaro di cento Cavalli, whose trunk has a circumference of 160 feet, but
according to some, 224 feet. In 1779, during my botanical excursions in Upper Alsace, | saw a chestnut tree near
Rappolsweiher, which was also of extraordinary circumference, probably at least 40 to 50 feet. Trees with a diameter of 7,
8, or 9 feet were not uncommon in our Rhine region, especially on the Staufenberg, forty years ago, and suggested an age
of at least 500 to 800 years. | saw similar trees in southern France and Catalonia

Original German text Gmelin (Gmelin 1817): Er gehdrt zu den groRen und schénen Badumen, hat gewdhnlich die GroRe einer
ausgewachsenen mittelmaRigen Eiche, von mittlerer Héhe, ausgebreitete abwechslend stehende Aeste, eine glatte
schwarzlichgraue Rinde. Die Blatter sind abwechslend, lanzettférmig, am Rande gesagt, oben glanzend griin. Die Blithen
sind auf ein und demselben Baume sowohl mannlich als weiblich, von einander abgesondert. Die mannlichen Blithen sitzen
auf langen Katzchen (amenta) haben einen kleinen fiinf bis sechsblatterigen Blumenkelch, keine Blumenkrone und finf bis
zwanzig Staubfaden. Die weiblichen Blithen haben eine gemeinschaftliche 2 - 3 bllthige Hiille, die viermal eingeschnitten
und mit astigen steifen Stacheln versehen ist. Der Blumenkelch steht Gber dem Fruchtboden, 5 - 6 blatterig. Keine
Blumenkrone. Griffel 3 - 6 mal getheilt. Die Samen-Capsel, welche zur Blithezeit die Blumenhiille bildete ist grof3, rundlich,
mit dstigen grinen steifen Stacheln besetzt, einfdacherig, vierklappig. Die Frucht ist meistens aus drey Kastanien
zusammengesetzt, welche am Grunde an der Samencapsel fest sitzen. Die Seiten-Kastanien sind ovalrund, an der Spitze
etwas zugespitzt, an den Aussenseiten gewdlbt, an der innern eben, Die dritte Kastanie, steht zwischen den Seiten-Kastanien
in der Mitte, ist zu beiden Seiten etwas eben und zusammengedriickt, und wie die Seiten-Kastanien von aussen mit einer
lederartigen glatten, glanzenden, réthlichbraunen Rinde Gberzogen, am Grunde weil} und etwas uneben, einfacherig und
ohne Abtheilungen, inwendig mit einer aschgrauen seidenartigen Bekleidung versehen, auf welche alsdann eine zweyte
feinere Haut folgt, welche den Kern und dessen Falten bekleidet. Der Kern ist weiRlich, vest. Wachst nun vorziglich in Sicilien,
Italien, Tyrol, Karnthen, Ungarn, Piemont - im stidlichen Frankreich - in Spanien - Portugal - ferner an den stidlichen Gegenden
des Rheins, im Elsal} bei Otterot, Rappolsweyher, Reichenweiher, Kronweissenburg, Ruffach - im Badischen bei Gernsbach,
Baden, Bihl, im Bihler- und Neusatzer-Thal - in der Ortenau bei Oberkich, Durrbach, am Neckar in der Gegend um
Heidelberg, Schriesheim, Weinheim. Blihet im April, May. Reifet seine Friichte im October. Die Kastanien kénnen auf
mancherley Art als wohlschmeckende, sehr ndhrende und gesunde Speise, frisch und getrocknet, zubereitet werden. Es sind
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besonders in Italien, wohin vorziglich die Appenninen zu rechnen sind, Gegenden, deren Bewohner aus Mangel des
Getreides, sich das ganze Jahr Gber von Kastanien ndhren, dabey stark, und gesund sind, worunter man Leute die Uber
neunzig Jahre alt sind antrifft. Da die Kastanienwaldungen in den Rhein- und Neckargegenden seit dreysig Jahren, mit jedem
Tage mehr in Zerfall kommen, und wir trachten sollten, dieselben bestens zu erhalten, herzustellen, zu veredeln und zu
vermehren, dorfte es hier nicht am unrechten Orte stehen, (iber deren naturliche Geschichte und Herkunft, die Arten der
Veredlung, Vermehrung, und Benutzung, mich etwas ausfiihrlicher zu dussern Wahrscheinlich stammt dieser Baum aus
Griechenland ab. Einige behaupten, er komme urspriinglich aus Kleinasien, Casar habe ihn aus Sardis in Natolien nach Italien
gebracht, von da seyen sie nach Ungarn, Frankreich, Spanien und Portugal, in das stidliche Deutschland und besonders an
einen Theil des Rheinstroms gekommen. Ueber die dltere Naturgeschichte dieses Baums verdient vorziiglich Theophrasts
Pflanzengeschichte nachgelesen zu werden. Man unterscheidet vom Kastanienbaume zweyerlei Sorten, als eine zahme und
wilde, ersterer tragt groRere schmackhaftere Friichte, die er aber einzig der Cultur und vortheilhaftern Lage zu verdanken
hat, das sind die Maronen, Maronier der Franzosen. Die sogenannten wilden Kastanienbdume tragen kleinere weniger
schmackhafte Friichten, dagegen ist das Holz vorziiglicher, als das der zahmen Kastanienbdume. Diese wilden Kastanien,
miBen nicht mit den RoRkastanien Aesculus Hippocastanum Linn. Marronier d’Inde verwechselt werden. Ueber die
Anpflanzung, Cultur, und Veredlung des Kastanienbaums, sind vorziiglich Philipp Miller Dictionary. - Die Bibliotheque
physico-oeconomique 2. p. 1. u. f. - Parmentier Traité de la Chataigne. 1780. Pietsch Abhandlung der Kastanienbdaume. Halle
1776. - Erhart 6konomische Pflanzenhistorie. 1761. 10ter Theil, und Schrebers 6konomische Sammlungen nachzusehen. So
viel Belehrendes man aber in diesen und andern Schriften findet, so mochte ich doch zweifeln, dalk sie die wahren Wege
vorzeichnen und einschlagen, wodurch die Kastanienbdaume zu ihrer Veredlung auf einfache Art gebracht werden kénnen.
Es versteht sich wohl von selbst, dalR man vor allen Dingen dem zu veredelnden Kastanienbaume, seine gehérige Lage, seinen
ihm angemessenen Boden, geben misse. Er liebt ein gemaRigtes Clima, einen Bergboden von KieB mit Thon gemischt,
verwitterten grobkérnigen Granit, wie der ist, der um Gernsbach, Baden, im Bihlerthal, um Durrbach und an der ganzen
umliegenden Gegend sich findet. Die Meinungen lber die Veredlung derselben, sind verschieden. Einige wollen, man solle
sie auf WallnuBbaume (luglans regia. Linn) - andere auf Buchen (Fagus sylvestris. Linn.) andere sogar auf Eichen impfen,
welche Verfahrensarten aber Miller a.a.0. schon mit allem Recht, als unniitz verwirft. Einige schlagen vor, auf den wilden
Kastanienbaum, Zweige von bereits veredelten Kastanien zu impfen, was zwar allerdings der Natur entsprechender zu seyn
scheint, indem dadurch der Wildstamm veredelt wird. Die Erfahrung zeigt aber in unsern Gegenden, daf} solche veredelten
Kastanienbdume, ungleich zértlicher werden, als es die wilden sind, also leichter erfrieren. Es kann daher diese Art der
Veredlung, wenigstens in den Rheinischen- und Neckargegenden nicht mit Vortheil angerathen werden. Nehmen wir an, da
alle bei uns vorkommenden Kastanienbdume, durch unsere Vorfahren angepflanzt wurden, dal dieselben, wie es wirklich
der Fall ist, also schon unter die einigermalRen veredelten Bdume gehoéren, und daB von diesen theils durch Winde,
Regenglsse, vorziglich aber durch Méause, Eichhérnchen, Vogel und andere Thiere, hie und da die Friichten in die
benachbarten Waldungen geschleppt, die daselbst aufgegangen sind, und so von aller menschlichen Cultur entfernt,
dieselben wegen verdnderter Lage und Boden zu wilden, das heiBt zu Baumen, die kleinere unschmackhaftere Friichten
bringen, umgeschaffen wurden. Beobachten wir ferner die Anpflanzungen unserer Vorfahren, die noch hie und da als
Kastanienwaldungen (Castaneta) stehen, so sehen wie deutlich genug, daB sie ihrer bestehenden RegelmaRigkeit nach, und
der sich gleichbleibenden Entfernung von einem Baum zum andern, mit allem FleiR angelegt und gezogen wurden. Die
spatern Nachkommen vernachlaRigten die Cultur solcher Waldungen ganz, dachten wenig auf Nachzucht, GberlieRen die
Sache der Natur, und daher kommt es nun, da ganz grofRe Friichte tragende Kastanienbdaume, bei uns dermalen so selten
sind, daB viele Landwirthe und Pflanzer glauben, die groRen Kastanien (Maronier) waren eine andere Art, kdnnten gar nicht
bei uns wachsen, was aber leicht zu widerlegen ist, wenn man Gelegenheit hat, am Orte selbst die Sache genauer zu
untersuchen. Im Bihlerthal, vorziiglich aber bei Neusaz ist noch ein kleiner ehedem kiinstlich angelegter Kastanienwald,
dessen Frichten groRer als die der wilden, aber kleiner als die Maronen sind. In einzelnen Gegenden des oberen Biihler-
Thals, um Neusaz, Durrbach, findet man oberhalb von Hausgdrten oder Feldern, noch hie und da einzeln stehende alte
Baume, welche sehr grofRe und schmackhafte Friichte tragen, die man fiir die schonsten Maronen hélt, und welche an GroRe
und Geschmack, den italienischen und franzdsischen wenig oder nichts nachgeben. Da wir also liberzeugt sind, daB wirkliche
Maronen in diesen Gegenden angetroffen werden, entsteht noch die Frage, ob diese Baume nicht etwa auf eine eigene
besondere und welche Art angepflanzt und veredelt worden seyen. Um mich hierliber so genau wie moglich zu belehren,
besprach ich mich vor 17 Jahren, mit einigen der altesten Manner in Neusaz und im oberen Bihlerthal, die mich damals
einstimmig versicherten, dal} diese Kastanienbdume, so wie sie noch von ihren Vatern und GroBvatern horten, vor flinfzig
und mehreren Jahren haufig, und zwar oberhalb den Hausgarten am Rande der Eichwaldungen, so wie die WallnuRbaume
gestanden, und damals den vorziglichsten Nahrungszweig der dortigen Thal- und Bergbewohner abgegeben hatten.
Spaterhin hatte nach und nach der Weinbau daselbst, so Gberhand genommen, daB viele Gegenden, wo vorher nichts als
Kastanienbdume, Wallnlisse und andere Obstbdaume stunden, in Weinberge umgeschaffen wurden. Seit der Zeit betrachte
man die Anpflanzung derselben als Nebensache. Ueberdil} seyen in einigen ausserordentlich kalten Wintern, sehr viele
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Baume zu Grunde gegangen. Wenn ein Baum ausgegraben oder niedergehauen werde, oder sonst Schaden leide, denke man
nicht daran, wieder selbst erzogene nachzusetzen, sondern lberlasse dieses fast einzig der Natur, und dif sey die Ursache,
daf nicht nur die Baume, welche groRe Friichte tragen, nun so selten wiirden, sondern auch die Mittelsorten von Jahr zu
Jahr sich auffallend verminderten. Was die Erzielung der groBen Kastanien betreffe, so miRten die Bdume aus der Frucht
erzogen werden, wozu man aber nur die Mittelkastanien wahlen miRBe, indem die Seitenfriichte, zwischen welchen die
Mittelfrucht steht, ob sie gleich meistentheils groRer sind, wie die Versuche und Erfahrungen gelehrt hatten, zwar auch gute
schmackhafte Kastanien abgaben, aber immer kleiner blieben, als die von der Mittelfrucht gezogenen. Man hatte zwar auch
Versuche mit Einimpfung der Maronen, auf die Mittelsorte und wilden Kastanienbdume gemacht, die gelungen waren. Es
hatte sich aber gezeigt, dal die geimpften Baume, weniger Kalte ertragen kdnnten, als die, welche aus den Friichten erzogen
wurden. In Betreff der Cultur der groBen schmackhaften Kastanien habe ich also von den Einwohnern daselbst etwas gelernt,
was ich noch nirgends weder gesehen noch gelesen hatte, und was zugleich so ganz leicht auszufiihren ist, und der Natur
der Sache zuverldssig entspricht. Um nun den im Sinken begriffenen Kastanienpflanzungen wieder bestmdglichst
aufzuhelfen, ware zu wiinschen, daB in jedem Orte, wo vor Zeiten Kastanienbdume wuchsen, entweder von Seiten der
Gemeinde, oder der Forstimter, eine Kastanienbaumschule auf folgende Art eingerichtet wirde. Zu einer solchen
Baumschule ist eine etwas hoch gelegene Stelle, die gegen Nordwinde geschiitzt ist, zu wahlen. Das beste Erdreich dazu
dorfte der verwitterte mit Thonerde gemengte Granit seyn. Das dazu ausersehene Land, miiSte mit einem lebendigen Zaun,
oder mit einer Bretterwand, oder einem etwas tiefen Graben umgeben werden, damit weder Hasen, noch Ziegen oder
andere Thiere, hinein kommen kénnten. Nachdem dieses Land gut umgearbeitet worden ist, nimmt man die Mittelfrlichte
der vollkommensten und grofRten Kastanien, macht eine vier Zoll tiefe Furche, in den ungediingten Grund, und legt die
Kastanien vier Zoll weit von einander hinein, so daR die Spitze derselben aufwarts zu stehen kommt, bedeckt sie alsdenn mit
lockerer Erde, und macht etwa sechs Zoll von der vorigen, eine zweyte Furche, und so ferner, daf in einem Beete sechs bis
acht Reihen zu stehen kommen, und zwischen jedem Beet ein anderthalb FuR breiter Weg gezogen werde, damit sie immer
vom Unkraut rein gehalten werden konnen. Die Gite der Kastanien mufl vorher durch die Wasserprobe geprift, und nur
diejenigen gewahlt werden, die darin zu Boden sinken. Auch muB man sie Gber den Winter, bis zur Zeit, da man sie einsteckt,
in trockenem Sand aufhalten, damit sie keinen Schimmel anziehen, nicht zu stark eintrocknen, und vor den Mausen und
andern Thieren geschiitzt sind. Die beste Zeit zum Einstecken ist gleich im Anfang des Friihlings, wenn der Boden offen ist.
Sie gehen sodann im April auf, und erfordern alsdenn keine Wartung, als das fleiRige Reinigen von dem Unkraut. Wollte man
sie im Herbst stecken, so miRten, die ihnen so sehr nachstellenden Mause bestens davon abgehalten werden. Auf diesem
Lande konnen sie zwey Jahre lang stehen bleiben, und nachher in eine Baumschule, in drey Full weit von einander entfernte
Reihen entweder im Friihjahr oder im October oder November, mit der néthigen Vorsicht versetzt werden. Nach diesem
Versetzen, werden sie drey Jahre hindurch unter fleiBigem Reinigen vom Unkraut gelassen, nachher aber an einen etwas
geschitzten Ort gebracht, wohin sie zum bleibenden Wachsthum bestimmt sind. Bei jedem Versetzen muf man sorgfaltig
darauf sehen, dal die Wurzeln beim Ausheben der Sezlinge keinen Schaden leiden. Da nun hier die Absicht, nicht sowohl auf
den Stamm als vorziglich auf die Frucht geht, so thut man wohl, wenn man beim ersten Versetzen, die gerade auslaufende
SpieBwurzeln behutsam mit einem scharfen Gartenmesser abschneidet, weil sie alsdann mehr Seitenwurzeln treiben, und
dadurch verhindert wird, daR sie beim letzten Versezen nicht so leicht umschlagen. Der Baum bekommt zwar dadurch einen
unansehnlichen Stamm, indem alsdenn der Trieb mehr, in die Seitendaste, in die Zweige und Breite geht, aber deswegen tragt
er mehr und groéRere Friichte. Gegen der Erde hin, um die Stdamme herum, muB niemals Rasen, Moos, oder anderes Unkraut
aufkommen. Die Erde soll um die Stdamme herum wenigstens jahrlich einmal mit einer Hacke behutsam aufgehackt und
locker gemacht werden, damit Feuchtigkeiten und Luft gehorig eindringen, und sich den Wurzeln der Badume gehorig
mittheilen kénnen. Damit die jungen etwas zartlichen Badume nicht nur vor Winterfrost geschiitzt werden, sondern auch
mehrere Nahrung bekommen, muR das im Spatjahr abgefallene Laub derselben dem Boden nicht entzogen werden. Das
wadre die ganz einfache und natirliche Behandlung der Kastanienbdaume, um groRe schmackhafte Friichten von ihnen zu
erziehen. Wenn aber in solchen Gegenden, wo Kastanienbdaume gut fortkommen, nicht nur auf groBe Friichten, sondern
auch auf Stémme und Baume zu Bau- und anderem Nutzholz zu sehen ist, so erfordert die Erzielung letzterer eine andere
Behandlung. Es sind bei Gernsbach, um Baden, am Bihlerthal, bei Oberkirch, am Staufenberg, im Durrbacher Thal,
betrachtliche Waldstrecken, wo vor Zeiten Kastanienwaldungen standen, die nun theils unbenutzt zur Viehweide daliegen.
Diese und andere fiir Kastanienwaldungen gemachte Gegenden wiirden in jedem Betracht, sowohl an Holz als an Friichten,
wahren Gewinn, und den Nachkommen groBen Vortheil bringen, wenn sie wieder zu Kastanienwaldungen baldmdglichst
umgeschaffen wiirden. Um dieses auf eine einfache und leichte Art zu bezwecken, braucht man keine Baumschulen, sondern
steckt die Friichten gleich im Anfang, in gerade gezogenen Furchen, 13Rt sie daselbst aufkeimen, und ohne zu versetzen,
stehen, weil die SpieBwurzeln zur Erhaltung eines geraden Stamms, das wichtigste sind, die beim Versezen immer leiden.
Man verfahre also eben so, wie beim Anzuge der Eichwaldungen. Bekanntlich wachst der Kastanienbaum ungleich schneller
als die Eiche, hat im 10ten und 12ten Jahre schon eine Hohe von 20 - 25 Ful® und trédgt Friichte. Der erwachsene Baum macht
in den Waldungen meistens einen langen und dicken geraden Stamm, tragt vom 10ten Jahr bis zu seinem Ableben beinahe
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alle Jahre viele Friichten, erreicht ein sehr hohes Alter, so wie die Eiche - tausend und mehrere Jahre. Man sieht zu Zeiten
ganz ausserordentliche dicke Stimme dieses Baums. Ein Beyspiel davon hat man am Aetna, an dem daselbst beriihmten
Castagnaro di cento Cavalli, dessen Stamm im Umfange hundert und sechzig, nach einigen aber zweyhundert und vier und
zwanzig Ful hat. Im oberen ElsaB sahe ich im Jahr 1779 auf meinen Botanischen Wanderungen, einen Kastanienbaum
ohnweit Rappolsweiher, der ebenfalls von ausserordentlichem Umfange war, welcher wenigstens etliche 40 bis 50 Ful}
betragen konnte. Bdume von einem Durchschnitt von 7 - 8 - 9 Ful8, waren noch vor vierzig Jahren in unsern Rheingegenden,
vorziglich am Staufenberg nicht selten, welche auf ein Alter von wenigstens 5 - 8 hundert Jahren schlieBen lieBen. Aehnliche
solche Baume sahe ich im stidlichen Frankreich und in Catalonien. Unter allen zu hartem Bauholz brauchbaren Bdumen, wird
der Kastanienbaum am schnellsten wachsen, hat dabey ein Laub, das selten oder nie dem InsektenfraRe ausgesetzt ist. Die
vorziglich guten Eigenschaften des Holzes und der Friichte, erheben ihn zuverldssig zu den niitzlichsten Baumen. Das Holz
taugt wegen seiner Harte und Dauer vorziiglich zum Bauen, zu Wein- und anderen Pfdhlen. Es hélt ein Pfahl desselben,
wenigstens sieben Pfahle von Tannenholz aus. Solche Weinpfihle, verdienten in den dazu geeigneten Rhein- und
Neckargegenden, oberhalb den Weinbergen angepflanzt zu werden. Zu diesem Behufe werden Kastanien gesteckt, die alle
fUnf bis sieben Jahre abgehauen werden, die dann wieder aus der Wurzel ausschlagen, und alle fiinf Jahre benutzt werden
kdnnen. Schon der Vater der Landwirthe Columella empfiehlt diese Weinpfahle: Castanea roboribus proxima est, et ideo
stabiliendis vineis habilis, ejus enim in repastinatu nux posita celeriter emicat, et post quinquennium caesa, more salicti
recreatur, atque in palum formata, fere usque in alterum caesionem perennat. Colum. de re rustica. Cap. XXXIII. - Er giebt das
beste Holz zu Fassern und Tonnen, daher vorziiglich in Italien und Frankreich, die meisten Weinbehaltnisse daraus verfertigt
werden. - Es soll in diesen Fassern, wegen der feinen Oeffnungen (pori) des Holzes, der Wein langsamer gahren, hingegen
desto weniger ausdiinsten, und dadurch starker und angenehmer bleiben. Die Schreiner und Dreher suchen es zu Saulen,
Tischen, Kasten, Stiihlen, Banken, Bettgestellen - es schwindet nicht, quillt nicht, auch soll es zum Wasserbau und vorziglich
zu Wasserleitungen vielen Vorzug haben. Als Brennholz ist es sehr dienlich, und dem Buchenholze an die Seite zu setzen.
Auch ist es zum Verkohlen sehr brauchbar. Die Kohlen werden als Schmiedekohlen sehr geschatzt, weil sie starke Hitze
geben, gleichférmig und schnell glimmen, und leicht ausgeldscht werden kénnen. Die Asche hingegen taugt wie die vom
Eichenholze, zum Waschen und Bleichen nichts. Die Rinde hat sehr viel Gallapfelstoff, und kann daher vorziglich als
Gerberloh gebraucht werden. Von frischen holzigen Zweigen mit Blattern erhielte Suckow eine schéne rothbraune Briihe,
welche mit Potasche sehr feurig rothbraun, mit 4zendem vegetabilischem Laugensalze noch dunkler, vom Salmiak gelbbraun,
vom Allaun weingelb, vom Eisen- und Zinkvitriol, schwarz wurde. Mit verschiedenen Zusatzen vorbereitetes Tuch und Seide,
erhielten fast die namlichen Farben; vorziiglich hat sich, das mit Eisenvitriol vorbereitete Tuch und Seide, wegen der
schwarzbraunen Farbe empfohlen. Damburnay hat von der Kastanienrinde an dem durch Wismuth Auflésung vorbereiteten
Tuche, eine gute und feste Moschusfarbe erhalten. Mit der im Wasser abgekochten Rinde, kann man den Haaren eine schdne
gelbe Farbe geben, s. Bohmer Technische Geschichte der Pflanzen. I. p. 79. - Sie farbt Leinenzeug so dauerhaft braun, daB
solches niemals zu weissem Papier verwendet werden kann. s. Parmentier. Traité sur la Chataigne. Die Blatter der
Kastanienbdume geben, da sie im Spatjahr abfallen, dem Baume den noéthigen Schuz gegen die Kélte des Winters, und sind
als Streu fiir das Vieh gut zu gebrauchen. Es werden in Frankreich Matrazen davon verfertigt, worauf sich gut schlaft, sie sind
sehr elastisch. Wenn man sich jedoch darauf umwendet, machen die Blatter ein Gerdusche, und werden daher von den
Franzosen vermuthlich scherzweise, Lits du Parlement, Parlamentsbetten genannt. Was die Friichten des Kastanienbaums
betrifft, wissen wir, daB dieselben schon von den altesten Zeiten her, als eine schmackhafte, beliebte und gute Nahrung
bekannt waren. Schon in dieser Hinsicht allein, verdienen die Baume in solchen Gegenden, wo sie gedeyen, bestens
angepflanzt veredelt und vermehrt zu werden. Schon Plinius schreibt, apud graecos Sardianos balanos appellant, nam divus
Tiberius postea Balanum nomen imposuit excellentioribus satu factis. s. dessen Hister. mundi. Cap. XXXIII. Aus dieser Stelle
ist klar, daR schon die Griechen die Kastanien, durch die Aussaat grofRer und schmackhafter machten! - und Virgil schreibt:
Pars autem posito surgunt de semine: ut altae Castaneae! nemorumque Jovi quae maxima frondet Aerculus, atque habitae
Grajis oracula quercus. - s. dessen Georgica Il. Aus dieser Stelle sehen wir, dal® auch die Rémer, den Kastanienbaum, durch
die Aussaat gezogen haben. - Sunt nobis mitia poma, Castaneae molles, et pressi copia lactis. Virgil. Eclog. I. Er versteht auf
der Zunge schmelzendes Obst, und weich gekochte Kastanien, und fingirt den Tityrus als einen lieben alten zahnlosen Mann,
daher ihm Melibaeus verspricht, wenn er bei ihm ibernachten wolle, er ihm SpeiRen auftischen wiirde, die er essen kénne.
- Castaneasque nuces mea quas Amaryllis amabat! Virg. In den meisten Gegenden ltaliens, Frankreichs, Spaniens und
Portugalls, werden die Kastanien gesotten und gebraten mit Citronen, oder siiBem Pomeranzensafte gespeist. Bei uns
geschieht es mit frischer Butter und etwas Salz. Abgesotten werden sie dem Braunkohl hinzugemengt, auch Ganse, Enten
und Tauben damit gefiillt. Hie und da werden sie in heilRes Wasser gelegt, die Hiille abgezogen, die Friichten zerschnitten
und in Back- oder Dorrofen getrocknet. Auf diese Art lassen sie sich an einem trockenen luftigen Orte viele Jahre Gber
aufhalten. Sie werden alsdann gekocht, und geben mit Milch, Fleischbriihe, Butter oder Gansefett, eine sehr schmackhafte,
starkndhrende und gesunde SpeiBe. Aus denen auf diese Art klein geschnittenen und gedorrten Kastanien, kann man eine
treffliche Griitze und ein sehr gutes Mehl bereiten, dessen man sich zu allerley Backwerk bedienen kann. Mit Getreidemehl
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vermischt, und mit Sauerteig in Gahrung gesetzt, giebt es sogar ein schmackhaftes, ndhrendes und gesundes Brod. Kastanien-
Gritze und Mehl mit Milch gekocht, giebt einen sehr ndhrenden und schmackhaften Brey. Dieses Mehl mit Semmelbrod
Butter und Eyer vermischt, giebt Kl6se von sehr gutem Geschmack. In einigen Provinzen Frankreichs, im Genuesischen, in
Toskana und im Piemontesischen, machen die Einwohner aus dem Mehl derselben einen gekochten dicken festen Teig,
(Polenta.) welcher sehr angenehm schmeckt. Aus den Kastanien kann auch eine gute Chocolade verfertigt werden. Man
kocht namlich die groRten Kastanien in Brandtenwein so lange, bis die Hdute davon abgehen, hernach 18t man sie in Milch
aufwallen und vollends weich kochen; den Brey davon schlagt man durch, und kocht ihn in der erforderlichen Menge Milch
mit Zucker und ein wenig Zimmt noch einmal und quirlet dieses so lange, bis es wie Chocolade schaumet. s. Lieutaud
Innbegriff der medicinischen Praxis. B. 4. Die Kastanien geben durch die Gahrung einen guten Brandtenwein. Das Vieh,
vorziglich Schweine, Kiihe, Schaafe und Gefliigel, fressen die Kastanien sehr gerne, dazu wahlt man die kleinere Sorte,
welche trefflich zur Mastung ist. Diejenigen, welche die groBen Vortheile der Kastanien und anderer Obsttragenden Baume
berechnen kénnen, miiRen wiinschen, dall deren Vermehrung, an den dazu geeigneten Stellen, bestmoglichst beherzigt
werde. Die Landwirthe, die sich durch ausserordentliche Winter, wie der von 1788 war, wo mehrere Kastanien-, WallnGiR3-
und Obstbdume, ja sogar viele andere vaterlandische Baume in den Waldungen erfroren sind, abbringen lassen, diese
Baume, nicht sogleich mit verdoppeltem Eifer wieder nachzuziehen, verdienen, wenn sie den unausbleiblichen Schaden, der
sie und ihre Nachkommen treffen muf, nicht einsehen, mit weiser Romischer Strenge behandelt zu werden: Possum multa
tibi veterum praecepta referre, Ni refugis tenuesque piget cognoscere curas! Virg. Georg. I. Ausser den oben angefiihrten
Gegenden im Badischen, ElsaB und in der Rheinpfalz, schlage ich noch den Kaiserstuhl im Breisgau, und zwar vorziglich die
sonnenreichen vulkanischen Hiigel bei Achkarn, Burgen, Sponeck, Rothweil, Blickensohl, den Liitzelberg, und hohen Limburg,
zu Kastanienwaldungen vor, wo sie trefflich gedeyen wiirden. Und da es jenen Gegenden, die vielen Weinbau haben, gar
sehr an Holz zu Weinpfahlen gebricht, sollten oberhalb der Weinberge, die Kastanien, auf Pfahle behandelt werden.

Catabrosa aquatica (L.) P.Beauv.

Synonyms: Agrostis tillierii Willd. ex Steud.; Aira aquatica L.; Aira aquatica var. duplicata Chaub.; Aira aquatica var.
multiplicata Chaub.; Aira aquatica var. ochroleuca (Dumort.) Lej.; Aira scabra Zuccagni; Aira viridula Poir.; Catabrosa airoides
Chevall.; Catabrosa angusta (Stapf) L.Liu; Catabrosa aquatica f. latifolia (Heuff.) Sod; Catabrosa aquatica f. schurii Soé;
Catabrosa aquatica f. uniflora (Gray) Holmb.; Catabrosa aquatica f. zapalowiczii So6; Catabrosa aquatica subsp. aquatica;
Catabrosa aquatica subsp. capusii (Franch.) Tzvelev; Catabrosa aquatica subsp. ochroleuca (Dumort.) Nyman; Catabrosa
aquatica subsp. pseudairoides (J.Herrm.) Tzvelev; Catabrosa aquatica var. atrata Tzvelev; Catabrosa aquatica var.
chionophila Post; Catabrosa aquatica var. laurentiana Fernald; Catabrosa aquatica var. littoralis Parn.; Catabrosa aquatica
var. major Peterm.; Catabrosa aquatica var. minor Bab.; Catabrosa aquatica var. pamirensis Maslenn. & Ovcz.; Catabrosa
aquatica var. subtilis Andersson; Catabrosa aquatica var. terrestris Meinsh.; Catabrosa aquatica var. uniflora Gray; Catabrosa
atrata (Tzvelev) Tzvelev; Catabrosa elbursensis Bornm. & Gauba; Catabrosa kneuckeri Tzvelev; Catabrosa minor (Bab.)
Tzvelev; Catabrosa ochroleuca Dumort.; Catabrosa pseudairoides (J.Herrm.) Tzvelev; Catabrosa scabra (Zuccagni) Kunth;
Catabrosa sikkimensis Stapf; Catabrosa viridula (Poir.) Roem. & Schult.; Catapodium aquaticum Willk.; Colpodium aquaticum
(L.) Trin.; Colpodium elbursense (Bornm. & Gauba) Parsa; Diarrhena aquatica (L.) Raspail; Festuca airoides (Koeler) Mutel;
Glyceria airoides Rchb.; Glyceria aquatica (L.) J.Pres| & C.Presl; Glyceria aquatica var. acutiflora Maxim.; Glyceria aquatica
var. americana Vasey ex Gatt.; Glyceria aquatica var. latifolia Heuff.; Glyceria catabrosa Klatt & Rchb.; Glyceria dulcis Holmb.;
Glyceria ochroleuca (Dumort.) Guss.; Glyceria viridula (Poir.) Heynh.; Hydrochloa airoides Hartm.; Melica altissima Sobol.;
Molinia aquatica (L.) Wibel; Poa airoides J.Herrm.; Poa airoides Koeler; Poa airoides var. purpurascens DC.; Poa airoides var.
uniflora Gaudin; Poa dulcis Salisb.; Poa grandiflora Clairv.; Poa pseudairoides ).Herrm.; Poa rivularis Bernh.; Poa sabauda All.

Original name (Gmelin 1817): Aira aquatica. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 159. 160. 161.

German names and French names (Gmelin 1817): Wasserschmiele, Wasserschmielen-Gras, Quellgras, Wassergras,
Wasserhirse; Foin aquatique.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 49542 (Fig. 24); 49552 (Fig. 25)
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Figure 24. Catabrosa aquatica (L.) P.Beauv. - KR 49542

Botany and Ecology: Perennial, rhizomatous; rhizome stout, creeping. Culms erect, succulent, 20-70 cm tall, unbranched.
Leaf sheaths closed up to middle, upper shorter than internodes; leaf blades equally wide throughout, soft, 5-20 cm x 2-8
mm, apex boat-shaped; ligule 2-5 mm, obtuse. Panicle open or loosely contracted at anthesis, ovate to oblong in outline, 10-
30 x 4-12 cm; branches whorled, slender, usually obliquely ascending, up to 10 cm, often bare of spikelets in lower part.
Spikelets with (1-)2(-3) florets, 2-4(-5.8) mm; glumes obtuse or subtruncate; lower glume ovate to suborbicular, 0.5-1.2(-2)
mm; upper glume broadly elliptic, 1-2(-3) mm; lemma 1.5-3 mm, green becoming brown at maturity, usually glabrous, apex
truncate. Anthers 1-2 mm. Flowering and fruiting April-August (Wu et al. 1994-2014).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This succulent, soft, sweet grass, which, both fresh and dried, is very pleasant, healthy, and
nourishing for cattle and horses, deserves to be put to good use, especially in regions frequently subject to flooding.
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Figure 25. Catabrosa aquatica (L.) P.Beauv. - KR 49552

Description and Ecology (Gmelin 1817): The root is creeping and fibrous. The stem is 1-1.5 feet tall, prostrate at the base,
striated, smooth, and leafy. The leaves are evenly broad, flat, somewhat blunt at the tip, soft, and smooth. The flower spike
is erect and spaced apart. The corollas are awnless and longer than the calyx. It is common in wet, marshy meadows and
pastures exposed to flooding, along the Rhine, Main, Neckar, and Danube, on Lake Constance, in the Fiirstenberg region of
the Baar region, and also occasionally along streams and ditches, which are often filled with water. It blooms in June and
July, its seeds ripen in August and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel kriechend, faserig. Der Halm 1 - 1% FulR hoch, am Grunde
niederliegend, gestreift, glatt, blatterig. Die Blatter gleichbreit, flach, an der Spitze etwas stumpf, weich, und glatt. Die
Bluthenrispe aufrecht, auseinanderstehend. Die Kronspelzen grannenlos, langer als der Kelch. Es kommt haufig auf nassen,
sumpfigen, den Ueberschwemmungen ausgesetzten Wiesen und Weiden, langst dem Rheine, dem Main, Neckar, der Donau,
am Bodensee, im Firstenbergischen in der Baar vor, auch hie und da an Bachen, und an Wassergrdben, welche letztere
damit nicht selten angefillt sind. Bliihet im Juni, Juli, reifet seine Samen im August, und gehort unter die ausdauernden
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Gewadchse. Dieses saftige, weiche, siiRe Gras, welches sowohl frisch als getrocknet, dem Rindvieh und den Pferden, sehr
angenehm, gesund und nahrend ist, verdient, vorzilich in solchen Gegenden, die 6ftern Ueberschwemmungen ausgesetzt
sind, bestens benuzt zu werden.

Cetraria islandica (L.) Ach,

Synonyms: Lichen islandicus L.; Cetraria islandica subsp. islandica; Cornicularia islandica (L.) H. Mart.; Lichenoides islandicum
(L.) Hoffm.; Lobaria islandica (L.) Hoffm.; Parmelia islandica (L.) Hepp; Physcia islandica (L.) Michx.; Platyphyllum islandicum
(L.) Vent.; Platysma islandicum (L.) Frege; Cornicularia islandica var. islandica; Lichenoides islandica (L.) Hoffm.

Original name (Gmelin 1817): Lichen Islandicus. Linn. Sp. pl. - Cetraria Islandica. Achar. Lichenogr.
German names and French names (Gmelin 1817): Islandische Flechte, Isld2ndisch-Moos; Lichen d’Islande

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Endangered, steep decline (Wirth 2008).

Botany and Ecology: Cetraria islandica is a fruticose lichen with a small to medium brown thallus growing loosely on the soil.
It is usually tufted, many lobed, and irregularly branched. Colonies 5-20 cm broad. Apothecia are generally rare. Cetraria
islandica exhibits cushion-like growth, making it well suited to weather high winds in harsh environments. It imbibes water
slowly and can endure prolonged wet periods. Its phycobiant member is of the genus Aspicilia which has optimum
photosynthetic rates at the low temperatures found in alpine environments.

Contemporary uses: The species is generally used for diseases of the chest and lungs and as a nutritional supplement in
Colombia. (Paniagua-Zambrana et al. 2020a).

Uses 1817 (Gmelin 1817): This highly nourishing plant, known to physicians as an excellent remedy, deserves its best use,
with the necessary caution, especially in the Black Forest and similar regions when food is truly scarce. It does have a bitter
taste, but this can largely be alleviated by pouring hot water over it, which is then drained after standing for an hour. The
lichen is then boiled in pure spring water until a thick, gelatinous decoction is obtained, which, upon cooling, becomes a
thick, slightly bitter-tasting jelly. Seasoned with milk and a little cinnamon or marigold, it acquires a not unpleasant flavor. If
this lichen is boiled several times in hot water and then boiled in milk, a mash is obtained that, although somewhat bitter,
does not taste unpleasant, and provides good, healthy, strengthening nourishment. This lichen has long been known in
Iceland for its great value as a food. Icelanders gather it under the name Fidldegras (rock grass) from rocky places and stony
areas, only once every three years, from the same spot, selecting only the largest. This occurs primarily on damp and rainy
days, because in persistently dry weather, this lichen becomes so stiff and hard that one can easily injure one's hands. It is
eaten almost daily there, and it is estimated that one ton of this well-cleaned and powdered lichen is worth two tons of grain
flour. The usual food prepared from it in Iceland is to soak it in cold water for a day, which loses much of its bitterness, then
boil it into a porridge, extract the jelly with whey, and eat it with milk. Others dry this lichen, after scalding it with water to
reduce its bitterness, in the sun or over a fire, which makes it horny, hard, and brittle. They then place it in sacks, pound it,
and grind it into a coarse powder. It is then boiled in milk, and thus provides a pleasant, easily digestible, and very nutritious
food. See Olafsen's Travels to Iceland, I. p. 159, and Il. p. 816, etc. In Carniola, pigs are fattened with this lichen and become
fatter in a short time than with any other fodder. The farmers there also tend to send their emaciated, weary horses, oxen,
and cows to places where this lichen grows abundantly, where they recover, grow strong, and fat within three to four weeks.
See Scopoli Annus 2. historica - naturalis. p. 114 et seq. and p. 112. This plant, so important as a food and medicine, deserves
to be carefully protected, used, and propagated in our regions where it occurs. Only 30 years ago, when it was less well
known to our Rhinelanders, | found it in such densely packed quantities on the peat moss grounds of the Kaltenbrunn that
it had taken over large areas, and at that time, at that time, one could have collected at least a thousand hundredweight of
this lichen from there alone. Since then, it has been so diminished from year to year that it can only be seen here and there
as a single specimen. As | have learned from a reliable source, a large number of it was collected and sought out by material
dealers and pharmacists, who in the past few years paid 2 to 3 guilders per hundredweight. These sterile peat moss regions,
of which there are many in the Black Forest and Switzerland, should and could be transformed into the most beneficial and
profitable areas through the planting and use of this lichen. | am far from suggesting this plant to my fellow countrymen as
food, unless it is absolutely necessary, but | wish to preserve it for animals and for humans as an excellent medicinal remedy,
which is so frequently used these days. Therefore, | suggest and recommend that they be protected as much as possible for
the time being, so as not to eradicate both old and young lichens forever in a short period of time, as is already the case in
many regions. When collecting them, proceed as the Icelanders do, who only visit the same spot every three years and
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always collect only the oldest and largest lichens, while leaving the remaining smaller ones in these spots until they have
reached their proper size again after three years. All moist and wet peat moss grounds found on the sandy slopes of the
Black Forest, in Switzerland, and in the Vosges, where this Icelandic lichen has already been eradicated, could be easily
replanted with it in a few years. To this end, scatter only this lichen in these areas, where it will soon multiply considerably.
In late 1784, | took with me, along with other plants such as Empetrum nigrum, Andromeda polifolia, Vaccinium uliginosum
and Oxycoccos, also the Iceland lichen, with the peat moss (Sphagnum palustre) on which it grew, to the Botanical Garden
in Carlsruhe, and planted it there with the latter in a specially selected moist, shady area, which | watered heavily with water
twice a day in dry weather, and was fortunate enough to possess the Iceland lichen, which multiplied for several years and
was of quite exceptional size and beauty, to the considerable admiration of connoisseurs.

Description and Ecology (Gmelin 1817): This lichen species is upright, 3-7 inches tall, compressed, olive-colored, mixed with
brown and white, mostly blood-red at the base, dissected upwards into two-lobed lobes, which are covered at the edges
with stiff, blackish-brown fringes or spines. Like many other lichen species, it is hard and very fragile when dry, but quite soft
and pliable when moist. Grows frequently in the Black Forest of Baden and Wiirttemberg, on the Kaltenbrunn, Herrnwiese,
Gniebis, Belchen, and Feldberg, especially on peat moss grounds, and in light, sandy upland forests and heathland, in
Switzerland, in the Jura, and in the Vosges Mountains, where it can be found year-round, but is especially beautiful in spring
and in November and December during wet weather.

Original German text Gmelin (Gmelin 1817): Diese Flechtenart, ist aufrecht, 3 - 7 Zoll hoch, zusammengedriickt, olivenfarb,
mit braun und weill gemischt, am Grunde groBtentheils Blutroth, nach oben in zweyspaltige Lappen zerschnitten, welche
am Rande mit steifen schwarzlich braunen Franzen oder Dérnchen besetzt sind. Sie ist im trockenen Zustande wie viele
andere Flechtenarten, hart und sehr zerbrechlich, im feuchten hingegen ganz weich und biegsam. Wachst haufig im
Badischen und Wirtenbergischen Schwarzwalde, auf dem Kalten-Brunn, der Herrnwiese, auf dem Gniebis, Belchen,
Feldberg, vorziglich auf Torfmoos-Griinden, und in den lichten sandigen Hochwaldungen und Heidengriinden, in der
Schweiz, am Jura, und auf den Vogesen, wo sie das ganze Jahr Uber, vorziiglich schén aber im Friihjahr, und im November,
Dezember bei nasser Witterung, angetroffen wird. Diese sehr ndhrende Pflanze, welche den Aerzten als vorzigliches
Heilmittel bekannt ist, verdient vorzlglich im Schwarzwalde und in dhnlichen Gegenden bei wirklichem Mangel an
Nahrungsmitteln, mit der néthigen Vorsicht, bestens benutzt zu werden. Sie schmeckt zwar bitter, was ihr aber gréfStentheils
benommen werden kann, wenn sie mit heissem Wasser (ibergossen wird, welches nachdem es eine Stunde darlber
gestanden, abgegossen wird. Alsdann wird die Flechte in reinem Brunnenwasser so lange abgekocht, bis man eine dicke
gallertartige Abkochung erhélt, die beim Erkalten zu einer dicklichen, etwas wenig bitterlich schmeckenden Gallerte wird.
Diese mit Milch und etwas Zimmt oder Gewiirznadgelein gewiirzt, erhalt einen nicht unangenehmen Geschmack. Briihet man
diese Flechte einigemal mit heilem Wasser ab, und kocht sie alsdann in Milch, erhalt man ein Muf, das zwar etwas bitterlich,
jedoch nicht unangenehm schmeckt, und eine gute und gesunde starkende Nahrung giebt. Diese Flechte ist in Island wegen
ihres grofRen Nutzens als Nahrungsmittel langst bekannt. Die Islander sammeln sie unter dem Namen Fidldegras (Felsengras)
an Felsenstellen und in steinigen Gegenden, und zwar nur alle drey Jahre, von einer und derselben Stelle, wo sie nur die
groften davon aussuchen. Dieses geschieht vorziiglich an feuchten und regnerischen Tagen, weil bei trockner anhaltender
Witterung, diese Flechte so steif und hart wird, dafl man sich leicht die Hande daran verletzen kann. Sie wird daselbst fast
zur taglichen SpeilRe genommen, und man rechnet, dal eine Tonne von dieser gutgereinigten und gepilverten Flechte, zwey
Tonnen Getreidemehl gleich geschazt werde. Die gewohnliche Speille, welche in Island daraus bereitet wird, ist die, dall man
solche, nachdem sie einen Tag Uber, in kaltem Wasser eingeweicht worden, wodurch sie viel von ihrer Bitterkeit verliert, zu
einem Brey kocht, aus dem man die Gallerte mit Molken ausziehet, und mit Milch verspeist. Andere trocknen diese Flechte,
nachdem sie sie, um die Bitterkeit zu vermindern, mit Wasser abgebriihet haben, an der Sonne oder Giber dem Feuer, wovon
sie hornartig, hart und sprode wird, thun sie alsdann in Sdcke, worinnen sie sie klopfen und zu einem groben Pulver reiben.
Alsdann wird sie in Milch gekocht, und giebt so, eine angenehme, leicht verdauliche und sehr nahrhafte SpeiRe. s. Olafsen
Reise igieunem Island. I. p. 159. - und Il. p. 816. u. w. In Krain werden die Schweine mit dieser Flechte gemastet, und in kurzer
Zeit so fett davon, wie von keinem andern Futter. Auch pflegen die Bauern daselbst, ihre abgemagerten, matten Pferde,
Ochsen und Kiihe, an solche Orte zu schicken, wo diese Flechte haufig wachst, welche daselbst innerhalb drey bis vier
Wochen sich erholen, stark und fett werden. s. Scopoli Annus 2. historica - naturalis. p. 114. u. f. und p. 112. Diese als
Nahrungsmittel und Arzney so wichtige Pflanze, verdient in unsern Gegenden, wo sie vorkommt, bestens geschont, benutzt
und vermehret zu werden. Noch vor 30 Jahren, als sie unsern Rheinldndern weniger bekannt war, fand ich sie in solcher
Menge dicht beisammen auf den Torfmoosgriinden auf dem Kaltenbrunn, daB sie groRe Strecken derselben eingenommen
hatte, und man damals, daselbst allein, wenigstens gegen tausend Centner von dieser Flechte hatte einsammeln kénnen.
Seit dieser Zeit, wurde sie von Jahr zu Jahr, dermalRen vermindert, daf sie nur hie und da noch einzeln daselbst zu sehen ist.
Wie ich aus sicherer Quelle erfahren habe, wurde eine Menge davon gesammelt und von Materialienhandlern und
Apothekern aufgesucht, welche in den ersteren Jahren 2 bis 3 Gulden fiir den Centner bezahlt haben. Diese sterilen
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Torfmoosgegenden, deren es eine Menge im Schwarzwalde und in der Schweiz hat, sollten und kdnnten zu den
wohlthatigsten und eintraglichsten Gegenden, durch die Anpflanzung und Benutzung dieser Flechte umgeschaffen werden.
Ich bin weit entfernt meinen Landsleuten diese Pflanze, als Nahrungsmittel, im Fall es nicht die Noth fordert, vorzuschlagen,
sondern wiinschte sie den Thieren, und als vorzlgliches Arzneymittel, das in unseren Tagen so haufig gebraucht wird, den
Menschen bestens zu erhalten. Daher schlage und empfehle ich einstweilen die moglichste Schonung derselben vor, um
nicht alt und jung in kurzer Zeit, wie es bereits der Fall in vielen Gegenden ist, auf immer mit einander auszurotten. Man
verfahre bei der Einsammlung, wie die Islander, welche nur alle drey Jahre ein und dieselbe Stelle besuchen, und immer nur
die altesten und groften Flechten einsammeln, hingegen die Ubrigen kleinern auf diesen Stellen stehen lassen, bis sie nach
drey Jahren wieder ihre gehorige GréRe erreicht haben. Samtliche feuchte und nasse Torfmoosgriinde, die sich auf den
ausgehenden Sandgebirgen des Schwarzwaldes, in der Schweiz und auf den Vogesen befinden, kdnnten, da wo diese
islandische Flechte bereits ausgerottet ist, wieder auf die leichteste Art, mit derselben in wenigen Jahren bepflanz werden.
Man streue zu diesem Behufe nur diese Flechte in diesen Gegenden aus, wo sie sich bald gehoérig vermehren wird. Im Jahr
1784 nahm ich im Spathjahr, nebst andern Pflanzen, als Empetrum nigrum, Andromeda polifolia, Vaccinium uliginosum und
Oxycoccos, auch die Isldandische Flechte, mit dem Torfmoos (Sphagnum palustre) auf dem sie stunde, in den Botanischen
Garten zu Carlsruhe mit mir, pflanzte sie mit letzterem daselbst in eine dazu auserlesenen feuchte Schattengegend, die ich
bey trockener Witterung, taglich zweymal stark mit Wasser begiefen lies, und war so glicklich, die Islandische Flechte, die
sich vermehrte, mehrere Jahre lber, von ganz vorziiglicher GréRe und Schonheit, zur nicht geringen Bewunderung der
Kenner, zu besitzen.

Chenopodium album L.

Synonyms: Anserina candidans (Lam.) Montandon; Atriplex alba (L.) Crantz; Atriplex viridis (L.) Crantz; Blitum viride (L.)
Moench; Botrys alba (L.) Nieuwl.; Botrys alba var. pauper Lunell; Botrys pagana (Rchb.) Lunell; Chenopodium agreste
E.H.L.Krause, Chenopodium album f. cymigerum (W.D.J.Koch) Aellen; Chenopodium album f. dubium Arlt & Jiittersonke;
Chenopodium album f. glomerulosum (Rchb.) Aellen; Chenopodium album f. heterophyllum Wang-Wei & P.Y.Fu;
Chenopodium album f. lanceolatum (Muhl. ex Willd.) Schinz & Thell.; Chenopodium album f. leiospermum Kuntze;
Chenopodium album f. opuliforme Aellen; Chenopodium album f. ovalifolium Aellen; Chenopodium album f. paucidentatum
Aellen; Chenopodium album f. pseudozschackei Aellen; Chenopodium album f. spicatum (W.D.J.Koch) Aelle; Chenopodium
album subsp. bernburgense Murr; Chenopodium album subsp. collinsii Murr; Chenopodium album subsp. densifoliatum
Ludw. & Aellen; Chenopodium album subsp. pedunculare (Bertol.) Murr; Chenopodium album subsp. pseudopulifolium
(Scholz) Murray; Chenopodium album var. album, Chenopodium album var. candicans Moq.; Chenopodium album var.
coronatum Beauge; Chenopodium album var. cymigerum W.D.J.Koch; Chenopodium album var. dacoticum Aellen;
Chenopodium album var. desertorum Kuntze; Chenopodium album var. glomerulosum (Rchb.) Peterm.; Chenopodium album
var. lanceolatum (Muhl. ex Willd.) Coss. & Germ.; Chenopodium album var. laxiflorum Wang-Wei & P.Y.Fu; Chenopodium
album var. missouriense (Aellen) Bassett & Crompton; Chenopodium album var. paganum (Rchb.) Syme; Chenopodium album
var. polymorphum Aellen; Chenopodium album var. pseudopulifolium (Scholz) Abrom.; Chenopodium album var. spicatum
W.D.J.Koch; Chenopodium album var. stevensii Aellen; Chenopodium album var. subaphyllum (Phil.) Reiche; Chenopodium
album var. viride (L.) Moq.; Chenopodium album var. viride (L.) Pursh; Chenopodium bernburgense (Murr) Druce;
Chenopodium bicolor Bojer ex Moq.; Chenopodium borbasiforme (Murr) Druce; Chenopodium borbasii Murr; Chenopodium
browneanum Schult.; Chenopodium candicans Lam.; Chenopodium catenulatum Schleich. ex Steud.; Chenopodium
concatenatum Willd.; Chenopodium diversifolium var. montuosum F.Dvorak; Chenopodium elatum Shuttlew. ex Moq_.;
Chenopodium glomerulosum Rchb.; Chenopodium laciniatum Roxb.; Chenopodium lanceolatum Muhl. ex Willd.;
Chenopodium lanceolatum R.Br.; Chenopodium lanceolatum f. opizii F.Dvorak; Chenopodium lanceolatum f. sessiliflorum
F.Dvorak; Chenopodium lanceolatum var. antiquitum F.Dvordk; Chenopodium leiospermum DC.; Chenopodium lobatum
(Prodan) F.Dvorak; Chenopodium missouriense Aellen; Chenopodium missouriense var. bushianum Aellen; Chenopodium
neglectum Dumort.; Chenopodium neoalbum F.Dvorak; Chenopodium opulaceum Neck.; Chenopodium ovalifolium F.Dvorak;
Chenopodium paganum Rchb.; Chenopodium paucidentatum (Aellen) F.Dvorak; Chenopodium pedunculare Bertol.;
Chenopodium probstii Aellen; Chenopodium probstii f. lanceolatum Aellen; Chenopodium probstii f. parvoangustifolium
Aellen; Chenopodium pseudoborbasii f. aellenii F.Dvorak; Chenopodium pseudoborbasii f. albiforme F.Dvorak; Chenopodium
pseudoborbasii f. borbasiiforme F.Dvorak; Chenopodium pseudoborbasii f. longipedicellatum F.Dvorak; Chenopodium
pseudoborbasii f. ramosum F.Dvorak; Chenopodium riparium Boenn. ex Mogq.; Chenopodium serotinum Ledeb.;
Chenopodium subaphyllum Phil.; Chenopodium superalbum F.Dvorak; Chenopodium superalbum f. kuehnii F.Dvorak;
Chenopodium viride L.; Chenopodium viridescens (St.-Amans) Dalla Torre & Sarnth.; Chenopodium vulgare Gueldenst. ex
Ledeb.; Chenopodium vulpinum Buch.-Ham.; Chenopodium zobelii Murr ex Asch. & Graebn.; Chenopodium zobelii f.
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hircinifolium Aellen; Chenopodium zobelii f. multidentatum Aellen; Chenopodium zobelli A.Ludw. & Aellen; Chenopodium x
borbasioides f. hircinifolium (Aellen) Hyl.; Chenopodium x densifoliatum (Ludw. & Aellen) F.Dvordk

Original name (Gmelin 1817): Chenopodium album. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 566. 567.
German names and French names (Gmelin 1817): Weisser Gansefu3; Patte d’oie blanchatre

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 108149 (Fig. 26)
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Figure 26. Chenopodium album L. - KR 108149
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Botany and Ecology: Annual herb 10-300 ¢cm tall. Highly variable in all characteristics. Mealy textured in all parts. Usually
much branched. Leaves distinctly longer than broad and usually ovate-deltoid, sometimes rhombic or ovate-lanceolate,
entire or toothed. Larger leaves with uneven teeth and lower leaves often 1-3 lobed. Flowers in round clusters disposed in
branching spike-like inflorescences disposed from leaf axils. Flowers yellowish-brown to yellowish-green, floral parts
rounded on the back and keeled and with pustules. Seeds free from wall of the fruit, seeds tiny, black and shiny with radial
furrows. An abundant species in waste areas, roadsides, agricultural fields or gardens. Cosmopolitan distribution. The species
is one of the more robust and competitive weeds, capable of producing considerably crop losses in corn, soybeans, and sugar
beets. As a pest control, Chenopodium album is vulnerable to leaf miners, making it a useful trap crop as a companion plant.
Growing near other plants, it attracts leaf miners, which might otherwise have attacked the crop to be protected. It is a host
plant for the beet leafhopper, an insect that transmits curly top virus to beet crops. Very common weed of winter crops like
wheat, potato, lentil, rape mustard, and winter vegetables. (Komarov & Shishkin 1936).

Contemporary uses: The leaves are thoroughly boiled and fried in oil, and eaten as a vegetable or prepared with yogurt and
chili as a salad (Pohle, 1990). The dried leaves are also consumable as a winter vegetable. The tender part of the plant is
boiled and put spices and condiments with boiled oil. It is very tasty with beaten rice (shown below). Fruits are used for beer-
making. The consumption of young shoots is widespread in the Caucasus. It is customary to eat them boiled and prepared in
a form of mkhal/phkhali (a vegetable spread made from various herbs). The leaves are edible, although they should be
consumed ideally cooked. They are usually usedas a substitute for chard and spinach in different preparations, including soup.
Eaten as vegetable. Albania: immuno-stimulant. Jordan: Hepatic and vesicular disorders, skin irritation. A local dish Saag is
prepared and is good for somebody whose body is hot. It removes thirst. It is used as emollients. The seeds are used for
unconsciousness. They are also used to relive constipation. Dried powdered plant considered as carminative and diuretic
agent. Cooked leaves are used as laxative. As laxative to cure constipation, abdominal pain and jaundice. Laef infusion used
for rheumatism and leaves poultice is used for swollen feet, sunstroke, sunburn, freckles. Plant is used as blood purifier,
diarrhea, jaundice, laxative, piles, and stomach pain. Roots of the plant used in jaundice. Used as a food and also used as a
cathartic, anthelmintic, in hepatic disorder, and enlarged spleen. The roots are used in guidance and urinary disease and
rheumatism also used as laxative. The plant is used as laxative, for liver disorder, and pot herb. The plant is used for ulcer,
swellings and seminal weakness. The whole plant is used in joint-ache. Cooked seeds used to treat cough and cold. Cold
decoction or juice of plants is taken to cure eye troubles. Plant is diuretic, laxative, appetizer and anthelmintic. Fried seeds
are given for stomach pain and gastritis and plant juice and the tender part of the plant is taken orally for treatment of pains
in the joints. Local beer prepared from it is used to stop profuse menstruation. The plant served as a vegetable cleanses the
stomach, relieves constipation and has an invigorating effect of the body; root decoction enhances cleansing of bronchi and
lungs after excessive smoking of ganja and tobacco. Root juice, about 6 teaspoons three times a day, is given to treat “bloody”
dysentery. The tender aerial parts cooked as vegetable are consumed, regularly, to treat dyspepsia. The small seeds of this
plant are boiled in cows’ milk and drunk for muscle ailments and for gastritis. One bowl of dark liquid made by boiling dried
leaf is drunk to treat high intoxication due to cannabis. Seeds are chewed in case of urinary trouble and are also useful to
relieve the discharge of semen through the urine. The seeds are used as a laxative and the juice of the plant as a digestive
and antiparasitic. The species is used to treat fevers, flu, constipation and as anthelminthic. To treat constipation and
indigestion. Used also as emollient. For jaundice, abdominal pain and as laxative. To treat swollen feet, sunstroke, digestive
problems, joint pains, as well as swollen gums. In Jammu and Kashmir as laxative, to treat painful urination, stomach-ache,
biliousness, eye ailments, piles, anemia, constipation, and as anthelminthic. Fresh leaves are cooked as vegetable and eaten
raw, and as a vegetable (saag). Tender portions/tenders/leaves are cooked as vegetable. Hungary. salad and vegetable.
Croatia: leaves. Belarus: for soups. Poland: non-sour soups, dried for winter use, leaves boiled. Romania: boiled. Bulgaria:
stew, soup, pie. Czech Republic: raw in salads. Ukraine: boiled and eaten with sour cream, added to soups. Leaves are rubbed
into the skin to remove nicotine stains (i.e. after tobacco harvest). Used as forage. Used as fodder. (Batsatsashvili et al. 2017b;
Bussmann et al. 2025j; Dangol et al. 2021; Fahd et al. 2024; Paniagua-Zambrana et al. 2020b; 2025k).

Uses 1817 (Gmelin 1817): The young leaves are occasionally prepared as a vegetable in the spring. Since this plant often
takes over grain fields, gardens, and vineyards in wet years to such an extent that it often completely suppresses the grain,
the German colonists on the Volga, who are often very embarrassed by the frequent poor growth of the grain, help
themselves by using this weed instead of cabbage. They also use the seeds that this plant very frequently produces, which,
when ground and mixed with a little grain flour, can be used very well for bread as a tasty and healthy porridge. See Knight
of Pallas, Nordic Contributions, Vol. I, p. 328. The fresh plant provides good fodder for cows and pigs. The quinoa plant is
also a goosefoot (Chenopodium quinoa), which grows in the mountains of Peru. It has been introduced into European
botanical gardens for several years, where it thrives in open garden land. It could also be cultivated on a large scale in our
fields and gardens. Each of these quinoa plants produces over a thousand seeds, which are said to be equal to, if not even
surpass, the quinoa in quality. Presumably, after fifty, a hundred, or more years, it will be planted and used in Europe and



Ethnobotany Research and Applications 78

our region, just like the ground pear, which was also cultivated in botanical gardens for over 100 years before it was used on
a large scale.

Description and Ecology (Gmelin 1817): The stem is 1 to 1.5 to 2 feet tall, erect, furrowed, branched, covered with a white
flour. The leaves are alternate, stalked, somewhat diamond-shaped, sinuously toothed, entire at the base; the upper and
branch leaves are lanceolate, entire at the margins, and white-mealy on both sides. The flower clusters are erect, composed
of small spikes. The calyxes are pentagonal and white-dusted. This plant grows particularly in wet years in great abundance
as a pest weed in gardens, grain fields, fields, vineyards, and along roads. It blooms in July and August. Its seeds ripen in
September and October and is considered an annual.

Original German text Gmelin (Gmelin 1817): Der Stengel 1 - 1% bis 2 FuR hoch, aufrecht, gefurcht, dstig, mit einem weissen
Mehle bestreut. Die Blatter abwechslend, gestielt, etwas rautenférmig, buchtig gezahnt, am Grunde ganz, die obern und
Astblatter, lanzettférmig, am Rande ganz, auf beiden Seiten weiBmehlig. Die Blumentrauben aufrecht, aus kleinen Aehren
zusammengesetzt. Die Bliithenkelche flinfeckig, weill bestdubt. Diese Pflanze wachst vorziglich in nassen Jahrgidngen in
groflter Menge als verwiinschtes Unkraut in Garten, Getreide-Aeckern, Feldern, in den Weinbergen, an Wegen, blihet im
Juli, August. Reifet ihre Samen im September, October, und gehoért unter die einjahrigen Pflanzen. Die jungen Blatter werden
im Frihjahr hie und da als GemiiRe zubereitet. Da diese Pflanze in nassen Jahrgangen oft auf den Getreidedckern, in den
Garten und Weinbergen dermaRBen tiberhand nimmt, daB sie nicht selten das Getreide ganzlich unterdriickt, so helfen sich
die deutschen Colonisten an der Wolga, die wegen des haufigen MiBwachses des Getreides oft sehr verlegen sind, damit,
dal sie dieses Unkraut anstatt des Kohls benutzen. Auch benutzen sie den Samen, den diese Pflanze sehr haufig tragt,
welcher als eine schmackhafte und gesunde Griitze, und geschroten mit etwas Getreidemehl vermischt, zum Brod ganz gut
gebraucht werden kann. S. des Ritters von Pallas Nordische Beytradge. B. I. S. 328. Die frische Pflanze giebt den Kiihen und
Schweinen ein gutes Futter. Die Quinoapflanze ist ebenfalls ein Ganseful}, (Chenopodium Quinoa) welche in den Gebirgen
von Peru wachset, sie ist seit mehreren Jahren in den europdischen Botanischen Garten eingefiihret, wo sie im freyen
Gartenlande trefflich gedeyet. Sie kdnnte ebenfalls bey uns auf Aeckern und in Garten im GrofRen angebauet werden. Jede
solcher Quinoapflanzen giebt Uber tausend Samen, welche dem ReiR an Giite gleich kommen, wo nicht gar denselben noch
Ubertreffen sollen. Vermuthlich wird sie, nach fiinfzig, hundert und mehrerern Jahren in Europa und in unseren Gegenden,
so wie dermalen die Grundbirn, die man ebenfalls Gber 100 Jahre lang in den Botanischen Garten hatte, ehe man davon
Gebrauch im GroRen machte, angepflanzt und benutzt werden.

Chenopodium album L.

Synonym:s see Chenopodium album L.

Original name (Gmelin 1817): Chenopodium viride. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 567. 568
German names and French names (Gmelin 1817): Griiner Ganseful3; Patte d’oi verde

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: see Chenopodium album L.

Contemporary uses: see Chenopodium album L. (Batsatsashvili et al. 2017b; Bussmann et al. 2025j; Dangol et al. 2021; Fahd
et al. 2024; Paniagua-Zambrana et al. 2020b; 2025k).

Uses 1817 (Gmelin 1817): This plant, which is considered by several plant experts to be a mere variation of the white
goosefoot, possesses the same properties. All domestic goosefoot species (Chenopodia) except for the stinking orache, dog
orache, and stinking goosefoot (Chenopodium vulvaria, Linn.), can be used as excellent fodder for pigs.

Description and Ecology (Gmelin 1817): This plant grows in large quantities in the same places as the white goosefoot,
especially in wet years, where it often completely suppresses the grain. It has many similarities to it and differs in its often
entire leaves and longer flower clusters, which are thinner, naked, and divided. It is also greener and rarely dusted with a
barely visible white powder.

Original German text Gmelin (Gmelin 1817): Diese Pflanze wéachst an denselben Orten, wie der weisse GansefuR in grofRer
Menge, vorziglich in nassen Jahrgdngen, wo sie nicht selten das Getreide génzlich unterdriickt. Sie hat viele Aehnlichkeiten
mit ihm, und unterscheidet sich durch die 6fters ganzen Blatter und langere Bliithentrauben, welche diinner, nackt und
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getheilt sind. Auch ist sie griiner, und selten mit einem weissen Mehl kaum sichtbar bestdubt. Diese Pflanze, welche von
mehreren Pflanzenkennern als eine bloRe Abdnderung des Weissen Gansefulles gehalten wird, besitzt dieselben
Eigenschaften. Alle innldndische GansefuR-Arten (Chenopodia) bis auf die stinkende Melde, Hundsmelde, Stinkender
GéansefulR Chenopodium Vulvaria. Linn. kdnnen als vorziigliches Futter fiir die Schweine benutzt werden.

Chenopodium bonus-henricus L.

Synonyms: Agathophytum bonus-henricus (L.) Moq.; Agatophyton bonus-henricus (L.) E.H.L.Krause; Anserina bonus-henricus
(L.) Dumort.; Atriplex bonus-henricus (L.) Crantz; Blitum bonus-henricus (L.) Rchb.; Blitum bonus-henricus var. alpinum (DC.)
Mogq.; Blitum bonus-henricus var. erosum Moq.; Blitum perenne Bubani; Chenopodium bonus-henricus var. alpinum DC.;
Chenopodium hastatum St.-Lag.; Chenopodium ruderale Kit. ex Moq.; Chenopodium ruderale St.-Lag.; Chenopodium
sagittatum Lam.; Chenopodium spinacifolium Stokes; Chenopodium triangulare Dulac; Chenopodium triangularifolia Gilib.;
Orthospermum bonus-henricus (L.) Schur; Orthosporum bonus-henricus (L.) T.Nees

Original name (Gmelin 1817): Chenopodium Bonus Henricus. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 562. - 563

German names and French names (Gmelin 1817): Guter Heinrich, Stolzer Heinrich, Schmergel, Wilder Spinat, Schmieriger
Géanseful’, Limmerohren; Bon Henry

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Threatened, strong decline

KR 108578 (Fig. 27)

Botany and Ecology: Perennial, 15-60 cm high, somewhat viscid and slightly farinaceous; stems numerous, mostly
unbranched; leaves alternate, long-petioled, triangular -hastate to sub-sagittate, acute or acuminate, entire or slightly
repand, somewhat lustrous, the uppermost ovate-lanceolate or even narrower; inflorescence a spikelike panicle, leafy in
lower part; terminal flowers in glomerules, perfect, 5-merous; lateral ones 3- or 4-merous, with 2 or 3 stamens or more often
pistillate; perianth segments obtuse, ecarinate, irregularly toothed at the summit; seeds always vertical, broadly reniform,
1.5-2 mm long, with obtuse margins, black, lustrous, smooth, obscurely striate longitudinally from 2 obtuse angles; pericarp
thin, scarious. Flowering and fruiting May-August. Refuse dumps and gardens. (Komarov & Shishkin 1936).

Contemporary uses: Slovakia: boiled and/or fried as potherb, soup or with potatoes and flatbread. Poland: Used as vegetable.
Ukraine: stewed. Eastern Europe: Widely used in soups. Czech Republic: vegetable dishes. Ukraine: boiled and eaten with sour
cream, added to soups. As salad, snack, soup. Bulgaria: pie, soups. Albania: roots for making halva (dessert based on flour,
butter, and sugar). In Italy for omelets. (Batsatsashvili et al. 2017b; Bussmann et al. 2025j; Dangol et al. 2021; Fahd et al.
2024; Paniagua-Zambrana et al. 2020b; 2025k).

Uses 1817 (Gmelin 1817): The young, tender leaves can be used and prepared in the spring like spinach. The young stems
can be prepared and eaten like our asparagus. In former times, this plant was cultivated in our gardens, in France and
England, like spinach.

Description and Ecology (Gmelin 1817): The stem is 1-1.5 feet tall, erect, somewhat thick, furrowed, smooth, simple, covered
with a greasy meal. The leaves are alternate, stalked, triangular, arrow-shaped, smooth above, mealy beneath. The spike is
compound, oblong, leafless, mealy. The small flowers are greenish-yellow. This plant is abundant along roads, in and around
villages, towns, and cities, on walls and near dung heaps, and also on rubble heaps. It blooms in June and July. Its seeds ripen
in August and September and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Der Stengel 1 - 1% FuR hoch, aufrecht, etwas dick, gefurcht, glatt, einfach, mit
einem schmierigen Mehl bedeckt. Die Blatter abwechselnd, gestielt, dreyeckig, pfeilformig, oberhalb glatt, unterhalb mehlig.
Die Aehre zusammengesetzt, langlich, blattlos, mehlig. Die kleinen Blumen griinlichgelb. Diese Pflanze kommt an Wegen, in
und um Dorfer, Flecken und Stadten, an Mauern und ohnweit der Dunggruben, auch auf den Schutt-Haufen, reichlich vor,
bliihet im Juni, Juli. Reifet ihre Samen im August, September, und gehort zu den ausdauernden Gewachsen. Die jungen zarten
Blatter konnen im Friihjahr wie der Spinat benutzt und zubereitet werden. Die jungen Stengel kdnnen wie unsere Spargeln
zubereitet und verspeist werden. Ehedem wurde bey uns, in Frankreich und England diese Pflanze in den Garten wie der
Spinat angebauet.
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Figure 27. Chenopodium bonus-henricus L. - KR 108578

Cichoryum intybus L.

Synonyms: Cichorium balearicum Porta; Cichorium byzantinum Clem.; Cichorium byzantinum Clementi; Cichorium caeruleum
Gilib.; Cichorium callosum Pomel; Cichorium casnia C.B.Clarke; Cichorium casnia Wall.; Cichorium cicorea Dumort.; Cichorium
commune Pall.; Cichorium cosnia Buch.-Ham.; Cichorium divaricatum Heldr. ex Nyman; Cichorium glabratum C.Presl;
Cichorium glaucum Hoffmanns. & Link; Cichorium hirsutum Gren.; Cichorium illyricum Borb.; Cichorium intybus f. alba Farw.;
Cichorium intybus f. crispum Makino; Cichorium intybus f. intybus; Cichorium intybus f. rubicunda Farw.; Cichorium intybus f.
sativum Bisch.; Cichorium intybus f. sylvestre Bisch; Cichorium intybus subsp. balearica (Porta) Gand.; Cichorium intybus
subsp. foliosum (Hegi) Janch.; Cichorium intybus subsp. glabratum (C.Presl) Arcang.; Cichorium intybus subsp. glabratum
(C.Presl) Wagenitz & U.Bedarff; Cichorium intybus subsp. glaucum (Hoffmanns. & Link) Tzvelev; Cichorium intybus subsp.
illyricum (borb.) Jav.; Cichorium intybus subsp. intybus L.; Cichorium intybus subsp. sativum (Bisch.) Janch.; Cichorium intybus
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subsp. sylvestre (Bisch.) Janch.; Cichorium intybus var. callosum (Pomel) Batt.; Cichorium intybus var. callosum (Pomel) Maire;
Cichorium intybus var. eglandulosum Freyn & Sint.; Cichorium intybus var. foliosum Hegi; Cichorium intybus var. glabratum
(C.Presl) Batt.; Cichorium intybus var. glabratum (C.Presl) Gren. & Godr.; Cichorium intybus var. glabrum (C.Presl) Gren. &
Godr.; Cichorium intybus var. intybus, Cichorium intybus var. longipes Faure & Maire; Cichorium intybus var. radicosum Alef.;
Cichorium intybus var. sativum (Bisch.) Janch.; Cichorium officinale Gueldenst. ex Ledeb.; Cichorium perenne Stokes;
Cichorium rigidum Salisb.; Cichorium sylvestre Garsault; Cichorium sylvestre Lam.; Hieracium cichorium E.H.L.Krause

Original name (Gmelin 1817): Cichorium Intibus. Linn. Sp. pl. - Gmel. Flor. Badens. IIl. p. 351. 352. - Schkuhr. Bot. Handb. tab.
226.

German names and French names (Gmelin 1817): Wegwart, Cichorien, Hundslaufte; Cichorée sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial. Plants 20-150 cm high, green or glaucous-green; stem erect, usually more or less branched,
branches often strongly divergent and slightly thickened toward apex, more or less setose or with crisped hairs, often
glabrous or almost so. Leaves dorsally setose or crisped hairy, ventrally more or less crisped hairy; basal leaves usually
persisting during flowering, truncinately pinnatipartite to undivided, but more or less toothed, gradually narrowed into
winged petiole; cauline leaves (except lowermost; these similar to basal leaves) relatively less numerous and highly reduced,
lanceolate-ovate to lanceolate, amplexicaul, with roundish or sagittate, often more or less toothed auricles. Capitula usually
numerous, solitary or a few grouped together, terminal on stem and branches, and also in axils of middle and upper cauline
leaves. Involucre 17 8-14 mm long; outer involucral bracts half to two-thirds as long as inner ones and usually more or less
divergent, unequal in shape and length, relatively thin coriaceous in lower part, more or less ciliate along margin, more or
less hairy on outer side, with simple or glandular hairs, often entirely glabrous; inner bracts usually more or less hairy or
ciliate in upper part. Corolla 15-25 mm long, with varying shades of blue, sometimes whitish, rapidly discolored in water.
Achenes 2-3 mm long, with 0.2-0.3 mm long pappus. Flowering July to October. Caucasus, Altai, Middle Asia, in meadows,
forest glades, grassy slopes, near roads, in the fields, near settlements, along stony and clay dry creek beds, up to 2000 m
above sea level. (Boborov and Tsvelev 1964). In steppes, meadows, ruderal places, near roads, from lower to sub-alpine
mountain belt, on the altitude 900-2400 m. Flowers from May to October, fruits from June to October. Distributed in all
floristic regions. Distributed across Azerbaijan from lowland to middle mountain zone. Grows as weed plant in crops, gardens
and orchards, fields and edges of roads, among shrubs. Flowering in June-October, fruiting in August-October. (Flora of
Azerbaijan, 1950-1961).

Contemporary uses: In the Ural the decoction of the roots serves as emollient for angina and pneumonia, as sedative for
heart disease. The leaf ash is applied topically to excema, chicken pox, and skin diseases, and the extract used as shampoo to
strengthen the hair and as remedy for sunburns. The stem extract is used to treat malaria. Armenia: The roots contain vitamin
B1, leaves vitamin C. Roots contain inuline, which sometimes is used as sugar substitute. The roots are used against kidney
diseases. Ash used against leishmaniasis). In the folk medicine of Armenia, a decoction or infusion of the roots improves the
functioning of the gastrointestinal tract, and is used for diabetes, jaundice, malaria, gallstones, hemorrhoids, and anemia.
The alcoholic infusion or decoction of the roots is used to treat wounds and tumors from the bites of poisonous snakes and
scorpions. In addition, used for lumbar pain, gout, rheumatism and skin diseases. A decoction and extract of the roots, stems,
leaves, and seeds or the whole plant is used internally as antipyretic, cooling, adipose, and sudorific for malaria and colds,
and also to stimulate appetite, improving digestion and for general weakness. A distillate called «kasni aragi» (obtained by
steam distillation,) sometimes mixed with the juice of watermelon is also used for malaria. The water decoction and infusion
of root and dried flowers is ingested for diseases of liver, jaundice, and as choleretic. The infusion of flowers is used to reduce
blood sugar and helps to treat kidney and spleen problems. In Nakhchivan and southern regions «kasni aragi» is applied as
anointment to sick joints, and the water infusion of the flowers and stem is taken internally to treat rheumatism and arthritis.
Georgia: A water decoction and infusion of above-ground parts and roots is used to gargle to cure inflammations of the gums.
After bathing children, they are rinsed with a water decoction of the plant to strengthen the immune system and protection
from sunstroke. A decoction of the leaves is given to women after birth. Cichorium root is used as tea to treat diabetes,
gallbladder and gastrointestinal ailments, and oral inflammation. Diabetes, diarrhea, gallbladder, gastrointestinal system,
gum inflammation, liver, tooth problems. Georgia: The roots are used as coffee surrogate, and flavoring agent for sweets. It
is used all-year round. In Tusheti eaten raw and dipped in sour milk. The herbs are only gathered in early spring, during
summer and even autumn, until tomatoes, eggplants, spinach, cucumbers can be harvested. By this time, the ingredients of
pkhali (mostly weeds) loose softness, tenderness, taste; they become rough already producing seeds and probably for this
reason are not collected by late autumn. Early spring they taste very differently than in summer. In summer and winter young
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leaves are using as salad. In late autumn the stems are stored in the cellar so that they produce leaves in winter that can be
used as salad. The dried and crushed roots are often used as an additive to coffee. In the Talish young leaves are used raw
condition as vegetables as well as for making salads. Fried roots are good replacement coffee. The leaves are used to make
sats’ebai (a disk with vegetables dipped in sour milk) and Phkhali (herb pie). In Tusheti many herbaceous plants are used as
food and are kept for winter, either dried or pickled, to make mixed mkhali and sauces, and to accompany the main dishes,
including kumeli g=89¢m0 q’'va ygs. It is used all-year round, is made of roasted keri j9%o (barley) grains. Can be made of
ipkli oo (Georgian endemic wheat), corn, svili bigogro (rye), kersvili gg&lizocmo (mixture of barley and rye) and tsetsvi
69630 (faba bean, when mixed with corn: giera-i 3ogs-o Brassica campestris subsp. oleifera (DC.) Schiibl. & Mart., gomat’i
3™0s¢Hho Bunias orientalis L., dutsi oey;0 Angelica tatianae Bordz., kharnuq’a-i bs®6:gs-o Lactuca serriola L., buera 8994
Petasites ssp., shubq’a-i d=8ys-o Heracleum asperum M. Bieb., khap’ara-i bs3s®s-o Cichorium intybus L., mariamdzmara
0560500905635 Ligusticum alatum (M. Bieb.) Spreng. ch’imi #odo Chaerophyllum bulbosum L., diq’i coogo Heracleum ssp.,
jortk’uda-i xmmorzeys-0 Artemisia vulgaris L., sagvidzla bsezode»s Taraxacum officinale (L.) Weber ex F.H. Wigg.,
dzirkhvena do®b3965 Arctium lappa L., ch’ivana 303565 Silene wallichiana Klotzsch, kvishamkhala g308s0bsq»s Silene laera
(Stev.) Sims, khavrat’ai bsgtsso Capsella bursa-pastoris (L.) Medik., jorik’udai xe203-9¢c050 Artemisia vulgaris L., and giera
3093 Sinapis arvensis L. There are several ways to season mkhali in Tusheti: 1. well-cleaned plants are placed in a pot and
cooked without water. The cooked plants are placed on a sieve to cool and cut into pieces. After that the dish is seasoned
with onions browned in clarified butter, eggs and salt. 2. After cooking the plants in the same way, fresh cottage cheese,
onions browned in clarified butter, eggs and salt are added. 3. After boiling the mkhali is seasoned with vinegar, garlic and
salt. Normally, in Tusheti mkhali is not seasoned with walnuts and vinegar. In Tusheti ch’imi godo Chaerophyllum bulbosum
L., giera gogcs Brassica campestris subsp. oleifera (DC.) Schiibl. & Mart., machigt’ara dsbogdsms Campanula rapunculoides
L., khap’ara bsdsts (356q035,3533) Cichorium intybus L., diq’i oogyo Heracleum ssp., shup’q’a d«y3¢s Heracleum asperum M.
Bieb., ap’q’i s3yo Heracleum leskovii Grossh., dutsi cosjiz0 Angelica tatianae Bordz, giera gogs Sinapis arvensis L., jortk’uda
Xm0 3o90s (wild estragon) Artemisia vulgaris L., mariamdzmara 3s6%0s990s%s Ligusticum alatum (M.Bieb.) Spreng., and
kharnug’a bs®byys Lactuca serriola L. are eaten raw and also dipped in sour milk. These herbaceous plants for dipping
(sats’ebaci, sats’ebi “chatseba” means “dip” in Georgian) are harvested and a bowl with curd “shegdebul ze” , d9398:9c»
b9 is filled; then leaves and young shoots from the mentioned herbaceous plants are plucked, dipped in the curd and eaten.
In Samegrelo vardkach’ach’a 35(¢035,4354s (Cichorium intibus L.) roots is used as tsik’ori 3030260 — a surrogate of coffee.
In Imereti the following plants are mixed for cooking “meadow pkhali” “dobq36G0l bsewo”: natsarkatama 6535M30950s
Chenopodium album (a lot), jijilag’a xyopoersys Amaranthus retroflexus L. (a lot), ts’its’marit’a pofdsocds or kharik’bila
bst0oz80¢s Capsella bursa-pastoris (L.) Medik (a lot), andzla s6d¢»s Cirsium incanum (S.G. Gmel.) Fisch. (a lot), katmikona
Fs08ocbs Valerianella locusta (L.) Laterr. (a lot), dedaput’k’ara ©g@s39929Ms Lamium album L. (a few), msukana
bysbs Portulaca oleracea L. (a lot, makes pkhali slimy), birk’abalakhi 803585¢»sbo Xanthium spinosum L. (a few, early
spring), zhunzhruk’o g«9b36¢300 Stellaria media (L.) Vill,, mat'it’ela Gs¢odgers Polygonum aviculare L. (moderately),
b3sm0xgcms Convolvulus arvensis L. (moderately), k’obchkhila 3086bogvs, bat’ispekhebi 8shobggbgdo Falcaria vulgaris
Bernh. (a few), Fob3sto Urtica dioica L. (a lot), Ch’inch’ris deda F0b3@ol ogcos Lamium album (a few, adds bitterness),
samq’ura bsdy«ys Trifolium ssp. (a few), ionja ombys Medicago ssp. (a few), tavshava 053053 Origanum vulgare L. (a
few), purtskhala g32963bs5¢vs Sonchus ssp. (a few), young leaves of potato k’art’opili 3o(5Hm90¢vo (a few, slimy), la os Viola
ssp. (a few, makes slimy and dangerous if used a lot, can be in a way intoxicating), babuats’vera 85823539 Taraxacum
ssp. (a few, adds bitterness), leaves of endro 96¢o6c Rubia tinctorum L. (a few), msukana dbeygsbs Portulaca oleracea L.,
khbosshubla b8md-yde»s Galega orientalis Lam., ia os Viola sp. dedabrik’onk’a 9586030635 Lamium purpureum L. (a
few), vardk’ach’ach’i 356035 35,30 Cichorium intybus L. (a few, makes bitter), gholo ¢c2¢e2 Rumex (a few, makes the dish
brown), q’aq’acho gsgshea Papaver ssp. (a few), mzhauna Gys29bs Rumex acetosa L. (a few, makes sour), balba 85¢»8s Malva
sylvestris L., Malva neglecta Wallr. (a lot, makes slimy), ch’lak’vi $¢»s330 (Allium fistulosum). The herbs are only gathered in
early spring, during summer and even autumn, until tomatoes, eggplants, spinach, cucumbers can be harvested. By this time,
the ingredients of pkhali (mostly weeds) loose softness, tenderness, taste; they become rough already producing seeds and
probably for this reason are not collected by late autumn. Early spring they taste very differently than in summer. While
making pkhali, some finely minced kitchen herbs are added after boiling the main herbs: a little dill (3585), a little tseretso dill
(6a96), a little p’rasa 3@sbs, coriander, parsley, celery, green onions, estragon, mint. All these herbs are mixed with finely
crushed walnuts; the boiled pkhali will be minced, desirably on a wooden gobi (wide shallow bowl! with a flat bottom) and
seasoned with herbs, walnuts, add salt and pepper by your taste. Coffee replacement, Phkhali, Satsebai. Armenia: In summer
and winter young leaves are using as salad. In late autumn the stems are stored in the cellar so that they produce leaves in
winter that can be used as salad. The dried and crushed roots are often used as an additive to coffee. Aerbaijan: In the Talish
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young leaves are used raw condition as vegetables as well as for making salads. Fried roots are good replacement coffee.
Iran: The aerial part, flower, leaf, root, and stalk of Cichorium intybus are prepared as an infusion, decoction, tea, cooked,
taken with yogurt, powdered flower, arrack, cataplasm, and maceration and are used as a laxative, diuretic, tonic, analgesic,
reducing blood sugar, facilitating delivery, against cancer, antimicrobial, skin whitening, blood purifier, febrifuge,
antihypertensive, tranquilizer, diaphoretic, and stomach strengthening and to treat stomach pain, skin disorders, kidney
stones, liver disorders, jaundice, nervous disorders, lipid disorders, heart pain, headache, joint pain, epistaxis, eye problems
anemia, abscesses, hiccups The whole plant is prepared as sweat chicory or boiled and is used for acne, and freckle, lowering
blood sugar and fat, and drinking it before meals, helps in liver purification. Ash from the burning plant can be used externally
for infected wounds.As nematodicide in agriculture. Fodder for cattle, to increase milk yield. Wounds of domestic animals are
dressed with crushed Cichorium stems mixed with oil. Nectariferous plant, producing much nectar and pollen (. Wounds of
domestic animals are dressed with crushed Cichorium stems mixed with oil. Azerbaijan: Wounds of domestic animals are
dressed with crushed Cichorium stems mixed with oil. Nectariferous plant, producing much nectar and pollen Iran: In
veterinary medicine whole part of Cichorium intybus is used for chewing, it can be used for vegetable or fodder wrapping.
Albania / Serbia / Montenegro: bones, stomachache, gastritis, urinary system stones. Hungary: wounds, heart and circulatory
system, fever. Romania: acne, eczema, furuncle, skin infections, seborrhea, skin infections, wounds, cuts, eczema, cosmetic,
depurative, anti-infective, vulnerary, beautifying. Poland: rachitis, digestive. Ukraine: digestive system, liver. Hungary: cough.
Romania: high blood pressure, furuncle, cough, stomach, liver and bile disorders. Gastroenteritis-related diarrhea in children.
Appetizer, eupeptic, tonic, bitter, astringent, diuretic, laxative, anti-inflammatory; anorexia, urinary disorders, constipation.
Algeria: Nerve problems, diuretic, digestive. Cholecystitis, hepatotoxicity, diuretic dyspepsia. Jordan: Antiseptic, anti-diabetic,
eczema. Morocco: Kidney problems, diabetes. Lebanon: Decoction of leaves and roots is used as depurative, cholagogue,
digestive troubles. Cyprus: Skin problems). A leaf infusion is used in Middle Asia for the treatment of diseases of the
gastrointestinal tract, as anti-inflammatory, astringent. The inflorescences are used to increase the appetite, improve
digestion, to treat inflammation of the stomach, diseases of the large and small intestines, gall bladder, kidneys, as well as
kidney and gallstones. The inflorescences are also used to treat swellings related to heart conditions The fresh leaf juice is
used to improve digestion, stimulation of appetite, with stomach ulcers, gastritis, liver cirrhosis, hepatitis, with diseases of
the spleen, kidneys, as diuretic, and for anemia). Externally the leaf extract is applied as poultice for rheumatism, arthritis,
with wounds, ulcers, swellings, eczema, furunculosis, carbuncles, stomatitis, conjunctivitis. The plant is considered as diuretic,
sedative, and reducing fever. Decoction and demulcent of stem and root of chicory are used for dermal wounds, typhoid,
cuttings, depurative and herpes. Aerial part including flowers are used as decoction, infusion or distilled water to treat the
epistaxis, hyperlipidemia and diabetes, eye problem, jaundice, stomach problem or liver disease and sweating. Chicory root
decoction: 1 teaspoon of crushed chicory root. Fill the raw material with 200 ml of boiling water, put on weak fire and warm
for 10 minutes from the moment of boiling, then strain and cool. Drink 50 ml 3 times a day in diabetes mellitus. Chicory root
decoction is also used as a bile agent for diseases of the pancreas, gallbladder, liver (including bile stone disease); as diuretic
in kidney disease; to improve digestion and treat metabolic disorders. Externally, it is used for baths, lotions and compresses
for skin diseases and gout. Chicory root infusion: 2 teaspoons of crushed chicory root. Fill the raw material with 200 ml of
boiling water, allow to infuse for 1-2 hours, then strain. Drink infusion for the day at 3-4 receptions. Use a treatment for
diabetes mellitus. Infusion of grass and chicory root: 1 tablespoon of crushed flowering chicory tops, 1 tablespoon of crushed
chicory root (https://planta-medica.uz/cichorium-intybus-I-czikorij-obyknovennyj/).Hungary: grated and roasted as a coffee
substitute. Croatia: leaves eaten raw or boiled. Poland: roasted, as a coffee substitute, also used as a vegetable. Romania:
root as coffee supplement. Czech Republic: dried grounded roots as a coffee substitute, flowers eaten. Young leaves eaten
raw or added to soups, roots raw in salads, preserved into sugar, dried and ground into coffee substitutes. Eaten raw and as
salad. Hungary: veterinary use. (Bussmann et al. 2024a; Jan et al. 2021a; Khojimatov & Bussmann 2025b; Mehdiyeva et al.
2025b; Paniagua-Zambrana et al. 2025k)

Uses 1817 (Gmelin 1817): The young leaves and shoots can be prepared and eaten in spring as salads and vegetables. The
roots have a bitter pith and sweet flesh. They are cleaned of the former by cutting them lengthwise and removing the pith,
and then provide a tasty, nourishing dish. They were also used for baking bread when there was a shortage. The well-known
chicory coffee is made from them, which is why they are grown in abundance in fields in several regions. If the chicory roots
are placed in a holey barrel filled with garden soil and sand in a somewhat warm or temperate place, the roots will sprout a
multitude of young shoots through the holes, which can be cut and used in this way throughout the winter in salads and as
a side dish. The young leaves and stems provide good food for cattle and pigs, and the flowers provide honey for bees.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, sometimes branched, yellowish on the outside, whitish
on the inside. The stem is 2-4 feet tall, upright, furrowed, angular, rough-haired, and branched. The branches are alternate.
The root leaves are saw-like, those on the stem alternate, encompassing, and toothed. The branch leaves are smaller,
narrower, and recurved. The flowers are arranged on the sides of the stems and branches in twos or threes, blue, rarely
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rose-red or white. The seeds are compressed and angular. The corolla has five teeth. The receptacle is somewhat bare. Often
grows along paths, at the edges of fields and vineyards. It blooms in July, August, and September. Its seeds ripen in September
and October and is classified as a perennial.

Original German text Gmelin (Gmelin 1817): Die Wurzel spindel-walzenférmig, auch &stig, aussen gelblich, innen weiBlich.
Der Stengel 2 - 4 FuR hoch, aufrecht, gefurcht, eckig, rauhaarig, astig. Die Aeste abwechslend. Die Wurzelblatter
schrotsagenartig, die am Stengel abwechslend, umfassend, gezahnt. Die Astblatter kleiner, schmaler und zuriickgebogen.
Die Bluthen an den Seiten der Stengel und Aeste, zu 2 - 3 aufsitzend, blau, seltener rosenroth oder weiR. Die Samen
zusammengedrickt, eckig. Die Samenkrone flinfzahnig. Der Fruchtboden etwas nackt. Wachst haufig an Wegen, am Rande
der Aecker und der Weinberge. Bliihet im Juli, August, September. Reifet seine Samen im September, October, und gehort
unter die ausdauernden Gewdchse. Die jungen Blatter und Sprossen, kdnnen im Frihlinge als Salat und GemiiRe zubereitet
und verspeist werden. Die Wurzeln haben ein bitteres Mark und siiRes Fleisch, sie werden von ersterem gereinigt, indem sie
der Lange nach durchgeschnitten und das Mark herausgenommen wird, und geben alsdann eine schmackhafte ndhrende
Speise. Auch wurden sie bei Mangel zum Brodbacken verwendet. Aus ihnen wird der bekannte Cichorien-Kaffee bereitet,
weswegen sie in mehreren Gegenden in Menge auf den Aeckern angebaut werden. Legt man die Cichorienwurzeln in ein
mit Garten-Erde und Sand angefiilltes I6cheriges FaR, an einen etwas warmen oder temperirten Ort, so treiben die Wurzeln
durch die Locher, eine Menge junger Sprossen heraus, welche man abschneiden, und auf diese Weise, den ganzen Winter
hindurch, zum Salat, und auch als ZugemiiRe benutzen kann. Die jungen Blatter und Stengel geben dem Rindvieh und den
Schweinen eine gute Nahrung, und die Blithen den Bienen Honig.

Cirsium arvense (L.) Scop.

Synonyms: Aplotaxis pungens DC.; Breea arvensis (L.) Less.; Breea dioica Less.; Breea ochrolepidia (Juz.) Sojak; Breea praealta
Less.; Breea segeta f. segeta; Breea setosa (Willd.) Kitam.; Breea setosa (Willd.) Kitam.; Carduus arvensis (L.) Robson; Carduus
arvensis var. arvensis; Carduus haemorrhoidalis Auct. ex DC.; Carduus serratuloides Neck.; Cephalonoplos arvense (L.) Fourr.;
Cephalonoplos arvensis Fourr.; Cephalonoplos arvensis var. arvensis; Cephalonoplos ochrolepidium (Juz.) Juz.; Cephalonoplos
setosus (Willd.) Kitam.; Cirsium albicans Willk.; Cirsium albiflorum Kitag.; Cirsium argenteum Peyer ex Vest; Cirsium
argunense DC.; Cirsium arvense f. albiflorum Kitag.; Cirsium arvense f. albiflorum Ralph Hoffm.; Cirsium arvense f. arvense;
Cirsium arvense f. incanum (Beck) Gaji¢; Cirsium arvense f. rubricaule Lepage; Cirsium arvense subsp. Arvense; Cirsium
arvense subsp. incanum (S.G.Gmel.) lljin; Cirsium arvense subsp. setosum (Willd.) llijn; Cirsium arvense subsp. setosum
(Willd.) lljin; Cirsium arvense subsp. vestitum (Wimm. & Grab.) Petr.; Cirsium arvense var. argenteum (Peyer ex Vest) Fiori;
Cirsium arvense var. arvense; Cirsium arvense var. horridum Wimm. & Grab.; Cirsium arvense var. incanum (5.G.Gmel.)
Ledeb.; Cirsium arvense var. mite Wimm. & Grab.; Cirsium arvense var. setosum (Willd.) Ledeb.; Cirsium arvense var.
subulatum (Ledeb.) Ledeb.; Cirsium arvense var. vestitum Wimm. & Grab.; Cirsium celakovskianum K.Knaf; Cirsium dioicum
Cass.; Cirsium halophilum Turcz. ex Herder; Cirsium horridum (Wimm. & Grab.) Stankov; Cirsium incanum (S.G.Gmel.) Fisch.;
Cirsium incanum M.Bieb.; Cirsium laevigatum Tausch; Cirsium macrostylon Rchb.; Cirsium mutatum Menyh.; Cirsium
mutatum Menyh.; Cirsium neglectum Fisch. ex Spreng.; Cirsium ochrolepidium Juz.; Cirsium praealtum Cass.; Cirsium
rubricaule Novopokr.; Cirsium ruthenicum Fisch.; Cirsium segetum f. segetum; Cirsium setosum (Willd.) Besser ex M.Bieb.;
Cirsium setosum f. albiflorum Kitag.; Cirsium setosum var. mite (Wimm. & Grab.) Tzvelev; Cirsium setosum var. setosm;
Cirsium setosum var. subulatum Ledeb.; Cirsium sordidum Wallr.; Cirsium stocksii Boiss.; Cnicus arvensis (L.) G.Gaertn. & al.;
Cnicus arvensis (L.) Hoffm.; Cnicus arvensis (L.) Roth; Cnicus arvensis f. albiflorus E.L.Rand & Redfield; Cnicus arvensis f.
arvensis; Cnicus arvensis var. arvensis; Cnicus arvensis var. setosus (Willd.) Maxim.; Cnicus lanatus Willd.; Cnicus macrostylus
Moretti; Cnicus ruthenicus J.Henning; Cnicus setosus Besser; Cynara repens Stokes; Ixine arvensis Hill; Saussurea pungens
(DC.) Sch.Bip.; Serratula arvensis L.; Serratula campestris Schweigg. ex DC.; Serratula complanata Schweigg.; Serratula incana
S.G.Gmel.; Serratula lanata Poir.; Serratula setosa Willd.; Serratula spinosa Forssk.; Serratula spinosa Gilib.

Original name (Gmelin 1817): Serratula arvensis. Linn. Sp. pl. - Gmel. Flor. Bad. lIl. p. 357. 358

German names and French names (Gmelin 1817): Ackerscharten, Haberdistel, Ackerdistel, Saudistel, Felddistel; Serrette des
champs, Cirse des champs

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Herbs 30-160 cm tall, perennial, dioecious. Roots far creeping, bearing adventitious shoots. Stems erect,
branched above, unwinged. Leaf surface smooth. Capitula often numerous, terminal, corymbose. Involucre + narrowly ovoid,
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1.5-2 cm in diam. Phyllaries imbricate, in 5-7 rows, lacking wings and scarious appendage; outer and middle phyllaries
triangular to ovate, 3-8 x 1.2-2.5 mm, apex acute; inner phyllaries elliptic-lanceolate to broadly linear, 9-20 x 1-3 mm, apex
acute to acuminate and scarious. Corolla reddish purple or rarely white; female florets 1.6-2.4 cm, tube 1.3-1.8 cm; male
florets 1.5-1.8 cm, tube 0.9-1.2 cm. Achene yellowish, 3-4.5 mm. Pappus bristles dirty white, 2.5-3.5 cm. (Wu et al. 1994-
2013).

Contemporary uses: Thistle leaves are used to make sats’ebai (a dish with vegetables dipped in sour milk). Stems are
sometimes eaten raw. Also, in phkhali. Thistle leaves are used to make sats’ebai (a dish with vegetables dipped in sour milk).
Stems are sometimes eaten raw. Serves as emetic, for headache, indigestion and vomiting. (Batsatsashvili et al. 2017b;
Bussmann et al. 2025k).

Uses 1817 (Gmelin 1817): The young, tender leaves provide a nourishing, tasty vegetable. Cut young, it provides pigs with a
plentiful supply of fattening. The flowers provide honey and wax for bees. This odious weed, in times of scarcity, is among
the most beneficial phenomena and should be used as food for humans and animals.

Description and Ecology (Gmelin 1817): The root is cylindrical, spreading widely and off-white. The stems are 3-4-5 feet tall,
erect, rounded at the base, woolly, angular at the top, somewhat smooth, and branched. The leaves are sessile, alternate,
incised, semi-pinnate, sinuate, somewhat wavy, toothed, and spiny; the uppermost leaves are small and somewhat entire.
The flower heads terminate the stem and branches, borne on bare stalks, are ovoid-oblong, pale purple-red, rarely white.
The calyx scales are clustered, close-fitting, lanceolate, smooth, and blue-purple-red. The seeds are obovate. The corolla is
feathery and sessile. The receptacle is flat and covered with chaff. Grows in abundance in grain fields, vineyards, herb
gardens, along ditches, paths, and hedges. Blooms in July and August. Its seeds ripen in August and September, and it is
considered a perennial plant. This plant, cursed by farmers in grain fields and vineyards, becomes so prevalent, especially in
wet years, that it often completely suppresses the grain, which is often the case in the lower-lying Rhine and Neckar regions.

Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, weit und breit kriechend, schmutzig weif3. Die Stengel
3 - 4 -5 Ful hoch, aufrecht, am Grunde rund, wollig, oben eckig, etwas glatt, astig. Die Blatter aufsitzend, abwechslend,
eingeschnitten, halbgefiedert, gebuchtet, etwas wellenfomig, gezahnt, stachelig; die obersten klein, etwas ganz. Die
Blumenkopfe endigen den Stengel und die Aeste, stehen auf nackten Stielen, sind eyformig-langlich, blaBpurpurroth,
seltener weiR. Die Kelchschuppen gehauft, anliegend, lanzettformig, glatt, blau-purpurroth. Die Samen verkehrt eyférmig.
Die Samenkrone federartig, aufsitzend. Der Fruchtboden eben, mit Spreu besetzt. Wachst in Getreidefeldern, Weinbergen,
Krautgarten, an Wassergraben, Wegen und Hecken hie und da in Menge. Bliihet im Juli, August. Reifet ihre Samen im August,
September, und gehért unter die ausdauernden Gewdchse. Diese dem Landmanne auf den Getreide-Aeckern und in den
Weinbergen verwiinschte Pflanze, nimmt vorziglich bei nassen Jahrgdngen dermaRen Gberhand, daR sie nicht selten das
Getreide ganz unterdriickt, welches oft der Fall in den tiefer liegenden Rhein- und Neckar-Gegenden ist. Die jungen zarten
Blatter geben ein ndhrendes schmackhaftes GemiiRe. Jung abgeschnitten, giebt sie den Schweinen, eine ergiebige Mastung.
Die Bluthen geben den Bienen Honig und Wachs. Dieses gehdssige Unkraut, gehort bei Mangel, unter die wohlthatigsten
Erscheinungen, und sollte als Nahrung fiir Menschen und Thiere wohl benutzt werden.

Cirsium eriophorum Scop.

Synonyms: Cirsium chatenieri Legrand; Cirsium chodatii Barb.-Gamp.; Cirsium corbariense var. costae Sennen & Pau; Cirsium
dinaricum Vandas; Cirsium eriocephalum Wallr.; Cirsium eriophorum subsp. britannicum Petr.; Cirsium eriophorum subsp.
chatenieri (Legrand) P.Fourn.; Cirsium eriophorum subsp. chodatii (Barb.-Gamp.) Rivas Mart., T.E.Diaz, Fern.Prieto, Loidi &
Penas; Cirsium eriophorum subsp. degenii (Petr.) Sod; Cirsium eriophorum subsp. dinaricum (Vandas) Petr.; Cirsium
eriophorum subsp. eriophorum, Cirsium eriophorum subsp. velenovskyi (Vandas) Petr.; Cirsium eriophorum subsp. vulgare
Petr.; Cirsium eriophorum var. costae (Sennen & Pau) 0.Bolos & Vigo; Cirsium eriophorum var. eriophorum; Cirsium
insubricum Moretti ex Bertol.; Cirsium ligulare var. bosniacum; Cirsium oviforme Gand.; Cirsium proponticum Griseb.; Cirsium
vandasii Petr.; Cirsium velenovskyi VVandas; Cnicus cinaroides Sm.; Cnicus cynaroides Sm.; Cnicus eriophorus Roth; Cnicus
eriophorus subsp. eriophorus; Cnicus eriophorus var. eriophorus; Cnicus spinosissimus M.Bieb.; Epitrachys propontica K.Koch

Original name (Gmelin 1817): Cnicus eriophorus. Gmel. Flor. Badens. Ill. p. 371. 372. - Carduus eriophorus. Linn. Sp. pl.
German names and French names (Gmelin 1817): GroRkdpfige Wollendistel, GroBkdpfiges Wollkratzkraut; Cirse laineux

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wirttemberg, but extinct in the region
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Botany and Ecology: Perennial. Stem 40-80 cm high, thick, simple, more or less densely white tomentose, densely leafy.
Leaves with numerous appressed spinelike bristles above, more or less thinly arachnoid-hairy, with yellowish prominent
veins and midrib broadened at base, densely grayish-tomentose beneath, with very prominent thick and ligneous midrib and
lateral veins extending to apices of lobes as hard, stramineous spines, oblong or ovate-oblong, deeply sinuately palmately
divided into broadly deltoid-lanceolate or deltoid-ovate segments, spiny-ciliate on margin, to 15-17 cm long; apical segments
oblong, lanceolately tapered into hard spines up to 10 nun long, lateral segments usually nonuniformly 2-parted, with more
or less reduced anterior lobe; all lobes and teeth tapered to thick, hard spines 10-12 mm long; basal and lower cauline leaves
more deeply pinnately incised, to 25 cm long, narrowed in more or less short, narrow-winged spinulose petiole, middle and
upper leaves sessile, with long semiamplexicaul auricles, 2-parted into deltoid lobes, tapered to long, hard spines; rosette of
small leaves often in axils of upper leaves surrounding undeveloped axillary capitula; apical leaves at base of capitula,
morphologically similar to remaining leaves, almost as long as or surpassing capitula. Capitula 3-4, globose-ovate, 5-6 cm in
diameter, subsessile, clustered at stem apices in shortly racemose inflorescence, surrounded by deeply pinnately divided
apical leaves surpassing them. Involucre densely grayish arachnoid-hairy; outermost involucral bracts scabrous above,
gradually narrowed from broad base into long straight spines, densely arachnoid-hairy, other bracts from outer ovate-oblong
to inner oblong-broadly lanceolate, glabrous, scarious, carinate, gradually narrowed above middle into linearly lanceolate,
slightly curved tip, weakly arachnoid-hairy above. Florets pink, 30-32 mm long; limb as long as narrow corolla tube or
somewhat longer, to middle 5 -parted. Pappus golden, sordid-white above, with scarcely long, scabrous tips of inner pappus
hairs; achenes brown, to 6 cm long. Flowering August to September. Stony slopes, from 2200 to 3500 m. (Wu et al. 1994-
2013).

Contemporary uses: Sometimes used as forage

Uses 1817 (Gmelin 1817): The young, tender leaves and shoots can be eaten as a healthy and tasty vegetable in the spring.
The leaves also provide adequate, plentiful food for pigs in April and May. Since this plant is so common in the harsher and
colder, heavy, stony limestone soils around Villingen, Donaueschingen, Engen, Aach, Stockach, Méskirch, and in the
neighboring Danube Valley in Wiirttemberg, it should be used there in times of scarcity. Perhaps a good oil can be extracted
from the seeds of this thistle, which would be desirable for the areas where it is common and has so far remained completely
unused. The flowers provide the bees with abundant honey and wax. This plant is considered an ornamental plant and, as
such, deserves to be planted in gardens.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 4-6 feet tall, erect, angular, softly
tomentose, and branched. The branches are alternate and divided. The leaves are alternate, stalked, semi-pinnate, the lower
ones very large: the segments are deeply bifid, spreading, directed upwards and downwards, covered with long, pointed
spines at the base and at the tips, soft, white-tomentose beneath, light green above. The flower heads are rounded and
solitary, ending the stem and branches, almost sessile, purple-red, rarely white. The calyxes are large, round, and entirely
covered with a lovely, loose, spidery weave. The seed wool is feathery and sessile. The receptacle is covered with fine hairs.
This exceptionally beautiful and large thistle grows in abundance on sunny limestone hills and mountains in Baden,
Wirttemberg, Sigmaringen, and Switzerland, as well as along paths, roads, and vineyards that lead through limestone areas.
It blooms in July and August. Its seeds ripen in September and is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Der Stengel 4 - 6 FuB hoch, aufrecht, eckig, weichfilzig,
astig. Die Aeste abwechslend, getheilt. Die Blatter abwechslend, gestielt, halbgefiedert, die untern sehr grof3: die Abschnitte
tief zweygespalten, ausgebreitet, nach oben und unten gerichtet, am Grunde und an den Spitzen mit langen spitzigen Dornen
besetzt, unten weich, weilfilzig, oben hellgrin. Die Blithenkdpfe rundlich, einzeln, den Stengel und die Aeste endigend, fast
aufsitzend, purpurroth, seltener weilk. Die Blithenkelche groR, rund, ganz mit einem niedlichen lockern spinnenartigen
Gewebe bedeckt. Die Samenwolle federartig, aufsitzend. Der Fruchtboden mit feinen Haaren besetzt. Diese ausgezeichnet
schone und grofRe Distel, wachst in groRer Menge an sonnenreichen Kalksteinhiigeln und Bergen, im Badischen,
Wiirtenbergischen, Sigmaringischen, und in der Schweiz, auch langst den Wegen, StraBen und Weinbergen, welche durch
Kalksteigegenden fiihren. Blihet im Juli, August. Reifet ihre Samen im September, und gehort unter die zweyjdhrigen
Gewadchse. Die jungen zarten Blatter und Sprossen kénnen als gesundes und schmackhaftes GemuiRe im Friihjahr verspeist
werden. Auch geben die Blatter im April und May, den Schweinen eine angemessene ergiebige Nahrung. Da diese Pflanze so
haufig in den rauhern und kaltern, schweren steinigen Kalkbéden, um Villingen, Donaueschingen, Engen, Aach, Stockach,
Moskirch, und in dem benachbarten Donauthal, dem benachbarten Wirtenbergischen, in groRer Menge vorkommt, sollte
sie daselbst bei Mangel bestens benutzt werden. Vielleicht IaRt sich, aus dem Samen dieser Distel, ein gutes Oehl, mit
Vortheil pressen, welches fiir die Gegenden, wo sie haufig vorkommt, und bisher ganz unbenutzt liegen blieb, erwiinscht
wadre. Die Blithen geben den Bienen reichlich Honig und Wachs. Diese Pflanze gehdort zu den Zierpflanzen, und verdiente als
solche, in den Garten angepflanz zu werden.
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Cirsium oleraceum Scop.

Synonyms: Carduus acanthifolius Lam.; Carduus oleraceus Vill.; Carduus parviflorus L.; Carduus rigens Godr.; Carduus
tataricus L.; Cirsium braunii F.Schultz ex Nyman; Cirsium flavescens Lam.; Cirsium pallens DC.; Cirsium parviflorum DC.;
Cirsium parviflorum Schleich. ex Steud.; Cirsium praemorsum W.D.).Koch; Cirsium rigens Spreng.; Cirsium subalatum Gaudin;
Cirsium thomasii Nageli; Cirsium variabile Moench; Cnicus bracteatus Gilib.; Cnicus oleraceus L.; Cnicus pratensis Lam.; Cynara
colorata Stokes; Onotrophe oleracea Cass.;

Original name (Gmelin 1817): Cnicus oleraceus. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 381. 382.- Schkuhr. Bot. Handb. tab.
230.

German names and French names (Gmelin 1817): Wiesendistel, Gelbe Distel, Kohl-Distel, Wiesenkohl; Cirse des prés,
Quenoville des pres

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial. Rhizome horizontal, with funiform fibrous roots; stem ascending, more or less branched
from middle, 60-150 cm high, sulcate, subglabrous or scatteredly arachnoid-hairy. Leaves elliptical or ovate, green and
glabrous above, glaucescent beneath, somewhat arachnoid- hairy on veins; lower cauline leaves 20-40 cm long, 10-30 cm
wide, narrowed to winged, more or less elongate petiole, sinuate-pinnately parted into ovate, unevenly toothed segments,
teeth tapered to thin spines 2-3 mm long; middle cauline leaves more or less deeply pinnatisect into lanceolate, spinescent
approximate lobes, sessile, amplexicaul, usually 15 cm long, 5 cm wide; upper cauline leaves ovate or oblong-ovate, more or
less pinnately toothed or almost entire, with spinelike cilia, long-acuminate, usually 10 cm long, 4 cm wide. Capitula globose-
ovate, 2-3 cm in dia, in clusters of 2-5 at apices of stem and few, long branches, basally surrounded by yellowish-green and
broadly ovate, in upper capitula more or less lanceolate, apical leaves; capitula more or less nodding. Involucre finely
arachnoid-hairy; outer involucral bracts lanceolate, weakly arachnoid-hairy, narrowed into deflexed yellowish spine, with
dark green band above, weakly carinate; inner bracts linearly-lanceolate, glabrous, narrowed into long scarious tip. Florets
greenish-yellow, 22 mm long; corolla tube narrow, 8 mm long; limb lobed almost to middle. Achenes 4.5 mm long, pale
yellowish-gray; pappus sordid-white, to 19 mm long, hairs with long filiform tips. Flowering July to September. Commonly in
forest zone, occasionally in forest steppe, from time to time in steppe regions; in coniferous and birch-aspen forests, pine
forests, along forest edges, among scrubs, in wet meadows, often on edges of swamps. (Wu et al. 1994-2013).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): The young, tender leaves can be prepared and eaten as a tasty, nourishing, and healthy vegetable.
They are used not only by the Russians, but also occasionally in Germany and France. They are eaten in sod by peasants
under the name "Speckschwarte" (bacon rind), alone or mixed with other vegetables, as a delicacy; see Flora der Wetterau
3, p. 166. This plant, so common in the Rhine region, is hitherto unknown to our farmers and, in times of scarcity, deserves
to be used not only for humans, but also for cattle and pigs. It is particularly abundant in wet seasons, where it is easily
distinguished from other thistles by its pale green-yellow stems and leaves.

Description and Ecology (Gmelin 1817): The root is cylindrical, fibrous, and white. The stem is 2-3-4 feet tall, erect, striated,
somewhat smooth, thick, and simple. The leaves are alternate, sessile, clasping the stem, semipinnate, veined, and
somewhat smooth. The segments are oval-lanceolate, serrate, and finely spined along the margins. The pale yellow flowers
are borne in sets of three at the end of the stem. They are conical, surrounded by ovoid or ovoid-lanceolate, hollow, whitish
or whitish-yellow bracts. The calyx scales are smooth, pale green, with a spiny tip. The corolla is feathery and sessile. The
receptacle is hairy. Grows abundantly in the Rhine, Neckar, Main, Danube, and other river regions, both in low-lying flood-
prone meadows and pastures, as well as in higher mountain and valley meadows and pastures, in marshy, wet places, along
ditches, streams, and at the edges of forest meadows. It blooms in July, August, and September. Its seeds ripen in August,
September, and October, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, faserig, weilS. Der Stengel 2 - 3 - 4 FuB hoch, aufrecht,
gestreift, etwas glatt, dicklich, einfach. Die Blatter abwechslend, aufsitzend, stengelumfassend, halbgefiedert, aderig, etwas
glatt. Die Abschnitte oval-lanzettférmig, gesdgt, am Rande feindornig. Die blagelben Blithen stehen zu drey am Ende des
Stengels, sind kegelférmig, mit eyrunden oder eyrund-lanzettférmigen hohlen, weillichen oder weillich gelben Deckblattern
umgeben. Die Kelchschuppen sind glatt, blagriin, an der Spitze mit einem Dornigen versehen. Die Samenkrone federartig,
aufsitzend. Der Fruchtboden haarig. Wachst in den Rhein-, Neckar-, Main-, Donau-, und andern FluBRgegenden, sowohl auf
niedern Ueberschwemmungen ausgesetzten, als héher liegenden Berg- und Thalwiesen und Weiden, auf sumpfigen nassen
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Stellen, an Wassergraben, Bachen, und am Rande der Waldwiesen in Menge. Blihet im Juli, August, September. Reifet ihre
Samen im August, September, October, und gehort unter die ausdauernden Gewachse. Die jungen zarten Blatter, konnen
als ein schmackhaftes ndhrendes und gesundes GemiiRe zubereitet und verspeist werden. Sie werden nicht nur von den
Russen, sondern auch hie und da in Teutschland und Frankreich dazu verwendet. Sie werden in Soden von den Landleuten
unter dem Namen Speckschwarte allein und mit anderm GemiiRe vermischt, als ein Leckerbissen gegessen, s. Flora der
Wetterau 3 p. 166. Diese so haufig in den Rheingegenden vorkommende Pflanze, ist unsern Landwirthen bisher unbekannt,
und verdient, bei Mangel, nicht nur fir Menschen, sondern auch fir das Rindvieh und die Schweine bestens benutzt zu
werden. Vorziiglich hdufig kommt sie in nassen Jahrgangen vor, wo sie leicht durch die blalgriin-gelben Stengel und Blatter
von andern Disteln zu unterscheiden ist.

Cirsium palustre Scop.

Synonyms: Carduus chailletii Godr.; Carduus laciniatus Lam.; Carduus palustris L.; Cirsium chailletii Gaudin; Cirsium forsteri
Loudon; Cirsium horridum (Posp.) Trotter; Cirsium kochianum Loehr; Cirsium laciniatum Doell ex Nyman; Cirsium lacteum
Schleich.; Cirsium lacteum Schleich. ex W.Koch; Cirsium palatinum Sch.Bip. ex Nyman; Cirsium palustre f. horridum Posp.;
Cirsium palustre f. palustre; Cirsium palustre subsp. palustre; Cirsium palustriforme Dalla Torre & Sarnth.; Cirsium parviflorum
Lange ex Nyman; Cirsium pseudopalustre Schur; Cirsium semidecurrens Richt.; Cnicus forsteri Sm.; Cnicus lacteus Schleich.;
Cnicus palustris Willd.; Cynara palustris Stokes;

Original name (Gmelin 1817): Cnicus palustris. Gmel. Flor. Badens. lIl. p. 369. 370. - Carduus palustris. Linn. Sp. pl.
German names and French names (Gmelin 1817): Sumpfdistel. Sumpfkratzkraut; Cirse des Marais

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Biennial 30-200 cm, the stem spiny-winged by the decurrent leaf-bases; arachnoid; heads purple,
several or many, clustered, involucre 1-2 cm, its bracts not at all spine-tipped; mature pappus 1 cm or less; achenes 3 mm.

Contemporary uses: Sometimes used as forage.
Uses 1817 (Gmelin 1817): The very young leaves and shoots can be prepared and eaten as vegetables in the spring.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 2-4-9 feet tall, erect, angular, winged,
hairy, spiny, simple or branched. The branches are alternate, winged, and spiny. The root leaves are stalked, those on the
stem alternate, sessile, lanceolate, acute, decurrent, semi-pinnate, toothed, curled, veined, spiny at the margins, hairy; the
uppermost ones are narrower. The purple-red, densely clustered, sessile flowers terminate the stems and branches. The
corolla is sessile and feathery. The fruiting receptacle is hairy. Grows consistently in abundance on moist, marshy, and
sometimes flood-prone meadows and pastures, both in low and high mountain and valley regions. It blooms in June, July,
and August. Its seeds ripen in August and September, and it is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel astig, faserig. Der Stengel 2 - 4 - 9 Full hoch, aufrecht, eckig,
gefligelt, rauhaarig, dornig, einfach, oder astig. Die Aeste abwechslend, geflligelt, dornig. Die Wurzelblatter gestielt, die am
Stengel abwechslend, aufsitzend, lanzettformig, spitzig, herablaufend, halbgefiedert, gezahnt, krause, geadert, am Rande
dornig, rauhaarig; die obersten schmaler. Die purpurrothen, dicht beisammen stehenden aufsitzenden Blithen endigen
Stengel und Aeste. Die Samenkrone aufsitzend, federartig. Die Fruchtboden haarig. Wachst durchgéngig in Menge auf
feuchten sumpfigen und theils Ueberschwemmungen ausgesetzten Wiesen und Weiden, sowohl in niedern als hhern Berg-
und Thalgegenden. Blihet im Juni, Juli, August. Reifet ihre Samen im August, September, und gehort unter die zweyjdhrigen
Gewadchse. Die ganz jungen Blatter und Sprossen, kénnen im Friihjahr als GemiiRe zubereitet und verspeist werden.

Cirsium rivulare (Jacq.) All.

Synonyms: Carduus erisithales Vill.; Carduus pontederae Steud.; Carduus rivularis Jacq.; Carduus salisburgensis Pers.; Carduus
tricephaloides Lam.; Cirsium carniolicum All.; Cirsium gracile Schur; Cirsium salisburgense G.Don; Cirsium semipectinatum
Rchb.; Cirsium tricephalodes DC.; Cirsium tricephalum St.-Lag.; Cnicus autareticus Loisel.; Cnicus pontederae Pollini; Cnicus
rivularis Willd.; Cnicus salisburgensis Willd.; Cnicus seminudus Schleich. ex DC.;
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Original name (Gmelin 1817): Cnicus rivularis. Gmel. Flor. Badens. Ill. p. 376. 377. - Carduus rivularis. Jacqu. Flor. Austr. tab.
91.

German names and French names (Gmelin 1817): Bachdistel. Bachkratzkraut. Dreyk6pfige Distel; Cirse a trois tétes

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wirttemberg, but extinct in the region

KR 115355 (Fig. 28)
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Botany and Ecology: Perennial. Rhizome with numerous thin-funiform roots; stem 75-100 cm high, yellowish, ascending,
sulcate, scatteredly crisped-hairy below, thinly arachnoid-hairy above, simple, with long few-leaved peduncle bearing solitary
terminal capitula. Leaves subglabrous above and green or sparsely crisped-hairy above, grayish-green and more or less
densely crisped-hairy beneath, especially along veins; basal leaves 15-25 long, 5.5-9.5 cm wide, obovate or ovate-lanceolate,
narrowed at both ends basally narrowed into more or less short winged petiole, with large remote lobes, tapered to long,
thin spines, usually unequally pinnately incised into approximate, deltoid-ovate, broadly deltoid-lanceolate or more or less
digitately elongated segments; each segment with subacute deltoid teeth, with dense, short (2-3 mm long) spinelike cilia;
apical segments acuminate; lower cauline leaves narrowed at base, auriculate, broadly ovate, very unequally, more or less
deeply pinnatisect into oblong, toward middle of lamina almost digitately elongated segments, 9-18 cm long, 6.5-8.5 cm
wide, occasionally almost undivided; upper leaves small, lanceolate, 1-2 on common peduncles. Capitula globose-ovate,
apical, solitary or in clusters of 2-3, 1.3-2.3 cm in diameter, on short peduncles. Involucre imbricate, dark purple, scatteredly
arachnoid-hairy; outer involucral bracts ovate-lanceolate, tiny ciliate on margins, spinescent; inner bracts linearly-lanceolate,
acuminate. Florets red, to 19 mm long; corolla tube narrow, 8 mm long; limb lobed to middle. Achenes yellowish, 4.5 mm
long; pappus sordid-white, with inner hairs toothed at tips. Flowering June to July. Wet, marshy meadows, coniferous forests
in logged areas, black alder forests, and along ditches (Wu et al. 1994-2013).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): The tender leaves and shoots provide a healthy, nutritious, and tasty vegetable in the spring. The
leaves and young stems are eagerly eaten by pigs and cattle, providing them with good and plentiful food. This beautiful
thistle, which is considered a rare plant in Germany, | found in large quantities in the places mentioned during my subsequent
botanical excursions, especially during the previous wet year. It is previously unknown to our farmers and should be put to
good use there. It was worth the effort to experiment with the very fleshy, strong roots to see whether they could be used
as a good food for humans and animals in the absence of other sources.

Description and Ecology (Gmelin 1817): The root is cylindrical, thick, long, fibrous, and white. The stem is 2-3 feet tall, erect,
simple, furrowed below, covered with leaves up to the middle, rounded above, striped, leafless, whitish-gray, and
tomentose. The leaves are semi-pinnate, more or less deeply incised: the segments are somewhat parallel, lanceolate; the
lowest leaves are arranged in a toothed stalk, the others are alternate, sessile, and clasping the stem. The purple-red flowers
terminate the stem, often in groups of three, the middle one being larger, or in groups of four, five, or seven (rarely just
one). The calyx is oval. The scales are brownish-purple, thornless. The corolla is feathery and sessile. The receptacle is hairy.
Grows frequently in wet, damp meadows and pastures, along ditches, around Villingen, Donaueschingen, Hifingen,
Geisingen, Engen, Aach, Stockach, Méskirch, Pfulendorf, on Lake Constance, in neighboring Switzerland, the Wirttemberg
and Simaring regions. It blooms in May and June. Its seeds ripen in July and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, dicklich, lang, faserig, weiB. Der Stengel 2 - 3 Ful}
hoch, aufrecht, einfach, unten gefurcht, bis tber die Mitte mit Blattern bewachsen, oben rundlich, gestreift, blatterlos,
weillgrau, filzig. Die Blatter halbgefiedert, mehr oder weniger tief eingeschnitten: die Abschnitte etwas parallel laufend,
lanzettformig; die untersten Blatter laufen in einem gezahnten Stiel, die Ubrigen sind abwechslend, aufsitzend,
stengelumfassend. Die purpurrothen Bliithen endigen den Stengel, sitzen 6fters zu drey, wovon die mittlere groBer ist, auch
zu 4 - 5 - 7, (selten nur eine) beisammen. Der Blumenkelch ist eyrund. Die Schuppen braun-purpurroth, stachellos. Die
Samenkrone federartig, aufsitzend. Der Fruchtboden haarig. Wachst haufig auf nassen feuchten Wiesen und Weiden, an
Wassergraben, um Villingen, Donaueschingen, Hifingen, Geisingen, Engen, Aach, Stockach, Mdoskirch, Pfulendorf, am
Bodensee, in der angrdanzenden Schweiz, dem Wiirtenbergischen und Simaringischen. Bliihet im May, Juni. Reifet ihre Samen
im Juli, und gehort unter die ausdauernden Gewachse. Die zarten Blatter und Sprossen, geben im Friihjahr ein gesundes,
nahrendes und schmackhaftes GemiiRe. Die Blatter und jungen Stengel fressen die Schweine und das Rindvieh begierig,
denen sie eine gute und reichliche Nahrung geben. Diese schone Distel, welche in Deutschland unter die seltenen Pflanzen
gehort, fand ich auf meinen spatern Botanischen Wanderungen, vorziglich in dem vorigen nassen Jahre, an den angefiihrten
Orten durchgéngig in groRer Menge. Sie ist bisher unsern Landwirthen unbekannt, und sollte daselbst bestens benutzt
werden. Es verlohnte sich der Miihe, mit den sehr fleischigen starcken Wurzeln, Versuche anzustellen, ob sie nicht als ein
gutes Nahrungsmittel fir Menschen und Thiere, bei Mangel anderer, benutzt werden kénnten.

Cladonia rangiferina (L.) Weber ex F.H.Wigg.

Synonyms: Lichen rangiferinus L.; Cladina rangiferina (L.) Nyl.; Cladonia fusca var. rangiferina (L.) Rabenh.; Cenomyce
rangiferina (L.) Ach.
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Original name (Gmelin 1817): Lichen rangiferinus. Linn. Sp. pl. - Cladonia rangiferina. Achar.
German names and French names (Gmelin 1817): Rennthier-Flechte, Rennthier-Moos; Lichen des Rennes

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Endangered, steep decline (Wirth 2008).

Contemporary uses: Used in alcoholic beverages.

Uses 1817 (Gmelin 1817): In the north, it is the usual food for reindeer. Cattle and pigs eat it willingly, which is why it is also
collected in Carniola to fatten the pigs. The larger lichen species can, for the most part, serve as fodder for livestock when
there is a shortage.

Description and Ecology (Gmelin 1817): It forms round, white or ash-gray turf, is upright, composed of many round, hollow,
very branchy, and divided stems, which overhang at the tips and are covered with small, round, dark-brown heads. Grows
abundantly in lower and higher mountain regions, especially on dry, sandy heaths and moist peat-moss grounds. In the Black
Forest of Baden and Wiirttemberg, it is also common in sandy areas in the Hardt, where it is found year-round.

Original German text Gmelin (Gmelin 1817): Sie bildet runde weilRe oder aschgraue Rasen, ist aufrecht, aus vielen runden
inwendig hohlen, sehr dstigen und getheilten Stengel zusammengesetzt, welche an den Spitzen Gberhangend, und mit
kleinen runden dunkelbraunen Képfchen versehen sind. in Menge in niederen und héheren Berggegenden, vorziglich auf
trockenen sandigen Heidestellen, und feuchten Torfmoosgriinden. Im Badischen und Wiirtenbergischen Schwarzwalde, auch
haufig in Sandgegenden in der Hardt, wo sie das ganze Jahr hindurch angetroffen wird. Sie ist im Norden das gewdéhnliche
Futter der Rennthiere. Das Rindvieh und die Schweine fressen sie gerne, daher wird sie auch in Krain eingesammelt, um die
Schweine damit zu masten. Die groRReren Flechtenarten, konnen grofStentheils, bei Mangel, als Viehfutter dienen.

Clavaria albida Schaeff.

Synonyms: Ramaria coralloides (L.) Holmsk.; Clavaria cristata subsp. coralloides (L.) S. Lundell; Clavaria holmskjoldii Fr.;
Clavaria holmskioldii Fr.; Clavaria holmskjoldiana Fr.; Clavaria alba Pers.

Original name (Gmelin 1817): Clavaria albida. Schaeff. Fung. tab. 170. - flava. €j. iab. 175. - flavercens ej. tab. 285. - pallida.
ej. tab. 286. - aurea. ej. tab. 287. - acroporphyrea. ej. tab. 176. - rufescens. ej. tab. 288.

German names and French names (Gmelin 1817): Korallenschwamm, WeiRgelblicher-rothgelblicher Korallenschwamm,
Geisbart, Ziegenbart, Zieserlein, Hindelschwamm; Menotte, Ganteline, Barbe-de-Bouc, Bouquinbarbe, Tripette, Cheveline,
Pied-de-coq, Clavaire coralloide

Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It is one of the edible mushrooms that are brought to market, especially the yellow variety, which
is prepared in various ways and also eaten as a salad.

Description and Ecology (Gmelin 1817): The stem is thick, soft, fleshy, divided into many rounded branches and lateral
branches, whitish-yellow, yellowish, or yellow-reddish, depending on the age and location. The branches and twigs are more
or less upright, dense, and fragile, the latter often bifurcated and pointed. Grows singly or in clusters in close bushes. Grows
frequently in low and mountain forests on the ground in late autumn.

Original German text Gmelin (Gmelin 1817): Einzeln oder mehrere nahe buschig beisammen stehend. Der Strunck dick,
weich, fleischig, in viele rundliche Aeste und Seitendste getheilt, weillgelblich, gelblich, gelbrothlich, nach der
Verschiedenheit des Alters und der verschiedenen Standérter. Aeste u. Zweige sind mehr oder weniger aufrechtstehend,
dicht, zerbrechlich, die letztern Zweige 6fters zweygetheilt und zugespitzt. Wachst haufig in niedrigen und Bergwaldungen
auf der Erde im Spéathjahre. Gehort unter die eBbaren Schwamme, welche zu Markte gebracht werden, welches sich
vorzuglich von der gelben Abanderung versteht, welche auf verschiedene Art zubereitet, und auch als Salat verspeist wird.

Clavaria cinerea Bull.

Synonyms: Ramaria cinerea (Bull.) Gray; Corallium cinereum (Bull.) G. Hahn; Merisma cinereum (Bull.) Spreng.; Clavaria
cristata subsp. cinerea (Bull.) S. Lundell; Clavaria coralloides-cinerea Bull.
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Original name (Gmelin 1817): Clavaria cinerea. Bulliard. tab. 354.

German names and French names (Gmelin 1817): Aschgrauer Korallenschwamm, Aschgrauer Geisbart, Aschgraue
Zieserlein; Menotte gris, Ganteline gris, Clavaire cendrée

Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It is occasionally brought to market and prepared in the same way as the former and is preferred
by some.

Description and Ecology (Gmelin 1817): It bears a great resemblance to the preceding variety (C. coralloides), differing from
it by its gray color and its slightly broader branches at the tips. Grows in forests on the ground in late autumn.

Original German text Gmelin (Gmelin 1817): Hat sehr viele Aehnlichkeit mit dem vorhergehenden, von dem er sich durch
die graue Farbe, und die an der Spitze etwas breit gedriickten Zweige unterscheidet. Wachst in den Waldungen auf der Erde
im Spathjahre. Wird hie und da zu Markte gebracht und auf gleiche Weise, wie der erstere zubereitet, und von einigen,
demselben vorgezogen.

Clavulina coralloides (L.) J. Schrot.

Synonyms: Clavaria coralloides L.; Ramaria coralloides (L.) Holmsk.; Clavaria cristata subsp. coralloides (L.) S. Lundell; Clavaria
holmskioldii Fr.; Clavaria holmskjoldiana Fr.; Clavaria alba Pers.

Original name (Gmelin 1817): Clavaria coralloides. Linn. Sp. pl. - Bulliard. tab. 496 fig. 3. - tab. 222. und 358. fig. B. C. D. E.
acroporphyrea. ej. tab. 176. - rufescens. ej. tab. 288.

German names and French names (Gmelin 1817): Korallenschwamm, WeiRgelblicher-rothgelblicher Korallenschwamm,
Geisbart, Ziegenbart, Zieserlein, Hindelschwamm; Menotte, Ganteline, Barbe-de-Bouc, Bouquinbarbe, Tripette, Cheveline,
Pied-de-coq, Clavaire coralloide

Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It is one of the edible mushrooms that are brought to market, especially the yellow variety, which
is prepared in various ways and also eaten as a salad.

Description and Ecology (Gmelin 1817): The stem is thick, soft, fleshy, divided into many rounded branches and lateral
branches, whitish-yellow, yellowish, or yellow-reddish, depending on the age and location. The branches and twigs are more
or less upright, dense, and fragile, the latter often bifurcated and pointed. Grows singly or in clusters in close bushes. Grows
frequently in low and mountain forests on the ground in late autumn.

Original German text Gmelin (Gmelin 1817): Einzeln oder mehrere nahe buschig beisammen stehend. Der Strunck dick,
weich, fleischig, in viele rundliche Aeste und Seitendste getheilt, weillgelblich, gelblich, gelbrothlich, nach der
Verschiedenheit des Alters und der verschiedenen Standérter. Aeste u. Zweige sind mehr oder weniger aufrechtstehend,
dicht, zerbrechlich, die letztern Zweige 6fters zweygetheilt und zugespitzt. Wachst haufig in niedrigen und Bergwaldungen
auf der Erde im Spéathjahre. Gehort unter die eBbaren Schwamme, welche zu Markte gebracht werden, welches sich
vorzuglich von der gelben Abanderung versteht, welche auf verschiedene Art zubereitet, und auch als Salat verspeist wird.

Cormus domestica (L.) Spach
Synonyms: Sorbus domestica L.; Pyrus domestica (L.) Ehrh.; Pyrus domestica (L.) Sm.; Pyrus serrulata hort.
Original name (Gmelin 1817): Sorbus domestica. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 378 -379. Jacqu. Flor. Austr. tab. 447.

German names and French names (Gmelin 1817): Zahmer Sperberbaum, Zahmer Sperbirnbaum, Speyerling, Zahmer
Spierlingsbaum, Sorbapfel, Sorbbirn, Sperbirn, Escherizen; Sorbier domestique, Cochéne cultivé

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wirttemberg, but almost extinct in the
region
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Botany and Ecology: Tree 4-10 m high; bark scabrous, gray, on young branches olive -gray or reddish-brown: buds glabrous,
glutinous, somewhat pubescent at the ends; leaves 7-10 -paired, to 20 cm long, lanceolate, acute; leaflets broad, 3-50 mm
long, 15 — 2 mm broad, or else narrow, 40-50 mm long, 15-20 mm broad, acutely serrate, smooth above, deep green, initially
tomentose like the petioles, losing their pubescence at maturity; inflorescence branching, densely tomentose, broadly
pyramidal, 6-10 cm diameter; flowers 1.5 cm in diameter; fruits globose or pyriform, greenish yellow or red, often brownish
red; seeds flattened, with subacute margin. Flowering May, fruiting September-October. Deciduous forests on mountain
slopes. (Yuzepchuk 1939)

Contemporary uses: Fruits fermented in beverages. (Batsatsashvili et al. 2017a; Bindu et al. 2021; Bussmann et al. 2020b,c;
2025c; Paniagua-Zambrana et al. 2025e).

Uses 1817 (Gmelin 1817): The fruits, as picked from the tree, are very tart and astringent. When placed on straw for a few
days, they turn brown, very juicy, and soft, and then taste pleasantly sour-sweet and mild, and can be eaten as a very healthy
food. Through fermentation, they produce good vinegar and brandy, and also an excellent cider when apples are added to
the fermentation, for which one usually uses two parts apples for one part of these fruits. This tree deserves to be planted
and propagated in every respect in the low mountain regions, not so much in the forests as around villages, and also above
and next to vineyards. Its wood is highly sought after by coopers, carpenters, and turners, and bees obtain plenty of honey
and wax from the blossoms. Just 20 years ago, this tree was much more common in several regions than it is today. In
general, on my subsequent botanical excursions, | miss many beneficial old fruit trees that | admired 20 to 30 years ago, and
find many empty spots that would be perfectly suited for their replacement.

Description and Ecology (Gmelin 1817): Often a fairly tall tree. The bark is fissured, gray-brown. The branches are alternate.
The leaves are alternate, stalked, and pinnate. The leaflets are sessile, opposite, oblong, pointed, finely serrated, flat,
somewhat smooth, the younger ones somewhat finely hairy. The flowers are borne in upright, compound umbels. The calyx
is five-divided and woolly. The corolla is larger than the calyx, five-petaled, white or pale yellow. The stamens are five, rarely
three. The fruits are pear- or apple-shaped, smooth, greenish-yellow or reddish, five-lobed. The seeds are oval, very
compressed, smooth, shiny, and brown. We have two varieties of this, one with pear-shaped fruits and the other with apple-
shaped ones. It occurs here and there in low mountain forests near Niefern, Bauschlott, Stein, Pforzheim, Weissenstein, and
in the neighboring Kingdom of Wirttemberg, in the Basel region near Rissach and Raucheptingen, near Arlesheim, in the
Jura Mountains, and in the central Vosges Mountains. It is also occasionally found in orchards around villages, especially in
the Breisgau and Ortenau regions. It blooms in May and June and ripens its fruits in September and October.

Original German text Gmelin (Gmelin 1817): Oft ein ziemlich hoher Baum. Die Rinde rissig, grau-braunlich. Die Aeste
abwechslend. Die Blatter abwechlend, gestielt, gefiedert. Die Blattchen aufsitzend, gegenliberstehend, langlich, spitzig, fein
gesagt, flach, etwas glatt, die jingern etwas fein behaart. Die Bliithen ausgehend, in aufrechtstehenden zusammengesetzten
Doldentrauben. Der Blithenkelch fiinfmal getheilt, wollig. Die Blumenkrone groBer als der Kelch, flinfblatterig, weil, oder
blaRgelb. Staubwege 5, seltener 3. Die Friichten birn- oder apfelférmig, glatt, griinlich-gelb oder réthlich, finffacherig. Die
Samen eyrund, sehr zusammengedriickt, glatt, glanzend, braun. Davon habe wir zwey Abanderungen, die eine mit
birnformigen Friichten, und die andere mit apfelformigen. Er kommt hie und da in Mittel-Gebirgs-Waldungen bei Niefern,
Bauschlott, Stein, Pforzheim, Weissenstein, und in dem benachbarten Kénigreiche Wirtenberg vor, im Basler Gebiete bei
Rissach und Raucheptingen, bei Arlesheim, am Juragebirge, und an den mittlern Vogesen, und wird auch in Obstgarten um
Dorfer hin und wieder vorziiglich im Breisgau und in der Ortenau angetroffen. Bliihet im May, Juni, reifet seine Friichten im
September und October. Die Friichten sind, so wie sie vom Baume abgenommen werden, sehr herbe und zusammenziehend.
Einige Tage Uber auf Stroh gelegt, werden sie braun, sehr saftig, weich, und schmecken alsdann angenehm sduerlich-suf,
milde, und kdnnen als eine sehr gesunde Nahrung verspeist werden. Sie geben durch die Gahrung guten Essig und
Brandtewein, auch einen trefflichen Cyder, wenn Aepfel mit untergekeltert werden, wozu man gewéhnlich auf einen Theil
dieser Friichten zwey Theile Aepfel nimmt. Dieser Baum verdient in jeder Hinsicht, in denen Mittelgebirgsgegenden, nicht
sowohl in den Waldungen, als um Dorfer, auch oberhalb und neben den Weinbergen, angepflanzt und vermehrt zu weden.
Sein Holz ist von Bottchern, Schreinern und Drehern, sehr gesucht, und die Bienen erhalten viel Honig und Wachs, aus den
Bluthen. Noch vor 20 Jahren, kam dieser Baum viel hdufiger in mehreren Landesgegenden vor, als dermalen; liberhaupt,
vermisse ich auf meinen spatern Botanischen Wanderungen manchen wohlthatigen alten Obstbaum, den ich vor 20 bis 30
und mehreren Jahren bewunderte, und finde so manche leere Stelle, welche zum Nachzuge derselben trefflich geeignet
ware.

Crataegus laevigata (Poir.) DC.
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Synonyms: Crataegus calycina var. walokochiana (Hrabétova) Cinovskis; Crataegus coriacea Gand.; Crataegus cuneato-trifida
Lojac.; Crataegus laevigata subsp. carnoviensis (Hrabétovd) Dostal; Crataegus laevigata subsp. laevigata, Crataegus
laevigata subsp. palmstruchii (Lindm.) Franco; Crataegus laevigata subsp. vulgaris (Medik.) T.Baranec; Crataegus laevigata
subsp. walokochiana (Hrabétova) Dostal; Crataegus laevigata var. carnoviensis (Hrabétova) Hrabétova; Crataegus laevigata
var. integrifolia (Wallr.) Ker.-Nagy; Crataegus laevigata var. microphylla (Lange) Hrabétova; Crataegus laevigata var. vulgaris
(DC.) P.A.Schmidt; Crataegus oxyacantha f. auriculata (Lange ex Dippel) C.K.Schneid.; Crataegus oxyacantha f. ellipticifolia
Cinovskis; Crataegus oxyacantha f. glabrata Sanio; Crataegus oxyacantha f. laevigata (Poir.) Beck; Crataegus oxyacantha f.
vernicosa (Lange) C.K.Schneid.; Crataegus oxyacantha subsp. carnoviensis Hrabétova; Crataegus oxyacantha subsp.
oxyacanthoides (Thuill.) Maire; Crataegus oxyacantha subsp. palmstruchii (Lindm.) Hrabétova; Crataegus oxyacantha subsp.
polygyna H.Lv.; Crataegus oxyacantha subsp. vernicosa Lange; Crataegus oxyacantha var. auriculata Lange ex Dippel;
Crataegus oxyacantha var. eriocarpa (Gillot) H.L,v.; Crataegus oxyacantha var. eriocarpa Gillot; Crataegus oxyacantha var.
globosa Hrabétova; Crataegus oxyacantha var. integrifolia (Wallr.) H.L,v.; Crataegus oxyacantha var. integrifolia (Wallr.)
Rouy & E.G.Camus; Crataegus oxyacantha var. laevigata (Poir.) H.L,v.; Crataegus oxyacantha var. laevigata (Poir.) Rouy &
E.G.Camus; Crataegus oxyacantha var. mathei Pénzes; Crataegus oxyacantha var. microcarpa H.Lv.; Crataegus oxyacantha
var. microphylla Lange; Crataegus oxyacantha var. microxyacantha Pénzes; Crataegus oxyacantha var. obtusata Ser.;
Crataegus oxyacantha var. obtusiloba Schur; Crataegus oxyacantha var. ovoxyacantha Pénzes; Crataegus oxyacantha var.
oxyacanthoides (Thuill.) H.Lv.; Crataegus oxyacantha var. oxyacanthoides (Thuill.) K.Koch; Crataegus oxyacantha var.
palmstruchii (Lindm.) Gams; Crataegus oxyacantha var. vulgaris Willd.; Crataegus oxyacanthoides Thuill.; Crataegus
palmstruchii Lindm.; Crataegus palmstruchii subsp. rhenana R.Knapp; Crataegus subinermis Gand.; Crataegus walokochiana
(Hrabétova) Soo; Crataegus xsorbifolia Lange; Mespilus digyna Gray; Mespilus intermedia Poir.; Mespilus laevigata Poir.;
Mespilus oxyacantha var. integrifolia Wallr.; Mespilus oxyacantha var. obovata M,rat; Mespilus oxyacantha var. obtusata
(DC.) Wenz.; Mespilus oxyacanthoides DC.; Oxyacantha obtusata M.Roem.; Oxyacantha vulgaris M.Roem.

Original name (Gmelin 1817): Crataegus oxyacantha. Linn. Sp. pl. - Gmel. Flor. Badens. II. p.371. - 373.

German names and French names (Gmelin 1817): Weisdorn, Gemeiner Hagdorn, Méllerbrod, Mehldorn, Frauenbirnlein,
Hagapfelein, Mehlfdsgen; Epin blanche, Aubepine, Noble Epine

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 225951

Botany and Ecology: Shrub or small tree with glabrous shoots and light gray branches; axillary spines 1-2 cm long (very few
in cultivated specimens), sometimes leafy spines present; leaves usually quite glabrous, very rarely with small beards in
angles of main veins below, thin, initially cartaceous, later rather firm, bright green, slightly lighter below, obovate, cuneate
at base, with short petioles as long as the blade; lower leaves entire, dentate only at the apex, the others trilobate in upper
part, the lobes mostly obtuse, rarely acuminate, crenate-dentate, rarely acutely dentate, the middle lobe sometimes trifid;
leaves on sterile shoots larger, broader, more deeply dissected, 3- 5-partite; inflorescences glabrous, 6- 10-flowered, sparse,
with 3 or 4 pedicels; sepals broad, oval-triangular, not longer than hypanthium, spreading; stamens 18-20; styles 2 or 3; fruits
to 12 mm in diameter. Flowering June, fruiting from end of August. Deciduous forests, forest edges, shrubby slopes.
(Yuzepchuk 1939).

Contemporary uses: Algeria: Hypertension, urinary calculus. Slovakia: mainly as children’s snack. Poland: formerly eaten by
poor people, now wine, jams or eaten as a children's snack. (Batsatsashvili et al. 2017c; Bencheikh et al. 2024; Bussmann et
al. 2020f; Khojimatov & Bussmann 2023b; Paniagua-Zambrana et al. 2025k; Zeraatkar et al. 2025).

Uses 1817 (Gmelin 1817): The ripe berries have a slimy, sweet taste, can be eaten, and must be used as a good food when
there is a shortage. They provide pigs and poultry with a pleasant and excellent source of fat, for which we highly recommend
them, especially in the low-lying Rhine forests, which are subject to flooding. The many beautiful blossoms provide the bees
with plenty of wax and honey. Only 20 to 30 years ago, there were many very strong hawthorn trees, 20 to 25 feet tall, in
the Rhine forests, but their numbers have declined considerably in recent times. They deserve to be protected in every
respect and frequently replanted there. The very hard wood is sought after by wheelwrights and turners for a variety of
purposes. It also serves as impenetrable hedges and fences, which attract the so beneficial songbirds, both large and small,
especially nightingales. The wise Grand Duke Carl Friedrich, of blessed memory, had, among others, at the beginning of the
1770s, many hundreds of such young shrubs and trees, along with the following species, transplanted into the pheasant
garden, the only one of its kind here. These trees grew excellently and became a source of food for the pheasants and so
many songbirds, especially the nightingales, which flock there in large numbers every year. When later in 1784 | had the
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good fortune to admire with this unforgettable prince the many portable hedges and trees in this complex that struck me,
and | could hardly explain how they came to be there in such numbers, he replied: This always gives me pleasure, it was done
by several hundred good people to whom | had bread, wine, and other necessities distributed during this expensive time.

Description and Ecology (Gmelin 1817): A shrub, often a medium-sized tree. The bark is ash-colored and smooth. The
branches are alternate and thorny. The leaves are alternate, petiolate, often crowded together, somewhat wedge-shaped,
rounded, blunt, trifoliate or almost quinque-lobed, with deeply serrated edges and smooth. The leaf bases at the base of the
petioles are toothed and deciduous. The flowers are borne at the tips of the branches in spreading umbels. The calyx is five-
lobed. The corolla is five-petalled and white. Anthers are 2, 3, 4, or 5. The stigmas are round. The berries are ovoid-round,
smooth, and red. The seeds are ovoid, hard, and rough, numbering 2, 3, or 5. It is a shrub and tree that is very common along
paths, hedges, fences, thickets, and woodlands, both in low-lying and high-lying areas, and in large numbers in the Rhine
forests, which are frequently subject to flooding. It blooms in April, May, and June, and its berries ripen in September and
October.

Original German text Gmelin (Gmelin 1817): Ein Strauch nicht selten ein mittelmaRiger Baum. Die Rinde aschfarben, glatt.
Die Aeste abwechslend, dornig. Die Blatter abwechslend, gestielt, 6fters gedrangt beysammen, etwas keilférmig, rundlich,
stumpf, drey oder beynahe flinfspaltig, am Rande tief sdgeartig eingeschnitten, glatt. Die Blattansdtze am Grunde der
Blattstiele, gezahnt, abfallend. Die Blithen an den Spitzen der Aeste in ausgebreiteten Doldentrauben. Der Blithenkelch
finfmal eingeschnitten. Die Blumenkrone flinfblatterig, weil. Staubwege 2 - 3 - 4 - 5. Die Narben rund. Die Beeren eyformig-
rund, glatt, roth. Die Samen eyférmig, hart, rauh, 2 - 3 - 5 an der Zahl. Kommt als Strauch und Baum durchgéngig sehr haufig
an Wegen, Hecken, Zaunen, Gebiischen und Waldungen, in niedern und héherliegenden Gegenden vor, und in groRer Menge
in den Rheinwaldungen, welche 6ftern Ueberschwemmungen ausgesetzt sind, blihet im April, May, Juni, und reifet seine
Beeren im September, October. Die reifen Beeren schmecken schleimig-syB, kdnnen verspeist werden, und miiRen bei
Mangel als ein gutes Nahrungsmittel benutzt werden. Sie geben den Schweinen und dem Gefllgel, eine angenehme und
treffliche Mastung, wozu wir sie vorziiglich dermalen, in den niederliegenden, Ueberschwemmungen ausgesetzten
Rheinwaldungen bestens empfehlen. Die vielen schonen Blithen geben den Bienen viel Wachs und Honig. Noch vor 20 - 30
Jahren, fanden sich in den Rheinwaldungen eine Menge sehr starker, 20 - 25 FuR hoher WeiRdornbaume, die sich in neuern
Zeiten daselbst sehr vermindert haben. Sie verdienten in jedem Betrachte geschont und daselbst hdufig wieder angepflanzt
zu werden. Das sehr harte Holz, ist zu mancherlei Arbeiten von Wagnern und Drehern gesucht. Auch dienet er zu
undurchdringlichen Hecken und Zdunen, welche die so wohlthdtigen groBern und kleinern Singvégel, vorziglich die
Nachtigallen anlocken. Der weise GroRRherzog Carl Friderich hdchstseeligen Andenkens, hat unter andern, zu Anfang der
1770 Jahre, viele hundert solcher jungen Straucher und Baume, nebst der folgenden Art, in den, in seiner Art einzigen
Fasanengarten dahier, verpflanzen lassen, die trefflich heranwuchsen, die Azung fiir die Fasanen und so viele Singvogel,
vorziglich fur die Nachtigallen wurden, die sich alle Jahre in groRer Menge daselbst einfinden. Als ich spaterhin im Jahre
1784 das Gliick hatte, mit diesem unvergeBlichen Fiirsten die mir auffalenden vielen tragbaren Hecken und Bdume in dieser
Anlage zu bewundern, und mir kaum erklaren konnte, wie sie in solcher Menge dahin gekommen, antwortete derselbe:
dieses macht mir immer Freude, es geschahe durch mehrere Hundert gute Menschen, denen ich in der theuren Zeit, Brod,
Wein, und das néthige, austheilen lieR.

Crataegus monogyna Jacq.

Synonyms: Crataegus aegeica Pojark.; Crataegus alemanniensis Cinovskis; Crataegus alemanniensis f. microalemanniensis
Cinovskis; Crataegus apiifolia Medik.; Crataegus azarella Griseb.; Crataegus bracteolaris Gand.; Crataegus brevispina Kunze;
Crataegus calycina var. cuneata Diap.; Crataegus chlorocarpa Gand.; Crataegus cuneata Haldcsy, Crataegus curvisepala
subsp. colorata Hrabétova; Crataegus dissecta Borkh.; Crataegus floribunda Gand.; Crataegus hirsuta Schur; Crataegus
intermedia Fuss; Crataegus intermedia Schur; Crataegus krumbholzii R.Doll; Crataegus laciniata var. decussata (Wallr.) Diap.,
Crataegus lasiocarpa Lange; leiomonogyna Klokov; Crataegus lipskyi Klokov; Crataegus maroccana Pers.; Crataegus maura
L.f.; Crataegus maura var. diversifolia Pers.; Crataegus monogyna f. azarella (Griseb.) Buia; Crataegus monogyna f. biflora
(Weston) Rehder; Crataegus monogyna f. decussata (Wallr.) Hegi; Crataegus monogyna f. denudata (Schumach.) Beck;
Crataegus monogyna f. dissecta (Borkh.) Buia; Crataegus monogyna f. fissa (Poir.) Hegi; Crataegus monogyna f. genuina
Posp.; Crataegus monogyna f. hirsuta (Schur) Buia; Crataegus monogyna f. hirsuta (Schur) Hegi; Crataegus monogyna f.
insegnae (Tineo ex Guss.) Hayek; Crataegus monogyna f. inzengae Hayek; Crataegus monogyna f. karpatii P,nzes; Crataegus
monogyna f. macrocarpa Szafer; Crataegus monogyna f. microphylla Chenev. ex Gams; Crataegus monogyna f. nordica
(Franco) P.D.Sell; Crataegus monogyna f. polyacantha (Jan ex Guss.) Bui; Crataegus monogyna f. polyacantha (Jan ex Guss.)
Gand.; Crataegus monogyna f. praecox (Loudon) Hegi; Crataegus monogyna f. schizophylla Beck; Crataegus monogyna f.
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szaferi Gost.-Jak.; Crataegus monogyna f. trifida (Wallr.) Beck; Crataegus monogyna f. trifida (Wallr.) Hegi; Crataegus
monogyna f. trilobata Ny r. ex Buia; Crataegus monogyna f. villosa (Peterm.) Beck; Crataegus monogyna subsp. acutiloba
(Kerner) T.Baranec, Crataegus monogyna subsp. azarella (Griseb.) Franco; Crataegus monogyna subsp. brevispina (Kunze)
Franco; Crataegus monogyna subsp. insegnae (Tineo ex Guss.) Lange; Crataegus monogyna subsp. intermedia (Schur) J v. ex
P,nzes; Crataegus monogyna subsp. jacquinii A.Kern. ex P,nzes; Crataegus monogyna subsp. latiloba Hrabétova; Crataegus
monogyna subsp. leiomonogyna (Klokov) Franco; Crataegus monogyna subsp. monogyna Jacq., Crataegus monogyna subsp.
nordica Franco; Crataegus monogyna subsp. tauscheri Gand. ex P,nzes; Crataegus monogyna var. acutiloba J.Kern.;
Crataegus monogyna var. arborescens Kuntze ex P,nzes; Crataegus monogyna var. azarella (Griseb.) Koehne; Crataegus
monogyna var. brevispina (Kunze) P.D.Sell; Crataegus monogyna var. contracta Hrabétova; Crataegus monogyna var.
coriacea Podp.; Crataegus monogyna var. csatoi P,nzes; Crataegus monogyna var. decussata (Wallr.) P,nzes; Crataegus
monogyna var. denudata Schumach.; Crataegus monogyna var. dissecta (Borkh.) Gost.-Jak.; Crataegus monogyna var.
flabellata Lange; Crataegus monogyna var. granatensis (Boiss.) P.D.Sell; Crataegus monogyna var. halacsyi Hayek; Crataegus
monogyna var. horrida (K.Koch) Dippel; Crataegus monogyna var. insegnae (Tineo ex Guss.) Beck; Crataegus monogyna var.
intermedia (Fuss) Gams; Crataegus monogyna var. intermedia (Schur) Buia; Crataegus monogyna var. inzengae Brig.;
Crataegus monogyna var. javorkae Pénzes; Crataegus monogyna var. laciniata hort. ex K.Koch; Crataegus monogyna var.
lanigera Beck; Crataegus monogyna var. latimonogyna P,nzes; Crataegus monogyna var. mandyi P,nzes; Crataegus
monogyna var. microphylla Csatd; Crataegus monogyna var. monogyna, Crataegus monogyna var. oliveriana (Poir.) K.Koch;
Crataegus monogyna var. plesivecensis (Hrabétovd) T.Baranec; Crataegus monogyna var. semperflorens hort. ex Dippel;
Crataegus monogyna var. splendens (Wender. ex K.Koch) Dippel; Crataegus monogyna var. szepesfalvyi P,nzes; Crataegus
monogyna var. tauscheri (Gand.) Sod; Crataegus monogyna var. trilobata (Nyar. ex Buia) Gost.-Jak.; Crataegus monogyna
var. typica Beck; Crataegus oligacantha Gand.; Crataegus orientobaltica Cinovskis; Crataegus orientobaltica f. glabra
Cinovskis; Crataegus orientobaltica f. laciniata Cinovskis; Crataegus oxyacantha subsp. inzengae (Tineo ex Guss.) Fiori,
Crataegusoxyacantha subsp. maura (L.f.) Maire; Crataegus oxyacantha subsp. monogyna (Jacq.) Rouy & E.G.Camus;
Crataegus oxyacantha subsp. oxyacantha, Crataegus oxyacantha var. acutiloba H.L,v.; Crataegus oxyacantha var. azarella
(Griseb.) Sanio; Crataegus oxyacantha var. biflora Weston,; Crataegus oxyacantha var. brevispina (Kunze) Maire; Crataegus
oxyacantha var. discolor H.L,v.; Crataegus oxyacantha var. horrida (K.Koch) Regel; Crataegus oxyacantha var. incisa (M,rat)
H.Lyv.; Crataegus oxyacantha var. insegnae (Tineo ex Guss.) Fiori; Crataegus oxyacantha var. intermedia (Fuss) Sanio;
Crataegus oxyacantha var. laciniata (K.Koch) Regel; Crataegus oxyacantha var. monogyna (Jacq.) Regel; Crataegus
oxyacantha var. monogyna (Jacq.) Wahlenb.; Crataegus oxyacantha var. monostyla DC.; Crataegus oxyacantha var. praecox
Loudon; Crataegus oxyacantha var. triloba (Poir.) Regel; Crataegus parvifolia Lojac.; Crataegus petiolulata Gand.; Crataegus
praearmata Klokov; Crataegus pulchella Gand.; Crataegus septempartita Pojark.; Crataegus subborealis Cinovskis; Crataegus
subintegriloba Pojark.; Crataegus sublucens Gand.; Crataegus thyrsoidea Gand.; Crataegus transalpina A.Kern. ex Hayek;
Crataegus xeromorpha Pojark.; Crataegus xborealoides R.Doll; Crataegus xcurvisepaloides R.Doll; Crataegus xintegerrima
R.Doll; Crataegus xkrima Doll; Mespilus brevispina E.H.L.Krause; Mespilus constantinopolitana hort. ex Poir.; Mespilus
crataegus Borckb., Mespilus diversifolia Poir.; Mespilus elegans Poir.; Mespilus fissa Poir.; Mespilus heterophylla Poir.;
Mespilus insegnae Tineo ex Guss.; Mespilus maroccana Poir.; Mespilus maura Poir.; Mespilus monogyna (Jacg.) All.; Mespilus
monogyna f. horrida K.Koch; Mespilus monogyna f. laciniata (K.Koch) K.Koch; Mespilus monogyna var. azarella (Griseb.)
K.Koch; Mespilus monogyna var. brevispina (Kunze) Wenz.; Mespilus monogyna var. cuneata Wallr.; Mespilus monogyna var.
decussata Wallr.; Mespilus monogyna var. elegans (Poir.) K.Koch; Mespilus monogyna var. genuina (Posp.) Asch. & Graebn.;
Mespilus monogyna var. glastonburiensis Gray; Mespilus monogyna var. granatensis (Boiss.) Wenz.; Mespilus monogyna var.
maura (L.f.) Wenz.; Mespilus monogyna var. splendens Wender. ex K.Koch; Mespilus monogyna var. trifida Wallr.; Mespilus
oliveriana Poir.; Mespilus oxyacantha var. incisa M. Rat; Mespilus oxyacantha var. triloba (Poir.) Wenz.; Mespilus polyacantha
Guss.; Oxyacantha apiifolia M.Roem.; Oxyacantha azorella M.Roem.; Oxyacantha elegans M.Roem.; Oxyacantha monogyna
M.Roem.; Oxyacantha monogyna var. cuneata (Wallr.) M.Roem.; Oxyacantha monogyna var. trifida (Wallr.) M.Roem.

Original name (Gmelin 1817): Crataegus monogyna. Jacqu. Flor. Austr. tab. 292. fig. 1. - Gmel. Flor. Badens. Il. p. 373. 374.

German names and French names (Gmelin 1817): Einweibiger WeiRdorn, Einweibiger Hagedorn; Alisier monogyne, Epine
blanche monogyne

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 225989 (Fig. 29); 225990 (Fig. 30)
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Figure 29. Crataegus monogyna Jacq. - KR 225989

Botany and Ecology: Shrub or small tree; shoots glabrous or scattered-hairy when young, cherry-colored; branches brownish
gray; simple spines ca. 1 cm long, few, often absent; leafy spines very few; leaves lustrous, dark, olive-green above, light
green below, with more or less dense waxy bloom, initially slightly appressed-hairy, especially along veins, later the
pubescence persisting only in angles of veins, sometimes with hairy margins; lower leaves on fruiting shoots obovate to
oblong-ovate, trifid or coarsely dentate at the apex, the upper to 4 (4.5) cm long and broad, 3- or 5-partite, their lobes often
very asymmetrically arranged, mostly subobtuse with short cartilaginous mucro, entire or with few teeth on outer side near
the apex (rarely from the middle), oval, the lower lobes usually narrow; notches mostly narrow (hence lobes closely
approximate), the lower at middle of blade or slightly lower, in 5-lobed leaves frequently at level of lower third, cutting the
blade to leaves on sterile shoots larger, deeply 5 - 8- partite or even nearly dissected, mostly with remote lobes unequally
dentate, frequently incised-dentate, the lower lobes frequently horizontally spreading; inflorescences not exceeding leaves,
to 5 cmin diameter, ca. 4 cm long, composed of 3 - 5 branches with 10 -18 flowers; flowers 1.5 cm in diameter, with glabrous
or slightly hairy pedicels and hypanthium; sepals covering not more than half the hypanthium, oblong-triangular-oval or
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broadly oval, narrowing to a subobtuse tip; fruits light brownish red, broadly ovoid or broadly ellipsoid. Flowering June,
fruiting September. Slopes of riverbanks, terraces, and gullies, among shrubs, deciduous forest edges; solitary. (Yuzepchuk
1939).
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Figure 30. Crataegus monogyna Jacq. - KR 225990

Contemporary uses: Iran: Shoots of C. monogyna mixed with pulverized and crushed flowering shoots of C. germanica (L.)
Kuntze is applied to the heartbeat and blood pressure regulation. The flowers serve to treat fever, diabetes, cardiotonic,
heartbeat, and blood pressure regulation. A decoction of leaf and fruit as well as juice is used for diseases of the cardiovascular
system, ischemia, and antifebrile, as an antiarrhythmic agent, has a positive influence on heartbeat and pressure regulating
properties. The leaf, bark, and fruit are used as medicine and collected once the vegetation season starts. The flowers are
applied as cardiotonic, lower blood pressure, and have antiepileptic effects. The product made of flowers is sedative and
calmative, against vertigo and lower anxiety. The root is used for diarrhea. The infusion of wood serves as a gargle for angina
and against fever. In addition, 2gr of wood powder with boiling water is used to produce a cream type for oily skin. Algeria:
Stomachache, digestive; insomnia, hypotension, cardiac insufficiency; inflammation, hypertension, hypercholesterolemia,
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blood purification, renal disorders. Morocco: Against heart and respiratory problems, promotes the circulation of blood.
Balkans: tea for sore throat, heart, hypertension, diuretic, improve blood circulation, anti-hypertensive, neurorelaxant,
antidiabetic, anticholesterolemic, respiratory disorders, insomnia, flu, lungs, respiratory complaints. Ukraine: heart, blood
vessels, blood pressure, hearing, lowering cholesterol. Romania: cicatrizing, analgesic; cardiac nervous disorders, sole
wounds, pains; cough. Bulgaria: heart. Cyprus: fruits are used for the preparation of jams and marmalades. Hungary: leaves
as raw snack, fruits. for jam, dried flour as substitute in famine. Croatia: raw, tea. Spain: famine food. Poland: formerly eaten
by poor people, now wine, jams or eaten as a children's snack. Ukraine: fruits as tea, raw. Bulgaria: raw, ground to flour to
give it a sweet taste. Czech Republic: fruits eaten raw/processed as marmalade, liqueur, recreational tea. Albania: Eaten as
snack, but not in large amounts. Bulgaria: Traditional forecasting: Many wild apples and hawthorns - bad winter. Bulgaria /
Romania / Serbia: wood for wood turnery: handles of tools. Iran: The ripe fruits are very popular. The fruits are collected by
local people and sold in local markets. (Batsatsashvili et al. 2017c; Bencheikh et al. 2024; Bussmann et al. 2020f; Khojimatov
& Bussmann 2023b; Paniagua-Zambrana et al. 2025k; Zeraatkar et al. 2025).

Uses 1817 (Gmelin 1817): The ripe berries and the remaining parts can be used as in the preceding species. Here and there,
in the Rhine forests, one finds very strong and handsome trees of this species. Very beautiful variations, with flesh-colored,
rose-red, and bright red blossoms, occur especially in southern France, Spain, and Italy, which are a wonderful ornament to
English gardens, and which | have never seen more beautiful than in the royal gardens at St. lldefons in Castile.

Description and Ecology (Gmelin 1817): For a long time, it was considered one and the same species as the preceding one
(Crataegus oxyacantha), and differs from it in its more vigorous growth, its smoother, glossy leaves divided into deeper,
more pointed, and narrower lobes, its somewhat larger corollas, and especially its dusting path, and its somewhat larger
berries. Like the preceding one, it occurs in abundance in hedges, fences, and woodlands, and even more frequently in forests
often exposed to flooding in the Rhine, Neckar, and Main regions. It blooms and ripens its fruits at the same time as the
preceding one.

Original German text Gmelin (Gmelin 1817): Er wurde lange Zeit fiir ein und dieselbe Art, mit der vorhergehenden gehalten,
und unterscheidet sich von ihr, durch den starkern Wuchs, mehr glatte auf der Oberflache glanzende Blatter, welche in
tiefere spitzigere und schmaélere Lappen zertheilt sind, durch die etwas groBere Blumenkronen, und vorziglich durch einen
Staubweg, und etwas groRere Beeren. Kommt mit dem vorhergehenden, in Hecken, Zdunen, und Waldungen in Menge, und
in den Ueberschwemmungen oft ausgesetzten Waldungen in den Rhein-, Neckar- und Maingegenden, noch haufiger vor.
Blihet und reifet seine Friichte zu derselben Zeit, wie der vorige. Die reifen Beeren, und die tbrigen Theile konnen wie die
vorhergehende Art benutzt werden. Hie und da finden sich, in den Rheinwaldungen, sehr starke und ansehmliche Badume
dieser Art. Sehr schone Abdnderungen, mit fleichfarbigen, rosenrothen, und hochrothen Bliithen, kommen vorziiglich im
sudlichen Frankreich, in Spanien und in Italien vor, welche den englischen Garten zur vorziiglichen Zierde gereichen, und die
ich nirgends schoner, als in den Koniglichen Anlagen zu St. lldefons in Castilien sahe.

Cydonia oblonga Mill.

Synonyms: Cydonia communis Loisel.; Cydonia cydonia Pers.; Cydonia europaea Savi; Cydonia lusitanica Mill.; Cydonia
maliformis Beck; Cydonia maliformis Mill.; Cydonia sumboshia Buch.-Ham. ex D.Don; Cydonia vulgaris Pers.; Cydonia vulgaris
var. oblonga (Mill.) DC.; Pyrus cydonia L.; Pyrus-Cydonia cydonia Weston, Sorbus cydonia Crantz (WFO, 2023)

Original name (Gmelin 1817): Pyrus Cydonia. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p.389. 390.

German names and French names (Gmelin 1817): Quittenbaum, Kittenbaum, Quitten-Apfelbaum, Quittenbirnbaum;
Coignier male, Coignier Femelle, Coignassier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wiirttemberg, but very rare in the region

KR 225810

Botany and Ecology: Small tree or shrub 1.5-5 m high, with thin, scaling bark; shoots lanate-tomentose when young, later
glabrous; leaves ovate or oval, less often orbicular, entire, acute or obtuse, mucronulate, rounded at base or slightly cordate,
the young leaves arachnoid -tomentose, glabrous when fully developed, and dark green above, grayish tomentose below, to
10(12) cmlong, 7.5 cm broad; stipules glandular-dentate; flowers pale pink, to 5 mm in diameter, short -pediceled; pedicels,
receptacle, and outside of sepals tomentose -pubescent; receptacle ovate; sepals oval, glandular -serrate; stamens densely
lanate at base and tightly constricted by projections of perigynous disk; fruits initially tomentose, glabrous at maturity, lemon
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-colored or dark yellow, sometimes reddening laterally, mostly somewhat ribbed, globose (f. maliformis Kirchn.) or pyriform
(f. pyriformis Kirchn.), in wild quince 2.5-3.5 cm long and weighing up to 60-100 g; flesh with numerous grit cells, not very
succulent, astringent, but very aromatic. Flowering May, fruiting September. Caucasus and Middle Asia, in forests,
shrublands, along the shores of overgrown lakes, in the lower and mid-mountain belts. Widely cultivated. (Yuzepchuk 1939).

Contemporary uses: In the Caucasus a leaf infusion is used for gastric diseases. The flowers serve to treat malignant tumors.
in Middle Asia a fruit tincture is used for its restorative function, for diseases of the heart, respiratory tract, and
gastrointestinal tract, as well as tuberculosis and asthma. in Iran the flowers serve as a diuretic, antiulcer, for diseases of the
lungs and stomach. The seeds are used to treat eye diseases. in Middle Asia they serve for throat diseases and colic in children,
and in Iran to relieve coughs and dysentery. Quince seeds contain mucus and are used medicinally. The fruits and leaves are
used to treat diabetes, to stop bleeding, and to increase hemoglobin. Especially the leaves and seeds are sold in medicinal
plant markets, seeds used to treat cough. Azerbaijan: Fruits and their decoctions are used for bleeding and diarrhea; fruit tea
is used as a diuretic. Fruit juice - choleretic and diuretic, with palpitations and tuberculosis (to stop hemoptysis). Condensed
juice (rub) - as a seasoning for anemia. Water infusion of quince seeds is used for hoarseness and cough. A decoction of the
leaves is used for diarrhea as a fixing agent. It is reported that C. oblonga is one of medicinal plants with a broad range of
therapeutical benefits in the traditional medicine system. Widely used in the traditional medicine. The holy Quran indicates
“Eat quince because it purifies the heart; it is perfect for lungs and cleans them." Leaves also used as astringent and antiseptic.
The decoction of the leaves has been used for fever, stomach cramps, cough, cold, diarrhea, insomnia and other disorders.
The flowers are used fresh or dried were effective for inflamed eyes, as antiseptic and astringent. Fruit used for the treatment
of dysentery, diarrhea, hepatic disorders, inflammations and uterine hemorrhages. Seeds used traditionally for alleviating
some dysfunctions like constipation, intestinal colic, dysentery, diarrhea, cough, bronchitis, and sore throat. In Morocco, the
plant is used to treat renal, circulation and otolaryngology problems, it is also used for diabetes and skin problems; Algeria,
the infusion of aerial parts is used for digestive and respiratory diseases; Syria, the fruit juice of this plant is used to cure
digestive and renal pathology, and for infection problems; Lebanon, the people eat fruits to treat digestive problems; In
Jordan, the leaves, and fruits of C. oblonga Mill are used to treat respiratory diseases. In Israel, the leaves and fruits are boiled
and used to treat pulmonary inflammation. Leaves extract clinically evaluated for its soothing and anti-inflammatory
properties for skin comfort. Romania: Astringent; diarrhea, antiseptic, hepatoprotective, cicatrizing, anti-inflammatory;
diarrhea, dysentery, hepatic disorders, leucorrhea, haemoptysis, uterine hemorrhages, wounds, for heart failure and
diarrhea. Albania: stomachache. eye inflammations. Bulgaria / Balkans: to improve voice and remedy throat pain. Hungary:
used medicinally (unspecified). Georgia: The fruits are edible, boiled, and baked and used to make jam, the extract can be
used for drinks. The species has been cultivated from ancient times in Asia and in the Mediterranean area. The seeds are
prepared with raw method and are eating in Palestine. The fruits are edible boiled and baked, and used to make jam,
compotes and confectionery. The extract can be used for drinks. The flowers and fruits are eaten, the fruits especially as
compote. Common quince fruits are used for food; jam, marmalade, etc. are made from it. The fruit contains vitamin A and
C. Romania / Bulgaria: Widely used for compote, jam, liqueur. Albania: Jam, lightly boiled, and then used as a main ingredient
in sarma. Azerbaijan: The fruits are consumed both fresh and processed - compotes, jams, bekmez and pickles are prepared
from them, stuffed with nuts are baked. The fruits are added as a seasoning or garnish to meat, game, pilaf, cabbage doima
(kelem dolmasi), piti, etc. Georgia: The wood is used in carpentry. The wood is used to make household utensils, ornamental.
Azerbaijan: From the bark, wood and leaves, a coloring solution is made to obtain green, yellow, tobacco, chestnut and pink.
The solution is used for dyeing woolen yarn, as well as products from it. Honey plant. (Bussmann et al. 2019b; Elachouri et al.
2024a; Mehdiyeva et al. 2025c; Paniagua-Zambrana et al. 2020c; 2025l).

Uses 1817 (Gmelin 1817): Ripe quinces picked from the tree have a sour, astringent, and spicy flavor. They can be used to
make good brandy and vinegar. Quince tarts, quince jam, quince bread, quince jam, quince wine, and quince liqueur are very
popular. Cut and dried quinces, mixed with fresh and dried fruit, especially apples, pears, and plums, and cooked with them,
impart a very pleasant flavor. Because of its diverse uses, it deserves to be cultivated and propagated, especially in the
suitable areas of the Rhine, Neckar, Main, and Danube rivers, around towns and villages, along streams and ditches, in damp
spots in gardens, and on farms, around stables. It is propagated primarily by seed, by root suckers, by grafting and budding,
or even by cuttings. Many towns whose kitchen gardens and grass gardens are located in damp areas and frequently subject
to flooding, as is the case in the lower-lying Rhine and other river regions, can be beautified and brought to abundant yields
by planting and propagating quinces.

Description and Ecology (Gmelin 1817): This shrub or tree, which was transplanted from Cydon, a town on the island of
Crete, to Italy and later to the rest of Europe, grows almost wild here and there around towns and villages in the Rhine, Main,
and Neckar regions, and is also planted in gardens. It blooms in May and June and ripens its fruit in October.
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Original German text Gmelin (Gmelin 1817): Dieser auf Cydon einer Stadt auf der Insel Creta nach Italien, und nachher in
das Ubrige Europa verpflanzte Strauch, oder Baum, wachst in den Rhein-, Main- und Neckargegenden hin und wieder um
Stadte und Dorfer gleichsam wild, und wird auch in Garten angepflanzt. Blihet im May, Juni, und reifet seine Friichten im
October. Die reifen vom Baume genommenen Quitten schmecken sauerlich, zusammenziehend und gewirzhaft. Aus ihnen
kann ein guter Brandtewein und Essig bereitet werden. Sehr beliebt sind die Quittentorten, das Quittenmuf3, Quittenbrod,
die Quittenmarmoladen, der Quittenwein und der Quittenliqueur. Die Quitten zerschnitten und gedorrt, dem frischen und
gedorrten Obste, vorziglich den Aepfeln, Birnen und Zwetschen beigemischt, und damit gekocht, geben denselben einen
sehr angenehmen Geschmack. Er verdient wegen dem mannigfaltigen Nutzen, vorziiglich in den dazu geeigneten Rhein-,
Neckar-, Main- und Donau-Gegenden, um die Stadte und Dorfer, an Bachen und Abzugsgraben, feuchten Stellen in den
Hausgéarten, und an den Bauernhofen, um die Stallungen, veredelt und vermehrt zu werden. Seine Fortpflanzung geschiehet
vorziglich durch den Samen, oder durch die Wurzelausldufer, oder durch das Pfropfen und Okulieren, auch durch
abgeschnittene Zweige. Manche Ortschaften, deren Kichen- und Grasgarten, feucht gelegen, und oftern
Ueberschwemmungen ausgesetzt sind, wie das der Fall in den etwas niedergelegenen Rhein- und andern FluRgegenden ist,
kdnnen durch die Quittenpflanzung und Vermehrung veschonert, und zu einem reichlichen Ertrag gebracht werden.

Cyperus esculentus L.

Synonyms: Chlorocyperus aureus Palla ex Kneuck.; Cyperus aureus Ten.; Cyperus aureus subsp. esculentus (L.) Nyman;
Cyperus bahiensis Steud.; Cyperus buchananii Boeckeler; Cyperus bulamensis Steud.; Cyperus chrysostachys Boeckeler;
Cyperus damiettensis A.Dietr.; Cyperus esculentus f. angustispicatus (Britton) Fernald; Cyperus esculentus f. esculentus;
Cyperus esculentus f. evolutus C.B.Clarke; Cyperus esculentus f. macrostachyus (Boeckeler) Fernald; Cyperus esculentus f.
princeps C.B.Clarke; Cyperus esculentus prol. aureus (K.Richt.) P.Fourn.; Cyperus esculentus prol. sativus (Boeckeler) P.Fourn.;
Cyperus esculentus subsp. aureus K.Richt.; Cyperus esculentus var. angustispicatus Britton; Cyperus esculentus var. cyclolepis
Boeckeler ex Kuk.; Cyperus esculentus var. esculentus; Cyperus esculentus var. heermannii (Buckley) Britton; Cyperus
esculentus var. helodes (Schrad. ex Nees) C.B.Clarke; Cyperus esculentus var. hermannii Britton; Cyperus esculentus var.
leptostachyus Boeckeler; Cyperus esculentus var. lutescens (Torr. & Hook.) Kik.; Cyperus esculentus var. lutescens (Torr. &
Hook.) Kik. ex Osten; Cyperus esculentus var. macrostachyus Boeckeler; Cyperus esculentus var. phymatodes (Muhl.) Kik.;
Cyperus esculentus var. sativus Boeckeler; Cyperus esculentus var. sprucei C.B.Clarke; Cyperus fulvescens Liebm.; Cyperus
gracilescens Roem. & Schult.; Cyperus gracilescens Schult.; Cyperus gracilis Link; Cyperus heermannii Buckley; Cyperus
helodes Schrad. ex Nees; Cyperus hydra Kunth; Cyperus lutescens Torr. & Hook.; Cyperus melanorhizus Delile; Cyperus
nervosus Bertol.; Cyperus officinalis T.Nees; Cyperus pallidus Savi; Cyperus phymatodes Muhl.; Cyperus phymatodes var.
heermannii (Buckley) S.Watson; Cyperus repens Elliott; Cyperus ruficomus Buckley; Cyperus sieberianus Link; Cyperus
tenoreanus Schult. & Schult.f.; Cyperus tenorei C.Presl; Cyperus tenorianus Schult.; Cyperus tuberosus Pursh; Cyperus
variabilis Salzm. ex Steud.; Pterocyperus esculentus (L.) Opiz; Pycreus esculentus (L.) Hayek

Original name (Gmelin 1817): Cyperus esculentus. Linn.
German names and French names (Gmelin 1817): Grasmandel, Erdmandel, Thrasl; Souchet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, not native, expanding

KR 46283 (Fig. 31)

Botany and Ecology: Perennial, 30-80 cm. Base of stem slightly swollen, with stolons to c. 20 cm, tuber up to 15 mm diam.,
round or elongate, rooting, covered by greyish-brown scales. Stem 2-3 mm diam., trigonous, smooth. Leaves shorter than
stem; sheaths 50(-100) mm, yellowish or greyish brown, sometimes with reddish tint, mouth margin nearly straight or
lingulate; blades to 30(-60) cm, to 5 mm wide, yellow-green, keeled, margin slightly revolute, smooth or towards apex
scabrous, apex acute, trigonous, scabrous. Inflorescence an anthelodium, primary rays to more than 10, to 80 mm; lowest
2-3 bracts leaf-like, up to 30 cm, 5 mm wide, sheathless; primary branches end with often more than 20 spreading spikes in
irregular spiral, but small secondary anthelodia frequent. Spikes up to 15 x c. 1.5 mm, elongating after flowering, with 5-12
flowers; glume-like bract c. 2 mm, glume-like prophyll two-veined, c. 1.5 mm, base swollen; rachis compressed, slightly
zigzagging, internodes c. 1 mm, winged; glumes 2-2.5 mm, cymbiform, blunt, yellow-brown, with 5-9 conspicuous veins, mid-
vein strong, with short mucro below glume apex, margins scarious. Nut c. 1.5 mm, ovoid or obovoid, obtusely trigonous,
yellow-brown or dark-brown, surface reticulate-papillose. (Ali & Qaiser 1995-2020)

Contemporary uses: Roots used for horchata and as replacement for flour in glutenfree diets.
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Figure 31. Cyperus esculentus L. - KR 46283

Uses 1817 (Gmelin 1817): These tubers, now known to many of our countrymen as grass almonds, have a pleasant, sweet
flavor and can be used both raw and cooked as a nourishing, tasty, and healthy food. They produce a delicious, excellent oil
that can be added to olive oil. Because of the diverse uses of its tubers in agriculture and medicine, this plant deserves to be
cultivated on a larger scale in suitable, sandy, somewhat moist, warmer areas, especially where the Italian corn (Zea mays.
Linn.) thrives. The warm, sunny regions of the Kaiserstuhl in Breisgau, the area around Altbreysach, the Eckardsberg, Burgen,
Rothweil, Blickensohl, Sponeck, Sasbach, the Liitzelberg, and Hohen-Limburg are particularly suitable and located for this
purpose. In these regions, the anise (Pimpinella anisum Linn.) thrives, and the castor oil plant (Ricinus communis) produces
fully ripe seeds, from which the well-known oil is pressed.

Description and Ecology (Gmelin 1817): Several grass-like, upright, somewhat stiff leaves emerge from the root. On the
fibrous root are many egg-shaped tubers, the size of a small nutmeg, which are brownish on the outside and white on the
inside. This grass grows wild in the Orient, in the southern part of Italy, Spain, and France, and was first cultivated here in
1790 in the Botanical and Court Kitchen Garden, from where it spread to many other gardens.
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Original German text Gmelin (Gmelin 1817): Dieses Gras wachst in den Morgenldndern, in dem sidlichen Theile Italiens,
Spaniens, und Frankreichs wild, und wurde im Jahr 1790 dahier in dem Botanischen- und Hofklichengarten zuerst angebaut,
von wo aus es, in so manche andere Garten verbreitet wurde. Aus der Wurzel kommen mehrere grasartige aufrechtstehende
etwas steife Blatter. An der faserigen Wurzel, sind viele eyférmige Knollen von der GréRRe einer kleinen MuRkatennul3, welche
dusserlich braunlich, und innwendig weis sind. Diese Knollen sind unter dem Namen Grasmandeln, Erdmandeln nun bereits
vielen unserer Landleute bekannt, haben einen angenehmen siBen Geschmack, und kénnen sowohl roh als gekocht als eine
nahrende schmackhafte und gesunde Speille, bestens benuzt werden. Sie geben ein wohlschmeckendes treffliches Oehl,
welches dem Olivendhle an die Seite gesetzt werden kann. Diese Pflanze verdient, wegen dem mannigfaltigen Gebrauche
ihrer Knollen, den man in der Landwirthschaft und in der Arzneykunde davon machen kann, an geeigneten sandigen etwas
feuchten warmern Gegenden, vorziglich da, wo das Welschkorn, das Tirkische Korn (Zea Mays. Linn.) gedeiet, mehr, als
bisher geschehen ist, im GrofRen angebaut zu werden. Vorziglich dazu geeignet und gelegen, sind die warmen und
sonnenreichen Gegenden des Kaiserstuhls im Breisgau, die Gegend um Altbreysach, der Eckardsberg, Burgen, Rothweil,
Blickensohl, Sponeck, Sasbach, der Liitzelberg, und Hohen-Limburg, in welchen Gegenden der Anis (Pimpinella Anisum Linn.)
trefflich gedeiet, und der Wunderbaum (Ricinus) vollkommen reife Samen macht, aus denen das bekannte Oehl geprefit
wird.

Dactylorhiza maculata (L.) So6

Synonyms: Dactylorchis maculata (L.) Verm.; Dactylorchis maculata subsp. elodes Verm.; Dactylorhiza fuchsii subsp.
transsilvanica Frohner; Dactylorhiza maculata subsp. arduennensis Zadoks; Orchis angustifolia var. schurii Klinge; Orchis
basilica L. ex Klinge; Orchis basilica subsp. maculata (L.) Klinge; Orchis ericetorum (E.F.Linton) E.S.Marshall; Orchis maculata
L.; Orchis maculata subsp. transsilvanica Domin; Orchis nemorosa Friche-Joset & Montandon

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

Botany and Ecology: Perennial; stem firm, 25-50cmlong and at base 3.5-8 mm thick; leaves (2) 5-6 (8) spotted, spreading or
arched -recurved, nearly flat or slightly conduplicate, subobtuse or acuminate; lowest leaf 5-10 cm long and 0.8-3 cm broad,
oblong-lanceolate to lanceolate, obtuse or subobtuse; next 2 leaves oblong-lanceolate, acuminate, 6-15 cm long and
commonly 1-2 cm broad; uppermost leaves linear or subulate-linear, often slightly flexuous, acuminate, 2-9 mm long and 2-
5 mm broad, not reaching the spike base; spike ovoid -cylindric, densely many-flowered, 3-9 cm long and 2.9-3.9 cm in
diameter; bracts narrowly linear, lanceolate, acuminate, shorter than or the lowest sometimes slightly exceeding the flower,
2-2.5 cm long, the upper commonly 4-7 mm long; flowers pale rose-lilac; lip with small violet speckles, these arranged in
bulging longitudinal discontinuous rows or partially confluent into short lines; sepals lanceolate or broadly lanceolate, about
as long as the median sepal, lanceolate, inequilateral; lip obreniform or rounded -obreniform, (7) 8-10 mm long and (9) 10-
12 (14) mm broad, shortly 3-lobed at apex; median lobe much smaller and narrower than the lateral, dentiform, broadly
triangular, obtusish, 2-2.5 mm long and at base 2.5-3 mm broad, shorter than the lateral lobes or scarcely noticeable beside
them; lateral lobes rounded and crenulate-denticulate at the outer margin; spur cylindric, straight, obtuse, slightly shorter
than to about the length of ovary, 6-8 (9.5) mm long and 1-1.5 mm thick. July. Swampy woods and their margins. (Komarov
1935).

Contemporary uses: Not used presently.

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.
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Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. I. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.

Dactylorhiza majalis (Rchb.) P.F.Hunt & Summerh.

Synonyms: Dactylorchis majalis (Rchb.) Verm.; Dactylorchis majalis var. immaculata (Harz) Verm.; Dactylorhiza comosa
subsp. majalis (Rchb.) P.D.Sell; Dactylorhiza latifolia (L.) H.Baumann & Kiinkele; Orchis latifolia subsp. majalis (Rchb.) Klinge;
Orchis latifolia var. immaculata Harz; Orchis latifolia var. majalis (Rchb.) Kitt.; Orchis latifolia var. majalis (Rchb.) Nyman;
Orchis majalis Rchb.; Orchis majalis f. brevicalcarata Harz ex Schltdl., Langeth. & Schenk; Orchis majalis f. immaculata Harz
ex Schitdl., Langeth. & Schenk; Orchis majalis f. laxa Harz ex Schltdl., Langeth. & Schenk; Orchis majalis f. linguata Harz ex
Schltdl., Langeth. & Schenk; Orchis majalis f. magnicalcarata Harz ex Schitdl., Langeth. & Schenk

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

KR 168820

Botany and Ecology: Up to 45 cm tall. Stems hollow, thin-walled), more than 3 mm thick below the inflorescence, with only
3-6 leaves, the uppermost reaching the inflorescence. Leaves with or without spots on the upper side, at least

Contemporary uses: Not used presently.

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. |. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.
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Daucus carota L.

Synonyms: Carota sylvestris Rupr.; Caucalis carnosa Roth; Caucalis carota Crantz; Caucalis daucus Crantz; Daucus agrestis
Raf.; Daucus alatus Poir.; Daucus allioni Link; Daucus australis Kotov; Daucus blanchei Reut.; Daucus brevicaulis Raf.; Daucus
carota f. carota, Daucus carota f. epurpurata Farw.; Daucus carota f. fischeri Moldenke; Daucus carota f. goodmanii
Moldenke; Daucus carota f. rosea Millsp.; Daucus carota f. roseus Farw.; Daucus carota subsp. dentatus (Bertol.) Fiori; Daucus
carota subsp. hispidus Masclef; Daucus carota var. brachycaulos Reduron; Daucus carota var. brachycentrus Maire; Daucus
carota var. carota, Daucus carota var. excelsus Maire; Daucus carota var. linearis Reduron; Daucus carota var. pseudocarota
(Rouy & E.G.Camus) Reduron; Daucus communis Rouy & E.G.Camus; Daucus communis var. pseudocarota Rouy & E.G.Camus;
Daucus dentatus Bertol.; Daucus esculentus Salisb.; Daucus exiguus Steud.; Daucus glaber Opiz ex Celak.; Daucus
heterophylus Raf.; Daucus kotovii M.Hiroe; Daucus levis Raf.; Daucus littoralis var. forsskalii Boiss.; Daucus littoralis var.
glabra (Forssk.) Hosni; Daucus littoralis var. negevensis Plitmann; Daucus marcidus Timb.-Lagr.; Daucus maritimus With.;
Daucus montanus Schmidt ex Nyman; Daucus neglectus Lowe; Daucus nudicaulis Raf.; Daucus officinalis Gueldenst. ex
Ledeb.; Daucus polygamus Jacq. ex Nyman; Daucus scariosus Raf.; Daucus sciadophylus Raf.; Daucus strigosus Raf.; Daucus
sylvestris Mill.; Daucus vulgaris Garsault; Daucus vulgaris Neck.; Platyspermum alatum Schult.; Tiricta daucoides Raf.

Original name (Gmelin 1817): Daucus Carota. Linn. Sp. pl. - Gmel. Flor. Bad, I. p. 627. 628.
German names and French names (Gmelin 1817): Wilde Mohre, Wilde gelbe Ribe, Vogelnest; Cardte sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 111063 (Fig. 32); 111059 (Fig. 33)

Botany and Ecology: Umbels 4-10 cm across, 50-rayed, rays scabrous-hairy, flowering umbels flat or convex, compact in
fruit; involucre of many 3 -partite or pinnate leaflets with narrow scarious margins in lower part, nearly as long as umbels;
umbellets 1-2 cm across, many-flowered, leaflets of involucre many, linear- subulate or oblong or narrowly ovate, inner
entire, nearly wholly membranous, outer nearly wholly herbaceous, with narrow scarious margins, often 3-partite or 3-
toothed, rarely pinnate, all with more or less ciliate margin; flowers in part bisexual, otherwise staminate (particularly in
lateral umbellets); middle umbellet, in center of umbel is reduced to a dark red (often cleistogamous) flower; calyx-teeth
small but visible, triangular-ovate; petals white or yellow (sulfur-yellow when dry), rarely pink or purple, obcordate, villous
inside, smooth or with remote hairs outside, notched, with inward curved lobule; peripheral petals enlarged, to 2-3 mm long,
2-lobed to middle; fruit 3-4 mm long, 1.5-2 mm wide. Flowering May-July. Ural, Caucasus, along roads, in orchards, gardens.
Widely cultivated. (Shishkin 1951).

Contemporary uses: Georgia: The roots are eaten, and the leaves used as spice. The roots are eaten. The seeds are put into
vinegars, and seeds and leaves are used as spice used for various dishes. Especially wild carrot is used for phkhali. This species
is used as a vegetable. Widely used as food and sold everywhere. Very widespread food thanks to their content of vitamins
and mineral salts, it is used fresh or in the form of a juice. Widely used as food and sold everywhere. Georgia: Yellow dye is
obtained from the stem and leaves. Albania / Macedonia: Tea to treat gastric ulcers and dysentery. Romania: digestive tract,
respiratory system, rheumatic diseases, neurosis and other neurogenic complaints; wounds, chilblain, burns, eczema,
aphthous stomatitis, ulcerations, cracks, breast fissure, furuncle, abscess, impetigo, tinea, inflammations, wrinkles, senile
keratosis, astringent, vulnerary, anti-inflammatory, maturative, analgesic, depurative antiaging, tissue regenerative,
beautifying. Ukraine: to improve vision, lung problems. digestive problems, earaches, indigestion, stomachache, diabetes,
male sterility, menstrual control; sap for stomach cramps, in grated form for jaundice and enteritis, vermifuge for children,
together with tuber of Solanum tuberosum and mlk for burns. Ukraine: diarrhea, constipation. Morocco: the juice of the roots
and fruits is used to treat several skin problems such as burns, eczema, and skin infections; For kidney diseases, a decoction
and infusion of the rhizome is used and for pyelonepbhritis, kidney pain, and as a diuretic; Also, the juice of the rhizome is used
for stomachache, diarrhea, hypoglycemia, as emmenagogue and depurative. Algeria: effective for pinworm in children; The
Leaves and the seeds of this plant are useful for improve the vision, improve the action of the liver, diuretic, and stimulate the
urinary production, elimination through kidney; The carrot seed or powder infusion/decoction are used for thyroid diseases.
For irregular menstruation and constipation, the seed juice is used; The wild carrot is used also for inflammations of the
digestive tract and the respiratory system and against tonsillitis to children. Palestine: The wild carrot roots are used raw by
patients suffering from cancer; Carrot fresh juice is used for treatments of diarrhea, jaundice, urinary system problems and
anemia. Syria: The juice of roots is used as diuretic, for intestinal infections, and stomach ulcers, the leaves decoction is used
as antiseptic for skin, the seeds decoction is used as diuretic, an infusion of the leaves, roots and seeds is used for acne, skin
infections, and for eczema. Jordan: Daucus carota L. is used as aphrodisiac and for kidney disorders. Lebanon: The fruit of
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plant is used for arthritis. In Colombia carrot is used as an anti-inflammatory, anthelmintic and as a protector of the nerves
and liver, in addition to being widely used to treat diseases of the eyes. The root is used in cases of vitamin deficiency, for
scurvy and in infantile diarrhea, also as a cardiac tonic, to avoid or remove pimples from the skin of the face and skin pimples.
Roots and carrot fruits are used as a diuretic. Stems, leaves and flowers are used against intestinal gas, as a reliever of
digestive colics and as diuretics. Ecuador: The whole fresh plant used to treat stomachache and gas. Peru: Fresh leaves and
stems are used to treat used sunspots. In Ecuador used to treat stomachache and gas. In Peru the extract is used to treat
sunspots. Hungary: added to soups and vegetables. Croatia: in pazija, leaves boiled, roots eaten raw. Bosnia: as mixed
vegetable. Poland / Slovakia / Romania: food Czech Republic: raw as a snack. Bulgaria, Estonia, Poland: pickled. (Aissa et al.
2024a; Bussmann et al. 2019c; 2020g; 2025I; Paniagua-Zambrana et al. 2020d; 2025m).
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Figure 32. Daucus carota L. - KR 111063



Ethnobotany Research and Applications 107

ST i

LANDESSAMMLUNGEN FiUR NATURKUNDE KARLSRUHE

Daucus carota L.
ssp. gummifer HOOK. fil

¢ .
Vel s

Lirnbinee 7 5 arlsruhe, Bot. Garten

G mnd G,
L

-~ Z/“ e 11059
y leg. C.C.Umelin 1791
VoI s e R ,/Mﬂ%r

omee”,

e

Figure 33. Daucus carota L. - KR 111059

Uses 1817 (Gmelin 1817): As cursed as the wild carrot is in vineyards and meadows, it becomes equally pleasant during food
shortages and can be used in the first year, before it sprouts stalks and produces flowers, as a nourishing, tasty, and healthy
food, like the grafted or garden yellow beet (Daucus Carota sativa). It is the source of our garden-grown yellow carrots or
domestic carrots. It grows in its natural and semi-grafted state in pastures, fields, meadows, along paths, hedges, and
occasionally in our vineyards. It blooms in July and August, ripens its seeds in September and October, and is classified as a
biennial plant.

Original German text Gmelin (Gmelin 1817): Sie wachst in ihrem naturlichen und halb veredelten Zustand auf Weiden,
Aeckern, Wiesen, an Wegen, Hecken, und hie und da in unsern Weinbergen haufig, bliihet im Juli, August, reifet ihre Samen
im September, October, und gehoéret unter die zweyjahrigen Gewachse. So verwiinscht die Wilde-Mohre in den Weinbergen,
und auf den Wiesen ist, so angenehm wird sie bei Mangel an Nahrungsmitteln, und kann im ersten Jahre, bevor sie Stengel
treibt und Bliithen bringt, als ndhrende schmackhafte und gesunde Nahrung wie die veredelte oder Garten-Gelbe-Riibe
(Daucus Carota sativa) benutzt werden.
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Deschampsia caespitosa (L.) P.Beauv.

Synonyms: Agrostis cespitosa (L.) Salisb.; Agrostis vivipara Steud.; Aira caespitosa f. compacta Waisb.; Aira caespitosa f.
reptans Borbas; Aira caespitosa f. stolonifera (Hausm.) Asch. & Graebn.; Aira caespitosa subsp. hartmaniana Nyman; Aira
caespitosa subsp. rhenana (Gremli) Nyman; Aira caespitosa var. altissima (Lam.) Peterm.; Aira caespitosa var. arctica
(Spreng.) Thurb.; Aira cespitosa L.; Aira major Syme; Aira major subsp. cespitosa (L.) Syme; Avena caespitosa Kuntze; Avena
cespitosa (L.) Kuntze; Avena paludosa (Roth) Heynh.; Campella caespitosa (L.) Link; Deschampsia alpina var. alpina;
Deschampsia andraei Aursw.; Deschampsia bottnica f. subtriflora Holmb.; Deschampsia cespitosa f. triflora Holmb.;
Deschampsia cespitosa subsp. hispanica (Vivant) Cebolla, J.A.Lépez & Rivas Ponce; Deschampsia cespitosa subsp. littoralis
(Gaudich.) K.Richt.; Deschampsia cespitosa var. bottnica (Wahlenb.) Vasey ex Beal; Deschampsia cespitosa var. cespitosa;
Deschampsia sukatschewii subsp. submutica (Trautv.) Tzvelev; Deschampsia turczaninowii Litv.; Podionapus caespitosus (L.)
Dulac

Original name (Gmelin 1817): Aira caespitosa. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 161. 162
German names and French names (Gmelin 1817): Rasenartige Schmiele, Rasenschmielen-Gras; Foin élevé.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 168820

Botany and Ecology: Perennial, densely tufted. Culms erect, slender to stout, 30-150 cm tall, 1-3 mm in diam., 1-3-noded.
Leaf sheaths loose, glabrous; leaf blades linear, flat or folded, up to 30 cm, 1-5 mm wide, abaxial surface smooth, adaxial
surface with coarse sharp ridges, densely scabrid; ligule obtuse to acuminate, 2-7(-12) mm. Panicle usually open, often
nodding, infrequently loosely contracted, ovate to narrowly oblong in outline, up to 30 cm or more, greenish or purplish
sometimes with golden sheen; branches slender, bearing spikelets on distal part. Spikelets 2.5-7 mm, florets (1-)2(-3), rachilla
internode ca. 1 mm; glumes slightly longer to slightly shorter than florets, lower glume slightly shorter than or equaling upper
glume, 1-veined, upper glume 3-veined, apex acute; callus hairs ca. 1/3 lemma length; lemmas 2.5-3.5 mm, awned from near
base to near middle, rarely awnless, apex broad, toothed or erose; awn straight or slightly bent, slightly shorter to longer
than lemma. Anthers 1.2-2 mm. Fl. and fr. Jul-Sep. (Wu et al. 1994-2013)

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): It can be mown two or three times, grows very densely, and provides cattle and horses with tasty,
pleasant, and healthy fodder. Since it is common in both flat and mountain forests where it is not used, it should be used in
forests when there is a shortage, especially for cattle.

Description and Ecology (Gmelin 1817): The stalks are 3-4 feet tall, upright, striped, and smooth. The flat leaves are evenly
broad and pointed. The flower spikes are 1/2-1 foot long and spreading, brownish-silver in color. The corollas are hairy at
the base, the outermost with a straight awn the length of the calyx. This productive grass grows frequently in wet meadows
and moist woodlands. It blooms in June and July, and its seeds ripen in August and September. It is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die flachen Blatter gleichbreit und zugespitzt. Die Bluthenrispe, % - 1 Fu® lang,
und ausgebreitet, braunlich silberfarben. Die Kronspelzen am Grunde haarig, die dussere mit einer geraden Granne von der
Lange des Kelches. Dieses ergiebige Gras, wachst haufig auf nassen Wiesen, und in feuchten Waldungen, blihet im Juni, Juli,
reifet seine Samen im August, September, und gehort unter die ausdauernden Gewdchse. Es kann zwey bis dreymal
abgemahet werden, wachst sehr dichte, und giebt dem Rindvieh und den Pferden, ein schmackhaftes, angenehmes und
gesundes Futter. Da es sowohl in ebenen als in Bergwaldungen haufig vorkommt, wo es nicht benuzt wird, sollte dasselbe
bey Mangel allerdings in den Waldungen, vorziglich fir das Rindvieh bestens benuzt werden.

Eleocharis palustris (L.) Roem. & Schult.

Synonyms: Bulbostylis palustris (L.) Steven; Chlorocharis palustris (L.) Rikli; Clavula palustris (L.) Dumort.; Cyperus palustris
(L.) Sessé & Moc.; Eleocharis crassa C.A.Mey. ex Boeckeler; Eleocharis limosa Drege; Eleocharis palustris var. glaucescens
(Willd.) A.Gray; Eleocharis palustris var. palustris; Megadenus palustris (L.) Raf.; Schoenus palustris (L.) Bernh.; Scirpus
lanceaeglumis C.B.Clarke; Scirpus palustris L.; Scirpus palustris var. major Schrad.; Scirpus palustris var. uniglumis Junge;
Trichophyllum palustre (L.) House



Ethnobotany Research and Applications 109

Original name (Gmelin 1817): Scirpus palustris. Linn. Sp. pl. - Gmel. Fl. Bad. . p. 93. 94.
German names and French names (Gmelin 1817): Sumpfbinsengras, Weiherbinse, Sumpfsemsen; Scirpe des Marais

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennials. Rhizomes creeping. Culms a few tufted, 10-100 cm tall, 2-3 mm thick, few ribbed and
longitudinally sulcate, obscurely tuberculate. Leaf sheaths 1 or 2, basally blood-red purple, tubular, 3-7 cm, mouth slightly
obliquely truncate. Spikelet oblong, narrowly oblong, or ellipsoid, 0.6-2.5 cm x 3-5 mm, many flowered, apex obtuse-
rounded. Basal 2 glumes empty; basalmost glume amplexicaul for 1/2 or more of spikelet base; fertile glumes with a narrow
green band medially and dark blood-red on sides, ovate to ovate-lanceolate, 3-4 x 1-1.5 mm, membranous, margin broadly
hyaline, apex obtuse. Perianth bristles 4-6, shorter to slightly longer than nutlet, slightly curved, spreading outward, densely
retrorsely spinulose. Stigmas 2. Nutlet at first yellowish then becoming brownish, obovoid, broadly obovoid, or globose-
ovoid, 1.2-1.4 x 0.8-1 mm, unequally biconvex, smooth or rarely slightly prominently reticulate; persistent style base ovoid-
oblong to oblong-conic, much longer than wide, 1/2-3/5 as long and ca. 1/2 as wide as nutlet, spongy, apex obtuse to
rounded. Flowering and fruiting June-July. (Wu et al. 1994-2013)

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): When fed fresh, it provides horses and cattle with a very pleasant and healthy fodder and has
therefore been highly recommended by some insightful farmers.

Description and Ecology (Gmelin 1817): The stalks are 1.5 to 2 feet tall, upright, round, and naked, with egg-shaped scales
at the base. The root leaves are shorter than the stalks. The flowers are borne in a somewhat oval, multi-flowered spike. The
round, blunt-triangular seed is surrounded by 3 to 4 bristles at the base. This grass is found in ponds, stagnant water, swamps,
and ditches in the Rhine, Main, Danube, Neckar, and other regions, especially in wet seasons and during floods. It blooms in
May and June, ripens its seeds in July and August, and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Halme sind 1% - 2 Ful® hoch, aufrecht, rund, nackt, am Grunde mit
eyformigen Schuppen versehen. Die Wurzelblatter sind kiirzer als die Halme. Die Bliithen stehen in einer ausgehenden etwas
eyrunden vielblithigen Aehre. Der rundliche, stumpf-dreyeckige Same, ist am Grunde mit 3 - 4 Borsten umgeben. Dieses
Gras kommt in Teichen, stehenden Wassern, Simpfen, und Wassergraben, in den Rhein-, Main, Donau-, Neckar- und andern
Gegenden, vorziglich in nassen Jahrgangen und bey Ueberschwemmungen haufig vor, blihet im May, Juni, reifet seine
Samen im Juli, August, und gehort unter die ausdauernden Gewachse. Es giebt den Pferden und dem Rindvieh, frisch
gereicht, ein sehr angenehmes und gesundes Futter, und wurde deswegen, von einigen einsichtsvollen Landwirthen, bestens
empfohlen.

Elymus repens (L.) Gould

Synonyms: Agropyron altissimum (Schur) Schur ex P.Candargy; Agropyron bromiforme Schur; Agropyron caesium subsp.
koeleri (Rouy) Rouy; Agropyron elatum Opiz; Agropyron intermedium var. arenosum (Spenn.) Thell.; Agropyron junceum var.
repens (L.) T.Marsson; Agropyron loliiforme Schur; Agropyron maeoticum Prokudin ex Desjat.-Shost.; Agropyron maritimum
(Koch & Ziz) Jansen & Wachter; Agropyron multiflorum P.Beauv.; Agropyron nicaeense Goir.; Agropyron repens P.Beauv.;
Agropyron repens f. subulatiforme Sod; Agropyron repens f. trichorrhachis Rohlena; Agropyron repens f. viride (T.Marsson)
Sod; Agropyron repens subsp. pseudocaesium (Pacz.) Lavrenko; Agropyron repens var. altissimum Schur; Agropyron repens
var. arenosum (Spenn.) Fiori; Agropyron repens var. bispiculata Roshev.; Agropyron repens var. bispiculatum Roshev.;
Agropyron repens var. bromiforme Schur; Agropyron repens var. caesium Arechav.; Agropyron repens var. capillare (Pers. ex
Peterm.) Roem. & Schult.; Agropyron repens var. collinum (Opiz) Podp.; Agropyron repens var. dumetorum Roem. & Schult.;
Agropyron repens var. firmum (J.Presl & C.Presl) Rchb.; Agropyron repens var. imbricatum (Lam.) Roem. & Schult.; Agropyron
repens var. leersianum (Wulfen) Roem. & Schult.; Agropyron repens var. maritimum Hack.; Agropyron repens var. nemorale
(Andersson) Farw.; Agropyron repens var. pseudocaesium Pacz.; Agropyron repens var. pubescens (Doell.) Tzvelev; Agropyron
repens var. recurvum Grossh.; Agropyron repens var. vaillantianum (Wulfen & Schreb.) Roem. & Schult.; Agropyron repens
var. vulgare (D6ll) Kneuck.; Agropyron repens var. vulgare DOl; Agropyron rifeum Sennen & Mauricio; Agropyron subulatum
(Schreb. ex Schweigg. & Korte) Herter; Braconotia officinarum Godr.; Elymus arenosus (Spenn.) Conert; Elymus caninus Roth;
Elytrigia arenosa (Spenn.) H.Scholz; Elytrigia campestris subsp. maritima (Tzvelev) H.Scholz; Elytrigia quercetorum Prokudin;
Elytrigia repens (L.) Nevski Elytrigia repens f. aristatum (Schum.) Beetle; Elytrigia repens subsp. longiaristata N.R.Cui, Elytrigia
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repens var. aristata (Doll) P.D.Sell; Elytrigia repens var. caesia (J.Presl) Prokudin; Elytrigia repens var. leersianum (Roem. &
Schult.) Prokudin; Elytrigia repens var. maritima (Koch & Ziz) Hyl.; Elytrigia repens var. pubescens (Doll) Prokudin; Elytrigia
repens var. vaillantiana (Wulfen & Schreb.) Prokudin; Elytrigia repens var. vulgare (D6ll) Prokudin, Elytrigia x dominii
V.irdsek; Frumentum repens E.H.L.Krause; Michelaria villosa Dumort. ex Thielens; Triticum caesium Harz, Triticum
dumetorum Schreb.; Triticum glaucum Host;Triticum infestum Salisb; Triticum intermedium Hegetschw.; Triticum
multiflorum Steud.; Triticum ramosum Beck ex Nyman; Triticum repens L.; Triticum repens f. capillare Pers. ex Peterm.;
Triticum repens f. multiflorum Peterm.; Triticum repens f. pectinatum R. & 0.Schulz; Triticum repens f. pubescens Doll;
Triticum repens f. viride Marss.; Triticum repens f. viride T.Marsson; Triticum repens subsp. arenosum Spenn.; Triticum repens
var. arenosum Spenn.; Triticum repens var. aristatum Schumach.; Triticum repens var. caesium (J.Presl) Schur; Triticum
repens var. caesium Doll; Triticum repens var. capillare Pers.; Triticum repens var. glaucum Déll; Triticum repens var.
multiflorum Pers.; Triticum repens var. nemorale Fr.; Triticum repens var. pectinatum F.W.Schultz; Triticum repens var.
pubescens D6ll, Triticum repens var. sepium Borbds; Triticum var. stenophyllum Asch. & Graebn.; Triticum repens var.
subulatum (Roem. & Schult.) Nees; Triticum repens var. vulgare Hook.; Triticum sepium Thuill.; Triticum stenophyllum Asch.
& Graebn.; Triticum subulatum Schreb. ex Schweigg. & Kérte; Zeia repens Lunell

Original name (Gmelin 1817): Triticum repens. Linn. Sp. pl. - Gmel. Fl. Bad. I. p. 294 - 298. Schreb. Grés. 2. p. 24. tab. 26.

German names and French names (Gmelin 1817): Quecken, Queck, Queckgras, Graswurzel, Kriechende Wiesen-Quecke,
Hundsgras; Chien dent

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, expanding

KR 190979

Botany and Ecology: Tufted perennial with extensive, wiry rhizomes; culms 30-120 cm high, erect or geniculately ascending.
Leaf-blades usually flat, 6-30 cm long, 3-10 mm wide, glabrous or loosely hairy above. Spike lax or dense, 5-15(-20) cm long,
erect and straight; rhachis joints scabrid along the margins. Spikelets 5-7-flowered, 8-17 mm long; glumes subequal,
lanceolate to lanceolate-oblong, 5-15 mm long, acute, mucronate or shortly awned, scabrid on the nerves above; lemma
lanceolate-oblong, 6-11(-13) mm long, glabrous and smooth, acute, awnless or with a subulate tip, palea nearly as long as
the lemma, anthers 3.5-6 mm long. (Ali & Qaiser 1995-2020).

Contemporary uses: Romania: Diuretic, depurative, anti-lithiasis, emollient, antimicrobial, anti-inflammatory, urinary
problems, digestive ailments respiratory disorders. Albania: diuretic; anti-rheumatic, anti-anemic, stomach problems, hepatic
disorders, lithotripsic; anti hemorrhoidal. Turkey: Diuretic, kidney stones, antimicrobial, antilithiatic, depurative, diabetes,
digestive, diuretic, emollient, respiratory disorders. Ladakh / Kashmir: Reduces irritable condition of bladder and promotes
urination; promotes urination, gynecological disorders. Poland: Dried ground rhizome used as famine food, cooked as gruel
and to make beer. In veterinary medicine for skin problems, wounds, gastrointestinal problems. Caucasus: Used as fodder.
(Bussmann et al. 2025m; Paniagua-Zambrana et al. 2025n).

Uses 1817 (Gmelin 1817): Both the grass and the roots provide healthy and pleasant fodder, especially for cattle and horses.
The roots can be collected, cleaned, and dried as early as the first spring, since they are so easily identifiable from all others.
They provide excellent fodder for cattle, especially cows, when they are rinsed clean in water, dried, chopped into small
pieces on the feed trough, and scalded with warm water, which causes them to swell slightly, or fed with fungus, chaff, and
bran. Since ancient times, people have sought to prepare food from it for humans. They were washed, dried, chopped,
ground, and, with the addition of flour, baked into bread. This was also done during a brief grain shortage in 1762 in some
regions of Saxony, but even more so during the high prices that prevailed for several years at the beginning of the 1770s.
Furthermore, the cleaned, finely chopped, and pounded couch grass roots can be used to great effect with good brandy.

Description and Ecology (Gmelin 1817): The root creeps horizontally underground, is segmented, branchy, thread-like, very
long, striped, smooth, white, graduating to pale yellow, and about the thickness of a straw. This cursed grass, often all too
common among farmers in fields, gardens, and vineyards, and which is diminished in every conceivable way, deserves our
full attention in every respect due to shortages and poor growth.

Original German text Gmelin (Gmelin 1817): Die Wurzel ist wagerecht unter der Erde kriechend, gegliedert, astig,
fadenférmig, sehr lang, gestreift, glatt, weis ins blaRgelbe gehend, von der Dicke eines Strohhalms. Dieses den Landwirthen
auf Aeckern, Feldern, in den Garten und Weinbergen oft allzuhdufig vorkommende und verwiinschte Gras, welches auf alle
erdenkliche Arten vermindert wird, verdient bey Mangel und Miswachs in jeder Hinsicht alle unsere Aufmerksamkeit. Sowohl
das Gras als die Wurzeln geben ein gesundes und angenehmes Futter, vorziglich fiir Rindvieh und Pferde. Die Wurzeln
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kdnnen schon im ersten Friihjahr, da sie vor allen Gbrigen so leicht zu erkennen sind, eingesammelt, gereinigt und getrocknet
werden, sie geben dem Rindviehe, vorziiglich den Kiihen eine treffliche Fiitterung, wenn sie im Wasser rein abgespielt,
getrocknet, auf der Futterbank klein geschnitten, und mit warmem Wasser, wodurch sie wieder etwas aufquellen,
angebrihet, auch mit Heckerling, Spreu und Kleyen verfiittert werden. Von den &ltesten Zeiten her, hat man auch fir
Menschen, eine Speile daraus zu bereiten gesucht. Sie sind gewaschen, getrocknet, geschnitten, gemahlen, und, nebst
einem Zusatze von Mehl Brod davon gebacken worden. Dieses geschahe auch bey einem kurzen Getraide-Mangel im Jahre
1762 in einigen Gegenden Sachsens, noch mehr aber, in der Theuerung, welche einige Jahre hindurch zu Anfang der 1770
Jahre herrschte. UeberdieR kdnnen die gereinigten, klein geschnittenen und gestoRenen Queckenwurzeln auf guten
Brandtewein bestens benutzt werden.

Epilobium angustifolium L.

Synonyms: Chamaenerion angustifolium (L.) Scop.; Chamaenerion angustifolium f. leiostylum Berlin; Chamaenerion
angustifolium f. pubescens (Hausskn.) Kitag.;, Chamaenerion angustifolium var. abbreviatum Lunell; Chamaenerion
angustifolium var. album Yue Zhang & J.Y.Ma; Chamaenerion angustifolium var. karsianum Tzvelev; Chamaenerion
angustifolium var. pubescens (Hausskn.) Tzvelev; Chamaenerion angustifolium var. spectabile Simmons; Chamaenerion
denticulatum Schur; Chamaenerion spicatum Gray; Chamaenerion spicatum f. alba Cockerell; Chamerion angustifolium (L.)
Holub, Chamerion angustifolium f. pleniflorum (Nakai) Yonek.; Epilobium angustifolium f. albiflorum E.L.Rand & Redfield;
Epilobium angustifolium f. angustifolium, Epilobium angustifolium f. spectabile (Simmons) Fernald; Epilobium angustifolium
subsp. albiflorum Dumort.; Epilobium angustifolium subsp. angustifolium, Epilobium angustifolium var. abbreviatum (Lunell)
Munz; Epilobium angustifolium var. angustifolium, Epilobium angustifolium var. macrophyllum (Hausskn.) Fernald; Epilobium
antonianum Auct. ex Pers.; Epilobium brachycarpum Leight.; Epilobium difforme Gilib.; Epilobium elatum Munro ex Hausskn.;
Epilobium gesneri Vill.; Epilobium gracile Brigger; Epilobium latifolium F.W.Schmidt; Epilobium latifolium Matt.; Epilobium
leiostylon Peterm.; Epilobium macrocarpum Steph.; Epilobium montanum Hacq.; Epilobium neriifolium H.Lév.; Epilobium
persicifolium Vill.; Epilobium rubrum Luce; Epilobium salicifolium Bojer; Epilobium salicifolium Stokes; Epilobium spicatum
Lam.; Epilobium spicatum f. albiflorum Britton; Epilobium variabile Luce; Epilobium verticillatum Ten.; Pyrogennema
angustifolium (L.) Lunell

Original name (Gmelin 1817): Epilobium angustifolium. Linn. Sp. pl. - Gmel. Flor. Badens. Il.p. 135. 136. - Schkuhr. Bot. Handb.
tab. 106.

German names and French names (Gmelin 1817): Schmalblatteriger Weiderich, Schmalblatteriges Unholdenkraut,
Wollenweidenroslein, Weidenréslein, St. Antonskraut, Feuerkraut; Herbe de St. Antonie, Neriette, Antoinette

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Stout erect perennial, forming large colonies by vigorous growth from a thick rootstock or by sprouting
from spreading horizontal roots; stems simple, 30-250 cm, glabrous throughout or densely strigillose above. Leaves narrowly
lanceolate or lanceolate, 2.5-20 x 0.4-3.5 cm, glabrous or sometimes with strigillose hairs on the abaxial midvein, obscurely
denticulate, spirally arranged, subsessile or attenuate to short petiolate. Inflorescence a simple elongate lax raceme. Flowers
drooping. in bud; ovaries densely white canescent, 10-18 mm, on pedicels 7-12 mm long. Sepals 9-13 x 1.6-2 mm, acute,
canescent. Petals 12-15 x 7-8 mm, entire, deep pink or magenta or rarely white. Styles 10-20 mm long, initially sharply
deflexed, becoming erect after anthers dehisce and reflex, longer than stamens. Stigma deeply 4-lobed and recurved,
exserted beyond anthers. Capsules 4-7 cm long, on pedicels 0.7-1.5 cm long. Seeds 1-1.3 x 0.32-0.4 mm, surface irregularly
foveolate, the chalazal collar short and inconspicuous; coma 9-12 mm long, white, not markedly deciduous. This exceedingly
widespread and variable species is common in the flora region. The pattern of variation in the Himalayan region is not so
clearly defined, either geographically or morphologically, and there is no significant number of chromosome counts. It seems
best, therefore, to treat this species in the Himalayan region without subspecific rank, at least until more critical studies have
been carried out. Flowering July-September, fruiting August-September; Distribution: Circumboreal, in North America south
along the Cordillera to Mexico, throughout Europe to North Africa; and in Asia to Turkey, Iran, Pakistan and throughout the
Himalayas to southern China. (Ali & Qaiser 1995-2020).

Contemporary uses: Armenia: Medicinal: anti hemorrhoidal tea. Georgia: The roots are sweet, edible. The dried leaves are
used as a tea substitute and contain vitamin C. Leaves also eaten in Khachapuri. Georgia: The roots contain tannage. It is a
good honey plant. Romania: Depurative, choleretic cholagogue, astringent, anti-inflammatory, haemostatic, antimicrobial,
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cytostatic, regenerative; prostatitis, prostate adenoma, hepatitis, ulcer, enteritis, cirrhosis, urinary disorders. Used as tea.
Ukraine: Headache, blood coagulation. Belarus: Recreational tea, for vitamins, sauna, headache, hypertension, kidney
problems. For headache, hypertension and kidney disease. Used for abdominal pain, intestinal complaints, renal complaints,
astringent, hepatic diseases, intestinal diseases, renal diseases, stomachache. The plant is locally used for skin diseases, in
cattle for milk production, and tonic. Other species are used for similar applications. In Estonia as salad and tea. In Ukraine
and other parts of Eastern Europe as tea. Used as famine food in Tibet. (Fayvush et al. 2025a; Jan et al. 2021b; Paniagua-
Zambrana et al. 20250)

Uses 1817 (Gmelin 1817): Although this beautiful and beneficial plant is currently missing from our kitchen gardens, its
tender root shoots, which it produces in abundance, can nevertheless be harvested in the spring as a tasty, nourishing, and
healthy food and put to good use. They can be prepared like asparagus, beans, and spinach, or eaten as a salad. The young
leaves provide good fodder for cattle and goats. This plant is greatly improved by cultivation in slightly moist gardens; the
root shoots become fleshier, more tender, and stronger, and are little inferior to asparagus in quality. It is certainly one of
the most beautiful and beneficial plants that has not yet been utilized in our country, and which, in times of food shortages,
will especially protect forest and valley dwellers from hunger.

Description and Ecology (Gmelin 1817): The root is fibrous and shoot-forming. The root shoots are one to two feet long, a
little finger thick, fleshy, and white. The stem is 4-5-7 feet tall, erect, round, stiff, smooth, branched above, often reddish.
The leaves are alternate, sessile, narrow-lanceolate, pointed, pale green beneath, marked with prominent transverse veins,
entire at the margins or sometimes with barely noticeable small teeth. The flowers terminate in the stem and branches and
are borne in a graceful pyramidal raceme. The calyxes are single-leaved, four-divided, purple, and hairy. The corolla is
irregular, beautiful, purple-red graduating to violet, rarely flesh-colored or white. The filaments and stamens are depressed.
The seed capsule is long, cylindrical, striped, four-lobed, and has four valves. It has many seeds, covered with a silky, white,
glossy crown of hairs. This plant, which is one of our most beautiful ornamental plants, grows in large numbers in plains and
mountainous regions, in forest clearings, open woodlands, along forest ditches, in mountain forests in the Black Forest, in
Baden, Firstenberg, Wirtenberg, Hesse, the Odenwald, Alsace, and elsewhere, especially around old charcoal kilns, which
it often completely covers. It blooms in July, August, and September. Its seeds ripen in September and October, and is a
perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig, sprossentreibend. Die Wurzelsprossen ein bis zwey Ful}
lang, eines kleinen Fingers dick, fleischig, weil. Der Stengel 4 - 5 - 7 Ful hoch, aufrecht, rund, steif, glatt, oben astig, 6fters
rothlich. Die Blatter abwechslend, aufsitzend, schmallanzettférmig, zugespitzt, unterhalb fahlgriin, mit hervorragenden
querliegenden Nerven bezeichnet, am Rande ganz, oder zu Zeiten mit kaum merkbaren kleinen Zdhnen versehen. Die
Blithen endigen den Stengel und die Aeste, und stehen in einer zierlichen pyramidenférmigen Traube. Die Blithenkelche
sind einblatterig, viermal getheilt, purpurfarben, kleinhaarig. Die Blumenkrone ungleich, schén, purpurroth ins violette
gehend, seltener fleischfarben oder weil. Die Staubfidden und der Staubweg niedergebogen. Die Samen-Capsel lang,
walzenformig, gestreift, vierfacherig, vierklappig. Samen viele, mit einer seidenartigen, weissen, glanzenden Haarkrone
versehen. Diese Pflanze, welche unter unsere schonsten Zierpflanzen gehért, wachst in den ebenen und Gebirgsgegenden,
in Waldschlagen, lichten Waldungen, an Waldgradben, in Bergwaldungen im Schwarzwald, im Badischen, Fiirstenbergischen,
Waiirtenbergischen, Hessischen im Odenwalde, ElsaR u.a. G. in groBer Menge, auch vorziiglich um die alten Kohlen-Meiler,
die sie nicht selten ganz bedeckt. Sie bliihet im Juli, August, September. Reifet ihre Samen im September, October, und
gehort unter die ausdauernden Gewaéchse. Obgleich diese schone und wohltédtige Pflanze, noch zur Zeit in unsern
Kichengarten vermiflt wird, kénnen dennoch ihre zarten Wurzelsprossen, die sie in Menge treibt, im Frihjahr als
schmackhafte, ndhrende und gesunde Speille abgenommen, und bestens benuzt werden. Sie kénnen wie Spargel, Bohnen
und Spinat zubereitet, auch als Salat verspeist werden. Die jungen Blatter geben dem Rindvieh und den Ziegen ein gutes
Futter. Diese Pflanze wird durch den Anbau, in etwas feuchten Garten, sehr veredelt, die Wurzelsprossen werden fleischiger,
zarter und starker, und geben den Spargeln an Gite wenig nach. Sie gehort allerdings unter die schonsten und wohlthatigsten
Erscheinungen, von der bisher bei uns, kein Gebrauch gemacht wurde, und die bei Mangel an Nahrungsmitteln, vorziglich
die Wald- und Thalbewohner gegen Hunger schiitzen wird.

Eryngium campestre L.

Synonyms: Eryngium campestre f. angustiinvolucratum Micheletti; Eryngium campestre f. contractum Micheletti; Eryngium
campestre f. elegans Micheletti; Eryngium campestre f. latiinvolucratum Micheletti; Eryngium campestre subsp. contractum
(Micheletti) Degen; Eryngium campestre var. algeriense Chabert, Eryngium campestre var. axicum Griseb.; Eryngium
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campestre var. tenuibracteatum Sennen; Eryngium dichotomum var. ramosissimum Loscos & J.Pardo; Eryngium duriberum
Sennen & Pau; Eryngium latifolium Hoffmanns. & Link ex Willk. & Lange; Eryngium officinale Garsault; Eryngium vulgare Lam.

Original name (Gmelin 1817): Eryngium campestre. Linn. - Gmel. Flor. Badens. I. p. 601. 602.
German names and French names (Gmelin 1817): Chardon Roland, Chardon a cent tétes

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Vulnerable, decline

Botany and Ecology: Perennial with long, cylindrical root; stems 30-70 cm high; entire plant grayish-green, stiffly spiny; stems
thick, leafy, branching, strongly branched above, especially in inflorescence, with numerous heads; leaves stiffly coriaceous,
the radical long-petioled, broadly ovate-triangular, 15-30 cm long and as wide, deeply twice 3-partite, the lobes decurrent
along axis, spinose-dentate (primary leaves broadly lanceolate, subentire), cauline leaves much smaller, short-petioled,
amplexicaul. Inflorescence loose, umbelliform, with numerous ovate-globular ca. 15 mm long heads, leaflets of involucre 6-
7, linear-lanceolate, mucronate, to 4 cm long, 5 mm wide, sometimes with 2-4 basal spines; bracts subulate, to 10mm long
exceeding flowers; calyx-teeth lanceolate, with long mucro; fruit compressed-obovoid, to 5 mm long, lateral scales longer
than dorsal. Flowering June-September. Steppe zone, steppe lowlands, weedy places, roadsides, in mountain regions on
steppe and herbaceous slopes, not on high mountains. (Shishkin 1950).

Contemporary uses: Romania: Detoxifying, diuretic, cicatrizing, eupeptic, carminative, sedative, abdominal distention,
urinary lithiasis, anorexia, gastric ulcer, convulsive cough, wounds. Croatia: Root formerly boiled and eaten. Hungary: root
cooked in soup, young leaves eaten as salad. (Bussmann et al. 2020h; Mehdiyeva et al. 2025d; Paniagua-Zambrana et al.
2025p).

Uses 1817 (Gmelin 1817): The roots are fleshy, have a sweet, pleasant, and spicy flavor, and can be used as a healthy and
nutritious food in an emergency. The young, tender shoots also make a good salad.

Description and Ecology (Gmelin 1817): The root is cylindrical, very long, segmented, brown on the outside, white on the
inside, about the thickness of a finger. The stem is 1.5 to 2 feet tall, erect, round, smooth, striated, and branched. The root
leaves are long-stalked, large, and bipinnate. The leaflets are feather-like, toothed, and spiny, descending into a white rib.
The lower stem leaves are short-stalked, pinnate, and encircle the stem at the base. The upper leaves are stalkless,
encompassing, simply pinnate, and the leaflets are toothed and spiny. The umbel is simple and multiflorous. The general
involucre is multi-leaved and stiff. The flowers are capitate and white. The common receptacle is conical and covered with
stamens. The seeds are oblong and round. This plant grows abundantly here and there in rough, dry, undeveloped places,
on limestone hills in Baden, Wirttemberg, and elsewhere, and especially on sunny, sandy, barren pastures in the Rhine
region. It blooms in August and September, ripens its seeds in October, and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, sehr lang, gegliedert, aussen braun, innen weif3, von
der Dicke eines Fingers. Der Stengel 1% - 2 Ful hoch, aufrecht, rund, glatt, gestreift, dstig. Die Wurzelblatter lang gestielt,
grol3, doppelt gefiedert. Die Blattchen federartig getheilt, gezahnt, stachelig, in eine weisse Rippe herablaufend. Die untern
Stengelblatter kurz gestielt, gefiedert, den Stengel am Grunde umgebend. Die obern stiellos, umfassend, einfach gefiedert,
die Blattchen gezahnt, stachelig. Die Dolde einfach, vielbliithig. Die allgemeine Hiille vielblatterig, steif. Die Bliuthen
kopfformig, weil. Der gemeinschaftliche Fruchtboden kegelférmig und mit Spreublattchen bedeckt. Die Samen langlich-
rund. Diese Pflanze kommt hie und da an rauhen ungebauten trockenen Orten, auf Kalkhiigeln im Badischen,
Wairtenbergischen, u. a. 0. und vorziglich auf sonnenreichen sandigen unfruchtbaren Weiden in den Rheingegenden in
Menge vor, bliihet im August, September, reifet ihre Samen im October, und gehort unter die ausdauernden Gewachse. Die
Wourzeln sind fleischig, haben einen siiBlichen angenehmen und gewiirzhaften Geschmack, und kénnen als eine gesunde und
nahrhafte Speille, im Nothfall bestens benutzt werden. Auch geben die jungen zarten Sprofilinge einen guten Salat.

Fagopyrum tataricum (L.) Gaertn.

Synonyms: Fagopyrum cereale Raf.; Fagopyrum dryandrii Fenzl; Fagopyrum emarginatum (Roth) Meisn.; Fagopyrum
emarginatum Moench; Fagopyrum emarginatum var. kunawarense Meisn.; Fagopyrum esculentum subsp. ancestralis
Ohnishi; Fagopyrum fagopyrum H.Karst.; Fagopyrum polygonum Macloskie; Fagopyrum sagittatum Gilib.; Fagopyrum
sarracenicum Dumort.; Fagopyrum vulgare Hill; Fagopyrum vulgare T.Nees; Helxine fagopyrum Kuntze; Polygonum
emarginatum Roth; Polygonum fagopyrum L.
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Original name (Gmelin 1817): Polygonum tartaricum. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 182.
German names and French names (Gmelin 1817): Tartarischer Buchweizen, Gezdhnter Buchweizen; Bled noir de Tartarie

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, not native, rare in the region

KR 221061 (Fig. 34)
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Figure 34. Fagopyrum tataricum (L.) Gaertn. - KR 221061

Botany and Ecology: Annual; stem 30-80cm long, erect, branching, commonly green, glabrous, smooth; leaves sagittate -
cordate, attenuate to a point, with acute basal lobes, 3-8 cm long and broad, light green, the lower long-petioled, the upper
short-petioled, glabrous; inflorescence as in the preceding; flowers smaller; perianth 5 -parted, the greenish oblong-ovate
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obtuse segments 1.3-1.7mm long and 0.5-1 mm broad; stamens 8, alternating with round glands; styles 3, about half as long
as the 3-angled ovary; achene 3-4 times as long as perianth, blackish-brown, trigonous, the angles sharp in upper part, blunt
wrinkled and apparently crenate below, the oblong -ovate faces narrowed upward, wrinkled and dull. Flowering June-July,
fruiting August. Ural, Caucasus, Altai, Middle Asia, in fields as a weed, along roads. Formerly planted. (Bobrov and Komarov
1936).

Contemporary uses: The seeds are used to make flour, and for porridge. (Bussmann et al. 2019d; 2025n; Paniagua-Zambrana
et al. 2025q).

Uses 1817 (Gmelin 1817): It is an annual plant It deserves to be introduced and cultivated especially in the Black Forest and
Odenwald regions, where common heather does not thrive due to cold, and has great advantages over the former in that it
tolerates cold well, produces more and larger seeds, and produces larger, juicier stems and leaves, which, fresh or dried,
provide excellent food for cattle and pigs. The young leaves can be prepared and eaten like spinach. The ripe seeds are very
mealy and can be used as tasty groats or, ground into flour, to make tasty, nutritious bread. | have often recommended the
cultivation of this plant, in full conviction, especially in the higher, sandy regions of the Black Forest, where it would thrive,
as it would not only provide excellent and productive animal fodder, which has been sorely lacking in these regions, but
would also provide an excellent food source from its seeds. Along the Rhine, there are still many dry, sterile, sunny stretches
of sand that were once covered with conifers. These should either be converted back into pine forests or planted with
heather grain and buckwheat (Polygonum fagopyrum), which would improve the soil in a few years and greatly benefit
livestock farming.

Description and Ecology (Gmelin 1817): The root is fibrous. The stems are 2-3 feet tall, erect, and segmented. The leaves
are heart-shaped and arrow-shaped. The flowers are white, often slightly reddish. The seeds are triangular, with bluntly
toothed edges. This plant originates from Tartary and has been cultivated for some time in Sweden and, for several years
now, also, albeit rarely, in Germany, like the common heather, buckwheat, heath, or black bilberry (Polygonum fagopyrum,
Linn.). It blooms in July and August, and its seeds ripen in September and October.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig. Die Stengel 2 - 3 Ful® hoch, aufrecht, gegliedert. Die Blatter
herz-pfeilférmig. Die Blumen weil, 6fters ein wenig ins rothliche gehend. Die Samen dreyeckig, die Ecken stumpf gezahnt.
Diese Pflanze stammt aus der Tartarey, wird seit geraumer Zeit, in Schweden und seit etlichen Jahren auch, jedoch selten,
hie und da in Teutschland, so wie das gewdhnliche Heidekorn, der Buchweizen, Heidel, Bled noir. Polygonum Fagopyrum.
Linn. angebaut, bliihet im Juli, August, reifet seine Samen im September, October, und gehort zu den einjdhrigen Gewachsen.
Sie verdient vorziglich in denen Gegenden des Schwarzwaldes und des Odenwaldes, wo das Gewodhnliche Heidekorn, wegen
Kalte nicht gedeihet, eingefiihrt und angebaut zu werden, und hat daselbst groRe Vorziige vor ersterm, indem sie die Kalte
gut vertragt, mehr und groRere Samen liefert, und groRere saftigere Stengel und Blatter treibt, welche frisch und getrocknet,
dem Rindvieh und den Schweinen, eine treffliche Futterung geben. Diejungen Blatter, kdnnen wie Spinat zubereitet und
verspeist werden. Die reifen Samen sind sehr mehlig und kénnen als schmackhafte Griitze und zu Mehl gemahlen, auf
schmackhaftes nahrendes Brod verwendet werden. Den Anbau dieser Pflanze, habe ich schon ofters, in der vollen
Ueberzeugung, vorziglich in den héhern sandigen Gegenden des Schwarzwaldes, wo sie trefflich gedeien wiirde, empfohlen,
da dadurch nicht nur ein ganz vorzigliches und ergiebiges Viehfutter, woran es bisdaher diesen Gegenden gar sehr gebricht,
sondern zugleich an deren Samen ein treffliches Nahrungsmittel gewonnen wiirde. Langst dem Rheinstrome hin, befinden
sich hie und da, noch sehr viele, trocken gelegene, sterile sonnenreiche Sandstrecken, welche einst mit Nadelholz besetzt
waren. Sie sollten entweder wieder in Fohrenwaldungen umgeschafft, oder mit Heidekorn, Buchweizen, (Polygonum
Fagopyrum) bepflanzt werden, wodurch der Boden in wenigen Jahren verbessert, und die Viehzucht gar sehr gewinnen
wiirde.

Fagus sylvatica L.

Synonyms: Castanea fagus Scop.; Fagus aenea Dum.Cours.; Fagus asplenifolia Dum.Cours.; Fagus cochleata hort. ex Domin;
Fagus comptoniifolia Desf.; Fagus crispa hort. ex Dippel; Fagus cristata Dum.Cours.; Fagus cucullata hort. ex Dippel; Fagus
cuprea Hurt. ex A.DC.; Fagus echinata Gilib.; Fagus incisa hort. ex Dippel; Fagus laciniata Hort ex A.DC.; Fagus pendula
Dum.Cours.; Fagus purpurea Dum.Cours.; Fagus purpurea var. roseomarginata Cripps; Fagus quercirdes Pers. ex Dippel;
Fagus salicifolia hort. ex A.DC.; Fagus sylvatica f. aureovariegata C.K.Schneid.; Fagus sylvatica f. bornyensis Simon-Louis ex
Beissn.; Fagus sylvatica f. cochleata Dippel; Fagus sylvatica f. cristata (Loudon) Dippel; Fagus sylvatica f. fastigiata Simon-
Louis ex K.Koch; Fagus sylvatica f. grandidentata Dippel; Fagus sylvatica f. heterophylla (Loudon) Dippel; Fagus sylvatica f.
laciniata (Perr.) Domin; Fagus sylvatica f. pendula (Lodd.) Dippel; Fagus sylvatica f. purpurea (Aiton) Dippel; Fagus sylvatica
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f. pyramidalis Dippel; Fagus sylvatica f. quercifolia C.K.Schneid.; Fagus sylvatica f. quercoides Pers.; Fagus sylvatica f.
roseomarginata (Cripps) Domin; Fagus sylvatica f. tortuosa Dippel; Fagus sylvatica f. variegata Dippel; Fagus sylvatica f.
Zlatia (Spath ex E.Goeze) Geerinck; Fagus sylvatica var. albovariegata Weston; Fagus sylvatica var. atropunicea Weston;
Fagus sylvatica var. colorata A.DC.; Fagus sylvatica var. coriacea Wallr.; Fagus sylvatica var. cristata Loudon; Fagus sylvatica
var. heterophylla Loudon; Fagus sylvatica var. luteovariegata Weston; Fagus sylvatica var. pendula (Lodd.) Loudon; Fagus
sylvatica var. pendula Lodd.; Fagus sylvatica var. purpurea Aiton; Fagus sylvatica var. quercifolia (C.K.Schneid.) Geerinck;
Fagus sylvatica var. tortuosa Dippel; Fagus sylvatica var. vulgaris Aiton; Fagus sylvatica var. zlatia Spath ex E.Goeze; Fagus
sylvestris Gaertn.; Fagus tortuosa hort. ex Domin; Fagus variegata hort. ex A.DC.

Original name (Gmelin 1817): Fagus sylvatica. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 703.
German names and French names (Gmelin 1817): Buche, Gemeine Buche, Mastbuche, Rothbuche; Hétre

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 203687; 203688 (Fig. 35)

Botany and Ecology: Tree to 30 - 50 m, with smooth light gray bark; leaves alternate, distichous, mostly ovate, rounded at
base, mostly broad-acuminate at apex, entire, slightly undulate and remotely denticulate, sometimes lobed, 4 - 10 ( - 15) cm
long, 2.5-7 (I0) cm broad, with 5-8 lateral veins, the margin and the veins beneath appressed-pubescent; petiole 0.8 - 13
(1.8)cm long; perianth of staminate flowers infundibulate -campanulate, deeply cut, the elongate -linear or linear -lanceolate
lobes 1.5-2.5 mm long, commonly longer than the tube, this 1-2.25 mm long, usually with white hairs on the margin; stamens
4-15, 3-7 mm long; anthers 1-1.5 mm long; appendages of involucre alike, subulate, the upper and the lower ones of equal
length and hence terminating at different levels; stalk of involucre 0.8 - 1.3 (1.8) cm long, appressed-pubescent; nut
triquetrous, 1-1.6 cm long, equaling or shorter than the involucre. Flowering May. (Boborov & Komarov 1936).

Contemporary uses: Slovakia: unspecified medicinal use. Romania: astringent, antiseptic, anti-inflammatory, febrifuge;
diarrhea, dysentery, fever, rheumatism, renal and urinary lithiasis. Hungary: fruits raw and roasted for snack; for
confectionery as a walnut substitute; coffee substitute oil; from seeds; famine food: ground seeds mixed with flour, leaves
eaten raw by children in the spring, sometimes with sugar; drunk by children. Slovakia: raw or dried, pressed into oil, wood
shavings added to food during famine. Ukraine: fruits and leaves as children’s snack. Poland: fruits raw, as children's snack,
roasted, ground as addition to bread, roasted to make a drink (pomorskie). Czech Republic: fruits eaten raw, processed into
oil, young leaf buds and leaves eaten raw, nectar used as snack, flowers added to dishes, fruits raw or in preserves, pressed
into oil. Azerbaijan: leaves in brine. Eastern Europe: ground bark as leaven. Bosnia and Herzegovina, Czech Republic, Romania:
sap drunk. Serbia / Bulgaria: Furniture, casks, home goods, wood articles. Ukraine: wood for smoking (meat). Bulgaria /
Serbia: wood for home goods, engravings. (Batsatsashvili et al. 2017d; Bussmann et al. 20250; Paniagua-Zambrana et al.
2025r)

Uses 1817 (Gmelin 1817): The seeds are known as beechnuts or beech acorns and are known to be good for fattening pigs.
A good fuel oil is extracted from them, which, when thoroughly purified, is also added to meat as a tasty oil. Eating beechnuts
causes dizziness and stupor. They lose this property when placed in hot water and freed from their epidermis, or when
roasted like chestnuts, and can then be eaten without harm. The flour made from them should be used in times of scarcity
or during times of high prices, especially since the pith left over after pressing the oil can be used for this purpose if it is
thoroughly dried, ground, and mixed with half of the grain flour. However, they can also be used for this purpose without
depriving them of their oil by proper cooking and drying (see Ziickert Speis aus dem Pflanzenreich, p. 82). The oil cakes left
over after pressing provide an excellent fattening feed for pigs, cattle, and poultry.

Description and Ecology (Gmelin 1817): This well-known tree, which forms large forests here and there in our mountainous
regions, blooms in April and May. Its seeds ripen in October.

Original German text Gmelin (Gmelin 1817): Dieser bekannte Baum, welcher in unseren Gebirgsgegenden hie und da groRRe
Waldungen bildet, blihet im April und May. Reifet seine Samen im October. Die Samen sind unter dem Namen Bucheckern
oder Bucheicheln bekannt, und geben eine bekannte gute Schweinmast. Aus ihnen wird ein gutes Brenndél geschlagen,
welches hinlanglich gereinigt, auch als schmackhaftes Oehl an die SpeiBen genommen wird. Von dem GenuRe der
Bucheckern entstehen Schwindel und Betdubung. Sie verlieren diese Eigenschaft, wenn sie in heiles Wasser gelegt, und von
ihrer Oberhaut befreyet, oder wie die Kastanien gebraten werden, und kénnen alsdann ohne Nachtheil verspeist werden.
Das aus denselben bereitete Mehl, sollte bei Mangel, oder in theuern Zeiten benutzt werden, besonders, da das nach dem
Auspressen des Oels Ubergebliebene Mark hiezu benutzt werden kann, wenn solches gut getrocknet, gerieben, und mit der
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Halfte Getreidemehl vermischt wird. Indessen kann man sie ohne ihres Oels zu berauben, durch das gehérige Kochen und
Trocknen, gleichfalls zu diesem Behuf anwenden, (s. Ziickert SpeiBen aus dem Pflanzenreiche. S. 82.) Die nach dem
Auspressen (ibrig gebliebenen Oelkuchen, geben den Schweinen, dem Rindvieh, und dem Gefliigel ein vorzigliches
Mastfutter.

LANDESSAMMLUNGEN FiiR NATURKUNDE KARLSRUHE
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Figure 35. Fagus sylvatica L. - KR 203688

Fallopia convolvulus (L.) A.Léve

Synonyms: Bilderdykia convolvulus (L.) Dumort.; Fagopyrum carinatum Moench; Fagopyrum convolvulus Gross; Fagopyrum
volubile Gilib.; Fallopia convolvulus var. subalatum (Lej. & Court.) D.H.Kent; Helxine convolvulus Raf.; Polygonum convolvulus
L.; Reynoutria convolvulus (L.) Shinners; Tiniaria convolvulus Webb & Moq.

Original name (Gmelin 1817): Polygonum Convolvulus. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 182. 183.
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German names and French names (Gmelin 1817): Heckenbuchwinde; Renovée des Buissons.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Herbs, annual. Stems twining, to 1-1.5 m, striate, papillate, branched at base. Petiole 1.5-5 cm; leaf
blade small papillose abaxially, base cordate, margin entire, apex acuminate; ocrea short, membranous, oblique, not ciliate.
Inflorescence axillary, racemose, interrupted; bracts narrowly ovate, apex acute, each 2-4-flowered. Pedicels longer than
bracts, slender, margin white; tepals narrowly elliptic, unequal in size, outer 3 larger and keeled or narrowly winged on
abaxial surface, slightly accrescent in fruit. Stamens 8. Styles 3, very short, stipitate. Achenes included in persistent perianth,
black, opaque, ellipsoid, trigonous, 3-4 mm, finely granular. Flowering May-August, fruiting June-September (Wu et al. 1994-
2013).

Contemporary uses: Azerbaijan: Crushed aerial parts are used as a wound healing agent for cuts. The seeds are used as feed
for poultry, honey plant. (Mehdiyeva et al. 2025e).

Uses 1817 (Gmelin 1817): This plant deserves optimal use when cereals are scarce. The mealy seeds are easy to collect,
produce a tasty, nutritious porridge, and can also be turned into flour. The freshly gathered herb provides healthy and
pleasant food for cattle and pigs. In the absence of Tartar buckwheat, this plant, which tolerates cold very well, deserves to
be planted and cultivated in the lean, higher-lying sandy regions of the Black Forest and Odenwald. This makes the herb
larger, more tender, and tastier, and the seeds also stronger and richer in flour.

Description and Ecology (Gmelin 1817): The root is fibrous and white. The stem is 1-2 feet tall, twining, weak, angular,
striped, somewhat rough, and branchy. The branches are alternate and twining. The leaves are stalked, alternate, heart-
shaped, pointed, completely smooth, with reddish veins underneath. The leaf bases are truncated and entire. The flowers
are borne in the leaf axils in grape-shaped clusters. The calyx is five-divided, triangular, and white-green. The seeds are
triangular, black-brown, and covered with the calyx. It grows very frequently in fields, fallow land, and vineyards, preferring
poor sandy soils, blooming in July and August, and ripening its seeds in September. It is an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig, weil. Der Stengel 1 - 2 Fu hoch, windend, schwach, eckig,
gestreift, etwas rauh, astig. Die Aeste abwechslend, windend. Die Blatter gestielt, abwechslend, herz-pfeilférmig, zugespitzt,
ganz glatt, unterhalb réthlich geadert. Die Blattansatze abgestutzt und ganz. Die Bliithen stehen in den Blattachseln, in
traubenférmigen Biischeln. Der Blumenkelch flinfmal getheilt, dreyeckig, weigriin. Der Same dreyeckig, schwarzbraun, mit
dem Kelch bedeckt. Sie wachst sehr haufig auf Aeckern, Brachfeldern und in den Weinbergen, liebt die magern Sandfelder,
bliihet im Juli, August, reifet ihre Samen im September, und gehort zu den einjahrigen Gewachsen. Diese Pflanze verdient
bei Mangel an Cerealien bestens benuzt zu werden. Die mehligen Samen lassen sich sehr gut einsammeln, geben eine
schmackhafte ndahrende Griitze, und kdnnen auch in Mehl umgeschaffen werden. Dem Rindvieh und den Schweinen giebt
das frisch gesammelte Kraut, eine gesunde und angenehme Nahrung. Diese Pflanze verdient, in Ermangelung des
Tartarischen Buchweizens, indem sie die Kalte sehr gut vertrdgt, auf den magern héher liegenden Sandgegenden des
Schwarzwaldes und Odenwaldes, angepflanzt und veredelt zu werden, wodurch das Kraut gréRer, zarter und schmackhafter,
und die Samen ebenfalls starker und mehlreicher werden.

Fallopia dumetorum (L.) Holub

Synonyms: Bilderdykia dumetorum Dumort.; Bilderdykia pauciflora Nakai; Fagopyrum dumetorum Schreb.; Fagopyrum
membranaceum Moench; Fagopyrum pauciflorum (Maxim.) H.Gross; Fallopia dumetorum var. dumetorum;Fallopia
dumetorum var. pauciflora (Maxim.) A.J.Li; Fallopia pauciflora (Maxim.) Kitag.; Helxine dumetorum Raf.; Polygonum
convolvulus var. pauciflorum (Maxim.) Vorosch.; Polygonum dumetorum L.; Polygonum pauciflorum Maxim.; Polygonum
scandens var. dumetorum (L.) Gleason; Reynoutria scandens var. dumetorum (L.) Shinners; Tiniaria dumetora (L.) Nakai;
Tiniaria dumetorum Opiz; Tiniaria pauciflora Nakai;

Original name (Gmelin 1817): Polygonum dumetorum. Linn. Sp. pl. - Gmel. Flor. Bad. II. p. 183. 184.

German names and French names (Gmelin 1817): Buchwinde, Schwarzwinde, Heidelwinde, Wilder Buchweizen, Wildes
Heidekorn; Renovée Liseronné

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened
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KR 18837

Botany and Ecology: Herbs annual. Stems twining, 70-150 cm, striate, papillate, glabrous, much branched. Petiole 1-3 cm,
papillate; leaf blade ovate-cordate, 3-6 x 1.5-4 cm, both surfaces glabrous, along veins minutely papillate, base cordate or
sagittate, margin entire, apex acuminate; ocrea short, 2-3 mm, membranous, oblique, apex acute, not ciliate. Inflorescence
usually axillary, racemose, lax, few or many flowered; bracts 1.5-2 mm, membranous, each 1-6-flowered. Pedicel 3-4 mm,
slender, articulate, elongate in fruit. Perianth greenish, 5-parted; tepals elliptic, 2-3 mm, unequal in size, outer 3 larger and
winged in fruit; wings entire, slightly decurrent along pedicels. Perianth (including wings) in fruit orbicular, 4-4.5 mm in diam.
Stamens 8, included. Styles very short; stigmas capitate. Achenes included in persistent perianth, black, shiny, ellipsoid,
trigonous, 3-3.5 mm, smooth. Fl. Jun-Aug, fr. Jul-Sep. (Wu et al. 1994-2013)

Contemporary uses: Sometimes used as forage. (Mehdiyeva et al. 2025e).

Uses 1817 (Gmelin 1817): The seeds and the herb, like the preceding species, can be used for human and livestock purposes
in times of scarcity.

Description and Ecology (Gmelin 1817): The root is fibrous and white. The stem winds over hedges and bushes, weak, very
long, striated, smooth, and branched. The branches are long, alternate, and twining. The leaves are alternate, stalked, heart-
shaped, entire, and smooth. The leaf bases are membranous and small. The flowers are stalked in the leaf axils and arranged
in clusters. The calyx is five-divided, whitish-green, with a membranous, translucent dorsal sharpness. The seed is ovoid-
pointed, triangular, and yellow-brown. It grows frequently on fences, hedges, and bushes, on the edges of woodlands,
around towns and villages, and in abundance in the Rhine, Neckar, and Main regions, where it often completely covers and
wraps hedges along roads. It blooms in July and August, ripens its seeds in September and October, and is classified as an
annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig, weiR. Der Stengel sich Gber Hecken und Gestrduche
windend, schwach, sehr lang, gestreift, glatt, astig. Die Aeste lang, abwechslend, windend. Die Blatter abwechslend, gestielt,
herz-pfeilférmig, ganz, glatt. Die Blattansadtze, hautartig, klein. Die Bluthen in den Achseln der Blatter, gestielt, in
Traubenbiischeln stehend. Der Bliithenkelch fiinfmal getheilt, weiRlichgriin, mit einer hautigen durchscheinenden
Rickenscharfe. Der Same eyformig-zugespitzt, dreyeckig, gelbbraun. Sie wachst sehr haufig an Zdunen, Hecken und
Gebuschen, am Rande der Waldungen, um Stadte und Dorfer, und in Menge in den Rhein-, Neckar- und Main-Gegenden, wo
sie die Hecken langst den Wegen hin, oft ganz Gberzieht und einwickelt, blihet im Juli, August, reifet ihre Samen im
September, October, und gehort unter die einjahrigen Gewéachse. Die Samen, und das Kraut, kdnnen wie die vorhergehende
Art, bei Mangel, bestens fiir Menschen und Vieh benutzt werden.

Filipendula vulgaris Moench

Synonyms: Filipendula denudata (J.Presl & C.Presl) Fritsch; Filipendula glauca (Schultz) Asch. & Graebn. ex Dalla Torre &
Sarnth.; Filipendula megalocarpa Juz.; Filipendula subdenudata Fritsch; Filipendula ulmaria f. megalocarpa (Juz.) T.Shimizu;
Filipendula ulmaria subsp. denudata ().Presl & C.Presl) Hayek; Filipendula ulmaria subsp. megalocarpa (Juz.) Shantser;
Filipendula ulmaria subsp. nivea (Wallr.) Hayek; Filipendula ulmaria subsp. pentapetala Gilib. ex Dost |; Filipendula ulmaria
subsp. quinqueloba (Baumg.) Podp.; Filipendula ulmaria subsp. ulmaria, Filipendula ulmaria var. denudata (J.Presl & C.Presl)
Maxim.; Filipendula ulmaria var. glaberrima (Beck) Beck; Filipendula ulmaria var. glauca (Schultz) Asch. & Graebn.;
Filipendula ulmaria var. nivea (Wallr.) Schinz & R.Keller; Filipendula ulmaria var. subdenudata (Fritsch) Schanzer; Filipendula
ulmaria var. tomentosa (Cambess.) Maxim.; Spiraea contorta Stokes; Spiraea denudata J.Presl & C.Presl; Spiraea filipendula
var. tomentosa Cambess.; Spiraea glauca Schultz; Spiraea odorata Gray; Spiraea palustris Salisb.; Spiraea quinqueloba
Baumg.; Spiraea ulmaria L.; Spiraea ulmaria subsp. denudata (J.Presl & C.Presl) Schiibler & G.Martens; Spiraea ulmaria subsp.
discolor (W.D.J.Koch) Arcang.; Spiraea ulmaria var. concolor Neilr.; Spiraea ulmaria var. denudata (J.Presl & C.Presl) Hayne;
Spiraea ulmaria var. discolor Dumort.; Spiraea ulmaria var. discolor W.D.).Koch; Spiraea ulmaria var. glaberrima (Beck) Rouy
& E.G.Camus; Spiraea ulmaria var. glabrescens Rouy & E.G.Camus; Spiraea ulmaria var. glauca (Schultz) Wallr.; Spiraea
ulmaria var. incana Desv.; Spiraea ulmaria var. nivea Wallr.; Spiraea ulmaria var. tomentosa Gaudin; Spiraea ulmaria var.
unicolor Rouy & E.G.Camus; Spiraea ulmaria var. viridis Desv.; Spiraea ulmaria var. viridis Wallr.; Spiraea unguiculata Dulac;
Thecanisia discolor (Pursh) Raf.; Thecanisia ulmaria (L.) Raf.; Thecanisia ulmaria (L.) Raf. ex B.D.Jacks.; Ulmaria denudata
Opiz; Ulmaria glauca Fourr.; Ulmaria obtusiloba Opiz; Ulmaria palustris Moench; Ulmaria palustris var. denudata (J.Pres| &
C.Presl) Focke; Ulmaria palustris var. glauca (Schultz) Opiz; Ulmaria pentapetala Gilib.; Ulmaria pentapetala var. denudata
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(J.Presl & C.Presl) Asch.; Ulmaria pentapetala var. discolor (W.D.J.Koch) Schinz & R.Keller; Ulmaria pentapetala var. glauca
(Schultz) Asch.; Ulmaria quinqueloba Baumg.; Ulmaria spiraea-ulmaria Hill; Ulmaria ulmaria Barnhart; Ulmaria vulgaris Hill

Original name (Gmelin 1817): Spiraea Filipendula. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 398. - 400.

German names and French names (Gmelin 1817): Rother Steinbrech, Haarstrang, Tropfwurzel, Filipendelwurz, Wildgarbe,
Erdeicheln; Filipendule

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Threatened, decline

KR 251987 (Fig. 36)
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Botany and Ecology: Perennial. The rootstock creeping, the stems are tall, 1-2 m high, simple or branching, indurate, ribbed,
glabrous, densely leafy. The leaves are interruptedly pinnate, thick, glabrous, dark green above, thinly white-tomentose
beneath. The large lateral leaflets 2-5 pairs, broadly ovate to ovate-lanceolate, acute, entire or slightly lobate, incised-serrate
like the palmately 3-5-sect terminal leaflet. The intercalary leaflets are several pairs below the lateral, acutely toothed. The
stipules are large, broadly cordate, dentate. The flowers are in dense panicle inflorescences up to 20 cm long, branches
slightly covered with soft, wooly hairs. The flowers are numerous, small, 6-8 mm in diameter, aromatic. The petals are 5 or
6, obovate, long-clawed, and yellowish white. The stamens are twice as long as the petals. The 6-10carpels are sessile and
contorted. The fruitlets are about. 3-4 mm long, spirally contorted, glabrous. The plant can be found in grassy bogs, boggy
meadows, banks of the rivers, lakes, streams and ditches, damp meadows, and shrubby formations, forest edges, and fresh
cut forest area. Caucasus, Europe. Flowering in June, fruiting in July. Distributed in the regions of Guba in the Greater
Caucasus, mountainous part of Nakhchivan and mountainous part of Lankaran. Grows in wet meadows in the middle
mountain belt. Flowering in June, fruiting in July. Distributed in the Greater and Lesser Caucasus of Georgia, mostly in
premontane to subalpine humid to et pastures and at the border of wetlands. (Flora of Azerbaijan, 1950-1961).

Contemporary uses: Romania: skin eruptions, wounds, erysipelas, psoriasis, astringent, anti-inflammatory, diaphoretic.
Azerbaijan: Leaves, flowers and rhizome are prepared as water infusion and used in diarrhea and dysentery as astringent.
Also used as anthelmintic. Leaves, flowers and rhizome are prepared as water infusion and the decoction is used in uterine,
pneumonic, and intestinal hemorrhage, and for hemorrhoids. The water decoction of leaves and flower powder are used to
treat colds, and as sudorific. The water decoction of leaves and root serves as diuretic. Georgia: The whole plant is used as
tea to cure colds. Azerbaijan: Young shoots are used as salad. The rhizome is also edible. A tea is made from flowers.
Azerbaijan: A dye solution is prepared from aboveground parts to obtain green and snuff colors. The solution is used for
dyeing wool yarn as well as products made of wool. The roots are rich in tanning material and can be used for skin curing.
Beautiful nectariferous plant, producing much nectar. (Bussmann et al. 2025p; Paniagua-Zambrana et al. 2025s).

Uses 1817 (Gmelin 1817): The tuberous roots, freshly dug up in the fall, have a pleasant, spicy scent and a sweet, slightly
bitter taste. Dug up or dried in the summer, their scent is less strong and pleasant. If thoroughly dried and ground into flour,
they can be baked into a nutritious, tasty bread, often used in times of scarcity or real scarcity. Starch flour and a good brandy
can be made from them. They provide good and pleasant food for pigs. This plant is occasionally grown in our gardens, both
single and double, as an ornamental plant. Its flowers provide bees with plenty of wax.

Description and Ecology (Gmelin 1817): The root consists of many acorn-shaped, unequal, fleshy tubers, white on the inside
and brownish on the outside, connected by long, thin filaments. The stem is 1-2 feet tall, erect, simple, angularly furrowed,
and smooth. The root leaves are stalked. The stem leaves are alternately sessile, pinnately compound. The leaflets are
somewhat alternate, sessile, lanceolate, and deeply toothed. The flowers end in an umbel. The calyx is six to eight times
divided and reflexed. The corolla is white, slightly reddish on the outside, has six to eight petals, and is longer than the calyx.
The seed capsules are oblong, pointed, compressed, bivalve, and single-seeded. Grows here and there, especially in dry and
moist meadows, pastures, and among juniper bushes. It blooms in June and July. Its seeds ripen in August and is considered
a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel bestehet aus vielen eichelférmigen, ungleichen, innen weilen,
fleischigen, aussen braunlichen Knollen, welche durch lange, diinne Faden mit einander verbunden sind. Der Stengel 1 - 2
FuB hoch, aufrecht, einfach, eckig-gefurcht, glatt. Die Wurzelblatter gestielt. Die Stengelblatter abwechslend aufsitzend,
unterbrochen gefiedert. Die Blattchen etwas abwechslend, aufsitzend, lanzettférmig, unterbrochen tief gezdhnelt. Die
Bluthen in eine Afterdolde endigend. Der Bliithenkelch sechs bis achtmal getheilt, zuriickgeschlagen. Die Blumenkrone weil,
ausserhalb etwas rothlich, sechs bis achtblatterig, langer als der Kelch. Die Samenkapseln langlich, zugespitzt,
zusammengedrickt, zweyschaalig, einsamig. Wachst hie und da vorziglich haufig auf trockenen und feuchten Wiesen,
Weiden, und zwischen den Wacholderstauden. Bliihet im Juni, Juli. Reifet seine Samen im August, und gehort unter die
ausdauernden Gewachse. Die im Herbste frisch ausgegrabenen knolligen Wurzeln, haben einen angenehmen gewdirzhaften
Geruch und einen stBlichen etwas bitterlichen Geschmack. Im Sommer ausgegraben, oder getrocknet, ist ihr Geruch weniger
stark und angenehm. Sie kénnen, wenn man sie gut trocknet und zu Mehl macht, zu einem ndhrenden schmackhaften Brode
gebacken werden, dessen man sich in theuern Zeiten, oder bei wirklichen Mangel, 6fters bedient hat. Es 1aRt sich Starkemehl
und ein guter Brandtewein aus ihr bereiten. Sie geben den Schweinen eine gute und angenehme Nahrung. Diese Pflanze
wird hie und da in unsern Garten, einfach und gefiillt, als Zierpflanze gezogen. lhre Bliithen geben den Bienen viel Wachs.
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Fraxinus excelsior L.

Synonyms: Fraxinus appendiculata Pers., Fraxinus atra hort. ex Dum.Cours., Fraxinus bumelia Bedevian, Fraxinus excelsior f.
antonii Nyar., Fraxinus excelsior f. argentea (Dum.Cours.) Dippel, Fraxinus excelsior f. argenteovariegata (Weston) Schelle,
Fraxinus excelsior f. asplenifolia (G.Kirchn.) Rehder, Fraxinus excelsior f. aurea (Willd.) Schelle, Fraxinus excelsior f. aurea-
pendula (Dum.Cours.) Rehder, Fraxinus excelsior f. aurea-punctata Dippel, Fraxinus excelsior f. aureopunctata Beissner,
Fraxinus excelsior f. aureovariegata (Weston) Rehder.

Original name (Gmelin 1817): Fraxinus excelsior. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 793. 794.

German names and French names (Gmelin 1817): Hohe Esche, Gemeine Esche, Aschbaum, Asche, Aeschbaum, Eschern,
Steineschern, Edelesche; Fréne élevé

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not reare but in strong decline due to introduced Hymenoscyphus
fraxineus

KR 184535 (Fig. 37); 184536 (Fig. 38)

Botany and Ecology: Tree, up to 30 m tall, the trunk up to 1 or rarely 2 m in diameter, the light gray bark with slender cracks;
branchlets stout, the dark yellow bark verrucose- punctate; buds black, glabrous, rough; leaves imparipinnate, with 3-5 pairs
of lea lets, the rachis dark red, paler toward the end; leaflets oblong-ovate, ovate -lanceolate, broadly lanceolate, or rarely
lanceolate, 5-20 cm long, serrulate, long-mucronate, cuneate or rarely somewhat rounded at base, sessile or borne on very
short petioles, not anastomosing, the primary veins covered with long straight whitish or rufescent hairs, the base of leaflet
with a tuft or sometimes a complete ring of tangled tomentum; young leaflets thin, becoming coriaceous in age, green above,
pale green to glaucescent beneath; flowers polygamous; stigma 2-lobed; samara 28-35 mm long, up to 9 mm broad, narrowly
obovate, truncate or round-tipped or slightly emarginate, the body half the total length. Flowering April; fruiting September.
Ural, Caucasus, Middle Asia, in Quercus and broadleaves Picea forests, up to 2000 m. (Shishkin and Boborov 1952).

Contemporary uses: Azerbaijan: In Traditional medicine of medieval Azerbaijan, fruits and leaves were used as a wound
healing, general tonic, and also for palpitations. The leaves were also applied to ulcers as an antiseptic. The bark of the tree
was applied for traumatic injuries of soft tissues, and was also used as an anti-febrile, antihelminthic and laxative. Georgia:
The leaves are sometimes pickled., the fruits are also pickled. Leaves used in phkhali. Azerbaijan: The seeds were eaten as
a general tonic. Azerbaijan: A coloring solution is made from the leaves and bark to produce yellow and brown. The solution
is used for dyeing woolen yarn, as well as products from it. Decorative. Georgia: Wood is used as a building material, as well
as in the production of furniture. The bark contains a tannin, blue, black and brown dyes are obtained from it. The leaves
contain vitamin. It is very decorative. Used in landscaping. Wood strong, elastic, heavy, flexible, easy to polish, for
shipbuilding, construction, interior decoration, wagons, musical instruments, caskets, household utensils. Fodder for sheep,
goats, cattle, horses, pigs (fruits). Planted as ornamental. Black and brown dyes can be obtained from the bark. Also used
for firewood and to make utensils and tools. Macedonia / Albania: diuretic. Romania: acne, eczema, wounds, burns,
leucorrhea, gynecological diseases, vulnerary, circulatory stimulant; madness and toothache. Serbia: bad breath, teeth
cleaning; diuretic, depurative, antiseptic, antilithiasis, urinary disorders (cystitis). Morocco: The leaves, infused or decocted
and used anticancer, anti-inflammatory, neuroprotective, antioxidant, anticytotoxic, antiaging, antimicrobial,
antihypertensive and also for renal pathologies. in Lebanon: The leaves infused are used for rheumatism and for arthritisin
the Ural and Northern Caucasus, the leaf decoction is used for wound healing, diarrhea, as diuretic, laxative, rheumatism,
kidney disease, arthritis and gout. In Middle Asia used as an astringent. Europe: sap drunk.Bulgaria: ritual use (power to
prevent evil or bad luck, thunder and natural disasters)Bulgaria / Serbia: wooden home goods, engravings. Balkans: Dye for
fibers. Ukraine: decoration of yards and homes for Pentecost. (Benaicha et al. 202; Bussmann et al. 2019e; 2025¢q; Paniagua-
Zambrana et al. 2025t; Sher et al. 2021).

Uses 1817 (Gmelin 1817): Its properties and uses are similar to those of the previous one. The dried leaves provide good
winter fodder for cattle and sheep. The young, tender leaves can be eaten as a salad. This tree should be best planted and
propagated in the valleys of mountainous regions, where it thrives in clay soil mixed with sand, which would greatly benefit
the important beekeeping industry. Several North American maple species, such as Acer dasycarpon Ehrh. and Acer rubrum
Linn., thrive in the Rhine, Neckar, and Main regions; they grow rapidly and should be planted there on a larger scale.

Description and Ecology (Gmelin 1817): This tree differs from the previous one (Acer Platanoides) in that it has larger,
smootbh, five-lobed leaves on both sides, the lobes of which are serrated and pointed. The larger, yellowish-green flowers
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stand upright in umbels. The seeds have outwardly curved wings. Grows here and there in wooded mountainous regions and
is frequently planted in pleasure gardens. It blooms in April and May. Its seeds ripen in August and September.
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Figure 37. Fraxinus excelsior L. - KR 184535

Original German text Gmelin (Gmelin 1817): Dieser bekannte Baum hat ungleichpaarige gefiederte Blatter, deren Blattchen
kurzgestielt, ey- lanzettférmig, am Rande gesagt, glatt und dunkelgriin sind. Die Blithen sind ohne Kelch und Krone,
beisammen gehauft, und kommen aus den schwarzen Seitenknospen, ehe die Blatter ausschlagen, zum Vorschein. Die
Samen sind lanzettférmig, gefliigelt, aschgrau. Wachst in feuchten niedern und héheren Gegenden in Waldungen. Bliihet im
April, May. Reifet seine Samen im Juli, August, September. Die frischen und getrockneten Blatter, geben dem Rindvieh, den
Schaafen und Ziegen, ein ergiebiges angenehmes Futter. Er verdient vorziglich in feuchten 6ftern Ueberschwemmungen
ausgesetzten Gegenden, so wie in den Thélern, an Bachen und Simpfen bestens angepflanzt und vermehrt zu werden.
Erreicht ein hohes Alter und eine ansehnliche GroRe. Das Holz ist zum Bauen in feuchtem Boden dauerhaft, und von den
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Wagnern, Schreinern, Drechslern und FalRbindern, vorziiglich gesucht, auch gibt es treffliche Weinpfahle, welche sehr
dauerhaft sind. Die Anpflanzung geschieht durch Samen und Wurzelsprossen.
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Figure 38. Fraxinus excelsior L. - KR 184536

Galeopsis tetrahit L.

Synonyms: Galeopsis alpicola Nyman; Galeopsis beckii (K.Maly) Dalla Torre & Sarnth.; Galeopsis crenatifolia Sennen;
Galeopsis gacognei Nyman; Galeopsis glaucocerata P.Fourn.; Galeopsis grandiflora Suter; Galeopsis ionantha Borbas;
Galeopsis lactiflora Borbas; Galeopsis laramberguei Martrin-Donos; Galeopsis leucantha Jord.; Galeopsis michelianae Turra;
Galeopsis neglecta Schult.; Galeopsis nodosa var. praecox (Jord.) St.-Lag.; Galeopsisnodosa var. regularis Gray; Galeopsis
nodosum (Moench) Gray; Galeopsis persetosa Borbas; Galeopsis praecox Jord.; Galeopsis pseudotetrahit P.Fourn.; Galeopsis
reichenbachii Reut.; Galeopsis silvestris Borbas; Galeopsis subtatrensis Borbas; Galeopsis tetrahit f. alba Farw.; Galeopsis
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tetrahit f. albiflora House; Galeopsis tetrahit subsp. glaucocerata P.Fourn.; Galeopsis tetrahit subsp. glaucoserata P.Fourn.;
Galeopsis tetrahit subsp. parviflora Ehrh.; Galeopsis tetrahit subsp. praecox (Jord.) Nyman; Galeopsis tetrahit subsp. praecox
(Jord.) Rapin; Galeopsis tetrahit subsp. reichenbachii (Reut.) Nyman; Galeopsis tetrahit subsp. verlotii (Jord.) Nyman;
Galeopsis tetrahit var. arvensis Schitdl.; Galeopsis tetrahit var. beckii K.Maly; Galeopsis tetrahit var. idiotropa Briq.; Galeopsis
tetrahit var. lazistanica Briq.; Galeopsis tetrahit var. minor H.Post; Galeopsis tetrahit var. pallens Fr.; Galeopsis tetrahit var.
pallens Wahlenb.; Galeopsis tetrahit var. praecox (Jord.) Gren.; Galeopsis tetrahit var. reichenbachii (Reut.) Rapin; Galeopsis
tetrahit var. sylvestris Schltdl.; Galeopsis tetrahit var. verlotii (Jord.) Briq.; Galeopsis tetrahit var. versicolor Wahlenb.;
Galeopsis tetrahit var. vulgaris Gren.; Galeopsis urticifolia Salisb.; Galeopsis verlotii Jord.; Ladanum tetrahit (L.) Kuntze;
Lamium tetrahit (L.) Crantz; Tetrahit grandiflorum Gilib.; Tetrahit leucanthum Fourr.; Tetrahit navieri Fourr.; Tetrahit
nodosum Moench; Tetrahit praecox (Jord.) Fourr.; Tetrahit purpurascens Gilib.; Tetrahit reichenbachii (Reut.) Fourr.;

Original name (Gmelin 1817): Galeopsis Tetrahit. Linn. Sp. pl. - Gmel. Fl. Bad. Il. p. 621. - 623.

German names and French names (Gmelin 1817): Nesselhanf, Wald- und Ackerwuth, GrolRe Hanfnessel, Breitblattrichter
Holzzahn; Galeope pourpré

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 182332; 182333 (Fig. 39)

Botany and Ecology: Annual; stem (5) 10—40, sometimes more than 50 cm long, erect, mostly branched, sturdy, inflated
under nodes and covered on the swellings with retrorse bristles, these often interspersed with glandular hairs (these with
large red or almost black heads), the internodes mostly with scattered bristles or subglabrous; leaves 3-8 cm long, 1.5-5 cm
broad, on petiole 1 to 4 cm long, ovate lanceolate or ovate, mostly rounded at base, acuminate, with 4 to 12 fairly long teeth
at each side, hairy, mostly without sessile glands beneath; bracts lanceolate, subulate-pointed; calyx 10- 12 mm long, mostly
setiferous, prominently nerved; calyx teeth rigid, subulate, about as long as the tube; corolla ca. 1.5 cm long, hairy outside,
the tube slightly longer than calyx teeth, mainly purple, more rarely white; upper lip oval, unevenly toothed at apex; middle
lobe of lower lip quadrangular or oblong, obtuse at apex (not emarginate), 2 mm broad, flat, with a bright yellow spot at
throat and markings in the shape of fine-mesh purplish-brown network, covering only the basal part (not more than two-
thirds of length and width of the surface); nutlets obovoid, 2.74-3 mm long, 2-2.25 mm broad and 1.25 mm thick, somewhat
flattened, rounded ouside, 2-faced on the inside, with a rounded oblique areola, finely tuberculate, dark gray, black-marbled,
with more numerous spots than in other species of Galeopsis except G. bifida Boenn. July-August. Woods and coppices,
felling areas, rubbish heaps and vacant lots, roadsides, vegetable gardens, orchards, waste land, field boundaries, fallows,
and arable land (especially summer crops). (Flora of Azerbaijan, 1950-1961).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): The ripe seeds of this plant are used in Thuringia and some other places to make a mild oil, which
is wine-yellow and is especially used for distilling. One pound of seeds yields approximately half a pint of oil. Since this plant
grows so abundantly here and in neighboring countries, it deserves to be used as an excellent oil material, especially in our
Rhine and Neckar regions, in the Black Forest, in Firstenberg, and on Lake Constance. Last year, | saw it in incredible
quantities on the light forest slopes in the Danube Valley, near Moskirch, and at the new royal court on Lake Constance.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 1.5-3 feet tall, erect, quadrangular,
hairy, with thickened segments, branched. The branches are opposite. The leaves are opposite, stalked, ovate, pointed,
coarsely serrate, and hairy. The flowers are whorled. The upper whorls are close together. The calyx is single-leaved, tubular,
bulbous, short, and five-toothed. The teeth are long and bristle-like. The corolla is purple, sometimes white, finely hairy,
twice as large as the calyx, and lip-shaped. The throat is wide, with two raised, blunt horns at the base of the lower lip, hollow
below. The upper lip is arched and slightly notched. The lower lip is triangular, its lateral sections rounded, the middle one
larger, rimmed, and notched. Four triangular seeds are located at the base of the calyx. Grows in the Rhine, Main, and Neckar
regions, in low-lying and higher mountain forests, in forest clearings, on the cleared, light slopes of valleys, especially in the
Black Forest and Odenwald, and in the Hardwald forest where dark forests have been introduced, and in similar light forests,
also along paths, hedges, and fences, consistently in large numbers. It blooms in July and August. Its seeds ripen in September
and October, and is classified as an annual.
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Figure 39. Galeopsis tetrahit L. - KR 182333

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Der Stengel 1% - 3 FuB hoch, aufrecht, viereckigt,
rauhaarig, mit verdickten Gliedern, dstig. Die Aeste gegeniberstehend. Die Blatter gegenliberstehend, gestielt, eyrund,
zugespitzt, grob gesagt, rauhaarig. Die Blithen quirlférmig. Die oberen Quirl nahe beisammen stehend. Der Bliithenkelch
einblatterig, rohrenférmig, bauchig, kurz, flinfgezahnt. Die Zahne lang, borstenférmig. Die Blumenkrone purpurfarben, zu
Zeiten weil}, feinhaarig, noch einmal so groR als der Kelch, lippenférmig. Der Schlund weit, am Grunde der Unterlippe mit
zwey erhabenen unten hohlen stumpfen Hornchen versehen. Die Oberlippe gewdlbt, etwas gekerbt. Die Unterlippe
dreyspaltig, ihre Seitenabschnitte rundlich, der mittlere groBer, ausgerandet, und gekerbt. Samen 4 dreyeckige, welche im
Grunde des Kelchs stehen. Wachst in den Rhein, Main- und Neckargegenden, in nieder- und hoherliegenden Bergwaldungen,
in Waldschldgen, an den abgeholzten lichten Abhdngen der Thaler, vorziiglich im Schwarzwalde, und Odenwalde, und im
Hardwald wo die Dunkelhiebe eingefiihrt sind, und in dhnlichen lichten Waldungen, ferner an den Wegen, Hecken, Zdunen,
durchgéngig in grofRer Menge. Blihet im Juli, August. Reifet ihre Samen im September, October, und gehort unter die
einjahrigen Gewachse. Die reifen Samen dieser Pflanze, werden in Thiiringen und an einigen andern Orten, auf ein mildes
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Oehl benutzt, welches weingelb ist, und vorziglich zum Brennen gebraucht wird. Ein Pfund Same giebt ohngefdhr einen
halben Schoppen Oehl. Da diese Pflanze so haufig bei uns, und in den angrenzenden Landern wachst verdient sie, als ein
vorzigliches Oehlmateriale, und das besonders in unsern Rhein- und Neckargegenden, im Schwarzwalde, im
Flrstenbergischen und am Bodensee, benutzt zu werden. In unglaublicher Menge, sahe ich sie im vorigen Jahre, an den
lichten Wald-Abhangen im Donauthal, ohnweit Méskirch, und an dem neuen Kénigshof, am Bodensee.

Glyceria fluitans (L.) R.Br.

Synonyms: Desvauxia fluitans P.Beauv. ex Kunth; Festuca fluitans L.; Festucaria heisteri Fabr. ex Steud.; Glyceria acuminata
Schur; Glyceria denticulata Dumort.; Glyceria fluitans var. acutiflora DOll; Glyceria fluitans var. adscendens Wahlenb.;
Glyceria fluitans var. denticulata Dumort.; Glyceria fluitans var. festucacea Fr.; Glyceria fluitans var. inflata H.Post; Glyceria
fluitans var. integra Dumort.; Glyceria fluitans var. islandica A.Léve; Glyceria fluitans var. maritima Gray; Glyceria fluitans
var. terrestris Gray; Glyceria fluitans var. triticea (Fr.) Andersson; Glyceria fluitans var. vivipara Gray; Glyceria integra
Dumort.; Hydrochloa fluitans (L.) Hartm.; Melica fluitans (L.) Raspail, Molinia fluitans (L.) Hartm.; Molinia plicata Hartm.;
Panicularia brachyphylla Nash; Panicularia fluitans (L.) Kuntze; Poa barrelieri Biv.; Poa fluitans (L.) Scop.

Original name (Gmelin 1817): Festuca fluitans. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 151. 152. 153. - Schreb. Grés. I. tab. 3.

German names and French names (Gmelin 1817): Manna-Gras, Schwimmender Schwingel, Manna-Schwingel, Schwaden,
Schwadengras; Fetuque flottante

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial. Rhizomes creeping; culms geniculate-ascending, to 1 m tall and |I-4mm thick, more rarely 10-
15cm tall (var. pumila Wimm. et Gr ); leaves scaberulous on the margin and on the underside, fairly thick, 6-13 cm long and
2-7 mm broad (9mm on the thickened culm in var. latifolia Beck. ); leaf sheaths almost entirely covering the nodes; ligules 5-
7 mm long, cleft at the end. Panicle narrow, 10-35 cm long; panicle branches secund, appressed to main axis before and after
anthesis, more rarely inflorescence subracemiform (var. loliacea Asch. u. Gr. ), spikelets appressed, linear- cylindrical, 7- 11
-flowered, 10-20 mm long and at most to 3 mm broad; glumes white, membranaceous, ovate, acute; lemmas 4-6 mm long,
oval-linear or oblong-ovate, short -acuminate, prominently 7 -nerved; anthers purple; caryopsis brown, 3 mm long and 0.75
mm broad. May-June and later. Flood meadows, borders of ponds and lakes, streams and peat trenches, canals, ect., often
in considerable quantity. (Flora of Azerbaijan, 1950-1961)

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This grass is leafy, sweet, nutritious, and despite its strong stalks, soft, and an excellent and
pleasant fodder for horses, cattle, and pigs, which eat it eagerly. It can be cultivated with the greatest profit in meadows that
do not dry out, where it multiplies very vigorously in a short time, both through the seeds that fall during the summer and
through the roots and runners. It is mown underwater, as far as the scythe can reach, and as far as the grass is free of mud
and debris, the water is allowed to run off clean, and the grass is fed when it is dry. It can be mown two or three times from
April to September and is of considerable yield. The seed has a very thin, brown shell that is easily separated and encloses a
firm, transparent, mealy substance. It has a sweet and pleasant taste, especially before it has reached full maturity. It is a
pleasant food for ducks, geese and other waterfowl, and is also loved by fish, which thrive in the ponds, lakes and streams
where this grass grows. It is a tasty and nutritious food not only for birds and fish, but also for humans, and as such has long
been known, even on the tables of the rich and the wealthy, under the names manna porridge, manna swathes, Polish
swathes, Prussian swathes, or Frankfurt swathes. Since the collection and use of these manna swathes is hitherto unknown
and entirely neglected in the Rhineland region, it may be necessary to briefly outline the known and various methods of
collection, storage, and use. The usual method of collecting and preparing manna swathes in Poland, Prussia, and the March
is as follows: Early in the morning, at sunrise, the ripe seeds are beaten from the still-moist grass into a sieve made of
horsehair, or the sieve is moved back and forth against the grass until the seeds fall into it. Once you have gathered a fair
amount of seed, it is spread out on a white linen cloth and dried in the sun for 14 days. The well-dried seed is poured into a
tamping trough, straw or reeds placed between them, and then gently pounded with a wooden stamp until the husks are
removed. Afterward, it is winnowed and cleaned of all impurities. It is then placed in the same tamping trough again, where
it is layered with dried marigolds, or apple and hazel leaves, and pounded until the black husk is removed and the groats
acquire their shine. The marigolds are said to contribute somewhat to enhancing the color, but this is probably based on
imagination. When the groats have acquired their shine, they are thoroughly cleaned by frequent winnowing and sweeping
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and are then ready for sale. The archaeologist and knight Linnaeus described the method of collecting and preparing manna
husks in Scania in his Travels in Scania as follows: When the seed has reached its proper ripeness, which it achieves after
Midsummer and during the hay month, it is gathered using a sieve a foot wide, with holes so small that the grains cannot fall
through. One grasps the sieve with both hands held close together, so that four fingers are inside the frame of the sieve and
the thumb is outside. This sieve is passed through the ripe ears early in the morning, while the dew still lies on the grass, or
immediately after rain, back and forth from one side to the other, where the seed and its husks fall off and into the sieve. In
this way, a few people can collect a whole bushel in just a few hours in places where grass grows abundantly. After collection,
the grains are spread out on a cloth in the sun and allowed to dry. The cleaning or separation of the husks and husk, which
gives the husk a light, yellow color, takes place in a wooden mortar. This wooden mortar is a perpendicular, round or
octagonal piece of oak trunk, 1.5 ells high, 2.5-quarters wide, with a round, elongated hollow that tapers towards the bottom,
2-quarters wide and 3-quarters deep. It comes with two beechwood clubs, which are slightly pointed at both ends but
rounded, and so thick that one can barely grasp them with the two front fingers but are otherwise two ells long and are
somewhat thinner in the middle, where they must be grasped with both hands. Now, when the seed is to be crushed, one
sprinkles a handful of Heckerling mushrooms on the bottom of the mortar, then a handful of the dried seed, then another
handful of Heckerling mushrooms. Two people then stand opposite each other and crush as quickly as they can, but the clubs
must not be raised higher than halfway up the inner cavity, so that the grains do not burst out. This is continued until the
husks are completely off, after which they are ridden and swung in a wing. When the seed has been made fairly clean in this
way and the black grains have been obtained, one takes a handful of Heckerling mushrooms and puts them in the mortar,
then a handful of black grains, then another handful of Heckerling mushrooms, and then a second handful of black grains,
and finally another handful of Heckerling mushrooms on top. This is pounded together until the black husk falls off
completely, after which the grains are thoroughly cleaned by grinding and rocking. If the grains do not immediately turn
yellow all over, they are layered again with sorghum and pounded until completely yellow and then cleaned in the same
way. When pounding, care must be taken to hit the center of the bottom, otherwise the grains will pop out at the side and
be lost. This can be prevented by creating a small rim around the opening of the mortar. From a bushel of cleaned seeds
contained in the husks, one generally obtains two cans of groats. Cooked with meat broth, milk, or wine, manna groats make
a pleasant, very tasty, healthy, and nourishing dish, which surpasses the well-known sago in tastiness and, like the latter,
swells considerably when cooked. It is usually taken uncrushed and unground, just as the grain comes out of the mill after
its husk has been removed. Sometimes the flour is also used, which, except for rice flour, surpasses most other flours in
flavor, but is more suitable for all kinds of nourishing and healthy, tasty, porridge-like foods and soups than for baked goods,
because, like rice flour, it does not ferment well. For this purpose, the steam is either ground in a mill or pounded in a mortar
and then sieved through a fine sieve.

Description and Ecology (Gmelin 1817): The root is segmented, deep-creeping, and fibrous. The stems are 2, 4, or 6 feet
long, with the lower, smooth, white part sticking in the mud. The upper part is slightly bent back, shiny, light green, and
overall somewhat compressed on both sides, smooth, and striped. The lower part produces many branches. The leaves
below the water are very long; those that reach the surface float on it and follow the direction of the water. Those above
the water are short, but all broad, with slightly serrated and pointed edges, smooth on both sides, dull green, grooved, and
with a soft edge on the underside. The panicle is a bar and long above that; its branches arise on two opposite sides, single
or double, of unequal length, each with a spikelet. The spikelets lie close together on the arm of the panicle, are almost
cylindrical, slightly pointed at the top and bottom, and composed of 8-10 flowers. The two follicles are shorter than a single
flower, lanceolate, smooth, with white edges; the lower one is much shorter, narrower, and more pointed than the upper
one. The outer glume on each flower is lanceolate, somewhat bulbous, pointed, with a white edge and flat, raised ribs on
the back, smooth, green or tinged with red. The inner one is shorter, narrower, bifid, membranous, with joined edges, and
a green streak on each side that ends in a sharp point. The seed is elongated, slightly compressed, raised on one side, slightly
scalloped in the middle on the other, smooth, dark brown, and enclosed in husks, which remain attached to it when it falls
off. This grass grows in both still and flowing water, on river banks, in streams, ditches, and wet meadows, and is especially
common in the Rhine, Danube, Neckar, and Main regions, which are frequently subject to flooding, as well as on other rivers,
ponds, oxbow lakes, and on Lake Constance, in the Baar region in Fiirstenberg, and many other places. The deeper the water
in which it grows, the longer, more leafy, and more lush it is. It blooms throughout the summer, ripens its seeds in July,
August, September, and October, and is considered a perennial grass.

Original German text Gmelin (Gmelin 1817): Die Wurzel gegliedert, tiefkriechend, faserig. Die Halme 2 - 4 - 6 FuR lang, mit
dem untern weissen glatten Theile, im Schlamme steckend, der obere Theil derselben etwas zuriickgebogen, gldanzend,
hellgriin, im ganzen von beiden Seiten etwas zusammengedriickt, glatt und gestreift. Das Untertheil derselben treibt viele
Aeste. Die Blatter unter dem Wasser, sind sehr lang, diejenigen, welche die Oberflache des Wassers erreichen, schwimmen
auf derselben, und folgen der Richtung des Wassers; die ausser dem Wasser sind kurz, alle aber breit, am Rande etwas
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ausgezackt, zugespitzt, auf beiden Seiten glatt, mattgriin, rinnenférmig, mit einer weichen Schneide auf der untern Seite.
Die Rispe ist eine Spange und dartber lang, ihre Aeste stehen nach zwey entgegengesetzten Seiten, einzeln oder gedoppelt,
von ungleicher Lange, jedes mit einem Aehrchen. Die Aehrchen liegen an dem Arm der Rispe dicht an, sind fast walzenférmig,
unten und oben etwas zugespitzt, und aus 8 - 10 Bliithen zusammengesetzt. Die zwey Bélglein sind kiirzer, als eine einzelne
Bluthe, lanzettformig zugespitzt, glatt, mit weissen Randern; das untere viel kiirzer, schmaler und spitziger, als das obere.
Die dussere Spelze an jeder Bllthe, ist lanzettformig, etwas bauchig, zugespitzt, mit einem weissen Rande, und flach
erhabenen Rippen, auf dem Riicken, glatt, griin oder ins réthliche gehend. Die innere ist kiirzer, schmaler, zweyspaltig,
hautig, mit zusammen gelegten Randern, und einem griinen Striche an jeder Seite, der sich in eine scharfe Spitze endigt. Der
Same ist langlich, etwas zusammengedriickt, auf einer Seite erhaben, auf der andern in der Mitte etwas ausgekehlt, glatt,
dunkelbraun, und in den Spelzen eingeschlossen, welche daran hdngen bleiben, wenn er abfillt. Dieses Gras wachst in
stillestehenden sowohl als in flieRenden Wassern, an den Ufern der Fliisse, in Bachen, Wassergraben, auf nassen Wiesen,
und vorziglich hdufig in den Rhein-, Donau-, Neckar-, und Main-Gegenden, die 6ftern Ueberschwemmungen ausgesetzt sind,
so wie an andern Flissen, auf Teichen, Altwassern, und am Bodensee, in der Baar im Fiirstenbergischen und vielen andern
Orten. Je tiefer das Wasser ist, worinn es wachset, desto langer, blattreicher und tGppiger ist es. Es bliihet den ganzen Sommer
hindurch, reifet seine Samen im Juli, August, September, Oktober, und gehort unter die ausdauernden Graser. Dieses Gras
ist blattreich, sii, nahrhaft, und ohnerachtet seiner starken Halme, weich, und ein vorziglich gutes und angenehmes Futter
far Pferde, Rindvieh und Schweine, welche es sehr gerne fressen. Es kann auf solchen Wiesen, die sich nicht austrocknen
lassen, mit dem groRten Nutzen angebauet werden, wo es sich in kurzer Zeit, sowohl durch den Samen, welcher den Sommer
Uber ausfallt, als auch durch die Wurzeln und Auslaufer sehr stark vermehrt. Man mahet es unter dem Wasser, so weit die
Sense reichen kann, und so weit das Gras vom Schlamme und Unrath rein ist, 1aRt das Wasser rein ablaufen, und verfittert
das Gras, wenn es trocken ist. Es 1d8t sich vom April bis in September zwey bis dreymal méhen, und ist von betrdchtlichem
Ertrage. Der Same hat eine braune sehr diinne Schale, die sich leicht absondern 1dRt, und eine feste durchsichtige mehlige
Substanz einschlieet. Er ist von einem siiRen und angenehmen Geschmacke, besonders ehe er seine vollige Reife erlangt
hat. Er dienet den Enten, Gansen und anderen Wasservogeln zu einer angenehmen Speise, auch lieben ihn Fische, welche in
den Teichen, Seen und Bachen, wo dieses Gras wachst, trefflich gedeien. Er ist aber nicht nur fiir Vogel und Fische, sondern
auch fiir die Menschen, eine wohlschmeckende und nahrhafte Kost, und als solche bereits seit langer Zeit, selbst auf den
Tafeln der Reichen und GroRRen, unter dem Namen Mannagriitze, Mannaschwaden, Polnische Schwaden, Preussische oder
Frankfurtische Schwaden bekannt. Da die Einsammlung und Benutzung dieser Mannaschwaden in den Rheinischen
Gegenden bisher unbekannt ist, und ganzlich vernachlassigt wurde, diirfte es néthig seyn, die bekannten und verschiedenen
Arten der Einsammlung, Aufbewahrung und Benutzung hier in der Kirze anzugeben. Die in Pohlen, PreuSen und der Mark
gewohnliche Art, die Mannaschwaden zu sammeln und zuzubereiten ist folgende: Man schlagt den reifen Samen friih bei
aufgehender Sonne von dem noch feuchten Grase, in ein von Pferdehaaren gemachtes Sieb, oder riihret das Sieb hin und
her dem Grase entgegen, dal® der Same hineinfallt. Wenn man eine ziemliche Menge Samen beisammen hat, wird derselbe
auf einem weissen leinenen Tuche ausgebreitet, und 14 Tage an der Sonne getrocknet. Der wohlgetrocknete Same, wird in
einen Stampftrog geschiittet, Stroh oder Schilf dazwischen gelegt, und sodann mit einem hdlzernen Stempel maRig
gestoRen, daR die Spelzen abgehen; worauf er geworfelt, und von aller Unreinigkeit gesdubert wird. Alsdann kommt er noch
einmal in eben den Stampftrog, in welchen er schichtenweise mit getrockneten Ringelblumen, oder Aepfel- und
Haselblattern eingelegt, und so lange gestampft wird, bis die schwarze Schale herunter ist, und die Griitze ihren Glanz
bekommt. Die Ringelblumen sollen etwas zur Erhéhung der Farbe beytragen, welches aber wohl auf der Einbildung geruhet.
Wenn die Griitze ihren Glanz erhalten hat, so wird sie durch oftmaliges Worfeln und Abkehren, vollig gereinigt, und ist
sodann zum Verkaufe fertig. Die in Schonen gebrauchliche Art, die Mannaschwaden zu sammeln, und zuzubereiten, hat der
Archiater und Ritter von Linné, in seiner schonischen Reise, auf folgende Art beschrieben: Wenn der Same seine gehdrige
Reife hat, welche er nach Johannis und im Heumonate erlangt, so wird er mittels eines Ellenweiten Siebes, welches so kleine
Lécher hat, dal® die Kérner nicht durchfallen kénnen, eingesammelt. Man fasset das Sieb mit beiden, dicht aneinander
gehaltenen Handen, so dal vier Finger, in den Rahmen des Siebes innwendig, und der Daumen auswendig liegen. Dieses
Sieb fUhrt man des Morgens friih, wenn der Thau noch auf dem Grase lieget, oder gleich nach einem Regen, durch die reifen
Aehren hin und wieder von einer Seite zur andern, da denn der Same mit seinen Spelzen ab, und in das Sieb fallt. Auf diese
Art kdnnen ein paar Personen, an solchen Orten, wo das Gras hadufig wachst, in Zeit vor ein paar Stunden, einen ganzen
Scheffel sammeln. Nach der Einsammlung breitet man die Kérner auf einem Tuche in der Sonne aus, und |38t sie trocken
werden. Die Reinigung oder Absonderung der Spelzen und Schaale, wobey die Schwaden eine helle und gelbe Farbe
bekommt, geschieht in einem hdlzernen Mérser. Dieser hélzerne Morser, ist ein perpendikulair ausgearbeitetes, rundes oder
achteckiges Stiick von einem Eichenstamme 1% Elle hoch, 2% Viertel breit, mit einer runden langlichen unten schmaler
zulaufenden Hohlung, im Lichten 2 Viertel breit, und 3 Viertel tief. Hierzu gehoren zwey Keulen von Buchenholz, die an
beiden Enden etwas spitzig, doch abgerundet, und so dick sind, da man sie kaum mit den zween vordersten Fingern
umfassen kann, tibrigens aber zwey Ellen lang, und in der Mitte, wo sie mit beiden Handen angefalSt werden missen, etwas
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dlnner gearbeitet sind. Wenn nun der Same gestoRen werden soll, so streuet man eine Hand voll Heckerling auf den Boden
des Morsers, darauf eine Hand voll von dem getrockneten Samen, sodann wieder eine Hand voll Heckerling; da sich dann
zwey Personen einander gegeniiber stellen, und so hurtig, als sie kénnen, stoRen, wobey aber die Keulen nicht héher als auf
die Halfte der innern Hohlung gehoben werden missen, daf die Kérner nicht ausspringen. Dieses wird so lange fortgesetzt,
bis die Spelzen ganz herunter sind, darauf sie gereitert, und in einer Schwinge geschwungen werden. Wenn man den Samen
auf diese Art ziemlich rein gemacht und die schwarzen Kérner erhalten hat, so nimmt man eine Hand voll Heckerling, und
thut sie in den Morser, hierauf eine Hand voll schwarze Koérner, sodann wieder eine Hand voll Heckerling, und darauf die
zweite Hand voll schwarzer Korner, endlich oben darauf noch eine Hand voll Heckerling; dieses wird zusammen so lange
gestoRen, bis die schwarze Schaale ganz herunter geht, da denn die Korner durch Reitern und Schwingen vollig gereinigt
werden. Sollten die Kdérner nicht gleich Gberall gelb werden, so werden sie nochmals mit Heckerling schichtweise eingelegt
und gestolRen, bis sie ganz gelb sind, und hernach auf vorhergehende Art gereinigt. Bei dem StoRen ist in acht zu nehmen,
dalR man mitten auf den Boden stofRen muf3, sonst springen die Korner auf der Seite heraus und gehen verlohren, welchem
man zuvorkommen koénnte, wenn man einen kleinen Rand um die Oeffnung des Mdrsers machte. Von einem Scheffel
gereinigten in den Spelzen befindlichen Samen, erhdlt man mehrentheils zwey Kannen Griitze. Die Mannagritze giebt mit
Fleischbriihe, Milch oder Wein gekocht, eine angenehme sehr wohlschmeckende, gesunde und nahrende SpeiRe, welche
den bekannten Sago an Schmackhaftigkeit Gbertrifft, und im Kochen wie dieser sehr aufquillt. Man nimmt sie gemeiniglich
ungestoBen und ungemabhlen, so wie das Korn nach Absonderung seiner Haut aus der Stampfe kommt. Zuweilen wird auch
das Mehl davon verbraucht, welches an Geschmacke ausser dem Reismehle, die meisten andern Ubertrifft, aber mehr zu
allerley ndhrenden und gesunden schmackhaften breyartigen SpeifRen und Suppen, als zu Backwerke dienlich ist, weil es wie
das Reismehl nicht wohl fermentiert. Die Schwaden werden zu dem Ende, entweder in einer Miihle gemahlen, oder in einem
Morser gestolRen, und hernach durch ein feines Sieb gesiebet.

Glyceria maxima (Hartm.) Holmb.

Synonyms: Catabrosa hydrophila Link; Exydra aquatica (L.) Endl.; Festuca aquatica (L.) Mutel; Glyceria altissima Garcke;
Glyceria aquatica (L.) Wahlb.; Glyceria aquatica subsp. densiflora Waisb.; Glyceria aquatica subsp. umbrosa (Junge) Waisb.;
Glyceria aquatica var. flavescens Peterm.; Glyceria aquatica var. laxa Hegi; Glyceria aquatica var. pallens Klett & Richt.;
Glyceria aquatica var. scabra Peterm.; Glyceria maxima f. acuta (Peterm.) Sod; Glyceria maxima f. scabra (Peterm.) Sod;
Glyceria maxima subsp. micrantha H.Scholz; Glyceria spectabilis Mert. & W.D.).Koch; Glyceria spectabilis f. acuta Peterm.;
Glyceria spectabilis var. acuta Peterm.; Glyceria spectabilis var. laevis Peterm.; Glyceria spectabilis var. scabra (Peterm.)
Peterm.; Glyceria spectabilis var. vivipara Mert. & W.D.J.Koch; Heleochloa aquatica (L.) Drejer; Heleochloa aquatica (L.) Fr.;
Hydrochloa aquatica (L.) Hartm.; Hydropoa spectabilis (Mert. & W.D.J.Koch) Dumort.; Melica aquatica (L.) Weber ex
P.Beauv.; Melica aquatica Weber. ex P.Beauv.; Molinia maxima Hartm.; Panicularia aquatica (L.) Kuntze; Poa aquatica L.;
Poa aquatica var. vivipara Gray

Original name (Gmelin 1817): Poa aquatica. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 177. 178.

German names and French names (Gmelin 1817): Wasserrispengras, Sumpfrispengras, Hohes Wasserviehgras, GrofRer Miliz;
Paturin aquatique

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 51797

Botany and Ecology: Perennial, rhizomatous; rhizomes long, thick. Culms stout, erect, 80-200 cm tall, up to 10 mm in diam.
Leaf sheaths smooth or scabrid toward blade; leaf blades flat, light green, 25-50 cm x 8-16 mm, with transverse veinlets,
abaxial surface scabrid, adaxial surface smooth or sparsely scabrid, apex acute; ligule 2-4 mm. Panicle ovate to oblong in
outline, usually laxly contracted, 20-40 cm, exserted, spikelets many; branches 4-10 per node, obliquely ascending, relatively
thick, scabrid. Spikelets narrowly oblong, 5-12 mm, florets 5-10, yellowish green or purple tinged; rachilla internodes smooth;
glumes narrowly ovate, 1-veined, lower glume 2-3 mm, upper glume 3-4 mm, subacute; lemmas oblong, 3-4 mm, thinly
herbaceous, 7-veined, veins scabrid, apex membranous, broadly obtuse; palea as long as lemma, keels wingless, scabrid.
Stamens 3, anthers 1.2-1.8 mm. Fl. May-Jul. 2n = 28, 56, 60. (Wu et al. 1994-2013 )

Contemporary uses: Sometimes used as forage.
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Uses 1817 (Gmelin 1817): It deserves special attention in wet seasons, as it provides cattle, especially oxen, with a pleasant
and healthy diet in the spring, both fresh and dried.

Description and Ecology (Gmelin 1817): The root is creeping. The stalk is 4-5-6 feet tall, erect, round, thick, striped, and
leafy. The leaves are very broad, flat, and usually wavy toward the tip. The panicle is spreading and very large. The somewhat
compressed, narrow spikelets have six to ten flowers. This handsome, strong grass grows frequently along rivers, streams,
ditches, swamps, ponds, oxbows, and lakes, and in abundance in stretches subject to flooding, along the Rhine, Neckar,
Main, Danube, and other rivers. It blooms in July and August, its seeds ripen in September and October and is considered a
perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel kriechend. Der Halm 4-5-6 FuR hoch, aufrecht, rund, dick, gestreift,
blatterig. Die Blatter sehr breit, flach, gegen die Spitze hin meistens wellenférmig. Die Rispe ausgebreitet, sehr grok. Die
etwas zusammengedriickten schmalen Aehrchen sechs - zehnbliithig. Dieses ansehnliche starke Gras, wachst haufig an
Flissen, Bachen, Wassergrdaben, Simpfen, Teichen, Altwassern, Seen, und im UeberfluB auf Strecken, welche den
Ueberschwemmungen ausgesetzt sind, am Rheine, Neckar, Main, der Donau, und andern Fliissen, blihet im Juli, August,
reifet seine Samen im September, Oktober, und gehort unter die ausdauernden Gewachse. Dasselbe verdient in nassen
Jahrgangen alle Aufmerksamkeit, indem es im Friihjahr, sowohl frisch als getrocknet verflttert, dem Rindvieh, und vorziglich
den Ochsen, eine angenehme und gesunde Nahrung giebt.

Grifola frondosa (Dicks.) Gray,

Synonyms: Polyporus frondosus (Dicks.) Fr.; Caloporus frondosus (Dicks.) Quél.; Polypilus frondosus (Dicks.) P. Karst.;
Cladomeris frondosa (Dicks.) Quél.; Merisma frondosum (Dicks.) Gillet; Cladodendron frondosus (Dicks.) Lazaro; Boletus
ramosissimus var. cristatus Schaeff.; Agaricus frondosus (Dicks.) Schrank; Cladodendron frondosum (Dicks.) Lazaro; Grifola
albicans Imazeki; Polyporus albicans (Imazeki) Teng; Polyporus intybaceus Fr.; Grifola intybacea (Fr.) Imazeki; Merisma
intybaceum (Fr.) Gillet; Polypilus intybaceus (Fr.) P. Karst.; Polypilus frondosus var. intybaceus (Fr.) Bondartsev; Grifola
frondosa var. intybacea (Fr.) Cetto; Grifola frondosa f. intybacea (Fr.) Pilat; Boletus cristatus Gouan; Polyporus barrelieri Viv.;
Boletus intybaceus Baumg.; Cladomeris intybacea (Baumgarten) Quélet; Fungus squamatin-incumbens Paulet

Original name (Gmelin 1817): Boletus ramosissimus. Schaeff. Fung. tab. 111. 127. 128. 129. und tab. 265. 266.
German names and French names (Gmelin 1817): Der Eichhaase, Der astige Schneepilz, Der Feisker
Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It is one of the tasty, healthy edible mushrooms that are eaten with butter broth, salt, and pepper
in Switzerland, the Rhine region, and several other places.

Description and Ecology (Gmelin 1817): Very large and branchy. The stem divides into many white, finely perforated, fleshy
branches lying closely together and on top of one another, which merge into numerous raised or flattened, smooth, striped,
earth-colored, ash-gray-blackish or brownish, fleshy, superimposed, scale-like caps or lobes, covered with fine, snow-white
holes underneath. The flesh is firm, white, and tender. Grows on old oak trunks in September and October, often reaching
several feet in circumference and a weight of 20-50 pounds, and is striking in appearance.

Original German text Gmelin (Gmelin 1817): Sehr grof$ und &stig. Der Strunck theilt sich in viele dicht neben und auf einander
liegende weisse feinldcherige fleischige Aeste, welche in eine Menge erhabener, oder verflachter, glatter, gestreifter,
erdfarbiger, aschgrau-schwarzlicher oder braunlicher, fleischiger, Gber einander liegender, schuppenartiger Hiite oder
Lappen Ubergehen und unterhalb mit feinen schneeweissen Lochern versehen sind. Das Fleisch ist fest, wei und zart.
Waichst an alten Eichstdmmen im September, October, erreicht im Umfange oft mehrere FuB, und ein Gewicht von 20 - 50
Pfund, und hat dabey ein auffallendes Ansehen. Er gehort unter die schmackhaften, gesunden eRbaren Schwamme, welche
in der Schweiz, in den Rheingegenden und an mehreren andern Orten, mit einer Butterbriihe, Salz und Pfeffer verspeist
werden.

Gymnadenia conopsea (L.) R.Br.)

Synonyms: Dactylodenia comigera (Rchb.) Aver.; Dactylogymnadenia comigera (Rchb.) Rauschert; Dactylogymnadenia
comigera (Rchb.) Rauschert; Gymnadenia alpina (Turcz. ex Rchb.f.) Czerep.; Gymnadenia angustifolia llse; Gymnadenia
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anisoloba Peterm.; Gymnadenia comigera Rchb.; Gymnadenia conopsea f. albiflora Moldenke; Gymnadenia conopsea f.
albiflora Y.N.Lee; Gymnadenia conopsea f. comigera (Rchb.) Rchb.f.; Gymnadenia conopsea f. crenulata (Beck) Sod;
Gymnadenia conopsea f. elatior Zapat.,; Gymnadenia conopsea f. gracilis Zapat.; Gymnadenia conopsea f. lapponica
J.E.Zetterst.; Gymnadenia conopsea f. monticola Schur; Gymnadenia conopsea f. niphobia Engenst.; Gymnadenia conopsea
f. ornithis (Jacq.) Neuman; Gymnadenia conopsea f. praecox (Schonh.) Sod; Gymnadenia conopsea f. schurii So6; Gymnadenia
conopsea f. serotina (Schonh.) Sod; Gymnadenia conopsea f. subdensiflora C.G.Westerl.; Gymnadenia conopsea f. sublobata
Zapat.; Gymnadenia conopsea f. transsilvanica So6; Gymnadenia conopsea f. trifida (Zapat.) Sod; Gymnadenia conopsea f.
unicuspis C.G.Westerl.; Gymnadenia conopsea lus. albiflora (Zapat.) Zimm.; Gymnadenia conopsea lus. leucantha (Schur) Sod;
Gymnadenia conopsea prol. alpina (Turcz. ex Rchb.f.) Rouy; Gymnadenia conopsea prol. pseudoconopsea (P.E.Parm.) Rouy;
Gymnadenia conopsea prol. pyrenaica (Philippe) Rouy; Gymnadenia conopsea subsp. alpina Janch. ex So6; Gymnadenia
conopsea subsp. angustifolia (Asch. & Graebn.) Zimm.; Gymnadenia conopsea subsp. comigera (Rchb.) K.Richt.; Gymnadenia
conopsea subsp. montana Bisse; Gymnadenia conopsea subsp. peloria (Foucault ex Poir.) K.Richt.; Gymnadenia conopsea
subsp. pyrenaica (Philippe) K.Richt.; Gymnadenia conopsea subsp. serotina (Schdnh.) Dworschak; Gymnadenia conopsea var.
aestivalis W.Foelsche; Gymnadenia conopsea var. alba Gray; Gymnadenia conopsea var. albiflora Zapat.; Gymnadenia
conopsea var. alpina Turcz. ex Rchb.f.; Gymnadenia conopsea var. angustifolia Asch. & Graebn.; Gymnadenia conopsea var.
bieczensis Zapat.; Gymnadenia conopsea var. caucasica Schltr.; Gymnadenia conopsea var. clavata Rchb.f.; Gymnadenia
conopsea var. comigera (Rchb.) Rchb.f.; Gymnadenia conopsea var. crenulata Beck; Gymnadenia conopsea var. ecalcarata
Rchb.f.; Gymnadenia conopsea var. euroalpina W.Foelsche; Gymnadenia conopsea var. flavida Kurt.Wagner; Gymnadenia
conopsea var. graminea (Dworschak) Kreutz; Gymnadenia conopsea var. inodora Fr. ex Rchb.f.; Gymnadenia conopsea var.
lapponica (J.E.Zetterst.) ).E.Zetterst.; Gymnadenia conopsea var. latifolia Schltr.; Gymnadenia conopsea var. leucantha Schur;
Gymnadenia conopsea var. montana (Bisse) So6; Gymnadenia conopsea var. neglecta V6th; Gymnadenia conopsea var.
odorata (Dworschak) Kreutz; Gymnadenia conopsea var. ornithis (Jacq.) Nyman; Gymnadenia conopsea var. platyphylla
Rchb.f.; Gymnadenia conopsea var. praecox Schonh.; Gymnadenia conopsea var. pyrenaica (Philippe) Nyman; Gymnadenia
conopsea var. serotina Schonh.; Gymnadenia conopsea var. serotina Schonh.; Gymnadenia conopsea var. sibirica (Turcz. ex
Lindl.) Rchb.f.; Gymnadenia conopsea var. trifida Zapat.; Gymnadenia conopsea var. ussuriensis Regel; Gymnadenia densiflora
var. candida G.Foelsche & W.Foelsche; Gymnadenia graminea Dworschak; Gymnadenia ibukiensis Makino; Gymnadenia
odoratissima subsp. longicalcarata C.E.Hermos. & Sabando; Gymnadenia odoratissima var. pyrenaica (Philippe) P.Delforge;
Gymnadenia ornithis (Jacq.) Rich.; Gymnadenia pseudoconopsea (P.E.Parm.) Rouy; Gymnadenia pyrenaica (Philippe)
Giraudias; Gymnadenia sibirica Turcz. ex Lindl.; Gymnadenia splendida Dworschak; Gymnadenia splendida subsp. odorata
Dworschak; Gymnadenia splendida var. odorata (Dworschak) W.Foelsche; Gymnadenia transsilvanica Schur; Gymnadenia
vernalis Dworschak; Gymnadenia wahlenbergii Afzel. ex Rchb.f.; Habenaria conopsea (L.) Benth.; Habenaria gymnadenia
Druce; Orchigymnadenia comigera (Rchb.) Asch. & Graebn.; Orchis conopea Gras; Orchis conopea var. albiflora Tinant; Orchis
conopea var. major Tinant; Orchis conopsea L.; Orchis conopsea var. comigera (Rchb.) Marcet; Orchis cornopica Mill.; Orchis
ornithis Jacq.; Orchis peloria Foucault ex Poir.; Orchis pseudo-conopsea Gren.; Orchis pseudoconopea Gren.; Orchis
pseudoconopsea P.E.Parm.; Orchis pyrenaica Philippe; Orchis setacea Gilib.; Orchis suaveolens Salisb.; Platanthera conopsea
(L.) Schltr. ex Matsum.; Satyrium conopseum (L.) Wahlenb.

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

KR 165849

Botany and Ecology: Plants slender to robust, 20-60 cm tall. Tubers ovoid, 1-3.5 cm, with many short, slender lobes. Stem
stout, with 2 or 3 tubular sheaths at base and 3-5 cauline leaves. Leaves widely spaced or clustered, linear-lanceolate,
narrowly oblong, or lorate, 5.5-20 x 0.8-2(-2.5) cm, apex acuminate to subobtuse. Inflorescence 11-26 cm, slender; peduncle
with 1 to a few scattered, lanceolate bracts 1.5-6 cm; rachis 4-12 cm, densely many flowered; floral bracts lanceolate, often
longer than ovary and flower, apex long acuminate-caudate. Flowers fragrant, pink, rarely pinkish white; ovary 5-8 mm
including pedicel. Dorsal sepal broadly elliptic to broadly ovate-elliptic, 3.5-5 x 3-4 mm, 3-veined, slightly concave, apex
acute; lateral sepals reflexed, obliquely ovate, 4-5.5 x 3-4 mm, 3-veined, margin revolute, apex acute. Petals obliquely ovate-
triangular, 3.5-5 x 3-4 mm, 3-veined, apex acute; lip spreading, broadly cuneate-obovate, 4-5 x 4-5 mm, 3-lobed at apex;
lateral lobes elliptic to broadly ovate, 1.8-3 mm wide, apex obtuse or occasionally truncate; mid-lobe triangular, 1-2 mm
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wide, usually smaller than lateral lobes, apex obtuse to acute; spur pendulous, curved forward, 10-14 mm, exceeding ovary,
slender. Column 1-1.5 mm; viscidia linear-oblong. Flowering July-August. (Wu et al. 1994-2013)

Contemporary uses: Not used presently.

Description and Ecology (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and
nutritious Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots
are placed in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured
onto tin plates and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and
left to stand there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. |. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.

Helvella mitra L.
Synonyms: Octospora mitra (L.) Timm; Phallus brunneus Batsch; Elvela mitra L.; Phallus mitra (L.) Baumg.

Original name (Gmelin 1817): Helvella mitra. Linn. Sp. pl. - Bulliard. tab. 190. und 466. - Schaeff. Fung. tab. 153.154. 162.
282. 326.

German names and French names (Gmelin 1817): Mitzen-Faltenschwamm, Faltenmorchel, Stockmorchel, Stockmaurache;
Helvelle en mitre

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Edible when fresh.

Contemporary uses: edible.

Description and Ecology (Gmelin 1817): It is edible and often sold under the name "stock morel," but should not be confused
with the true morel, Morille Phallus esculentus. Linn.

Description and Ecology (Gmelin 1817): Solitary, sometimes close together. The stem is short, round, furrowed, depressed,
thicker at the top, whitish, hollow, and fragile. The ring and bulge are missing. The cap is inflated, wrinkled, angular, more or
less wrinkled, sometimes smooth, brownish-red, reddish-brown, blackish, whitish, or leaden. There are numerous variations,
which Schaeffer, op. cit., has primarily listed under Elvella nigricans, Elvella monacella, E. inflata, E. pallida, and pallescens,
and which Bulliard, op. cit., has listed under Helvella mitra alba, fulva, and fusca: the white, brownish-red, and brown cap-
folded sponge. Grows in spring on the ground in sandy areas, in meadows, around ponds, on rotten wood, and in coniferous
and deciduous forests, and often reappears in autumn.

Original German text Gmelin (Gmelin 1817): Einzeln, zu Zeiten nahe beisammen stehend. Der Strunck kurz, rund, gefurcht,
vertieft, oben dicker, weilllich, hohl, zerbrechlich. Ring und Wulst fehlen. Der Hut aufgeblasen, faltenartig, eckig, mehr oder
weniger runzlich, zu Zeiten glatt, braunroth, réthlichbraun, schwarzlich, weiBlich, bleyfarbig. Davon giebt es mannichfaltige
Abanderungen, welche vorziiglich Schaeffer a.a.O. unter Elvella nigricans. Elvella monacella. E. inflata. E. pallida und
pallescens angegeben hat, und welche Bulliard a.a.0. unter Helvella mitra alba, fulva und fusca: Der weisse, braunrothe und
braune Mitzen-Faltenschwamm gebracht hat. Wachst im Frihjahr auf der Erde an sandigen Orten, auf Wiesen, um Teiche,
auf faulem Holze, in Nadel- und Laubholzwaldungen, und kommt &fters im Herbste wieder zum Vorschein. Ist eBbar und
kommt o6fters unter dem Namen Stockmorchel zu Markte, muR jedoch nicht mit der wahren Morchel, Morille Phallus
esculentus. Linn. verwechselt werden.



Ethnobotany Research and Applications 134

Holcus lanatus L.

Synonyms: Aira holcus-lanatus Vill.; Avena lanata (L.) Cav.; Avena lanata (L.) Koeler; Avena pallida Salisb.; Ginannia lanata
(L.) F.T.Hubb.; Ginannia pubescens Bubani; Holcus aestivalis Jord. & Fourr.; Holcus argenteus C.Agardh ex Roem. & Schult.;
Holcus glaucus Willk.; Holcus grurnosus Sennen; Holcus intermedius Krock.; Holcus lanatus f. albovirens (Junge) Beetle; Holcus
lanatus f. viviparus Cheshm.; Holcus lanatus subsp. argenteus (C.Agardh ex Roem. & Schult.) K.Richt.; Holcus lanatus subsp.
glaucus (Willk.) K.Richt.; Holcus lanatus subsp. tuberosus (Salzm. ex Trin.) M.Seq. & Castrov.; Holcus lanatus subsp. vaginatus
(Willk. ex Pérez Lara) M.Seq. & Castrov.; Holcus lanatus unr. albovariegatus Jacob-Makoy; Holcus lanatus var. albovirens
Junge; Holcus lanatus var. altissimus Coss. & Durieu; Holcus lanatus var. biaristatus J.T.Jansen & Wacht.; Holcus lanatus var.
ciliatus Beck; Holcus lanatus var. coloratus Rchb.; Holcus lanatus var. glabrescens Zobel; Holcus lanatus var. leucoglumis Opiz;
Holcus lanatus var. purpurascens Tinant; Holcus lanatus var. scaber Beck; Holcus lanatus var. soboliferus Duwensee; Holcus
lanatus var. spectabilis Podp.; Holcus lanatus var. triflorus Mutel; Holcus lanatus var. tuberosus Salzm. ex Trin.; Holcus lanatus
var. vaginatus Willk. ex Pérez Lara; Holcus muticus Kunze ex Willk.; Holcus oriolis Sennen & Gonzalo; Holcus tuberosus Salzm.
ex Trin.; Nothoholcus lanatus (L.) Nash; Notholcus lanatus (L.) Nash ex Hitchc.

Original name (Gmelin 1817): Holcus lanatus. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 777. - 779. - Schreber. Gréss. tab. 20.
fig. 1.

German names and French names (Gmelin 1817): Honiggras, Wolliges-RoRgras, Pferdegras; Houque laineuse

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial, softly hairy. Culms tufted, erect or geniculate at base, 30-80 cm tall, pubescent, 4-5-noded.
Leaf sheaths loose, tomentose with reflexed hairs; leaf blades flat, 6-18 cm, 3-9 mm wide, soft, both surfaces pubescent,
apex acute; ligule 2-3 mm, truncate or toothed. Panicle lanceolate to oblong or ovate in outline, rather loose to very dense,
3-12 cm; branches narrowly ascending, pubescent. Spikelets oblong or gaping, 3.5-6 mm, pale grayish green or purplish;
glumes lanceolate, keel and veins hispidulous, surface scabrid or puberulent to villous, lower glume apex acute, upper glume
wider and sometimes slightly longer than lower glume, apex mucronate; florets subequal, 2-2.5 mm; rachilla ca. 0.5 mm;
lower lemma awnless, anthers 1.8-2 mm; upper lemma with hooked 1-2 mm awn, anthers ca. 1.5 mm. Flowering and fruiting
May-October. (Wu et al. 1994-2013)

Contemporary uses: Forage.

Uses 1817 (Gmelin 1817): It is one of the excellent grasses, which, thanks to its soft, juicy stalks and leaves with a good,
sweet flavor, provide abundant food for cattle, horses, and sheep, both fresh and dried. It deserves to be planted in all
meadows and thrives even on dry soil, but grows more luxuriantly in moist meadows. Therefore, it should be cultivated and
propagated especially well on pastures and grasslands that are moist, wet, and frequently subject to flooding, and that
mostly support sour grasses. It also suppresses other poor grasses and the rampant moss. Propagation is most easily and
quickly achieved by seeds sown in spring.

Description and Ecology (Gmelin 1817): The root is fibrous, whitish-grey, yellowish or brownish. Numerous stems, 1.5 to 2
to 3 feet tall, erect, segmented, round, and soft. The leaves are broad, soft, finely hairy, and even. The lower ones are longer
than the upper ones. The leaf sheaths are long, flaccid, striped, and soft-hairy. The ligule is membranous, transversely cut,
serrated, white, and fringed with hairs on the outside. The panicle is initially somewhat spike-shaped, flaccid, reddish,
somewhat drooping, later erect, pyramidal, exfoliated, 3 to 6 inches long, reddish mixed with ash-grey. The spikelets are
oblong-oval, compressed, acute, externally dusted and hairy, whitish or reddish, and biflorous. The follicles are unequal: the
outer one is shorter and narrower, blunt, with a short bristle; the inner one is broader, longer, and has a very short awn. The
whitish, elongated, shiny, pointed seeds lie in the husks of the lower flowers.It grows primarily in the frequently flooded
areas of the Rhine, Danube, Main, Neckar, and other rivers, in low and high, moist, wet meadows and pastures, along ditches,
ponds, and swamps. It blooms in May and June. Its seeds ripen in June and July, and it is a perennial grass.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig, weilgrau, gelblich oder braunlich. Viele Halme, welche 1%
-2 - 3 Ful hoch, aufrecht, gegliedert, rund und weich sind. Die Blatter breit, weich, feinhaarig und eben. Die untern langer
als die oberen. Die Blattscheiden lang, schlaff, gestreift, weichhaarig. Das Blatthdutchen hautartig, quer abgeschnitten,
ausgezackt, weill, aussen mit Haaren gefranzt. Die Rispe ist anfanglich etwas &dhrenférmig, schlaff, réthlich, etwas
Uberhdangend, nachher aufrecht, pyramidenférmig, ausgesperrt, 3 - 6 Zoll lang, réthlich mit Aschgrau gemischt. Die Aehrchen
langlich-oval, zusammengedriickt, spitzig, auswendig bestdubt und haarig, weilllich oder réthlich, zweyblithig. Die Balglein
ungleich : das dussere kiirzer und schmaler, stumpf, mit einer kurzen Borste : das innere breiter, langer, mit einem sehr
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kurzen Granne. Der weiBliche langliche, glanzende spitzige Samen liegt in den Spelzen der untern Blithen. Wachst vorziiglich
haufig in den oftern Ueberschwemmungen ausgesetzten Rhein-, Donau-, Main-, Neckar- und andern Flugegenden, auf
niederen und héheren feuchten, nassen Wiesen und Weiden, an Wassergraben, Teichen und Simpfen. Bliihet im May, Juni.
Reifet seine Samen im Juni, Juli, und gehort unter die ausdauernden Gréaser. Es gehort unter die vorziglichen Graser, die
wegen den weichen saftigen Halmen und Bldttern von gutem siiBem Geschmacke sind, und dem Rindvieh, Pferden und
Schaafen sowohl frisch als auch getrocknet, reichlich Nahrung geben. Es verdient auf allen Wiesen zu stehen, und gedeyet
auch auf trockenem Boden, erreicht aber auf feuchten Wiesen einen lppigeren Wuchs, sollte daher vorziiglich auf den
Weiden und Grasplatzen, welche feucht, naB, und 6ftern Ueberschwemmungen ausgesetzt sind, die meistens sauere Graser
fUhren, bestens angebauet und vermehrt werden, auch unterdruckt es die Gbrigen schlechten Graser und das berhand
nehmende Moos. Die Vermehrung geschieht auf die leichteste und schnellste Art durch Samen, welche im Friihjahre
ausgesdet werden.

Holcus mollis L.

Synonyms: Aira holcus-mollis Vill.; Aira mollis (L.) Schreb.; Avena mollis (L.) Koeler; Avena sylvatica Salisb.; Ginannia mollis
Bubani; Holcus densus Peterm.; Holcus longiaristatus St.-Lag.; Holcus mollis subsp. reuteri (Boiss.) Tutin; Holcus mollis subsp.
triflorus (Trab.) Trab.; Holcus mollis var. biaristatus Parn.; Holcus mollis var. coloratus Peterm.; Holcus mollis var. densus
(Peterm.) Nyman; Holcus mollis var. glaber G.Mey.; Holcus mollis var. glabrescens Zapat.; Holcus mollis var. gymnogonus
N.H.F.Desp.; Holcus mollis var. hermaphroditus N.H.F.Desp.; Holcus mollis var. minutus Druce; Holcus mollis var. multiflorus
Peterm.; Holcus mollis var. parviflorus Parn.; Holcus mollis var. pauciflorus Pauquy; Holcus mollis var. serpentini Legendre;
Holcus mollis var. submuticus Holmb.; Holcus mollis var. triflorus Trab.; Holcus mollis var. villosus Pauquy; Holcus reuteri
Boiss.; Holcus triflorus (Trab.) Trab.; Notholcus mollis (L.) Hitchc.

Original name (Gmelin 1817): Holcus mollis. Linn. Sp. pl. - Gmel. Flor. Bad. Ill. p. 779. - Schreber. Gréss. tab. 20. fig.2.
German names and French names (Gmelin 1817): Weiches Honiggras, Kriechendes RoRgras; Houque mollet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 52029 (Fig. 40)

Botany and Ecology: Perennial. Rhizome creeping, branching. Culms 50-100 cm tall, glabrous, pubescent only at the nodes;
leaves linear -lanceolate, to 5 mm broad, villous. Panicle 8-10cm long, narrowly oblong, not very dense; spikelets lanceolate,
whitish or more or less colored, 5-6 mm long; glumes long-acuminate, ciliate only on the keel; awn of the staminate floret
geniculate, exserted. June -August. Dry meadows and scrubs.

Contemporary uses: Forage.

Uses 1817 (Gmelin 1817): It is a pleasant and healthy fodder for cattle, horses, and especially sheep. Just as important and
beneficial as the cultivation of the former grass is in moist and wet regions, the cultivation of creeping horsegrass in the
above-mentioned and similar arid and steep sandy regions would be equally important. Furthermore, the drifting sand in
these regions would be easily stabilized by the widely creeping roots, transforming it into the best sheep pastures.

Description and Ecology (Gmelin 1817): At first glance, it bears many resemblances to the preceding variety, but differs from
it in its strongly creeping roots, producing individual stems from their runners. It has fewer stems, which lie on the ground
at the lowest joints, narrower leaves, and a smaller, more constricted panicle. Grows on lean, dry sandy fields, dry pastures,
and in open pine forests in the Rhine region, between Rastadt and Carlsruhe, Eckenstein, Linckenheim, Graben, Alt- and
NeuloBheim, Philippsburg, Waghausel, Schwezingen, Mannheim, Darmstadt, and similar sandy areas. It blooms in May, June,
and July. Its seeds ripen in July and August, and it is considered a perennial grass.

Original German text Gmelin (Gmelin 1817): Es hat dem ersten Ansehen nach viele Aehnlichkeit mit dem vorhergehenden,
unterscheidet sich aber von demselben, durch die stark umher kriechende, aus ihren Auslaufern, einzelne Halme treibende
Wourzeln. Durch weniger Halme, welche an den untersten Gelencken zu Boden liegen, schmélere Blatter, und eine kleinere
zusammengezogene Rispe. Wachst auf magern trockenen Sandackern, trockenen Weiden, in lichten Fohren-Waldungen in
den Rheingegenden, zwischen Rastadt und Carlsruhe, Eckenstein, Linckenheim, Graben, Alt- und NeuloB- heim, Philippsburg,
Waghdusel, Schwezingen, Mannheim, Darmstadt und dhnlichen Sandgegenden. Bliihet im May, Juni, Juli. Reifet seine Samen
im Juli. August, und gehort unter die ausdauernden Graser. Ist ein angenehmes und gesundes Futter fiir Rindvieh, Pferde,
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und vorziglich Schaafe. So wichtig und vortheilhaft der Anbau des vorigen Grases, in feuchten und nassen Gegenden ist, so
wichtig dirfte der Anbau des kriechenden RofRgrases in obern angefiihrten und dhnlichen dirren und steilen Sandgegenden
seyn. Auch wirde der Flugsand in diesen Gegenden, durch die weit kriechenden Wurzeln, auf die leichteste Art befestigt,
und zu den besten Schaafweiden umgeschaffen werden.
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Figure 40. Holcus mollis L. - KR 52029

Humulus lupulus L.
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D: Baden-W lirttemberg, Oberrheingebiet {

Synonyms: Humulus lupulus var. cordifolius (Mig.) Maxim. ex Franch. & Sav.; Humulus lupulus var. lupulus, Humulus volubilis
Salisb.; Humulus vulgaris Gilib.; Lupulus amarus Gilib.; Lupulus communis Gaertn.; Lupulus humulus Mill.; Lupulus scandens

Lam.

Original name (Gmelin 1817): Humulus Lupulus. Linn. Sp. pl. - Gmel. Fl. Bad. IIl. p. 756. 757.
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German names and French names (Gmelin 1817): Hopfen, Wilder Hopfen, Strauch-Hopfen, Gemeiner Hopfen; Houblon

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial; rootstock long creeping; stems climbing, angled, rough-hairy; leaves entire or 3-5-lobed,
deeply cordate, acuminate, coarsely serrate, with large lanceolate approximate stipules; perianth of pistillate flowers one-
sidedly enlarging and becoming scaly, winglike, obtuse, investing the achene at base, covered with small glands and diffusely
puberulous outside. Flowering June-July. Ural, Caucasus, along rivers, in ravines, in damp broad-leaved forests, hedges.
(Boborov and Konarov 1935).

Contemporary uses: Georgia: The roots are used as abortive. The flowers are used as sedative. The female flowers, leaves
and shoots are used as sedative and calmative for nervous system problems. The flowers are employed to treat prostate
problems. Azerbaijan: An alcoholic infusion of crushed cones is used for insomnia, a decoction for vein dilation, and a powder
for jaundice. Georgia: The flowers are widely used as flavoring agent for beer. Young shoots are consumed raw before leafing
as a salad or boiled as asparagus, sometimes walnut sauce, and eaten in soup. In Mingrelia they eat in the form of a mushy
soup, also in phkhali. Plants used as mkhali. Azerbaijan: Young shoots are eaten in spring. The flowers are used as a sourdough
starter (yogurt). Georgia: The fibers are used for ropes. Planted as ornamental. Fodder for cattle. Azerbaijan: A dyeing solution
is made from the leaves to obtain a yellow color. The solution is used for dyeing woolen yarn, as well as products from it.
Ropes and bags are made from hop stalks after processing. Decorative. Can be used for vertical gardening. Honey plant.
Balkans: insomnia, neuro-relaxant, orexigenic, diuretic, prostate problems. Romania: anti-inflammatory, cicatrizing,
antimicrobial, sole lesions, blennorrhagia, sedative, nervous system problems, digestive, sexual disorders. Russia / Ukraine:
Cosmetic use (hair conditioner), hair loss, blood pressure, liver disease. Belarus: Insomnia. Czech Republic: digestive tea.
Romania: jaundice, tuberculosis; acne, leukorrhea, spermatorrhea, vaginitis, scalp abscess, seborrhea, dandruff, impetigo,
alopecia, wounds, ulcerations anti-infective, vulnerary, analgesic, hair tonic. Hungary: flowers put into bread and beer
sourdough, shoots fried soup and vegetable like French bean. Eastern Europe / Ukraine / Romania / Bulgaria: very widely
used as flavor for beer, food, bread ingredient. Belarus: beer, bread additive, flavor for alcohol. Czech Republic: shoots used
in soups and egg dishes. Poland: inflorescences and fruits: as a spice for honey, beer and bread dough, unspecified areas,
shoots as famine food. Europe: gastronomy. Romania: stem to make baskets. (Bussmann et al. 2020i; 2025r)

Uses 1817 (Gmelin 1817): In spring, it produces numerous asparagus-like, thin, tender, leafless shoots, which, when
prepared like asparagus or as a vegetable or salad, provide a tasty, nutritious, and healthy dish. Hops grown in our own hop
gardens produce significantly more, thicker, tender shoots, which can be cut and used from time to time, like asparagus,
without damaging the hops. This use deserves to be considered when there is a shortage of healthy and tasty culinary plants.
In this respect, they deserve to be planted in our kitchen gardens.

Description and Ecology (Gmelin 1817): The root is cylindrical, segmented, fibrous, and white. The stems are ascending,
twining, weak, angular, and rough-spined. The leaves are opposite, stalked, heart-shaped, 3-5 lobed, serrate, and rough. The
male flowers have a five-petaled, greenish-yellow calyx, without a corolla. The female flowers are borne in an oval, greenish-
yellow cone and have a generally four-lobed, pointed involucre. The particular involucre is four-petaled, oval, and eight-
petaled. Each flower has a large, single-petaled calyx, without a corolla, and two pointed styles. The seed is round and
surrounded by a somewhat wrinkled skin. Grows on hedges, bushes, fences, paths, hills, sunken lanes, on the edges of
woodlands, along paths and vineyard terraces, and prefers sunny slopes on limestone marl soil. It blooms in June, July, and
August. Its seeds ripen in October and November, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel walzenférmig, gegliedert, faserig, weiR. Die Stengel aufsteigend,
windend, schwach, eckig, rauhstachelig. Die Blatter gegeniiberstehend, gestiehlt, herzférmig, 3 - 5 lappig, gesagt, rauh. Die
mannlichen Bliithen haben einen fiinfblatterigen griingelben Kelch, ohne Krone. Die weiblichen Biithen stehen in einem
eyrunden griingelben Zapfen, haben einen allgemeinen viergetheilten spitzigen Umschlag. Der besondere Umschlag ist
vierblatterig, eyrund, achtbliithig. Jede Bliithe hat einen einblatterigen, groBen Kelch, ohne Krone, und zwey spitzige Griffel.
Der Same ist rundlich, und mit einer etwas runzelichen Haut umgeben. Wachst an Hecken, Gestrdauche, Zaunen, an Wegen,
Higeln, Hohlgassen, am Rande der Waldungen, an den Wegen und Terassen der Weinberge, und liebt sonnenreiche
Abhange auf Kalkmergelboden. Bliihet im Juni, Juli, August. Reifet seine Samen im October, November, und gehort unter die
ausdauernden Pflanzen. Er treibt im Friihjahre eine Menge spargelahnlicher, diinner zarter blatterloser Sprossen, welche
wie Spargel oder als GemiiRe und Salat zubereitet, eine schmackhafte, ndhrende und gesunde SpeiRe geben. Die in eigenen
Hopfengdrten angebauten Hopfen, geben ungleich mehr, und dickere, zartere Sprossen, welche von Zeit zu Zeit, dem
Hopfenbau unbeschadet, wie die Spargeln abgeschnitten, und benutzt werden kdnnen. Diese Benutzung verdient bei Mangel
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an gesunden und schmackhaften Kiichengewdchsen beherzigt zu werden. Die verdienten in diesem Betrachte, in unsern
Kichengarten angepflanzt zu werden.

Hydnum repandum L.

Synonyms: Hypothele repanda (L.) Paulet; Dentinum repandum (L.) Gray; Sarcodon repandus (L.) Quél.; Tyrodon repandus
(L.) P. Karst.; Hydnum flavidum Schaeff.; Hydnum medium Pers.; Hydnum bicolor Raddi; Hydnum bulbosum Raddi; Hydnum
roseum Raddi; Hydnum album Pers.; Hydnum diffractum Berk.; Hydnum aurantium Raf.; Hydnum aurantinum Raf.; Hydnum
portae F. Brig.; Hydnum rufescens Schaeff.; Fungus erinaceus Vaill.; Sarcodon abietinum R. Heim

Original name (Gmelin 1817): Hydnum repandum. Bulliard. tab. 171. - Linn. Sp. pl. - Hydnum rufescens. Schaeff. Fung. tab.
141. - H. flavidum. ej. tab. 318.

German names and French names (Gmelin 1817): Der rothliche und gelbliche, und milchweisse Stachelschwamm,
Stoppelpilz, Der SuRling; Eurchon, Rignoche, Hydne sinué

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025g).

Uses 1817 (Gmelin 1817): It is one of the most common edible sponges and is fried on the grill with fresh butter or olive ail,
salt, pepper and parsley and eaten.

Description and Ecology (Gmelin 1817): Growing singly or often in groups. The stem is swollen at the base, thick, short, pale
reddish, yellowish, or snow-white. The ring and bulge are absent. The cap is slightly raised, flat, smooth, often almost lobed
or wavy at the edge, pale reddish, yellowish flesh-colored, or snow-white, and fragile. On the underside of the cap are short,
reddish, yellowish, flesh-colored, or snow-white spines that do not separate from the flesh. The flesh is white and dry. We
have three different varieties of this in our forests: the reddish, the yellowish, and the milky or chalky white. Grows in
coniferous forests, and the white variety, outside of coniferous forests, is especially common in mountainous beech forests,
on the ground in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln und 6fters mehrere beisammen wachsend. Der Strunck unten
aufgeschwollen, dick, kurz, blaBrothlich, gelblich oder schneeweif’. Ring und Wulst fehlen. Der Hut etwas erhaben, flach,
glatt, am Rande o6fters fast lappig, oder wellenférmig, blaRréthlich, gelblich fleischfarben, oder schneeweil3, zerbrechlich. Auf
der untern Seite des Hutes stehen rothliche, gelbliche, fleischfarbige, oder schneeweisse kurtze Stacheln, die sich nicht vom
Fleische absondern. Das Fleisch ist weil}, trocken. Davon haben wir in unseren Waldungen drey verschiedene Abdnderungen:
als die rothliche, die gelbliche, und die Milch- oder Kreidenweisse. Wachst in Nadelholzwaldungen, und die weiRRe
Abanderung, ausser den Nadelholzwaldungen vorziglich haufig, in gebirgigen Buchwaldungen, auf der Erde im August,
September, October. Gehort unter die eBbaren haufig vorkommenden Schwamme, und wird auf dem Roste mit frischer
Butter oder Baumodl, Salz, Pfeffer und Petersilie gebraten, und verspeist.

Hylotelephium telephium (L.) H.Ohba

Synonyms: Anacampseros albicans Haw.; Anacampseros albida Haw. ex DC.; Anacampseros arguta Haw.; Anacampseros
aurigerana Jord. & Fourr.; Anacampseros beugesiaca Jord. & Fourr.; Anacampseros borderi Jord. & Fourr.; Anacampseros
buxicola Jord. & Fourr.; Anacampseros conferta Jord. & Fourr.; Anacampseros convexa Jord. & Fourr.; Anacampseros
dumeticola Jord. & Fourr.; Anacampseros julliana Jord. & Fourr.; Anacampseros lapidicola Jord. & Fourr.; Anacampseros
livida Haw.; Anacampseros lugdunensis Jord. & Fourr.; Anacampseros monticulorum Jord. & Fourr.; Anacampseros navieri
Jord. & Fourr.; Anacampseros praecelsa Jord. & Fourr.; Anacampseros purpurea Haw. ex DC.; Anacampseros pycnantha Jord.
& Fourr.; Anacampseros repens Jord. & Fourr.; Anacampseros rhodanensis Jord. & Fourr.; Anacampseros rubella Jord. &
Fourr.; Anacampseros rupifraga Jord. & Fourr.; Anacampseros saxifraga Jord. & Fourr.; Anacampseros subalbida Jord. &
Fourr.; Anacampseros triphylla Haw.; Anacampseros viridula Jord. & Fourr.; Anacampseros vogesiaca Jord. & Fourr.;
Anacampseros vulgaris Haw.; Hylotelephium argutum subsp. carpaticum (Reuss) Dostal; Hylotelephium borderi (Jord. &
Fourr.) Holub; Hylotelephium carpaticum (Reuss.) Sojak; Hylotelephium decumbens (Lucé) V.V.Byalt; Hylotelephium jullianum
(Boreau) Grulich; Hylotelephium maritimum (Bohuslav) Grulich; Hylotelephium mongolicum (Franch.) S.H.Fu; Hylotelephium
mugodsharicum (Boriss.) Grulich; Hylotelephium parvistamineum (Petrov) Czerep.; Hylotelephium purpureum (L.) Holub;
Hylotelephium sanguineum (Ortega) Castrov. & Velayos; Hylotelephium triphyllum (Haworth) Holub; Hylotelephium vulgare
(Haworth) Holub; Hylotelephium zhiguliense Tzvelev; Sedum albicans Steud.; Sedum arduennense Callay ex Boreau; Sedum
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bohuslawii Rupr.; Sedum borderi A.Chev.; Sedum brunfelsii Boreau; Sedum bulliardi Boreau; Sedum callayanum Boreau;
Sedum carioni Boreau; Sedum carpaticum Reuss; Sedum controversum Boreau; Sedum corymbiferum Boreau; Sedum
erythromelanum Fr.Braun ex Nyman; Sedum fabaria var. mongolica Franch.; Sedum grandidentatum Boreau; Sedum
guestphalicum Boeun. ex Rchb.; Sedum haematodeum St.-Lag.; Sedum jullianum Boreau; Sedum lactifolium Salisb.; Sedum
lividum Drejer; Sedum lobelii Boreau; Sedum lugdunense Nyman; Sedum maritimum Bogusl.; Sedum maximum subsp. fabaria
(W.D.J.Koch) A.Léve; Sedum mugodscharicum Boriss.; Sedum occidentale Boreau ex Mast.; Sedum parvistamineum Petrov;
Sedum purpurascens W.D.J.Koch; Sedum purpureum Schult; Sedum rhodanense Nyman; Sedum rubellum A.Chev.; Sedum
sanguineum Ortega; Sedum serotinum Bellynck; Sedum telephium L.; Sedum telephium f. purpureum (L.) F.Seym.; Sedum
telephium subsp. fabaria (W.D.J.Koch) Kirschl.; Sedum telephium subsp. purpureum (Schult.) Schinz & Keller; Sedum
telephium var. purpurascens (W.D.J.Koch) Webb; Sedum telephium var. purpureum L.; Sedum thirkeanum K.Koch; Sedum
thyrsoideum Boreau; Sedum triphyllum Gray; Sedum viridulum Haw.; Sedum vogesiacum Bonnier; Sedum vulgare Link

Original name (Gmelin 1817): Sedum Telephium. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 271. - 274.

German names and French names (Gmelin 1817): GroRRe fette Henne, Schmerwurz, Wundkraut, Heidnisch-Wundkraut;
I’Orpin, I'Orpin reprise, Grassete

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, expanding

Botany and Ecology: Perennial; roots thickened, rounded -elongated, napiform; stems (10) 20 - 40 cm high, usually arched -
upcurved at base, mostly with shortened or scattered internodes; leaves opposite, orbicular or oval, broadening toward
base, cordate, amplexicaul, strongly glaucous, drying dark green, densely disposed, obscurely emarginate, rarely dentate,
(2)4-5 cm long, (1)2-3 cm broad; inflorescence (3)5-10 cm in diameter, dense, corymbiform or loose, with elongated,
scattered peduncles forming a corymbiform -paniculate inflorescence; lateral branches not always attaining top of
inflorescence pedicels shorter or longer than flowers; flowers ca. 5-6 mm or 2 3 mm long, broad; calyx rounded at base or
subacute with triangular, lanceolate, acute sepals, 1/3 as long as corolla; petals ovate, 1-2 mm broad, 5-6 or 2-3 mm long,
greenish, pale yellow, whitish-pinkish; stamens 10, as long as petals, those opposite petals united with them to %, with large
anthers rounded at the peduncle apex; follicles ca. 4 mm long with straight hard beak; seeds oblong-lanceolate, brown, ca.
0.5 mm long. July - August. Mostly sandy or solonetz soils, pine forests; as a weed in fields, among shrubs in forests. (Flora
of Azerbaijan 1950-1961).

Contemporary uses: Ornamental. (Mehdiyeva et al. 2025f; Paniagua-Zambrana & Bussmann 2025c)
Uses 1817 (Gmelin 1817): The young, tender, fleshy, fresh leaves can be used as a salad in spring.

Description and Ecology (Gmelin 1817): The root is somewhat spindle-shaped, multi-headed, fleshy, white, and fibrous. The
stems are 1-2-3 feet tall, erect, prostrate at the base, round, segmented, smooth, thick, often purple-red, simple, and
occasionally branched. The leaves are scattered, sessile, ovate, blunt, thick, fleshy, unevenly serrated, and flat and smooth.
The flowers are borne in a leafy umbel. The corolla is white, greenish-white, reddish, or light purple, twice as long as the
calyx, and has five petals. The petals are ovate-lanceolate, blunt at the tip, with 10-12 filaments and 5-6 stamens. The seed
capsule is multi-seeded. It grows in narrow alleys, between hedges, in vineyards, along terraces, paths, and walls. In
mountainous regions, it grows in rough, rocky places and on rocks. It blooms in July, August, and September. Its seeds ripen
in September and October, and it is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel etwas spindelformig, vielkopfig, fleischig, weil}, faserig. Die Stengel
1-2-3FuBhoch, aufrecht, am Grunde niederliegend, rund, gegliedert, glatt, dicklich, 6fters ins purpurrothe gehend, einfach,
zu Zeiten astig. Die Blatter zerstreut, aufsitzend, eyrund, stumpf, dick, fleischig, ungleich gesagt, flach glatt. Die Blithen
ausgehend, in einer blatterigen Traubendolde dicht beisammen stehend. Die Blumenkrone weiB, griinlich-weiB, réthlich,
oder hellpurpurfarben, noch einmal so lang als der Blumenkelch, fiinfblatterig. Die Blumenblatter eyrund-lanzettférmig, an
der Spitze stumpf, Staubfdaden 10 - 12, Staubwege 5 - 6. Die Samen-Capsel vielsamig. Sie wachst an Hohlgassen, Wegen
zwischen Hecken, in den Weinbergen, langst den Terassen, Wegen und Mauern. In den Gebirgsgegenden an rauhen steinigen
Orten und Felsen. Blihet im Juli, August, September. Reifet ihre Samen im September, October, und gehért unter die
ausdauernden Gewadchse. Die jungen zarten, fleischigen, frischen Blatter, konnen im Frihjahr als Salat benutzt werden.
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Hypholoma ericaeum (Pers.) Kiihner,

Synonyms: Agaricus ericaeus Pers., Naematoloma ericaeum (Pers.) A.H. Sm., Psilocybe ericaea (Pers.) Quél., Prunulus
ericaeus (Pers.) Gray, Coprinarius ericaeus (Pers.) P. Kumm., Geophila ericaea (Pers.) Quél., Stropharia subumbonatescens
Murrill, Naematoloma subumbonatescens (Murrill) Singer, Nematoloma ericaeum (Pers.) Singer; Nematoloma
subumbonatescens (Murrill) Singer; Agaricus helvolus Schaeff.; Agaricus adnatus Huds.; Agaricus sordidulus J.F. Gmel.,
Psilocybe helvola (Schaeff.) Massee & Crossl., Agaricus ericeus Pers.; Agaricus ericaeus var. ericaeus

Original name (Gmelin 1817): Agaricus ericeus. Bulliard. tab. 188. und 551. fig. I. - Agaricus virgineus. Jacqu. Misc. 2. tab. 15.
fig. 1. - Agaricus clavaeformis. Schaeff. Fung. tab. 307.

German names and French names (Gmelin 1817): Weisser Heidenblatterschwamm, Nagelschwamm, Jungfernschwamm,
Heiden-Mousseron; Mousseron des Bruyérs, Agaric des Bruyérs

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025h).

Uses 1817 (Gmelin 1817): It has a good flavor and is eaten in some parts of Germany and especially in France, where it is
also known as mousseron. Although several leaf mushrooms are still eaten here and there, especially in Bavaria, Bohemia,
Poland, and Russia, | have deliberately refrained from mentioning them here, given the abundance of better, tastier, and
healthier mushrooms that grow in the Rhine, Neckar, Main, and Moselle regions, as | was particularly concerned with a
correct selection of them.

Description and Ecology (Gmelin 1817): Grown singly, or sometimes in large numbers close together. The stem is round,
full, sometimes tubular, smooth, white, sometimes light ash-gray, erect, 1/2 - 1 1/2 inches high. The bulge and ring are
missing. The cap is somewhat spherical, then semicircular, finally flat, and usually more or less depressed, initially snow-
white, finally turning from white to brownish, 1/2 - 2 inches wide. The leaflets are widely spaced, curved, and white. The
flesh is firm and white in dry weather, but watery, soft, and translucent in wet weather. Grows frequently here and there on
dry pastures, on grassy hills, along roads, in heathland, and in light sandy woodlands, in summer and autumn.

Original German text Gmelin (Gmelin 1817): Einzeln, und manchmal viele nahe beisammen stehend. Der Strunck rund, voll,
manchmal rohrig, glatt, wei, zu Zeiten hell aschgrau, aufrecht, % - 1% Zoll hoch. Wulst und Ring fehlen. Der Hut etwas
kugelrund, dann halbrund, endlich eben, und meistens mehr oder weniger vertieft, anfanglich schneeweil, endlich aus dem
weissen ins brdunliche gehend, % - 2 Zoll breit. Die Blattchen weit von einander abstehend, gebogen, weilR. Das Fleisch ist
bei trockner Witterung fest, weil}, bei nasser hingegen wasserig, weich und durchscheinend. Wachst hie und da haufig auf
der Erde auf trocknen Viehtriften, auf grasreichen Erhéhungen, an Wegen, in Heidegegenden und lichten sandigen
Waldungen, im Sommer und Herbste. Ist von gutem Geschmacke, und wird in einigen Gegenden Deutschlands und vorziglich
in Frankreich verspeist, wo er ebenfalls unter dem Namen Mousseron bekannt ist. Es werden zwar hie und da vorziglich in
Baiern, Bohmen, Pohlen und RuRland, noch mehrere Blatterschwamme verspeist, welche ich aber bei dem Vorrathe
besserer, schmackhafterer und der Gesundheit zutraglicherer Schwamme, welche in den Rhein-, Neckar-, Main- und
Moselgegenden wachsen, hier anzufiihren, geflissentlich unterlassen habe, indem mir an einer richtigen Auswahl derselben
alles liegen muRte.

Lactarius deliciosus (L.) Gray

Synonyms: Agaricus deliciosus L.; Amanita sanguinea Lam.; Lactifluus deliciosus (L.) Kuntze; Galorrheus deliciosus (L.) P.
Kumm.; Agaricus lactifluus var. deliciosus (L.) Pers.

Original name (Gmelin 1817): Agaricus deliciosus. Linn. Sp. pl. - Flor. Dan. tab. 1131. Schaeff. Fungi. tab. XI.

German names and French names (Gmelin 1817): Reitzger, Reitzgen, Rietschling, Tannling, Reitzgen-Blatterschwamm,
ERbarer Hirschling; Agaric deliceux

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025i).

Botany and Ecology: Usually solitary. The stem is cylindrical, 2-3 inches long, erect, thick, somewhat tubular, light brick-
colored, marked with darker spots. The bulge and ring are missing. The cap is 2-7 inches wide, semicircular, depressed in the
center, convex at the edge, brick-colored, with many alternating light and dark circles. The leaves run down the stem, are
yellowish-brick-colored, and branchy. When injured, it secretes a dark saffron-colored, somewhat pungent milk. Growing
singly or frequently in close proximity. The stem is 2-3 inches high, cylindrical, thick, upright, full, ranging from white to light
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flesh-colored or reddish. The bulge and ring are missing. The cap is 3-7 inches wide, semicircular, reddish-yellow, marked
with darker brownish-reddish circles, somewhat funnel-shaped or depressed in the center, raised toward the edge and
uniformly bent horizontally at the same time, and covered with whitish, spider-like tissue. The leaflets are curved, pale red,
and run slightly down the stem. The flesh is firm. When wounded, it produces a whitish or pale reddish milk that immediately
burns sharply on the tongue. The odor is very disgusting. It differs from the edible eel-moss primarily by the edge of the cap,
which is uniformly bent back horizontally and always covered with a whitish, spidery webbing, and also by the whitish or
pale reddish milk. The illuminated illustration of this mushroom in the cited Flora Danica is excellent and true to life. It should
not be confused with the very sharp and poisonous, inedible fungus, Agaric meurtier. Agaricus necator. Bulliard. tab. 529,
fig. 2. Agaricus torminosus. Schaeff. Fungi. tab. 12., with which it has many similarities. Therefore, | find it advisable to refer
to the accompanying illustrations and describe this poisonous sponge in more detail. Grows in dry forests, often near the
edible eel-moss, in August, September, and October in dry forests and heathland areas.

Uses 1817 (Gmelin 1817): It is occasionally eaten as an excellent delicacy, but must be well salted and roasted. In Sweden,
it is cut up fresh and immediately thrown into cold water; then warm water is poured over it. Then melt a piece of butter
with a little onion, remove the mushroom from the water, and boil it with salt, parsley, and pepper. It releases its juices
during cooking, but it must be boiled down to the desired thickness. It is also used in meat sauces, like mushroomes. It can be
stored with salt and vinegar throughout the winter. See Bergii mat. medica. p. 866.

Original German text Gmelin (Gmelin 1817): Gewdhnlich einzeln stehend. Der Strunck cylindrisch, 2 - 3 Zoll lang, aufrecht,
dick, etwas rohrig, hell ziegelfarben, mit dunklern Flecken bezeichnet. Wulst und Ring fehlen. Der Hut 2 - 7 Zoll breit,
halbrund, in der Mitte niedergedriickt, am Rande gewdlbt, ziegelfarben, mit vielen abwechslenden hellern und dunklern
Kreisen. Die Blattchen laufen am Struncke herunter, sind gelblich-ziegelfarben, und astig. Verwundert giebt er eine dunkel-
saffranfarbige, etwas scharfe Milch von sich. Wachst im August, September und October in trockenen Waldungen und
Heidengegenden. Er wird hie und da als ein vorziiglicher Leckerbissen verspeist, mufl aber gut gesalzen und gerdstet werden.
In Schweden zerschneidet man sie frisch, und wirft sie sogleich in kaltes Wasser; sodann gieft man warmes Wasser darauf.
Hierauf schmelzet man ein Stlick Butter mit etwas Zwiebel, nimmt den Schwamm aus dem Wasser, und kocht ihn mit Salz,
Petersilie und Pfeffer. Beim Kochen giebt er den Saft von sich, jedoch muR er zur gehorigen Dicke eingekocht werden.
Ausserdem braucht man ihn auch zu Saucen an das Fleisch, so wie den Champignon. Zu Salz und Essig kann er den ganzen
Winter hindurch aufbewahrt werden. s. Bergli mat. medica. p. 866. Vorziiglich gut und naturgetreu ist die illuminirte
Abbildung von diesem Schwamme in den angefiihrten Flora Danica. Er muR nicht mit dem sehr scharfen und giftigen
uneRbaren Reitzger, Agaric meurtier. Agaricus necator. Bulliard. tab. 529. fig. 2. Agaricus torminosus. Schaeff. Fungi. tab. 12.
mit dem er viele Aehnlichkeiten hat, verwechselt werden. Daher finde ich fiir rathlich auf die bezeichnete Abbildungen
hinzuweisen, und diesen Giftschwamm naher zu beschreiben: Einzeln oder 6fters nahe beisammen stehend. Der Strunck 2 -
3 Zoll hoch, cylindrisch, dick, aufrecht, voll, aus dem weiRen ins hell fleischfarbige oder rothliche gehend. Wulst und Ring
fehlen. Der Huth 3 - 7 Zoll breit, halbrund, réthlich-gelb mit dunklern braunréthlichen Kreisen bezeichnet, in der Mitte etwas
trichterformig eingedriickt oder vertieft, gegen den Rand hin, erhaben, und an demselben gleichférmig wagerecht
eingebogen, und mit weilichem spinnenahnlichem Gewebe versehen. Die Blattchen sind krummlienigt, blaroth, und
laufen etwas am Struncke herunter. Das Fleisch ist fest. Verwundet giebt er eine weillliche, oder blaRrothliche auf der Zunge
sogleich scharf brennden Milch. Der Geruch ist sehr eckelhaft. Wachst in trockenen Waldungen oft in der Nachbarschaft des
eBbaren Reitzgers, im August, September, October. Er unterscheidet sich von dem eRbaren Reitzger vorziglich, durch den
Rand am Hute, welcher gleichférmig wagerecht zuriickgebogen, und immer mit einem weiBlichen spinnenartigen Gewebe
versehen ist, ferner durch die weiRliche oder blaRréthliche Milch.

Lactuca alpina (L.) A.Gray
Synonyms: Agathyrsus alpinus (L.) D.Don; Garacium alpinum Gren. & Godr.
Original name (Gmelin 1817): Sonchus alpinus. Gmel. Flor. Badens. llI. p. 287. - 289.

German names and French names (Gmelin 1817): Alpen-Gansedistel, Berghaasen-Kohl, Berggansedistel; Laitron des alpes.
Laitron de montagne

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): No data

Contemporary uses: Sometimes used as salad.
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Uses 1817 (Gmelin 1817): The young, tender leaves are used in Switzerland and the Pyrenees as a tasty salad, as well as a
healthy vegetable. This plant deserves to be introduced into our kitchen gardens. A second species of Alpine sow thistle, the
large-flowered blue alpine thistle (Sonchus plumieri, Linn.), grows frequently in the Pyrenees, reaches a height of 4-6 feet,
has numerous large leaves, and large blue flowers. It is frequently used by mountain dwellers there as a tasty vegetable and
salad. It deserves to be included in our gardens not only as a productive and excellent culinary plant, but also as an
ornamental plant.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 3-4 feet tall, erect, furrowed, tubular,
simple, and somewhat hairy. The leaves are alternate, clasping the stem, heart-shaped, saw-like, unevenly sinuously toothed,
smooth, with a large, pointed end. The upper leaves are narrower, heart-lanceolate, sharply and finely toothed. The racemes
terminate the stem. The flower stalks are hairy and reddish-brown. The calyx is brownish-red and hairy. The corollas are
bluish-red and moderately large. Grows in Breisgau on the Belchen and Feldberg mountains, in the Basel region on
Wasserfallen and the Mutet, common in the Swiss Alps, on the Rigi, Pilatus, Gotthart, and others, and less frequently on the
Ballon in the Vosges. It blooms in July and August. Its seeds ripen in August and September, and it is considered a perennial
plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Der Stengel 3 - 4 FuR hoch, aufrecht, gefurcht, réhrig,
einfach, etwas rauhaarig. Die Blatter abwechslend, stengelumfassend, herzpfeilférmig, schrotsagenartig, ungleich buchtig
gezahnt, glatt, die Endlappe grof3, zugespitzt. Die oberen Blatter schmaler, herz-lanzettférmig zugespitzt, scharf und fein
gezahnelt. Die Traubenblithen endigen den Stengel. Die Bliithenstiele sind rauhaarig, rothlich braun. Der Bliuthenkelch
braunroth, haarig. Die Blumenkronen blauroth von mittelmaRiger GroBe. Wachst im Breisgau auf dem Belchen und
Feldberge, im Basler Gebiete auf Wasserfallen und dem Mutet, haufig auf den Schweizer-Alpen, auf dem Rigi, Pilatus,
Gotthart u. a. seltener auf dem Ballon in den Vogesen. Bliihet im Juli, August. Reifet ihre Samen im August, September und
gehort unter die ausdauernden Gewdchse. Die jungen zarten Blatter werden in der Schweiz und auf den Pyrenden als ein
schmackhafter Salat, desgleichen auch, als ein gesundes GemiiRBe zugerichtet. Diese Pflanze verdiente in unsern
Kichengarten eingefiihrt zu werden. Noch eine zweite Art Alpengdnsedistel. GroRblumige blaue Alpendistel. Sonchus
Plumieri. Linn. wachst hdufig auf den Pyrenden, erreicht eine Hohe von 4 - 6 Fu3, hat sehr viele und groRRe Blatter, und groRe
blaue Bliithen. Diese wird daselbst von den Bergbewohnern, haufig als ein schmackhaftes GemiiRe, und Salat benutzt. Sie
verdiente nicht nur als ergiebige und treffliche Kiichenpflanze, sondern auch als Zierpflanze in unsern Garten aufgenommen
zu werden.

Lactuca muralis (L.) Gaertn.

Synonyms: Chondrilla erysimifolia (Willd.) Poir.; Chondrilla muralis (L.) Lam.; Chondrilla ruderalis Gaertn. ex Steud.; Cicerbita
muralis Wallr.; Lactuca atlantica Pomel; Lactuca erysimifolia (Willd.) DC.; Lapsana erysimifolia (Willd.) Thell.; Mycelis
angulosa Cass.; Mycelis muralis f. muralis; Phaenopus muralis (L.) Coss. & Germ.; Prenanthes erysimifolia Willd.; Prenanthes
muralis L.; Prenanthes parviflora Gilib.

Original name (Gmelin 1817): Prenanthes muralis. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 299. 300.
German names and French names (Gmelin 1817): Gelbe Mauerprenanthe, Prenanthe des murs

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This plant provides good and productive fodder for cattle and pigs. It is best used in high and low-
lying forests and open woodlands, where it grows in abundance. Bees collect honey from its flowers.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 1-2-3 feet tall, upright, round, smooth,
and branched. The branches are alternate and panicle-like. The leaves are alternate, clasping the stem, semi-pinnate,
serrated, pointed, and smooth, the outer segments large and triangular, often reddish at the edges. Small leaf buds at the
base of the flower stalks. The flowers are panicle-shaped, pale yellow, small, and composed of five florets. The corolla is
stalked. The receptacle is bare. Grows on walls, forest cliffs, and occasionally in large numbers in forest clearings and open
mountain forests. It blooms in June and July. Its seeds ripen in July and August, and is classified as a perennial.
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Original German text Gmelin (Gmelin 1817): Die Wurzel astig, faserig. Der Stengel 1 - 2 - 3 Ful hoch, aufrecht, rund, glatt,
astig. Die Aeste abwechslend, rispenartig. Die Blatter abwechslend, stengelumfassend, halbgefiedert, schrotsagenformig,
zugespitzt, glatt, die dussern Abschnitte grof® und dreyeckig, am Rande 6fters réthlich. Kleine Blattansdtze am Grunde der
Bluthenstiele. Die Bluthen rispenférmig, blaBgelb, klein, aus flinf Blimchen zusammengesetzt. Die Samenkrone gestielt. Der
Fruchtboden nackt. Wachst an Mauern, Waldfelsen, und in den Waldschldgen und lichten Bergwaldungen hie und da in
groRer Menge. Blihet im Juni, Juli. Reifet ihre Samen im Juli, August, und gehort unter die ausdauernden Gewachse. Diese
Pflanze giebt dem Rindvieh und den Schweinen ein gutes und ergiebiges Futter. Sie sollte vorziiglich in den héhern und
tieferliegenden Waldschlagen und lichten Waldungen, wo sie in Menge vorkommt, bestens benutzt werden. Die Bienen
sammeln Honig aus ihren Blithen.

Lactuca perennis L.

Synonyms: Cyanoseris perennis Schur; Lactuca cichoriifolia DC.; Lactuca coerulea Rchb.; Lactuca deggeleriana Hegetschw.;
Lactuca perennis subsp. perennis; Lactuca sonchoides Lapeyr.; Scorzonera caerulea Saut. ex Rchb.;

Original name (Gmelin 1817): Latuca perennis. Linn. Sp. pl. - Gmel. Flor.Bad. Ill. p. 294. 295.
German names and French names (Gmelin 1817): Blauer Bergsalat, Blauer Lattic, Bestandiger Lattic; Laituc vivace

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wirttemberg, but extinct in the region

KR 117736 (Fig. 41); 117737 (Fig. 42)
Contemporary uses: Sometimes used as salad.

Uses 1817 (Gmelin 1817): The leaves appear as early as February and March; they are very tender, milky, sweet, and tasty.
The inhabitants of Sponheim prepare an excellent salad from them. The young leaves can also be eaten as a pleasant and
healthy vegetable. This plant deserves to be used as a food in the areas where it occurs. Last year, | found it very frequently
on the steep limestone slopes and their slopes, in the narrow and eerie Danube valley, near Mdskirch, which is extremely
welcome to plant lovers, and around the high, old mountain castles and fortresses. It can be easily grown from seed in shady
spots in our kitchen gardens, as our experiments have shown, and should be introduced as a new early salad.

Description and Ecology (Gmelin 1817): The root is branched, fibrous, white, and lactiferous. The stemis 1.5 - 2 - 3 feet tall,
erect, smooth, and branched. The branches are alternate and spreading. The leaves are alternate, stem-clasping,
semipinnate: the incisions are equally wide, narrowly lanceolate, slightly toothed, or entire, smooth, and lactiferous. The
uppermost leaves are entire, smooth, and pale green. The flower spike is large and spreading. The communal calyx is
cylindrical, tiled roof-shaped: the scales are acute, with membranous margins. The general corolla is blue, tending to violet,
rarely white. The seeds are oval, acute, smooth, and compressed. The corolla is hair-like. The receptacle is naked. Grows in
the higher limestone mountain regions of Baden, Wiirttemberg, Sigmaringen, Switzerland, Alsace, and Sponheim on the
steep, clay-slate cliffs along the Moselle. It blooms in May, June, and July. Its seeds ripen in July and August and is considered
a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel astig, faserig, wei}, milchgebend. Der Stengel 1% - 2 - 3 FuB hoch,
aufrecht, glatt, astig. Die Aeste abwechslend, ausgebreitet. Die Blatter abwechslend, stengelumfassend, halbgefiedert: die
Einschnitte gleichbreit, schmal-lanzettférmig, etwas gezahnt, oder ganz, glatt, milchgebend. Die obersten ganz, glatt,
fahlgriin. Die Blithenrispe groR, ausgebreitet. Der gemeinschaftliche Blithenkelch walzenartig, ziegeldachformig: die
Schuppen zugespitzt, am Rande hdutig. Die allgemeine Blumenkrone blau, ins violette gehend, selten weiR. Die Samen
eyrund, zugespitzt, glatt, zusammengedriickt. Die Samenkrone haarférmig. Der Fruchtboden nackt. Wachst in héheren
Kalkgebirgsgegenden im Badischen, Wiirtenbergischen, Sigmaringischen, in der Schweiz, im Elsal}, im Sponheimischen auf
den steilen ausgehenden Thonschiefer-Felsen langst der Mosel hin. Blihet im Mai, Juni, Juli. Reifet seine Samen im Juli,
August, und gehort unter die ausdauernden Pflanzen Schon im Februar und Méarz kommen die Blatter zum Vorschein, welche
sehr zart, milchig, siR und schmackhaft sind. Die Einwohner im Sponheimischen bereiten daraus einen vorziiglich guten
Salat. Auch kénnen die jungen Blatter, als ein angenehmes und gesundes GemuiRe verspeist werden. Diese Pflanze verdient
als Speille in denen Gegenden, wo sie vorkommt, bestens benutzt zu werden. Im vorigen Jahre fand ich sie sehr haufig an
den steilen Kalkfelsen-Abhdngen und dem ausgehenden derselben, in dem fiir den Pflanzenkenner ausserst willkommenen
beengten und schauerlichen Donauthal, ohnweit Moskirch, und um die hohen alten Bergschldsser und Burgen. Sie 1aBt sich
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in unsern Kichengarten leicht aus Samen, an schattigen Stellen erziehen, wie unsere Versuche zeigten, und sollte als ein
neuer Frihsalat eingeflihrt werden.
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Figure 41. Lactuca perennis L. - KR 117736
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Figure 42. Lactuca perennis L. - KR 117737

Lapsana communis L.
Synonyms: Lapsana cancellata var. cancellata; Lapsana communis subsp. pubescens (Hornem.) Arcang.
Original name (Gmelin 1817): Lapsana communis. Linn. Sp. pl. - Gmel. Flor. Badens. IIl. p. 349. 350.

German names and French names (Gmelin 1817): Gemeiner Milchen, Rainkohl, Gemeiner Ackerkohl, Wilder Salat;
Lampsane, Herbe aux Mamelles, Poulle grasse

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened
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KR 117599 (Fig. 43)
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Figure 43. Lapsana communis L. - KR 117599

Botany and Ecology: Annual. Stem erect, divaricately branched, less often simple, with (mostly in lower part) spreading,
somewhat stiff hairs, usually more or less mixed with glandular hairs, to densely glandular pubescent (f. glandulosa Freyn),
sometimes subglabrous, 20-100 cm high. Leaves thin, unevenly crenate- or sinuate-toothed, on both surfaces or only
beneath and along margin scattered hairy; lower leaves petiolate, 3-10 cm long and 1.5-6.0 cm wide, lyrate pinnatisect, with
large ovate, terminal lobes and one or two pairs of small, ovate or lanceolate, lateral lobes; upper leaves sessile, oblong-
lanceolate or ovate-rhombic, smaller. Capitula numerous, in paniculate inflorescence, small; involucre about 2-4 mm wide,
5-7 mm long; involucral bracts usually smooth, less often more or less hairy; outer bracts small, inconspicuous, scarious,
inner ones five to seven times as long as outer, linear-lanceolate, on outer side with thickened ribs, often darkish at apex.
Corolla pale yellow, one and one-half times as long as involucre. Achenes linear-cuneate, slightly curved and lustrous, ribbed,
gradually narrowed toward base, glabrous, 3.5-4 mm long. Flowering June-July. Ural, Caucasus, Altai, Middle Asia, on forest
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fringes, in open forests, clearings, in shrublands, in fields, in vegetable gardens, orchards, as weed, in the lower- and middle
mountain belt. (Boborov and Tzvelev 1964).

Contemporary uses: A leaf infusion is used as purgative and wound-healing, as poultice with tumors and to heal with nipple
cracks in nursing mothers. Georgia: The young leaves of both species are eaten as salad and in herb pies. Plants used as
mkhali Kaheti: tatruli mkhali 025006%23¢m0 dbsgro Amaranthus hybridus L., ts’ots’nara mkhali feafbss dbserb Amaranthus
retroflexus L., khach’ich’ora bs3odcés Capsella bursa-pastoris (L.) Medik., vazisdzira gsbodos Lapsana grandiflora M.
Bieb., bolok’a 8emewneyzs Rapistrum rugosum (L.) All., q’int’ora gob@dcs Chaerophyllum aureum L., natsarkatama
bs3sMJs0505 Chenopodium album L., shalgi ds¢rgo (shelga dgergs) Brassica campestris L., sve b9 Humulus lupulus L.,
khboshubla b8md~ders Galega orientalis Lam. beadh, ch’inch’ari Job3s6o Urtica dioica L., ghoris kada oec@ol gsqs
Lactuca serriola L., Balba 8s¢»8s Malva neglecta |, natsarkatama bsgstidsors@s or dzaghltzhola dseoemonseacms
Chenopodium foliosum, tatabo 0503582 Atriplex hortensis L., saghvidzla bsezodams or burbushela 8:968-969¢»s Taraxacum
confusum Schischk., tskhenis tsertsvela s b9b0l 96Gp39evs- Vicia narborensis, vazis dzira 35 bob do®s Lapsana grandifiora
M. Bieb., mravaldzarghva 86sg5¢»dst335 Plantago major L., babuats’vera 8s8-3sf39(s Taraxacum ssp., gareuli ts’its’mat’i
850929cm0  popdso Cardamine hirsuta L., ghinch’a-ghinch’a @obds-mobds Sonchus ssp. (Javakhishvili 1986 1986,
Menteshahsvili 1943). Racha people used wild plants as food from ancient times and make herb pie of ts’iteli pkhali fooygero
bsemo Amaranthus hybridus L., jijilaq’a ycopcoersys Amaranthus retroflexus L., khbosshubla b8embd~ders Galega orientalis
Lam., burt’q’ila 8-39yocms Lapsana grandiflora M.Bieb. The young leaves are eaten as salad and in herb pies. The leaves
are used for soups, salads and Pkhali (herb pie). Used as emergency food. In veterinary medicine the crushed leaves are
applied to cracked udders and for mastitis in cows. (Bussmann et al. 2019f; 2025s).

Uses 1817 (Gmelin 1817): The young, tender leaves can be eaten as a salad or vegetable when food is scarce. In
Constantinople, they are often eaten as a salad. When eaten fresh, it provides cattle and pigs with a pleasant and nutritious
fodder. This plant should be used to best advantage in light woodlands and woodlands, where it is abundant, especially in
the Hardtwald forest, where dark cutting has been introduced for some time.

Description and Ecology (Gmelin 1817): The root is fibrous. The stem is 2-3-4 feet tall, erect, furrowed, angular, very bifid,
branched, and more or less rough-hairy. The leaves are alternate, petiolate, the lowest lyre-shaped, sinuous, and bluntly
toothed, the upper ones elliptic-lanceolate and sinuously toothed. The branch leaves are small, narrow, lanceolate, and
entire. The flower stalks are paniculate, spreading, very divided, and thread-like. The general calyx has eight petals, with a
few small, pressed scales at the base. The general corolla is yellow. The seeds are oblong, striated, and naked. The aril is
absent. The receptacle is naked. Grows frequently on rubble heaps, in gardens, in fields, in vineyards, along paths, hedges,
fences, and in abundance in woodlands, both in lowland and mountainous regions. It blooms in July and August. Its seeds
ripen in September and is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel faserig. Der Stengel 2 - 3 - 4 FulR hoch, aufrecht, gefurcht, eckig,
sehr zweygetheilt, astig, mehr oder weniger rauhaarig. Die Blatter abwechslend, gestielt, die untersten leyerformig, buchtig,
stumpf gezahnt, die oberen ey-lanzettformig und buchtig gezahnt. Die Astblatter klein, schmal, lanzettférmig, ganz. Die
Bluthenstiele rispenartig, ausgehend, sehr getheilt, und fadenférmig. Der allgemeine Blithenkelch achtblatterig, am Grunde
mit einigen kleinen angedriickten Schuppen. Die allgemeine Blumenkrone gelb. Die Samen ldnglich, gestreift, nackt. Die
Samenkrone fehlt. Der Fruchtboden nackt. Wachst sehr haufig auf Schutthaufen, in Garten, auf Saatfeldern, in den
Weinbergen, an Wegen, Hecken, Zdunen, und in Menge in Waldschldgen sowohl in niedern, als Gebirgsgegenden. Bliihet im
Juli, August. Reifet seine Samen im September, und gehért unter die einjahrigen Pflanzen. Die jungen zarten Blatter konnen
bei Mangel, als Salat und GemiiRe verspeist werden. In Konstantinopel it man dieselben haufig als Salat. Sie giebt frisch
dem Rindvieh und den Schweinen ein angenehmes und ergiebiges Futter. Diese Pflanze sollte, bei Futtermangel, in den
lichten Waldungen und Waldschldgen, wo sie im Ueberflusse, besonders im Hardtwalde vorkommt, wo seit einiger Zeit die
Dunkelhiebe eingefiihrt sind, bestens benutzt werden.

Lathyrus linifolius (Reichard) Bassler

Synonyms: Lathyrus linifolius f. emarginatus (Hertzsch) Bassler; Lathyrus linifolius f. pubescens (Beck) Bassler; Lathyrus
linifolius f. pyrenaicus (L.) Bassler; Lathyrus linifolius lus. albiflorus (Alef.) Bassler; Lathyrus linifolius lus. variegatus (Rouy)
Bassler; Lathyrus linifolius var. montanus (Bernh.) Bassler; Lathyrus linifolius var. varifolius (Martrin-Donos) P.D.Sell; Lathyrus
linnaei Rouy; Lathyrus linnaei var. orientalis (Fisch. & C.A.Mey.) Simpson; Lathyrus luteus (L.) Peterm.; Lathyrus macrorrhizus
(Dulac) St.-Lag.; Lathyrus macrorrhizus Wimm.; Lathyrus macrorrhizus prol. rothii Rouy; Lathyrus macrorrhizus prol. rothii
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Rouy; Lathyrus macrorrhizus subvar. variegatus Rouy; Lathyrus macrorrhizus var. angustissimus Godr.; Lathyrus macrorrhizus
var. divaricatus (Lapeyr.) Godr.; Lathyrus macrorrhizus var. latifolius C.Schust.; Lathyrus macrorrhizus var. pyrenaicus (L.)
Godr.; Lathyrus macrorrhizus var. varifolius Martrin-Donos; Lathyrus macrorrhizus var. variifolius Martrin-Donos; Lathyrus
montanus Bernh; Lathyrus montanus f. albiflorus (Alef.) Beck; Lathyrus montanus f. emarginatus Hertzsch; Lathyrus
montanus f. obtusifolius (Martrin-Donos) Gams; Lathyrus montanus f. prostratus (Host) Asch. & Graebn.; Lathyrus montanus
f. pyrenaicus (L.) Asch. & Graebn; Lathyrus montanus f. unidentatus A.Christ.; Lathyrus montanus f. variegatus (Rouy) Beck;
Lathyrus montanus f. varifolius (Martrin-Donos) Asch. & Graebn.; Lathyrus montanus lus. albiflorus (Alef.) Asch. & Graebn.;
Lathyrus montanus lus. variegatus (Rouy) Asch. & Graebn.; Lathyrus montanus subsp. divaricatus (Lapeyr.) Arcang.; Lathyrus
montanus subsp. pyrenaicus (L.) Arcang.; Lathyrus montanus var. angustissimus (Rouy) Asch. & Graebn.; Lathyrus montanus
var. divaricatus (Lapeyr.) Fiori; Lathyrus montanus var. latifolius C.Schust.; Lathyrus montanus var. linifolius (Reichard) Asch.;
Lathyrus montanus var. obtusifolius (Martrin-Donos) Beck; Lathyrus montanus var. prostratus (Host) Wohlf.; Lathyrus
montanus var. pubescens Beck; Lathyrus montanus var. pyrenaicus (L.) Asch. & Graebn.; Lathyrus montanus var. subunijugus
Ulbr.; Lathyrus rothii Rouy; Lathyrus rothii var. angustissimus Rouy; Menkenia lutea Bubani; Menkenia tuberosa Bubani;
Orobus bulbosus Stokes; Orobus divaricatus Lapeyr.; Orobus graminifolius Becker; Orobus linifolius Reichard; Orobus luteus
L.; Orobus luteus var. orientalis Fisch. & C.A.Mey.; Orobus macrorrhizus Dulac; Orobus macrorrhizus var. pyrenaicus (L.) Godr.
& Gren.; Orobus plukenetii Lapeyr.; Orobus prostratus Host; Orobus pyrenaeus Philippe; Orobus pyrenaicus L.; Orobus
tenuifolius Roth; Orobus tuberosus L.; Orobus tuberosusprol. unijugus Willk.; Orobus tuberosus var. albiflorus Alef.; Orobus
tuberosus var. angustifolius Mérat; Orobus tuberosus var. aphillus Lej.; Orobus tuberosus var. divaricatus (Lapeyr.) Ser.;
Orobus tuberosus var. latifolius Bastard; Orobus tuberosus var. latifolius H.Post; Orobus tuberosus var. linifolius (Reichard)
Boenn.; Orobus tuberosus var. major Merino; Orobus tuberosus var. obtusifolius Martrin-Donos; Orobus tuberosus var.
prostratus (Host) Posp.; Orobus tuberosus var. pyrenaicus (L.) DC.; Orobus tuberosus var. pyrenaicus (L.) Ser.; Orobus
tuberosus var. tenuifolius (Roth) Willd.; Orobus tuberosus var. unijugus Willk.; Orobus variegatus Lapeyr.; Pisum luteum (L.)
E.H.L.Krause; Pisum montanum (Bernh.) E.H.L.Krause

Original name (Gmelin 1817): Orobus tuberosus. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 170. 171. - Schkuhr. Botan. Handb.
tab. 200.

German names and French names (Gmelin 1817): Knollige Walderbse, Waldwicke mit knolligen Wurzeln, Bergerbse,
Falsches SiiRholz; Orobe tubereux

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened but decline

KR 178665 (Fig. 44)

Botany and Ecology: Perennial; plant 15-85 cm high, glabrous; rootstock thick, cylindrical, branching, slightly curved, with
tuber -like thickenings at nodes, bearing shoots; stems erect, ascending or somewhat prostrate at base, narrowly winged;
stipules semi -sagittate, lanceolate or ovate -lanceolate, 6-20 mm long, 3-5mm wide, sometimes as long as petioles; rachis
narrowly winged, ending in foliaceous lanceolate mucro; leaflets 2-4 -paired, 2- 3(4) cm long, 0.5- 1.5 cm wide, lanceolate or
oblong, obtuse or acuminate, bluish -green beneath, dark green above, mat, sometimes leaflets longer, up to 6 cm, and
narrower (1)2- 5 mm wide Peduncles (without raceme) as long as leaves or slightly longer; racemes loose, 2-5 -flowered;
bracts squamose; pedicels as long as calyx; flowers purple, 1.2- 1.5 cm long; calyx largely gibbous at base, teeth unequal, the
lower lanceolate, nearly as long as tube, the upper much shorter, triangular; standard with dark nerves, longer than wings,
tapering to wide claw, limb oblong -oval, emarginate at apex; wings shorter than standard, clawed, with oblong limb; keel
clawed, limb rounded at lower margin; ovary sessile, glabrous, 10- 15-ovuled; pods oblong -linear, 3.8-4.2 cm long, 4 mm
wide, nearly black when mature, compressed, valves slightly inflated, netted -veined; seeds 8-11, subglobose, smooth,
reddish or brown, hilum linear, about one -third of the seed circumference. May-July. Moist forests, forest glades, among
shrubs. (Komarov & Shishkin 1948).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): The roots taste sweet and are very nutritious and are eaten in Westphalia, Holland, Scotland, and
elsewhere. The Scots also prepare a pleasant, nourishing drink from them by crushing the roots and fermenting them with
water. In Ireland, the extract, which tastes very sweet, is used instead of licorice juice. The plant provides pleasant and
healthy food for cattle, and the roots especially for pigs. The seeds provide pleasant food for poultry. In the higher mountains
of the Black Forest and in the Odenwald, where suitable forage plants are sorely lacking, it deserves to be cultivated and
propagated by art, especially at the edges of the forests, where it thrives and grows luxuriantly. This can most easily be done



Ethnobotany Research and Applications 149

through tubers and seeds. A variation of this species is found here, with a stem lying on the ground and narrower leaves,
which some botanists have described as a separate species, under the narrow-leaved tuberous wild pea, Orobus tennifolius.
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Figure 44. Lathyrus linifolius (Reichard) Bassler - KR 178665

Description and Ecology (Gmelin 1817): It bears many similarities to the preceding species (Orobus vernus), from which it
differs in its tuberous roots and double-edged, winged stems. It grows primarily in mountain forests and meadows at the
edges. It blooms in May and June. Its seeds ripen in July and August, and it is classified as a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch die knolligen Wurzeln, zweyschneidige, oberhalb geflligelte Stengel, unterscheidet. Wachst vorziglich in
Gebirgswaldungen und am Rande derselben auf Wiesen. Blihet im May, Juni. Reifet ihre Samen im Juli, August, und gehort
unter die ausdauernden Gewdchse. Die Wurzeln schmecken st und sind sehr nahrhaft, werden in Westphalen, Holland,
Schottland und andern Orten gespeist. Auch bereiten die Schottlander ein angenehmes ndhrendes Getranke daraus, indem
sie die Wurzeln zerquetschen und mit Wasser gdhren lassen. In Irrland wird das Extract davon, welches sehr siif schmeckt,
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anstatt des SiiBholzsaftes gebraucht. Die Pflanze giebt dem Rindvieh eine angenehme und gesunde Nahrung, und die
Wourzeln vorziiglich den Schweinen. Die Samen geben dem Hausgefliigel eine angenehme Nahrung. Sie verdient in den
héhern Gebirgen des Schwarzwaldes, und im Odenwalde, wo es gar sehr an geeigneten Futter-Krdutern fehlt, vorziglich am
Rande der Waldungen, wo sie trefflich gedeihet, und Uppig wachst, durch Kunst angepflanzt und vermehrt zu werden,
welches am leichtesten durch die Knollen und Samen geschehen kann. Davon findet sich bei uns eine Abdnderung, mit auf
der Erde hinliegendem Stengel, und schmalern Blattern, welche einige Pflanzenkenner als eine eigene Art, unter der
schmalblatterigen knolligen Walderbse, Orobus tennifolius beschrieben haben.

Lathyrus niger (L.) Bernh.
Synonyms: Orobus niger L.; Pisum nigrum (L.) E.H.L.Krause
Original name (Gmelin 1817): Orobus niger. Linn. Sp. pl. - Gmel. Flor. Bad. Ill. p. 171. 172 - Schkur. Botan. Handb. tab. 200.

German names and French names (Gmelin 1817): Schwarze Walderbse, Schwarze Waldkichern, Hohe schwarze
Waldkichern; Orobe noiratre

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Vulnerable, decline

KR 180544 (Fig. 45)

Botany and Ecology: Perennial; plant 50—80 cm high; rootstock short, thickened, nearly woody, producing at summit 1 or
few stems; stems erect, nearly leafless below, densely leafy in upper part, due to the short internodes, thin, angular; stipules
semi-sagittate, linear -lanceolate, shorter than petioles, 6— 10 mm long, 1—2 mm wide; leaves short-petioled; rachis
angular, ending in a thin awn; leaflets (2)3— 5 -paired, elliptic or oblong -oval, rounded at both ends, mucronate at apex,
grayish-green beneath, obscurely nerved at both sides, 20—35mm long, 8— 12 mm wide. Peduncles (without racemes)
shorter than leaves, thin; racemes 4—6 -flowered, loose, secund; pedicels thin, nearly as long as calyx; calyx broadly
campanulate, short -ciliate at margin, upper teeth minute, the two median triangular -acuminate, the lower triangular-
subulate, shorter than tube; corolla 11— 13 mm long, lilac -violet; standard hardly longer than wings, limb nearly oval,
shorter than the wide claw; wings with long slightly curved claw, limb oblong, tapering above, auricled at base; keel long -
clawed, nearly rectangular at lower margin, elongating into beak at apex; ovary glabrous; pods rather inflated, oblong -linear,
4— 5 cm long, 4—5 mm wide, sessile, gradually elongating, slightly curved at apex, valves inconspicuously nerved; seeds
10— 12, oblong -oval, brown, hilum nearly half of seed circumference. July—August. Forests, mainly broadleaved, especially
oak but also pine. (Komarov & Shishkin 1948).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This plant is an excellent, nutritious, healthy, and sweet fodder for cattle and pigs, both fresh and
dried, and should be used to its full potential. In the higher, harsh, cold limestone mountain regions of Baden, Wirttemberg,
and Sigmaringen, and in Switzerland, where artificial meadow clover does not thrive, the black woodpea should be cultivated
and propagated instead in somewhat shady areas, especially at the edges of forests and in forest meadows with limestone
as their substrate. Propagation occurs most quickly through the roots and seeds. This vetch species can be harvested two or
three times from May to September. The experiments | conducted with it several years ago here in Carlsruhe leave no doubt
that we would subsequently have one of the most excellent fodder plants in areas suitable for its growth. The dried plant
turns black, but this does not detract from its quality. The very sweet roots can also be used as human food in an emergency.
As Ray reports, they were eaten by the English in a besieged city. The flowers provide the bees with wax and honey.

Description and Ecology (Gmelin 1817): The root is long, cylindrical, thick, and woody. The stem is 1.5 to 3 feet tall, erect,
smooth, and branched. The branches are alternate and divided, erect. The leaves are alternate and pinnate: the leaflets are
10 to 12 to 14, opposite, elliptic-oblong, pointed, ending in a fine awn. The leaf bases are small, lanceolate, and entire. The
flowers are borne on long axillary stalks in unilateral racemes of 6 to 9 flowers. The corollas are purple-red. The pod is long,
round, smooth, drooping, black, and multi-seeded.,Grows in higher forested mountain regions, especially in limestone
mountains, such as the Baden Oberland, in Firstenberg, Nellenburg, near Villingen, Donaueschingen, Engen, Aach, Stockach,
Maoskirch, and frequently on steep limestone slopes, and above it in the Danube Valley near Moskirch, in Wiirtenberg and
Sigmaringen, as well as in the Basel region, in Bruntrutt, and on the Jura Mountains. Blooms in May and June. Its seeds ripen
in August and are considered perennial plants.



Ethnobotany Research and Applications 151

N i

. Sachverstanbgen Zubense e

00180544

LANDESSA

MMLUNGEN FiJR NATURKUNDE KARLSRUHE

5. ‘0. oz
O niliiie)
/‘7""/(3,’3: ;
S I A

3 ! 1 :
2?24.).- ///// pE I }

Figure 45. Lathyrus niger (L.) Bernh. - KR 180544

Original German text Gmelin (Gmelin 1817): Die Wurzel lang, walzenférmig, dick, und holzig. Der Stengel 1% - 3 FuR hoch,
aufrecht, glatt, astig. Die Aeste abwechslend, und getheilt, aufrecht. Die Blatter abwechslend, gefiedert: die Blattchen 10 -
12 - 14, gegeniiberstehend, eyrund-langlich, spitzig, in eine feine Granne ausgehend. Die Blattansatze klein, lanzettférmig,
ganz. Die Bluthen stehen auf langen Achselstielen in einseitigen 6 - 9 bliithigen Trauben. Die Blumenkronen purpurroth. Die
Hilse lang, rund, glatt, herabhdngend, schwarz, vielsamig. Wachst in hohern Waldgebirgsgegenden, vorziglich in
Kalkgebirge, als in den badischen Oberlanden, im Firstenbergischen, Nellenburgischen, bei Villingen, Donaueschingen,
Engen, Aach, Stockach, Méskirch und haufig an den steilen Kalkabhdngen, und Uberdenselben im Donauthal ohnweit
Maskirch, im Wirtenbergischen und Sigmaringischen, ferner im Basler Gebiete, im Bruntrutischen, und auf dem Juragebirge.
Blihet im May, Juni. Reifet ihre Samen im August, und gehort unter die ausdauernden Gewdchse. Diese Pflanze ist ein
treffliches ndhrendes, gesundes und sties Futter, fir das Rindvieh und die Schweine, sowohl frisch als getrocknet, und sollte
bestens genutzt werden. In den hohern, rauhen kalten Kalkgebirgsgegenden im Badischen, Wirtenbergischen, und
Sigmaringischen, und in der Schweiz, wo der kiinstliche Wiesenklee nicht gedeihet, sollte statt diesem, die schwarze
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Walderbse in etwas schattigen Gegenden, vorziiglich am Rande der Waldungen, und auf Waldwiesen, welche Kalksteine zur
Unterlage haben, bestens angebaut und vermehrt werden. Die Vermehrung geschieht am geschwindesten durch die
Wurzeln und Samen. Diese Wickenart kann vom May bis in September, zwey bis dreymal abgeschnitten werden. Die mit ihr
vor mehreren Jahren dahier in Carlsruhe, durch mich angestellten Versuche, lassen keinen Zweifel tibrig, da® wir in der Folge,
in den zu ihrem Wachsthume geeigneten Gegenden, eines der vorziglichsten Futtergewdchse an ihr haben wirden. Die
getrocknete Pflanze wird schwarz, wodurch ihr jedoch nichts benommen wird. Die sehr siRen Wurzeln kénnen im Nothfall,
auch als Nahrung fir Menschen angewendet werden. Sie sind wie Ray berichtet, von den Engléndern in einer belagerten
Stadt gegessen worden.

Lathyrus pratensis L.

Syninyms: Lathyrus cashmericus Royle ex Baker; Lathyrus denudatus Gilib.; Lathyrus lusseri Heer ex W.D.J.Koch; Lathyrus
pratensis f. pallidiflorus H.Lindb. ex Hiitonen; Lathyrus pratensis f. sepium (Scop.) Bolzon; Lathyrus pratensis subsp.
hallersteinii Nyman; Lathyrus pratensis subsp. lusseri (Heer ex W.D.J.Koch) Sojak; Lathyrus pratensis subsp. pratensis;
Lathyrus pratensis subsp. velutinus (DC.) Sojak; Lathyrus pratensis var. hirsutus Lej.; Lathyrus pratensis var. montanus Lecoq
& Lamotte; Lathyrus pratensis var. subalpinus Rouy; Lathyrus pratensis var. tomentosus Wahlb.; Lathyrus pratensis var.
velutinus DC.; Lathyrus sepium Scop.; Lathyrus velutinus (DC.) Landolt; Orobus pratensis (L.) Stokes; Pisum pratense (L.)
E.H.L.Krause

Original name (Gmelin 1817): Lathyrus pratensis. Linn. Sp. pl. - Gmel. Fl. Bad. lll. p. 177. 178.

German names and French names (Gmelin 1817): Gelbe Wiesenplatterbse, Gelbe Wiesenkichern, Honigwicken, Gelbe
Vogelwicken, Gelbe Zaunwicken; Gesse de prés

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 209354 (Fig. 46)

Botany and Ecology: Herbs perennial, 30-120 cm tall. Stem decumbent or climbing, wingless. Leaves with simple or branched
tendril at apex; stipules sagittate, (5-)10-45 x 3-10(-15) mm; leaflets 1-paired, elliptic, lanceolate, or linear-lanceolate, 10-
30(-50) x 2-9(-13) mm, puberulent, with parallel veins. Raceme 3-6 x as long as leaf, 5-12-flowered. Calyx campanulate,
pubescent; longest tooth longer than tube. Corolla yellow, 12-18 mm; standard orbicular, ca. 14 mm, with claw; wings slightly
shorter than standard. Legume black, linear, 2.5-4.5 cm. Seeds yellow or brown, orbicular, smooth. Flowering June-August,
fruiting August-October. (Wu et al. 1994-2013 ).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This plant provides excellent food for cattle, horses, pigs, and sheep, and deserves to be cultivated
and propagated more extensively, especially in river regions subject to frequent flooding, where it grows abundantly. Poultry
eats the seeds very willingly, and they were also used in bread during times of scarcity.

Description and Ecology (Gmelin 1817): The root is creeping and white. The stems are 1.5 - 2 - 4 feet tall, weak, upward-
ascending, angular, and branched. The leaves are alternate, stalked, and paired; the pairs are opposite, lanceolate, trifoliate,
and entire. The leaf bases are semi-arrow-shaped. The flowers are borne in the axils of the leaves and have long stalks. The
stalks are solitary, angular, furrowed, and have 8 - 10 flowers. The flowers are yellow, racemose, and unilateral. The pods
are compressed, smooth, black, and multi-seeded. The seeds are round, smooth, and pale gray. Grows in the Rhine, Main,
and Neckar river areas, and other riverine areas, often in low-lying, wet, moist, and dry meadows, in fields, and on hedges.
Blooms in May, June, and July. Its seedsripen in August and September and are considered perennial plants.

Original German text Gmelin (Gmelin 1817): Die Wurzel kriechend, weiR. Die Stengel 1% - 2 - 4 FuB hoch, schwach, aufwarts
steigend, eckig, astig. Die Blatter abwechslend, gestielt, gepaart; die Paare gegenlberstehend, lanzettformig, dreyrippig,
ganz. Die Blattansatze halbpfeilformig. Die Blithen aus den Achseln der Blatter, langgestielt. Die Stiele einzeln, eckig,
gefurcht, 8 - 10 bluthig. Die Blithen gelb, traubenférmig, einseitig. Die Hllsen zusammengedriickt, glatt, schwarz, vielsamig.
Die Samen rundlich, glatt,blaRgrau. Wachst in den Rhein-, Main-, Neckar- und andern FluBgegenden, haufig auf
niedrigliegenden, sowohl nassen, feuchten als trockenen Wiesen, auf Aeckern, und an Hecken. Bliihet im May, Juni, Juli.
Reifet ihre Samen im August, September, und gehort unter die ausdauernden Gewdchse. Diese Pflanze giebt dem Rindvieh,
den Pferden, Schweinen und Schaafen eine treffliche Nahrung, und verdiente vorziglich in den 6ftern Ueberschwemmungen
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ausgesetzten FluBgegenden, wo sie (lppig wachst, mehr angebauet und vermehrt zu werden. Die Samen frit das
Hausgefligel sehr gerne, auch wurden sie in theuren Zeiten auf Brod benutzt.
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Figure 46. Lathyrus pratensis L. - KR 209354

Lathyrus sylvestris L.

Synonyms: Lathyrus angustifolius Medik.; Lathyrus grandiflorus Lang; Lathyrus heterophyllus Lapeyr.; Lathyrus intermedius
Wallr.; Lathyrus noeanus Alef.; Lathyrus platyphyllos (Retz.) W.D.J.Koch; Lathyrus platyphyllus Retz.; Lathyrus pyrenaicus
Jord.; Lathyrus silvester sensu auct.; Lathyrus silvestris L.; Lathyrus sylvestris f. pyrenaicus (Jord.) Rouy; Lathyrus sylvestris
prol. pyrenaicus (Jord.) Rouy; Lathyrus sylvestris subsp. angustifolius (Medik.) Rothm.; Lathyrus sylvestris subsp. platyphyllos
(Retz.) Nyman; Lathyrus sylvestris subsp. pyrenaicus (Jord.) O.Bolos & Vigo; Lathyrus sylvestris var. ensifolius Ser.; Lathyrus
sylvestris var. intermedius KoZuharov; Lathyrus sylvestris var. intermedius Lamotte; Lathyrus sylvestris var. oblongus Ser.;
Lathyrus variegatus Gilib.; Pisum silvestre (L.) E.H.L.Krause
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Original name (Gmelin 1817): Lathyrus sylvestris. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 178. 179.
German names and French names (Gmelin 1817): GroRe Walderbse, Waldkichern, Buhlererbsen; Gesse de Bois

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 179362 (Fig. 47)

00179362
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Figure 47. Lathyrus sylvestris L. - KR 179362

Botany and Ecology: Perennial; plant 20—60 cm high, sparingly pubescent, sometimes subglabrous; rootstock creeping,
producing rather thin roots, with 1—3 stems growing from summit; stems angular, suberect, not branching, rarely slightly
branching; stipules semi-sagittate, narrowly lanceolate or lanceolate -linear, 4— 12(15)mm long, 0.5—1 mm wide; petioles
short, rachis angular, ending in a rather long awn; leaflets 2— 3-paired, 1—4(6)cm long, 2— 5 mm wide, linear -lanceolate,
acuminate, rigid. Peduncles axillary, longer than leaves (without raceme); racemes 4— 10-flowered; pedicels slightly shorter
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than calyx; flowers yellowish -white, 15— 17 mm long; calyx campanulate, teeth triangular-ovate, shorter than tube;
standard tapering to claw, limb orbicular -oval; wings shorter than standard, oblong - oval; keel shorter than wings, clawed,
nearly rectangular at lower margin, elongating into beak at apex; style abruptly broadening -spatulate at apex; ovary
glabrous; pods linear, 40—45 mm long, 3—4 mm wide, slightly compressed, sessile, short -acuminate at apex, glabrous,
valves nette-dveined; 15—20, obliquely disposed, ellipsoidal or subglobose, hilumj one-third of the circumference. May—
June. Steppes and weedy places. (Komarov & Shishkin 1948).

Contemporary uses: Georgia: used in traditional medicine. It is a honey plant.

Uses 1817 (Gmelin 1817): The young plants provide cattle with a pleasant and plentiful fodder and should be used for this
purpose when there is a shortage. The seeds provide good nutrition for poultry and, when there is a shortage, can also be
prepared and eaten by humans instead of lentils, vetches, and peas. They were also recommended for baking bread in times
of high prices. In rough, hedge-covered limestone regions, especially on sunny hills and slopes, this plant is often found in
such abundance that it covers entire, considerable areas. Where it should be used to its full potential. The flowers provide
the bees with wax and honey.

Description and Ecology (Gmelin 1817): roots are widely spreading. The stems are supported by hedges, 5-6-7 feet long,
winged, double-edged, and branched. The leaves are alternate, stalked, and paired. The pairs are opposite, linear-lanceolate,
long-veined, and branched. The leaf tendrils are branched. The leaf bases are semi-arrow-shaped, pointed, and entire. The
long flower stalks arise singly from the leaf axils, angular, and have 4-5-7 flowers. The corollas are purple-red, rose-red, rarely
whitish, and large. The pods are long, narrow, smooth, and multi-seeded. The seeds are round and rough. Grows here and
there very frequently, in low-lying and especially in mountainous limestone regions, on hedges, fences, along paths, at the
edge of forests and along vineyards, in Baden, Wiirttemberg, Switzerland, Alsace, and other places where it not infrequently
covers the hedges. It blooms in June, July, and August. Its seeds ripen in August and September and is considered a perennial
plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel weit auslaufend. Die Stengel von den Hecken unterstitzt, 5-6 -7
FuB lang, gefliegelt, zweischneidig, dstig. Die Blatter abwechslend, gestielt, gepaart. Die Paare gegeniberstehend, linien-
lanzettformig, genervt, lang. Die Blattranken &stig. Die Blattansdtze halbpfeilformig, zugespitzt, ganz. Die langen
Bluthenstiele einzeln aus den Achseln der Blatter kommend, eckig, 4 - 5 - 7 bliithig. Die Blumenkronen purpurroth, rosenroth,
seltener weiBlich, groRR. Die Hiilsen lang, schmal, glatt, vielsamig. Die Samen rund, rauh. Wéachst hie und da sehr haufig, in
tiefer liegenden und vorziglich in gebirgigen Kalksteingegenden, an Hecken, Zaunen, an Wegen, am Rande der Waldungen
und langst den Weinbergen hin, im Badischen, Wirtembergischen, in der Schweiz, im ElsaR, und an andern Orten wo sie
nicht selten die Hecken Uberzieht. Bliihet im Juni, Juli, August. Reifet ihre Samen im August, September, und gehort unter
die ausdauernden Gewachse. Die jungen Pflanzen geben dem Rindvieh ein angenehmes und ergiebiges Futter, und sollten
bei Mangel dazu bestens benutzt werden. Die Samen geben dem Hausgefliigel eine gute Nahrung, und kdnnen bei Mangel,
statt der Linsen, Wicken, und Erbsen, auch von Menschen zubereitet und verspeist werden. Auch wurden dieselben in
theuren Zeiten zu Brodbacken empfohlen. In rauhen mit Hecken bewachsenen Kalksteingegenden, vorziglich auf
sonnenreichen Higeln und Abhdngen, findet sich diese Pflanze oft in solcher Menge, daB sie daselbst ganze betrachtliche
Stellen Uberzieht. Wo sie bestens benutzt werden sollte. Den Bienen geben die Bliithen Wachs und Honig.

Lathyrus tuberosus L.

Synonyms: Lathyrus attenuatus Viv.; Lathyrus festivus Sennen; Lathyrus tuberculatus Gaudin; Pisum tuberosum (L.)
E.H.L.Krause

Original name (Gmelin 1817): Latyrus tuberosus. Linn. Sp. pl. - Gmel. Flor. Badens. lIl. p. 176. 177.

German names and French names (Gmelin 1817): Knollige Platterbse, Erdnlsse, Erdmause, Erdeicheln, Erkelnisse,
Erdfeigen, Grundeicheln, Saubrod, Falsch Schweinbrod; Gesse tubereuse, Glands de terre, Tareole, Tarnottes, Magustans

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 180018 (Fig. 48)
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Figure 48. Lathyrus tuberosus L. - KR 180018

Botany and Ecology: Herbs perennial; rhizomes bearing small tubers. Stem 30-120 c¢m tall, erect, glabrous, wingless. Leaves
with simple or branched tendril at apex; stipules semisagittate, 5-20 x 1-4 mm; leaflets 1-paired, elliptic, oblong, or obovate,
glabrous, with parallel veins. Raceme 2-7-flowered. Calyx campanulate, 6-7 mm; longest tooth shorter than tube. Corolla
purple-red, 1.5-2 cm; standard subovate, with claw; wings obovate, auriculate at base. Ovary linear; style twisted. Legume
brown, linear, 2-4 cm, glabrous. Seeds brown, elliptic, tuberculate. Flowering June-August, fruiting August-September (Wu
et al. 1994-2013).

Contemporary uses: Romania: wound care. Georgia: tubers eaten cooked. Romania: food plant, mostly for children. Slovakia:
tubers raw or baked in ashes, eaten by shepherds and children. Czech Republic: Tubers eaten raw. Hungary: Roots roasted,
seeds rarely eaten. Flowers in high gastronomy. Georgia: It is a good food plant. Cattle eat well mixed in hay, as well as on
spring pastures. Poland: In Corpus Christi wreaths. (Batsatsashvili et al. 2017e; Bussmann et al. 2025t; Paniagua-Zambrana
et al. 2020e; 2025u).
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Uses 1817 (Gmelin 1817): The tuberous roots, freed from their black covering, have a pleasant, sweet flavor, somewhat
similar to that of sweet chestnuts. Bergius obtained three ounces of excellent white starch from one pound of these tubers;
they therefore contain even more starch than the common pear and potatoes (tubera solani). They are peeled, boiled with
salt, and eaten like potatoes and chestnuts with a little butter, or with spices, as a nourishing vegetable. In Holland, they are
cultivated, and the tubers are sold at markets under the name Aart-Nutt (Aart-Mize), and are eaten. According to J. G.
Gmelin, they are one of the most common and excellent foods of the Tartars. The herb provides cattle with a pleasant,
nourishing, and healthy feed. In rough, stony, higher, cold, limestone regions, where this plant is often the most odious weed
in crop fields, its tubers should be collected and used as the best substitute for potatoes during grain shortages and where
there is a shortage of potatoes. These tubers are a pleasant and excellent source of fat for pigs, and they eagerly seek them
out. It would be worthwhile to cultivate this plant in such harsh, cold limestone regions, where meadow clover and even
potatoes fail to thrive, by artificially cultivating it, as our small-scale experiments have shown. What great benefits this would
bring to these regions, which so often lack the necessary food! Planting and rapid propagation are achieved through tubers
and seeds. How much the high, stony limestone fields and many barren areas would benefit from being converted into
artificial meadows by this plant, and how much they would be beautified as a result. | hope these suggestions will be put to
use very soon.

Description and Ecology (Gmelin 1817): The root is tuberous, conical or fig-shaped, often cylindrical, brownish-black on the
outside, white on the inside, and fibrous. The stems are 2-3 feet long, erect, weak, or often prostrate, angular, naked,
smooth, and branched. The leaves are alternate, stalked, and paired: the leaflets are opposite, ovate-pointed, awned,
smooth, and bright green. The leaf tendrils are trifoliate. The stipules are arrow-lanceolate and entire. The flowers arise from
the axils and have long stalks. The stalks have 4-5-6 flowers. The corollas are large, beautiful purple-red or rose-colored, and
pleasantly fragrant. The pods are compressed, smooth, and multi-seeded. Grows on stony, mountainous, limestone soils, in
seedbeds, in Baden, Wirttemberg, Flrstenberg, Sigmaringen, Nellenburg, the Basel region, in Switzerland, in Bruntrud, along
the Jura, in Alsace, and in the Palatinate, here and there in large quantities, where it often suppresses grain. It blooms in
June, July, and August. Its seeds ripen in August and September, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel knollig, kegel- oder feigenférmig, oft ins walzenférmige gehend,
aussen braunschwarz, innen weil, faserig. Die Stengel 2 - 3 Ful’ lang, aufrechtstehend, schwach, oder 6&fters hinliegend,
eckig, nackt, glatt, astig. Die Blatter abwechslend, gestielt, gepaart: die Blattchen gegeniberstehend, eyrund- zugespitzt,
begrannt, glatt, lebhaft griin. Die Blatt-Rancken dreymal getheilt. Die Nebenblatter pfeil- lanzettférmig, ganz. Die Blithen
aus den Achseln kommend, langgestielt. Die Stiele 4 - 5 - 6 bliithig. Die Blumenkronen groB, schén purpurroth, oder
rosenfarben, angenehm riechend. Die Hiilsen zusammengedriickt, glatt, vielsamig. Wachst auf steinigen bergigen Kalkboden,
in den Saatfeldern, im Badischen, Wirtenbergischen, Firstenbergischen, Sigmaringischen, Nellenburgischen, im
Baslergebiete, in der Schweiz, im Bruntrudtischen, langst dem Jura hin, im Elsal8 und in der Pfalz hie und da in groBer Menge,
wo sie nicht selten das Getreide unterdriickt. Blihet im Juni, Juli, August. Reifet ihre Samen im August, September, und
gehort unter die ausdauernden Gewachse. Die knolligen von ihrer schwarzen Hiille befreiten Wurzeln, haben einen
angenehmen siiBen Geschmack, der dem, der siiRen Kastanien, einigermalen gleichet. Bergius hat aus einem Pfund dieser
Knollen, drey Unzen treffliches weisses Starkemehl erhalten, sie enthalten also noch mehr Starkemehl, als die Grundbirn,
Kartoffeln (tubera Solani). Sie werden geschalt, mit Salz abgekocht und wie die Kartoffeln und Kastanien mit etwas Butter
gegessen, auch mit Gewidirze, als ndhrendes GemiiRe zubereitet. In Holland werden sie angebauet, und die Knollen unter
dem Namen Aart-Nutt, Aart-Mize, zum Verkauf auf die Markte gebracht, und verspeist. Sie sind nach J. G. Gmelin, eines der
gewohnlichsten und vorziiglichsten Nahrungsmittel der Tartarn. Das Kraut giebt dem Rindvieh ein angenehmes nahrendes
und gesundes Fuitter. In rauhen steinigen hoheren kalten Kalkgegenden, wo diese Pflanze oft das verwiinschteste Unkraut
der Saatfelder ist, sollten ihre Knollen bei Getreidemangel und wo es an Kartoffeln fehlt, als das beste Surrogat derselben,
eingesammelt und benutzt werden. Flr die Schweine sind diese Knollen, eine angenehme und treffliche Mastung, auch
suchen sie dieselben begierig auf. Es verlohnte sich der Miihe, diese Pflanze in solchen rauhen kalten Kalksteingegenden, wo
der Wiesenklee und sogar die Kartoffeln nicht gedeihen wollen, durch Kunst anzupflanzen, wodurch Pflanze und Knollen
groer und schmackhafter werden, wie unsere im Kleinen damit angestellten Versuche zeigten. Welche grofRe Vortheile
wirden diesen Gegenden, denen es so oft an dem néthigen Futter fehlt, dadurch erwachsen! Die Anpflanzung und schnelle
Vermehrung geschieht durch die Knollen und Samen. Wie sehr wiirden die hohen steinigen Kalkfelder, und so manche steril
liegende Gegend, durch die Umschaffung in kiinstliche Wiesen durch diese Pflanze gewinnen, und wie sehr wirden sie
dadurch noch nebenher verschonert werden. Mochten doch diese Winke recht bald benutzt werden.
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Lathyrus vernus (L.) Mill.

Synonyms: Lathyrus flaccidus (Kit. ex Rchb.) Dalla Torre & Sarnth.; Lathyrus gaudinii Rouy; Lathyrus gracilis (Gaudin)
Ducommun; Lathyrus vernus f. albescens Hadac; Lathyrus vernus f. angustifolius (Endl.) Bolzon; Lathyrus vernus f. gracilis
(Gaudin) Asch. & Graebn.; Lathyrus vernus f. macranthus (Rohlena) Bassler; Lathyrus vernus f. roseus Beck; Lathyrus vernus
f. variegatus ).Schust.; Lathyrus vernus lus. variegatus ().Schust.) Bassler; Lathyrus vernus prol. gaudinii Rouy; Lathyrus vernus
subsp. flaccidus (Ser.) Arcang.; Lathyrus vernus subvar. albiflorus (Rchb.) Rouy; Lathyrus vernus var. albiflorus (Rchb.) Asch.
& Graebn.; Lathyrus vernus var. albiflorus (Rchb.) Wohlf.; Lathyrus vernus var. angustifolius (Endl.) Rou; Lathyrus vernus var.
flaccidus (Ser.) Ducommun; Lathyrus vernus var. gracilis (Gaudin) Wohlf.; Lathyrus vernus var. latifolius (Schur) Rouy;
Lathyrus vernus var. macranthus Rohlena; Lathyrus vernus var. rigidus Fiori; Lathyrus vernus var. roseus Asch. & Graebn.;
Menkenia verna (L.) Bubani; Orobus angustistipulatus Gand; Orobus flaccidus (Ser.) Kit.; Orobus flaccidus Kit. ex Rchb.;
Orobus gracilis Gaudin; Orobus longifolius Kit.; Orobus pauciflorus Kit.; Orobus praecox Lilja; Orobus purpureocaeruleus Gilib.;
Orobus ruscifolius Willd. ex Poir.; Orobus sylvaticus Baumg.; Orobus vernus L.; Orobus vernus f. latissimus C.G.Westerl.;
Orobus vernus subsp. flaccidus (Ser.) Nyman; Orobus vernus var. albidus DOll; Orobus vernus var. albiflorus Rchb.; Orobus
vernus var. angustifolius Endl.; Orobus vernus var. angustissimus Neilr.; Orobus vernus var. flaccidus Ser.; Orobus vernus var.
gracilis (Gaudin) W.D.J.Koch; Orobus vernus var. latifolius Schur; Orobus vernus var. medius Simonk.; Orobus vernus var.
ruscifolius (Willd. ex Poir.) Ser.; Orobus vernus var. subalpinus Schur; Pisum vernum (L.) E.H.L.Krause

Original name (Gmelin 1817): Orobus vernus. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 169. 170.
German names and French names (Gmelin 1817): Friihlings-Walderbsen, Waldkichern; Orobe printannier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wirttemberg, but rare in the region

KR 180084 (Fig. 49)

Botany and Ecology: Perennial; plant 20- 50 cm high; rootstock thick, branching, without stolons, producing many thin black
roots; stems erect, often branching above, angular; petioles canaliculate, much longer than stipules; rachis ending in a bristle;
stipules rather large, ovate -lanceolate, 15-20 mm long, 5-8 mm wide; leaflets 2-4 -paired, 3.5- 8 cm long, 12-30(35)mm wide,
ovate or broadly oval, more or less long -acuminate, gray -green beneath, nitidous. Peduncles erect, longer than leaves;
racemes 3-8-flowered; flowers drooping, rather large, 15- 18(20)mm long, purple; calyx teeth unequal, the lower broadly
lanceolate, slightly shorter than tube, the upper much shorter, triangular, attached; corolla becoming blue at post anthesis
and when dry; petals tapering to claw; limb of standard orbicular -oval, emarginate at apex; wings nearly as long as standard,
limb oblong -oval; keel nearly as long as standard, rounded at lower margin; pods linear, 4- 5 cm long, 4-5mm wide,
compressed, tapering at apex, glabrous, netted veined, brown or blackish at post anthesis; seeds 8- 10, globose, smooth,
more or less variegated, hilum one -fourth of the circumference. April-May. Shady forests and among shrubs. (Komarov &
Shishkin 1948).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This plant, whose stems grow closely together, is a pleasant and good food for cattle. It deserves
to be used in our mountain forests, where it is common and is distinguished by its pleasant green color and beautiful flowers
even in early spring. It deserves to be planted in mountainous regions on the edge of forests, especially in the Black Forest
and the Odenwald, and to be propagated as an excellent fodder for cattle. Propagation occurs through root cuttings and
seeds, which are placed about an inch deep in loosened soil. It also contributes greatly to the beautification of these areas
and must also be considered an excellent bee food. It is occasionally cultivated in gardens as an ornamental flower.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stems are 7-12 inches long, erect, angular,
simple and smooth. The leaves are alternate, stalked and pinnate. The leaflets are 6, sessile, oval, acute, entire, smooth and
vibrant green. The leaf bases are cordate, entire and broad. The flowers are borne in racemes on a single, long, upright lateral
stalk. The raceme is unilateral. The calyx is single-leaved, tubular, obliquely margined, and has five teeth. The corolla is
butterfly-shaped and a beautiful violet-purple color, sometimes flesh-colored. The standard is oblong, curved back at the tip
and sides. The two wings are oblong, tapering towards each other and almost as long as the standard. The navicular is bifid,
pointed and erect. The stigma is linear, with fine hairs on the inner side from the center to the tip. The pod is round, long,
pointed, and multi-seeded. The seeds are roundish. Grows very frequently here and there in shady mountain forests,
especially on their edges. It blooms in February, March, April, and May. Its seeds ripen in June and is classified as a perennial
plant.
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Figure 49. Lathyrus vernus (L.) Mill. - KR 180084

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Die Stengel 7 - 12 Zoll lang, aufrecht, eckig, einfach,
glatt. Die Blatter abwechslend, gestielt, gefiedert. Blattchen 6, aufsitzend, eyrund, spitzig, ganz, glatt, lebhaft griin. Die
Blattansatze herzpfeilférmig, ganz, breit. Die Bliithen sitzen auf einem gemeinschaftlichen langen aufrechten Seitenstiele, in
Trauben. Die Bliithentraube ist einseitig. Der Blumenkelch einblatterig, réhrenférmig, am Rande schief, und flinfzahnig. Die
Blumenkrone Schmetterlingsférmig, schon violett- purpurfarbig, zu Zeiten fleischfarben. Die Fahne verkehrt herzformig, an
der Spitze und denen Seiten zurlickgebogen. Die zwey Fliigel langlich, sich gegen einander neigend, beinahe so lang als die
Fahne. Das Schiffchen unten zwey getheilt, zugespitzt, aufrecht. Die Narbe linienférmig, an der innern Seite von der Mitte
bis zur Spitze hin feinhaarig. Die Hilse rund, lang, zugespitzt, vielsamig. Die Samen rundlich. Wachst hie und da sehr haufig
in schattigen Gebirgswaldungen, und vorziglich am Rande derselben. Bliihet im Februar, Marz, April, May. Reifet ihre Samen
im Juni, und gehort unter die ausdauernden Gewdchse. Diese Pflanze, deren Stengel dicht beisammen stehen, ist dem
Rindvieh eine angenehme und gute Nahrung. Sie verdient in unsern Bergwaldungen, wo sie haufig vorkommt, und sich schon
im ersten Frihjahr, durch ihr angenehmes Griin, und die schonen Bliithen auszeichnet, benutzt zu werden. Sie verdient in
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den Berggegenden am Rande der Waldungen vorziglich im Schwarzwalde und im Odenwalde angepflanzt, und als ein
vorzigliches Futter fiir Rindvieh vermehrt zu werden. Die Vermehrung geschieht durch Wurzelableger und Samen, welche
etwa einen Zoll tief in die aufgelockerte Erde gebracht werden. Sie tragt nebenher viel zur Verschénerung dieser Gegenden
bei, und muB zugleich als ein vorziigliches Bienenfutter betrachtet werden. Sie wird hie und da in Garten als Zierblume
gehalten.

Leccinum aurantiacum (Bull.) Gray

Synonyms: Boletus aurantiacus Bull.; Krombholziella aurantiaca (Bull.) Maire; Boletus scaber var. aurantiacus (Bull.) Opat.;
Trachypus aurantiacus (Bull.) Romagn.; Boletus versipellis var. aurantiacus (Bull.) Vassilkov; Krombholzia aurantiaca (Roques
ex Bull.) E.J. Gilbert; Leccinum populinum M. Korhonen; Leccinum salicola Watling; Krombholziella salicola (Watling) Sutara;
Boletus salicola (Watling) Hlavacek; Solenia rufa Schaeff. ex Kuntze,

Original name (Gmelin 1817): Boletus aurantiacus. - Bulliard. tab. 489. fig. 2 und tab. 236.

German names and French names (Gmelin 1817): Rothgelber Steinpilz, Rothgelber Kihpilz, Rothgelber Lécherschwamm,
Roussile, Gyrole rouge, Bolet orangé

Conservation status (https://www.lubw.baden-wuerttemberg.de/natur-und-landschaft/besonders-und-streng-
geschuetzte-arten): Protected species - collection in Germany prohibited

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025jkl).

Uses 1817 (Gmelin 1817): It is also eaten and, while young, has a tasty, tough flesh, which, however, becomes soft and
tasteless with increasing age, as is the case with most sponges.

Description and Ecology (Gmelin 1817): Standing solitarily. The stem is usually very thick and bulbous, sometimes long and
thin, spotted white, brown, or red. The ring and bulge are missing. The cap is 8-10-15 inches wide, round, domed, often very
large, reddish-yellow, finally brownish-red. The holes are white, straight, long, and can be separated from the cap. The flesh
is thin, white, and initially very firm. Appears to be a variation of Boletus bovinus Linn. and Boletus rufus. Schaeff. Fung. tab.
105. Grows with the preceding one on the ground, in low and high mountain forests, pastures, and heaths, in August,
September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck meistens sehr dick und bauchig, zu Zeiten lang
und diinne, weil, braun oder roth gefleckt. Ring u. Wulst fehlen. Der Hut 8 - 10 - 15 Zoll breit, rund, gewdlbt, 6fters sehr
grof3, rothgelb, endlich braunroth. Die Locher weil}, gerade, lang und lassen sich vom Hut absondern. Das Fleisch dilinne,
weil’, und anfanglich sehr fest. Wachst mit dem vorhergehenden auf der Erde, in niedrigen und héheren Bergwaldungen,
Viehtriften und Heiden, im August, September, October, und scheint eine Abdnderung des Boletus bovinus Linn. und des
Boletus rufus. Schaeff. Fung. tab. 105. zu seyn. Wird ebenfalls verspeist, und hat so lange er jung ist, ein wohlschmeckendes
derbes Fleisch, welches aber bei zunehmendem Alter, wie es der Fall bei den meisten Schwammen ist, weich und
geschmacklos wird.

Lotus corniculatus L.

Synonyms: Lotus corniculatus var. corniculatus; Lotus corniculatus var. crassifolia Fr.; Lotus corniculatus var. kochii Chrtkova;
Lotus corniculatus var. maritimus Rupr.

Original name (Gmelin 1817): Lotus uliginosus. Gmel. Fl. Badens. lll. p. 245. 246. - Schkuhr. Bot. Handb. tab. 211.

German names and French names (Gmelin 1817): Gehdrnter Sumpf-Schotenklee, Gelber groRer Schotenklee; Lotier
corniculée des Marais

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 179403 (Fig. 50)
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Figure 50. Lotus corniculatus L. - KR 179403

Botany and Ecology: Herbs, perennial, 15-80 cm, with a taproot, scattered sparsely white puberulent or glabrescent. Stem
cylindric to angular, solid, decumbent or ascending. Leaflets 5, apical 3 obovate to oblanceolate-obovate (lateral 2 oblique),
5-20 x 4-10 mm, papery, basal 2 stipulelike, midrib obscure. Umbels rarely more than 7-flowered; peduncle 3-10 cm; sterile
bract with 1-3 leaflets, + equal to calyx, 5-7 mm. Flowers (9-)10-18 mm. Calyx teeth almost equal in length, narrowly
triangular, £ equaling, longer than, or shorter than tube. Corolla yellow or partly or wholly orange-red, often bluish black
when dry. Ovary glabrous; ovules 35-40; style 4-6 mm. Legume brown, linear-cylindric, 20-25 x 2-4 mm. Seeds light to dark
brown, 1-colored or spotted with violet-black spots or dots, small, ovoid, 1-1.7 mm. Flowering February-October, fruiting
March-October (Wu et al. 1994-2013).

Contemporary uses: Romania: antispasmodic, sedative, insomnia, nervous disorders. Turkey: sedative, anti-hemorrhoidal,
abdominal pain, diuretic, stomach pain, nephralgia. Pakistan: to stop bleeding; cardiotonic, sleeping problems, gastric
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problems, tonic, skin inflammation. Estonia: tea. Hungary: roots as children's snack. Romania / Pakistan: fodder. Ethiopia:
hepatitis in livestock. (Mehdiyeva et al. 2025g; Paniagua-Zambrana et al. 2025v).

Uses 1817 (Gmelin 1817): This plant is an excellent fodder, both green and dried, for cattle and horses. It is common in the
lower and higher mountain regions and valleys and should be cultivated and propagated in the marshy, fen, and swampy
areas found here and there, not far from rivers, streams, standing water, and lakes. This can be done most easily by seed.
This plant, so important for meadow cultivation in marshy areas, is currently unknown to our farmers. It bears many
similarities to the common horned trefoil (Lotus corniculatus. Linn. Sp. pl. - Gmel. Flor. Badens. lIl. p. 244, 245), which grows
in our meadows, pastures, fields, vineyards, and along roads, and is also used as a good fodder herb.

Description and Ecology (Gmelin 1817): The root is whitish. The stems are 2-3 feet tall, erect, rounded, branched, and
hollow. The leaves are alternate, stalked, and trifoliate. The leaflets are oval-lanceolate, pointed, awned, entire, smooth, and
slightly hairy above. The two leaflets are very similar to the leaflets, but broader than the leaves. The yellow flowers are
borne on long, bare, hollow stalks, somewhat umbel-like, numbering 5-7-12. The five calyx teeth are awl-shaped and
recurved before the flowers open. The pods are cylindrical, smooth, and multi-seeded. The seeds are somewhat kidney-
shaped, brown, and spotted. Grows in abundance in the Rhine, Main, Neckar, Danube, and other river regions, in damp, wet,
marshy forests, woodlands, marshy meadows, along ditches, and standing water, here and there. It blooms in June and July.
Its seeds ripen in August and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel weiRlich. Die Stengel 2 - 3 Ful8 hoch, aufrecht, rund &stig, hohl. Die
Blatter abwechslend, gestielt, dreyfach. Die Blattchen oval-lanzettformig, spitzig, begrannt, ganz, glatt, oben etwas fein
behaart. Die zwey Blattansatze den Blattchen sehr dhnlich, aber breiter als dieselben. Die gelben Bliithen stehen auf langen
nackten hohlen Stielen, etwas doldenartig zu 5 - 7 - 12. Die finf Kelchzahne pfriemenférmig, und ehe die Blumen bliihen
zurlickgebogen. Die Hiilsen walzenférmig, glatt, vielsamig. Die Samen etwas nierenférmig, braun, gefleckt. Wachst in den
Rhein-, Main-, Neckar-, Donau- und andern FluB-Gegenden, in feuchten, nassen sumpfigen Waldungen, Waldschldgen, auf
sumpfigen Wiesen, an Wassergraben, und stehenden Wassern, hie und da in Menge. Bliihet im Juni, Juli. Reifet seine Samen
im August, und gehort unter die ausdauernden Gewachse. Diese Pflanze muRB, als ein ganz vorzigliches Futter, sowohl griin
als gedorrt, fir Rindvieh und Pferde bestens benutzt werden. Sie kommt in den niedern und héhern Berggegenden und
Thélern haufig vor, und sollte in den Bruch-Moor- und Sumpfgegenden, die sich hie und da, ohnweit den Fllssen, Bachen,
stehenden Wassern und Seen befinden, bestens angebauet und vermehrt werden, welches auf die leichteste Art durch
Samen geschehen kann. Zur Zeit ist diese, fiir die Wiesencultur in Sumpfgegenden so wichtige Pflanze, unsern Landwirthen
unbekannt. Sie hat viele Aehnlichkeit mit dem gemeinen gehdrnten Schotenklee: Lotus corniculatus. Linn. Sp. pl. - Gmel.
Flor. Badens. lll. p. 244. 245, welcher bei uns auf Wiesen, Weiden, Aeckern, in den Weinbergen, und an den Wegen
vorkommt, und ebenfalls als ein gutes Futterkraut benutzt wird.

Lycoperdon tuber L.

Synonyms: Tuber cibarium With; Tuber cibarium Bull.

Original name (Gmelin 1817): Tuber cibarium. Bulliard. tab. 356. Lycoperdon Tuber. Linn. Sp. pl.
German names and French names (Gmelin 1817): Triiffeln, Triffelschwamm; Truffe comestible
Contemporary uses: Edible when fresh.

Uses 1817 (Gmelin 1817): It is one of the highly valued edible mushrooms, which are prepared in a variety of ways, especially
for the tables of the wealthy. In addition to being collected by humans, they are also commonly sought out by specially
trained dogs, who smell them above ground and, by scratching, indicate the places where they find them. In some regions,
especially in Italy, pigs are trained for this purpose.

Description and Ecology (Gmelin 1817): Spherical, dense, blackish, with a rough, warty surface, without roots or fibers. There
are several variations, including the black truffle (Truffle noire), which is the most common. The white truffle (Truffle
blanche), which is whitish on the outside and then turns ash-brown. The black-violet truffle, and the ash-gray truffle with a
garlic scent, are rare and highly valued. Grows several inches underground, especially in loose soil in oak, chestnut, and
beech forests, in late autumn.

Original German text Gmelin (Gmelin 1817): Kugelférmig, dicht, schwarzlich, auf der Oberfldche rauwarzig, ohne Wurzeln
und Fasern. Davon giebt es mehrere Abdanderungen, als die schwarze Triiffel : Truffe noire. welches die gemeinste ist. Die
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weisse Triffel : Truffe blanche, welche aussen weiBlich und nachher aschgrau braun ist. Die schwarz-violette Triiffel, die
aschgraue Triiffel mit Knoblauch Geruch. Welch letztere zwey Abanderungen selten, und sehr geschatzt sind. Wachst mehre
Zoll tief unter der Erde, vorziiglich in lockerem Boden in Eich-, Kastanien- und Buchwaldungen, im Spathjahr. Gehort unter
die sehr geschatzten eRbaren Schwamme, welche auf mannigfaltige Art vorziglich fur die Tafeln der Reichen zubereitet
werden. Man pflegt sie, ausserdem daf sie von Menschen eingesammelt werden, auch noch durch besonders abgerichtete
Hunde aufzusuchen, welche sie Uiber der Erde riechen, und durch Scharren die Stellen bezeichnen, wo sie dieselben
auswittern. In einigen Gegenden, vorziglich in Italien, werden Schweine zu diesem Geschafte abgerichtet.

Lythrum salicaria L.

Synonyms: Chabraea vulgaris Bubani; Lythron salicarium St.-Lag.; Lythrum alternifolium Lorey; Lythrum altissimum Pomel;
Lythrum anceps (Koehne) Makino; Lythrum argyi H.Lév.; Lythrum cashmerianum Royle; Lythrum cinereum Griseb.; Lythrum
coronense Schur; Lythrum diffusum Sweet; Lythrum dubium Schult.; Lythrum gracile (DC.) DC. ex A.Lafont; Lythrum
hexagonum Bercht. ex Opiz; Lythrum nummulariifolium Pers.; Lythrum palustre Salisb.; Lythrum propinquum Weinm.;
Lythrum pubescens Sweet; Lythrum purshianum Steud.; Lythrum quadrifolium Mart.; Lythrum salicaria f. alata Rivas Mateos;
Lythrum salicaria f. albiflora Y.N.Lee; Lythrum salicaria f. angustius Koehne; Lythrum salicaria f. brevistyla Willk. & Lange;
Lythrum salicaria f. caudatum (Koehne) Kitag.; Lythrum salicaria f. depauperatum Brenner; Lythrum salicaria f. glabrum
(Ledeb.) Regel; Lythrum salicaria f. gracile (DC.) Bolzon; Lythrum salicaria f. latius Koehne; Lythrum salicaria f. longistyla
Willk. & Lange; Lythrum salicaria f. mediostyla Willk. & Lange; Lythrum salicaria f. orgyalis Priszter; Lythrum salicaria f.
rariflorum Brenner; Lythrum salicaria f. serratifolia Rivas Mateos; Lythrum salicaria f. tomentosum (Mill.) Bolzon; Lythrum
salicaria f. virescens Merino; Lythrum salicaria subf. anceps Koehne; Lythrum salicaria subsp. anceps (Koehne) H.Hara;
Lythrum salicaria subvar. caudatum Koehne; Lythrum salicaria subvar. genuinum Koehne; Lythrum salicaria subvar.
glabricaule Koehne; Lythrum salicaria subvar. gracile (DC.) Koehne; Lythrum salicaria subvar. oblongum Koehne; Lythrum
salicaria var. anceps (Koehne) Koehne; Lythrum salicaria var. angustifolium Gaudin; Lythrum salicaria var. genuinum Gren.
& Godr.; Lythrum salicaria var. glabricaule (Koehne) Kitag.; Lythrum salicaria var. glabrum Ledeb.; Lythrum salicaria var.
gracile DC.; Lythrum salicaria var. longespicatum Sennen; Lythrum salicaria var. mairei H.Lév.; Lythrum salicaria var.
pubescens Pursh; Lythrum salicaria var. salicaria; Lythrum salicaria var. stylosa Mert. & W.D.J.Koch; Lythrum salicaria var.
tomentosum (Mill.) DC.; Lythrum salicaria var. vulgare DC.; Lythrum salicarium St.-Lag.; Lythrum spicatum Gray; Lythrum
spicatum var. verticillatum Svanlund; Lythrum spiciforme Dulac; Lythrum tomentosum Mill.; Salicaria spicata Lam.; Salicaria
vulgaris Moench

Original name (Gmelin 1817): Lythrum Salicaria. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 311. 312.
German names and French names (Gmelin 1817): Rother Weiderich, Weidenkraut, Blutkraut; La Salicaire, Lysimache rouge

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 218066 (Fig. 51)

Botany and Ecology: Perennial herbs or subshrubs, 0.3-1.5 m tall, scabrous or sparsely to densely gray pubescent [or
tomentose], sometimes somewhat glabrescent. Stem erect, 4-angled. Leaves opposite or 3-whorled, sometimes alternate
toward stem apex, ovate-lanceolate to broadly lanceolate, 2.5-10 x 0.5-1.5 cm, base rounded, truncate, or semiclasping,
apex acute to subobtuse. Inflorescences terminal, spicate, 15-35 cm; bracts broadly lanceolate or deltoid-ovate. Flowers in
1- to multi-flowered whorled axillary cymes, shortly pedicellate. Floral tube 5-8 x 1.5-2 mm, 12-ribbed; sepals deltate, 0.5-1
mm; epicalyx segments erect, linear, 1.5-2 mm, much longer than sepals. Petals reddish purple to rose-purple, lanceolate-
oblanceolate, 7-10 x 1.5-3 mm. Flowering May-September, fruiting July-October (Wu et al. 1994-2013).

Contemporary uses: Azerbaijan: astringent, antihemorrhagic, diarrhea, dysentery, hematuria, leucorrhea, epistaxis,
dysmenorrhea. Iran: A poultice made of purple loosestrife leaf and flower powder is used to treat varicose veins and heal
wounds and eczema. The decoction of its aerial parts is an anti-inflammatory, astringent, antiseptic, and antibiotic, and is
also used in the treatment of eye diseases, diarrhea, dysentery, intestinal and uterine swelling, tuberculosis, and treatment
of severe menstrual bleeding. Azerbaijan: A decoction of aerial parts and flowers is taken from nervous diseases and against
diarrhea. Crushed leaves are used as a wound healing agent for cuts. The roots and flowers have strong astringent and
wound-healing properties and are used as a decoction for bloody diarrhea, bleeding, and for flux. Azerbaijan / Georgia: A
good honey plant that gives a lot of nectar. A dyeing solution is made from the whole plant to produce yellow and orange.
The solution is used for dyeing woolen yarn, as well as products from it. Romania: astringent, diarrhea, dysentery,
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gastrointestinal disorders, uterine hemorrhages. Albania: hemorrhoids, anemia. Italy: as vegetable. (Khajoei Nasab et al.
2025; Paniagua-Zambrana et al. 2025w).
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Figure 51. Lythrum salicaria L. - KR 218066

Uses 1817 (Gmelin 1817): This tender, young plant provides cattle with abundant and healthy food. Since it grows in
abundance in wet years, especially on flooded and swampy meadows and pastures, it should be used as cattle fodder in April
and May. By mixing it with other sour fodder, the fodder is greatly improved and rendered harmless.

Description and Ecology (Gmelin 1817): The root is branched, fibrous, brown-yellow on the outside, white on the inside. The
stem is 2-3-4-5 feet tall, erect, angular, branched at the top, and somewhat finely hairy. The branches are upright,
quadrangular, often reddish. The lower leaves are opposite, the upper leaves somewhat alternate, sessile, arranged in 3-4
clusters around the stem, heart-lanceolate, flat, pointed, somewhat rough, and entire. The flowers are borne in long, upright,
whorled spikes that terminate the stem and branches. The calyx has 12 teeth, the teeth are purple-red. The corolla consists
of six lanceolate, blunt, somewhat wavy, purple-red leaves. There are 12 stamens, six of which are short. The seed capsule
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is multi-seeded, oblong, pointed, and 1-2-lobed. This beautiful and attractive ornamental plant grows in abundance in the
Rhine, Main, Danube, and Neckar regions, along ditches, streams, swamps, ponds, and flood-prone areas, on Lake Constance,
and on marshy meadows and pastures in the mountainous regions, especially in the Black Forest and Odenwald. It blooms
in July, August, September, and October and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel astig, faserig, aussen braungelb, innen weil3. Der Stengel 2-3 -4 -
5 FuB hoch, aufrecht, eckig, oben astig, und etwas feinhaarig. Die Aeste aufrecht, viereckig oft réthlich. Die untern Blatter
gegeniberstehend, die oberen etwas abwchslend, aufsitzend, zu 3 - 4 um den Stengel stehend, herzlanzettformig, flach,
spitzig, etwas rauh, ganz. Die Blithen stehen in langen aufrechten Quirlahren, welche den Stengel und die Aeste endigen.
Der Bliithenkelch ist zwdlfzahnig, die Zahne purpurroth. Die Blumenkrone besteht aus sechs lanzettférmigen, stumpfen,
etwas wellenféormigen purpurrothen Blattern. Staubfaden 12, worunter sechs kurze sind. Die Samen-Capsel vielsamig,
langlich, zugespitzt, 1 - 2 facherig. Diese schone und ansehnliche Zierpflanze, wachst in groBer Menge in den Rhein-, Main-,
Donau- und Neckargegenden an Wassergraben, Bachen, Simpfen, Teichen, und Ueberschwemmungen ausgesetzten Stellen,
am Bodensee, auf Sumpfwiesen und Weiden in den Gebirgsgegenden vorziglich im Schwarzwalde und Odenwalde. Bliihet
im Juli, August, September, October, und gehort unter die ausdauernden Gewachse. Die noch junge zarte Pflanze, giebt dem
Rindvieh reichliche und gesunde Nahrung. Da sie bei nassen Jahrgdngen in groRer Menge, vorziglich auf Gberschwemmten
und sumpfigen Wiesen und Weiden vorkommt, sollte sie, im April und May, als Viehfutter, benuzt werden. Durch eine
Beymischung derselben, zu anderm sauern Futter, wird dasselbe gar sehr verbessert und unschadlich gemacht.

Macrolepiota procera (Scop.) Singer

Synonyms: Agaricus procerus Scop.; Lepiota procera (Scop.) Gray; Lepiotophyllum procerum (Scop.) Locq.; Agaricus
antiquatus Batsch; Agaricus annulatus Lightf.; Agaricus colubrinus Bull.; Mastocephalus procerus (Scop.) Kuntze; Amanita
procera (Scop.) Fr.; Leucocoprinus procerus (Scop.) Pat.

Original name (Gmelin 1817): Agaricus procerus. Schaeff. Fung. tab. 22. 23. - Agaricus colubrinus. Bulliard. tab. 583. und 78.

German names and French names (Gmelin 1817): Hoher Blatterschwamm, Parasol-Schwamm, Buberitze, Bubutzen;
Cleurée, Coulevrelle, Coulemelle, Columelle, Goillemell, Parasol, Boutarot, Né-de-Chat, Poturon, Champignon-franc

Contemporary uses: Edible when fresh. (Jorjadze et al. 2025m).

Uses 1817 (Gmelin 1817): It has a very good flavor and is therefore eaten under very different names in some parts of
Germany, but especially in France. Some people there also call it "jaseran," which in France refers to all edible leaf

mushrooms found in forests. They are grilled or fried with fresh butter or olive oil, pepper, salt, and parsley.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is thickly swollen at the base, round, very long, 1-2 feet
tall, straight and erect, white, and brownish-spotted like a snake, tubular inside. The ring is erect, persistent, and strong. The
cap is initially egg-shaped, then semicircular, finally spreading, and raised in the center, whitish, reddish-ash colored, scaly,
with shaggy edges, very large, 8-15 inches wide. The flesh is white and firm. The leaflets are white, free-standing, lanceolate
at the base, and protrude from the stem tip. Grows frequently here and there on dry pastures, on heaths, meadows at the
edge of forests, and in dry, sandy forests, on the ground, in August, September, and October.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck am Grunde dick aufgeschwollen, rund, sehr lang,
1 - 2 FuB hoch, gerade und aufrecht, weil}, und gleich einer Schlange braunlich gefleckt, innen réhrig. Der Ring aufrecht,
bleibend, starck. Der Hut anfangs eyférmig, dann halbrund, endlich ausgebreitet, und in der Mitte mit einer Erhabenheit
versehen, weilllich, rothlich-aschfarben, schuppig, am Rande zottig, sehr groR, 8 - 15 Zoll breit. Das Fleisch weil3, fest. Die
Blattchen weil, freystehend, am Grunde lanzettférmig, und von der Strunckspitze abstehend. Wachst hie und da haufig auf
trockenen Viehtriften, auf Heiden, Wiesen am Rande der Waldungen und in trockenen sandigen Waldungen, auf der Erde,
im August, September, October. Er ist von sehr gutem Geschmacke und wird daher in einigen Gegenden Deutschlands,
vorzlglich aber in Frankreich, unter sehr verschiedenen Namen verspeist, ist auch daselbst bei einigen unter dem Namen
Jaseran bekannt, womit aber in Frankreich alle eBbaren Blatterschwdamme, welche in den Waldungen vorkommen, belegt
werden. Sie werden auf dem Roste oder sonst mit frischer Butter, oder Baumal, Pfeffer, Salz und Petersilien gebraten.
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Malus domestica (Suckow) Borkh.

Synonyms: Malus astracanica hort. ex Dum.Cours., Malus batavica Poit. & Turpin, Malus dioica (Moench) Medik., Malus
dolichomorpha Juz., Malus domestica subsp. caucasica Likhonos, Malus domestica subsp. hybrida Likhonos, Malus domestica
subsp. intermedia Likhonos, Malus domestica subsp. macrocarpa Likhonos, Malus domestica subsp. medio-asiatica Likhonos,
Malus domestica subsp. occidentali-europaea Likhonos, Malus domestica subsp. pumila (Mill.) Likhonos, Malus domestica
subsp. rossica Likhonos, Malus domestica var. calvillea Likhonos, Malus domestica var. dasyphylla (Borkh.) Langenf., Malus
domestica var. parmaenea Likhonos, Malus domestica var. renettea Likhonos, Malus frutescens Medik., Malus sieversii f.
niedzwetzkyana (Dieck) Langenf., Malus sieversii var. persicifolia (Popov) Ponomar., Malus sylvestris subsp. paradisiaca (L.)
Sod, Malus sylvestris var. dasyphylla (Borkh.) Ponomar., Malus sylvestris var. praecox (Pall.) Ponomar., Pyrus astracanica DC.,
Pyrus dioica Moench, Pyrus malus L., Pyrus malus var. mitis Wallr., Pyrus malus var. paradisiaca L., Pyrus malus var. prasomila
L., Pyrus niedzwetzkyana Hemsl., Pyrus pumila (Mill.) Steud.

Original name (Gmelin 1817): Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 388. 389. - Malus sylvestris. Bauh. hist. plant.
German names and French names (Gmelin 1817): Wilder Apfelbaum, Holzapfelbaum; Pomier sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 252955 (Fig. 52)

Botany and Ecology: Small or often rather large trees with spreading crown, divaricate branches, and robust annotinous
shoots; leaves mostly large, of variable shape, mostly ovate with rounded base, crenate-serrate, with persistent pubescence
on both sides (much less strong above), short-petioled; flowers large, white or pink, usually darker on the outside, with rather
short or short white-tomentose pedicels; hypanthium and calyx densely tomentose; fruits usually large, more than 3 cm in
diameter, short-stalked. Flowering April-May Middle Asia, in broad-leaved and coniferous forests, in floodplain forests, in
the mountains up to 3000 m. Widely cultivated. (Komarov and Shishkin 1935).

Contemporary uses: Romania: unspecified medicinal use; diarrhea of children, tea, stomach disorders. Ukraine: cough;
wounds, cold, fever, headache. Serbia: mouth blisters, ulcers. Morocco: Apples are commonly used as a means of treating
diabetes, digestive problem and fever. Lebanon: It is common for local people to consume apple fruits orally as a natural
remedy for cancer, to reduce the appearance of skin freckles, and to lower cholesterol levels. Palestine: Apples are eaten fresh
or as juice and are used to treat heart diseases, diarrhea, and diabetes. Additionally, they are used as a treatment for hair
and scalp issues. Furthermore, the apple peel can be boiled with 1 teaspoon of curcum to treat cancer. They also have benefits
for pregnant women, as consuming the fruits, either fresh or as juice, can facilitate delivery and increase fetal movement in
the womb. The whole fruit is edible except for the seeds. In Morocco, apples are used in a variety of ways in Moroccan cuisine.
They are often eaten fresh as a snack or in salads and are also used in cooking to add sweetness and flavor to savory dishes.
One traditional Moroccan dish that features apples is Tagine of Chicken with Apples and Olives, in which chicken is simmered
with apples, olives, and spices in a clay pot. Apples are also used to make jams, jellies, and preserves in Morocco. Georgia:
The fruits are eaten, used to produce alcohol and Svanetian vinegar and are an ingredient for Svanetian salt, also jam, thlapi.
Albania: dried for winter, raki; Czech Republic: Fruits added to fermenting cabbage for quality and taste, afterwards also
eaten. Romania: compote, jam, brandy, soup. Poland: wild and semi-wild apples eaten raw, dried, compotes, commonly
included in sauerkraut. Belarus: eaten raw, dried, lactofermented in sauerkraut, boiled. Eastern Europe: tea, pickled; additive
for tree sap fermentation. Bulgaria: fruit pickle in vinegar or in brine. Apples can be pressed to make apple juice or fermented
to make apple cider, a popular alcoholic beverage. Apples are used in many beauty products, such as soaps, lotions, and
shampoos, due to their natural properties that can help moisturize and nourish the skin. Apples can be used as a feed
supplement for livestock, particularly pigs and chickens. Apples are used in the production of some industrial products, such
as pectin, which is used as a thickener in food products, and apple cider vinegar, which is used in cooking, cleaning, and as a
health supplement. Apples trees are also grown for ornamental purposes. They are known for their beautiful blooms in spring
and the colorful fruits in fall. Czech Republic: fuelwood. Ukraine: in fruit baskets for feast of transfiguration, wood for smoking
meat. (Belkasmi et al. 2024b; Bussmann et al. 2020kl; 2025uv; Paniagua-Zambrana et al. 2025x).

Uses 1817 (Gmelin 1817): It grows in the same regions as the crab pear tree and is the progenitor of so many grafted apple
trees. Like crab pears, crab apples can be used excellently in vinegar and brandy. They provide excellent fattening for cattle
and pigs. These beneficial and beautiful trees should also be carefully cared for. In Saxony, during the high prices of 1771
and the following years, crab apples were used to make a good, tasty bread after they were cut up, ground, and mixed with
flour.
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Figure 52. Malus domestica (Suckow) Borkh. - KR 252955

Original German text Gmelin (Gmelin 1817): Er kommt in denselben Gegenden mit dem Holzbirnbaume vor, und ist der
Stammvater so vieler veredelten Apfelbaume. Die Holzdpfel kénnen wie die Holzbirnen bestens auf Essig und Brandtewein
benutzt werden. Sie geben dem Rindvieh und den Schweinen eine treffliche Mastung. Auch diese so wohlthatigen und
schonen Baume sollten bestens geschont werden. Aus den Holzdpfeln hat man in Sachsen in der Theuerung im Jahre 1771
und den folgenden Jahren, nachdem solche zerschnitten, gemahlen, und mit Mehle vermischt worden sind, ein gutes und
wohlschmeckendes Brot bereitet.

Malva pusilla Sm.

Synonyms: Althaea borealis Alef.; Malva borealis Wallm.; Malva bracteata Rchb.; Malva crenata Kit.; Malva henningii Goldb.;
Malva lignescens lljin; Malva pseudoborealis Schur; Malva repens Gueldenst.; Malva rotundifolia L.
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Original name (Gmelin 1817): Malva rotundifolia. Linn. Sp. pl. - Gmel. Flor. Bad. Ill. p. 135.

German names and French names (Gmelin 1817): Rundblatterige Pappel, Gansepappel, Gdnsemalven, kleine Kaspappel,
Gemeine Kaspappel, Hasenpappel; Petite Mauve, Mauve a feuille ronde

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, expanding

Botany and Ecology: Herbs perennial, usually procumbent, many branched, 20-50 cm tall, scabrous. Stipule small, ovate-
lanceolate, 4-6 x 2-3 mm; petiole 3-12 cm, stellate velutinous; leaf blade reniform, rarely 5-7-lobed, 1-3 x 1-4 cm, papery,
abaxially sparsely stellate puberulent, adaxially sparsely velutinous, base cordate, margin minutely denticulate, apex
rounded. Flowers usually 3-4-fascicled, axillary, rarely solitary on stem. Pedicel 2-5 cm, sparsely stellate puberulent. Epicalyx
lobes lanceolate, 2-5 x 1-1.5 mm, stellate puberulent. Calyx campanulate, 5-6 mm, stellate puberulent, 5-lobed, lobes
triangularly acuminate. Corolla white to pinkish, 10-12 mm in diam.; petals obcordate, 9-15 x 3-5 mm, apex notched; claw
bearded. Filament tube stellate puberulent. Style branches 13-15. Fruit flat globose, 5-6 mm in diam.; mericarps 12-15,
abaxially smooth, angles rounded, puberulent. Seeds reniform, ca. 1 mm in diam., reticulate or not. (Wu et al. 1994-2013).

Contemporary uses: Azerbaijan: In Traditional medicine of medieval Azerbaijan, flowers boiled in milk were used for anuria,
A decoction of aerial parts in the form of a compress was used for eczema. Azerbaijan: A dyeing solution is made from the
flowers to obtain a gray color. The solution is used for dyeing woolen yarn, as well as products from it. Romania: emollient,
expectorant, antitussive, anti-inflammatory, diuretic, depurative, laxative, astringent, cicatrizing, pulmonary problems,
intestinal and urinary ailments, digestive disorders, ocular and skin disorders, asthma, cough, hemorrhoids, hemorrhages,
ascitis, wounds, burns, abscesses. Belarus: immature fruits as snack for children. (Batsatsashvili et al. 2017f; Bussmann et al.
2020w; Jan et al. 2021c; Kharchoufa et al. 2024; Paniagua-Zambrana et al. 2020f; 2025y).

Uses 1817 (Gmelin 1817): The young leaves can be eaten as a vegetable and salad and should be used for this purpose when
food is scarce. They were once a very popular vegetable among the Romans and Egyptians. This plant provides cattle and
pigs with healthy and pleasant food. The wood mallow, horse poplar, hemp poplar, and wild red poplar (Mauve sauvage,
Malva sylvestris, Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 136), which is frequently found here and there around towns and
villages, on paths, walls, hedges, and on rubble heaps, can also be used in the same way.

Description and Ecology (Gmelin 1817): The root is long, fibrous, and white. The stems are 1-1.5 feet tall, prostrate, round,
somewhat hairy, and branched. The branches are alternate. The leaves are alternate, stalked, cordate, rounded, somewhat
five-lobed, and toothed. The leaf bases are oval and pointed. The flowers are stalked, clustering in 3-5 clusters in the leaf
axils. The calyx is double; the outer one is trifoliate, the inner one is single-leaved, five times semidivided and larger. The
corolla is small, whitish, marked with purple-red veins, five times divided to the base. The segments are oblate and cordate.
The seed capsule is rounded and compound. The seeds are kidney shaped. Grows in abundance in and around towns and
villages, along roads, paths, old walls, and occasionally on rubble heaps. Blooms in June and July. Its seeds ripen in August
and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel lang, faserig, wei. Die Stengel 1 - 1% FuR hoch, niederliegend,
rund, etwas haarig, astig. Die Aeste abwechslend. Die Blatter abwechslend, gestielt, herzformig, rundlich, etwas flinflappig,
gezahnelt. Die Blattansatze eyrund, spitzig. Die Blithen gestielt, zu 3 - 5 in den Achseln der Blatter. Der Bliuthenkelch
gedoppelt; der dussere dreyblatterig, der innere einblatterig, flinfmal halbgetheilt und groRBer. Die Blumenkrone klein,
weilllich mit purpurrothen Adern bezeichnet, fiinfmal bis an den Grund getheilt. Die Abschnitte verkehrt, herzférmig. Die
Samen-Capsel rundlich, zusammengesetzt. Die Samen nierenférmig. Wachst in und um Stadte und Dorfer, an StraRen,
Wegen, alten Mauern, auf Schutthaufen hin und wieder in Menge. Blihet im Juni, Juli. Reifet ihre Samen im August, und
gehort unter die ausdauernden Gewdchse. Die jungen Blatter konnen als GemuiRe und Salat verspeist werden, und sollten
dazu bei Mangel benutzt werden. Sie waren bei den Romern und Egyptiern einst ein sehr beliebtes GemiiRe. Dem Rindvieh
und den Schweinen giebt diese Pflanze eine gesunde und angenehme Nahrung. Auf dieselbe Art kann auch die Waldmalve,
RoBpappel, Hanfpappel, wilde rothe Pappel. Mauve sauvage. Malva sylvestris. Linn. Sp. pl. - Gmel. Flor. Badens. . p. 136.
welche um Stadte und Dérfer, an Wegen, Mauern, Hecken, und auf Schutthaufen bey uns hie und da haufig vorkommt,
benutzt werden.
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Malva sylvestris L.

Synonyms: Althaea godronii Alef.; Althaea mauritiana Alef.; Althaea vulgaris Alef.; Althaea vulgaris Bubani; Malva acutiloba
K.Koch; Malva albiflora C.Presl; Malva altissima Sennen; Malva ambigua Guss. ; Malva aragonensis Sennen; Malva elata
Salisb.; Malva equina Wallr.; Malva erecta C.Presl; Malva erevaniana Takht.; Malva glabra Desr.; Malva grossheimii lljin;
Malva gymnocarpa Pomel; Malva longelobata Sennen; Malva lucida Lindl.; Malva martrinii Rouy; Malva mauritanica
Spreng.; Malva mauritiana L.; Malva obtusa Moench; Malva orientalis Mill.; Malva plebeja Steven; Malva polymorpha Guss.;
Malva pumila Retz.; Malva racemosa C.Presl; Malva recta Opiz; Malva ruderalis Salisb.; Malva sylvestris subsp. mauritiana
(L.) Boiss.; Malva sylvestris subsp. sylvestris ; Malva sylvestris var. mauritiana (L.) Boiss.; Malva sylvestris var. sylvestris ;
Malva tomentella C.Pres; Malva vivianiana Rouy; Malva vulgaris Gray

German names and French names (Gmelin 1817): Mauve sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, expanding

Botany and Ecology: Biennial, rarely perennial or annual. The plant is 30-120 cm high. The stem is erect, rarely ascending,
mostly branched, covered with scattered, rather long, simple, 2-pronged hairs. They are usually interspersed with smaller
stellate hairs, forming a densely hairy coat, or conversely the stem is almost smooth, or very rarely is almost naked on the
stem, calyx, and pedicels. The petioles are very long, those of lower and middle leaves greatly exceeding blade, mostly
glabrous or only along groove, above densely hairy, more rarely sparsely hairy throughout. The leaf blade is orbicular, cordate
or rarely in upper leaves truncate at base, 5-7 lobed, occasionally in lower and middle leaves lobeless, lobes semicircular or
broadly ovate, not extending 1/3 the diameter of the blade, rarely resembling the fig leaf or current leaf. The young leaves
are covered by hairs on both sides. They become more smooth as they age. The stipules are oblong to lanceolate, acute, pale
green, parallel-nerved, margin long-ciliate. The flowers are several, rarely solitary. There are small stellate hairs interspersed
with the longer 2-pronged hairs on the flower. The corolla is pink, drying lilac, 3-4 times the length of the calyx. The petals
are 20-25 mm long. They are oblong to obovate, deeply notched. The seeds are reniform, with broad flat back, 1.5-2mm long
and broad, reddish-brown. They ripen to a dark brown, thin, fine, and uniformly wrinkly. The plant is found in shrub thickets,
open woods, parks, gardens, waste places, orchards, cereal fields, field borders, waysides, and along fences. Caucasus:
Ciscaucasia, Dagestan, Western, Eastern and Southern Transcaucasia. Batsatsashvili, Mehdiyeva et al. 2017; Jan, Turi et al.
2021; Paniagua Zambrana, Bussmann et al. 2020). Mainly on roadsides, gardens and cultivated fields, fringe, shrubs, ruderal
habitats. Up to middle mountain belt, on an elevation 400-1100 m. Flowers from May to September, fruits from June to
October. (Flora of Azerbaijan, 1950-1961).

Contemporary uses: Azerbaijan: An infusion of leaves and flowers is used internally as an expectorant, enveloping and
emollient, as well as for colds and inflammatory processes of the digestive tract and constipation. The gruel prepared from
leaves and flowers is used in the form of emollient poultices for external inflammatory processes (tumors, ulcers, boils and
burns). Iran: Infused, boiled, and moisturized with water, flowers, seeds, and leaves of Malva sylvestris are used for common
colds, heatstroke, mouth and throat protuberance, chest diseases, and anti-abdominal pain in infants, and as a diaphoretic,
heat regulation, oral mucositis, and anti cough. The Cataplasm of flowers and leaves of this species is also used topically for
skin problems. Syrup, powder, and decoction of fruits and flowers are used for hypertension, sore throat, acne, mouth
disease, and cold and as a refrigerant. Leaves of all species are used in traditional medicine. A decoction of leaves is taken
for stomachache and menstrual disorders, and the fresh leaves are cooked and eaten for abdominal pain in Merzifon. Fruits,
leaves, and roots are used to treat asthma, abdominal pain, ulcer, colds, sore throat, constipation, abscesses, inflammation,
infertility in women, and edema, and as an emmenagogue. They also serve as stomachic and digestive, and are used to treat
wounds, gynecologic problems and hemorrhoids All species are used as anti-inflammatory: A decoction of leaves and roots
is used to gargle to treat inflammations of the upper airways, and the tincture is also applied externally for skin inflammation,
ulcers, blastema and hemorrhoids. Applied as mitigative, laxative and for wound healing. Malva sylvestris is also used for
gastro-intestinal diseases. An infusion of flowers and leaves is internally taken to treat colds and inflammatory process of
the digestive tract, as well as constipation. An infusion of flowers is used in cough and as expectorant. Sick people were given
mkhali (vegetable spread) made of M. sylvestris during fasting periods. Leaves used for sarma. Azerbaijan: The leaves are
eaten raw, and qutabs are prepared mixed with other herbs. In the Guba region, the leaves of this plant, along with fried
onions and a small amount of rice, are used to prepare a soup called “o dolmasy”, seasoned with alchi paste, and in Karabakh
- called “balv Armenia: All species have edible fruits and leaves. Mainly fresh and cooked leaves and young fruits; traditional
soup is preparing as well. Tender leaves and stems are consumed all over the Caucasus. Azerbaijan: Young leaves all species
are used as food in the form of a green soup. Used to make Sarma. Georgia: Racha-Lechkhumi: Moloka (Malva sylvestris)
and natsarkatama (Chenopodium album L.) together with ch’inch’ari (Urtica dioica L.) are the major components of pkhali
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(vegetable spread of mixed herbs). Other, optional, herbs are: jijilag’a (Amaranthus retroflexus L.), tik'niq’ura (Myosotis sp.
in Racha), satitura (Campanula rapunculoides L.), dukht’i (Althaea sp.), fine stems and leaves of glikhorkha (Cirsium incanum
Fisch.); tsatskhvi (Tilia sp.) leaves and flowers may also be added. All the herbs should be collected while young. Plants are
sorted, well washed and boiled. The boiled mass is drained, placed on a plate (formerly wooden bowls “gobi” (these were
made of linden, elm and chopped. The chopped mass is dressed with ground walnut, finely cut greens: green onion shoots
(chopped onion bulbs can also be used), coriander, fennel, dill, a little mint, salt and well mixed. If the resulting mass is too
thick, a little broth is added (ground walnut can be stirred in broth at the beginning of pkhali preparation). Imereti: Malva is
one of the major components of “pkhali”; other major herbs are: jijilaq’a (Amaranthus retroflexus), ch’inch’ari (Urtica dioica),
ts’its’marita (Cardamine hirsuta L.), kharik’bila (Capsella bursa-pastoris (L.) Medik.), andzla (Cirsium incanum), katmikona
(Ranunculus chius D.C.), msukana (Portulaca oleracea L.) and balba (Malva sp.) — both make the mass smoother; other herbs
used in small amounts are: dedaput’k’ara (Stachys sp., birk’abalakhi (Arctium lappa L.) — collected only in early spring,
zhunzhruko (Stellaria media (L.) Cirillo), mat’it’ela (Polygonum aviculare L.) and khvartkla (Convolvulus arvensis L.) —in larger
amounts than other accessory herbs, k’obrchkhila (Falcaria vulgaris Bernh.), bat’ispekhebi (Erodium cicutarium (L.) L'Her.),
ch’inch’ris-deda (Lamium album L.) — gives slightly bitter taste, samq’ura (Trifolium sp.), ionja (Medicago sp.), tavshava
(Origanum vulgare L.), young potato leaves (makes the mass smoother), ia (Viola sp., a large amount must not be used as
the plant is somewhat toxic), babuats’vera (Taraxacum sp.) — gives slightly bitter taste, endro (Rubia tinctorium L.) leaves,
dedabrik’onk’a (Lamium purpureum L.), vardk’ach’ach’a (Cichorium intybus L.) — gives a bitter taste, gholo (R. crispus L.) —
gives brown colour, g’aq’acho (Papaver sp.), and mzhauna (Rumex acetosa L.) — gives sour taste. The herbs are collected in
early spring as well as summer, and autumn but after first harvest of tomato, eggplant, spinach, and cucumber. In early
spring the taste of the herbs is very different from that in summer. When preparing pkhali from all these field weeds, the
following greens are used as spices, and they are not boiled with the rest of the mixture: dill, fennel, leek, coriander, parsley,
celery, green onion shoots, silky wormwood, mint, garlic is also added. All these components of pkhali dressing are mixed
with ground walnut; boiled herb mass is chopped. Guria: During fasting periods sick people were given moloka mkhali. Khevi:
Malva can be eaten raw or boiled. Pshavi: Malva is boiled, mixed with melted butter and egg, salted and eaten with broth.
Tusheti: Malva is used used to prepare mkhali; the herb is dried in large amounts for winter. Kakheti: Young leaves are boiled,
squashed, mixed with onion stewed in advance in oil or melted butter; beaten egg can be added. Malva is seasoned with
vinegar and garlic. In autumn pomegranate juice can be used. Malva is also boiled, the water is drained from the pot, then
only garlic and salt are added and the pot is kept on fire until the broth evaporates. Boiled, squashed and chopped young
leaves of Malva are also mixed with vinegar, walnut, chopped coriander, the mass is then salted. Shida Kartli: A semi-liquid
meal called “shech’amandi” was made of Malva. In spring fresh leaves are collected, scalded, onion is stewed in oil, course
flour is stirred in the water, the liquid is poured into herb mass, stewed onion is added and the meal is seasoned with
coriander, some garlic and finally salted. Malva should be collected in June while young and before it makes seeds. The herb
is washed, boiled and chopped with a knife; onion is stewed in oil, black bread flour, garlic, pepper, fresh coriander. Kvemo
Kartli: Malva, natsarkatama (Chenopodium album), ia-ia (Viola sp.), shavi pkhali (Amaranthus retroflexus), gholo (Rumex sp.)
(only in winter) are boiled together, squashed, chopped, seasoned with greens: coriander, parsley, onion stewed in oil, salted
and finally “mats’oni” (Georgian / Caucasian yogurt) is added. Samtskhe-Javakheti (Lesser Caucasus Malva, koprchkhila
(Falcaria vulgaris), natsarkatama (Chenopodium album), ia-ia (Viola sp.), balba (Malva sylvestris, M. neglecta), ghvalo (Rumex
crispus), danduri (Portulaca oleracea), mravaldzarghva (Plantago major) and ch’inch’ari (Urtica dioica) are mixed. One part
of each of the listed herbs with two parts of nettles are scalded, chopped, put into a bowl, seasoned with estragon, coriander,
parsley, dill, green onion and some p’rasa (Allium porrum L.); the broth is added to produce cream-like mass and crashed
walnut, garlic, pepper are added; eaten with “mch’adi” (corn pie). Young shoots of Malva sylvestris are used alone to make
in Pshavi, Kakheti. M. sylvestris was taken in relatively large amounts to give a multi-herb mkhali smother consistence.
Coriander is most commonly used throughout the country; however, other greens and spices such as parsley, celery, dill,
fennel, and mint are also used in dressings. Either ground walnut (sometimes stirred in herb broth) or stewed onion (the
latter option practiced in East Georgia) are mixed with boiled, squashed and chopped herb mass; onion is stewed in ail,
melted butter or grease. Sometimes beaten egg was added to the recipe. In Samtskhe-Javakheti “mats’oni” (Georgian /
Caucasian yogurt) was added to the herb mass mixed with stewed onion and seasoned with greens. Vinegar or pomegranate
juice (the latter in autumn) and garlic were the only dressing added to the M. sylvestris mkhali in some recipes. M. sylvestris
in combination with other herbs and mixed with cheese and melted butter was used to make pie filling. In Tusheti the herb
is dried in large amounts for winter. All Malva species are frequent components of Phkhali all over Georgia. Azerbaijan: A
dye solution is prepared from flowers. Malva neglecta yields pink and lilac colors and shades. Solution is used for dyeing
wool yarn as well as products made of wool. Malva sylvestris yields black-blue, dark-violet or grey color and shade is obtained
from flowers (depending on stain) for dyeing wool and its products. Honey plant. Armenia: All species are used as fodder
and as honey plants. Malva sylvestris yields black-blue, dark-violet or grey color and shade is obtained from flowers
(depending on stain) for dyeing wool and its products. All species are used as nectariferous plant, produces much nectar and
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pollen. Lebanon: Eaten as salad and cooked. Balkans: swelling in the arms from a lot of work, bronchitis, asthma, emphysema,
antitussive, bronchitis, antimicrobial. Romania: emollient, expectorant, antitussive, anti-inflammatory, diuretic, depurative,
laxative, astringent, cicatrising, pulmonary problems, intestinal and urinary ailments, digestive disorders, ocular and skin
disorders, asthma, cough, haemorrhoids, haemorrhages, ascitis, wounds, burns, abscesses; leukorrhea, wounds, burns,
abscess, foot swellings emollient, vulnerary, maturative, anti-inflammatory. Italy: gargles, anti-inflammatory. Albania:
diuretic. Bulgaria: blocked ear. Croatia: tea. Turkey: leaves for sarma. Hungary: immature fruits as snack for children. Eastern
Europe: children's snack. Italy / Slovakia: boiled in soups. Albania: eaten as healthy food. Makedonia: boiled. Poland: potherb,
immature fruits eaten as children's snack. Balkans: used to make brooms. (Batsatsashvili et al. 2017f; Bussmann et al. 2020w;
Jan et al. 2021c; Kharchoufa et al. 2024; Paniagua-Zambrana et al. 2020f; 2025y).

Uses 1817 (Gmelin 1817): same as previous species
Description and Ecology (Gmelin 1817): same as previous species

Original German text Gmelin (Gmelin 1817): same as previous species

Melampyrum arvense L.
Synonyms: Marinellia vulgaris Bubani; Melampyrum alpestre Brugger; Melampyrum laciniatum Koshevn. & Zing.
Original name (Gmelin 1817): Melampyrum arvense. - Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 676. 677.

German names and French names (Gmelin 1817): Ackerkuhweitzen, Wachtelweitzen, Schwarzweitzen, Mohrenweitzen,
Brandweitzen, Ackerfleischblume; Blé de Vache, Blé de Boeuf, Blé noir, Rouge herbe

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Vulnerable, decline

Botany and Ecology: Annual. Plant 15-50 cm tall, covered with minute, white often sparse, appressed hairs. Stem erect,
cylindrical, branched; branches slender, projecting upward. Leaves lanceolate, 2-6(7) cm long, 5-8 mm broad, or broadly
lanceolate, 1 cm broad, thick, somewhat fleshy, or linear, 2-5 mm broad, long acuminate, entire or with 1-A long, acute teeth,
subsessile or sometimes with 2 mm long petioles, covered on both surfaces with short white hairs. Flowers on 1 mm long
pedicels, divergent in all directions, in long, dense, 3.5-10(14) cm long, 2-2.5 cm broad cylindrical-spicate inflorescence.
Bracts ovate-lanceolate, pinkish purple (1.7)2-2.5 cm long, 0.3 0.7 cm broad, almost equaling calyx or slightly longer, deeply
cristate-dentate; teeth 3-8 mm long, long acuminate, sometimes with 2 rows of black or brown scaly points in lower part,
secreting nectar, glabrous or sometimes puberulent and ciliate along margin. Calyx 1.2-2 cm long, generally densely
pubescent; tube 6-8 mm long calyx teeth 0.6-1.4 cm long, linear barbate, subulate, often arcuate, almost equaling corolla
tube. Corolla purple, 2-2.5(3) cm long, densely covered outside with white, 2-cellular, lanate hairs, inside with somewhat
sparse, cylindrical, multicellular hairs; lower lip with yellow spots; corolla with white or pale sky-blue ring inside below throat.
Anthers 4.5 mm long, with sharp-pointed, subequal or sometimes unequal appendages; appendages in lower anthers slightly
longer than others. Ovary obovoid, 2 mm long, 1.2 mm broad, glabrous, cinnamon brown; style 5 times as long as ovary,
glabrous or sometimes sparsely hairy above. Capsule obovoid, 0.8-1 cm long, 4-5 mm broad, 1/2-2/3 as long as calyx, with
small curved beak, glabrous, dehiscent by 2 valves; valves thickened along margin, glabrous or rarely puberulent. Seeds
oblong, 3-4.5 mm long, 1.5-2.5 mm broad, obtuse, dark cinnamon brown, opaque. May to September. In mixed and oak
forests, birch groves forest glades, in forest, forest-steppe and subalpine meadows. (Flora of Azerbaijan 1950-1961).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): This plant, magnificent in flowering, often completely suppresses grain and must be controlled as
a harmful weed. It provides cattle with healthy and pleasant food and should therefore be used for cattle in times of scarcity.
The seeds, mixed with grain, give the flour a bluish color and an unpleasant bitter taste. Some have suggested using it on
bread in times of scarcity, but we cannot recommend it for this purpose.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 1-1.5 feet tall, erect, quadrangular,
somewhat rough and branched. The branches are opposite. The leaves are opposite and sessile; the upper leaves, and
especially the branch leaves, are somewhat alternate, narrowly lanceolate, entire, and the upper leaves are slightly toothed
at the base. The flowers terminate the stem and branches and form a spike. The spikes are loose, conical, large, and beautiful,
vivid purple mixed with yellow. The bracts are oval, erect, tiled, with bristle-like teeth, purple, the uppermost ones graduating
from purple to violet. The calyxes are striped and reddish. The corolla tube is purple, surrounded by a yellow spot. The seeds
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are oval, lobed, and black. Grows frequently in cereal fields, especially corn and wheat fields, on limestone marl soil, in the
hills and low mountain ranges of Baden, Wirttemberg, and other similar regions. It blooms in June and July, its seeds ripen
in July and August and is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Der Stengel 1 - 1% Fuf hoch, aufrecht, viereckigt,
etwas rauh, astig. Die Aeste gegeniiberstehend. Die Blatter gegeniiberstehend, aufsitzend, die obern und vorziglich die
Astblatter, etwas abwechslend, schmal-lanzettférmig, ganz, die obern am Grunde etwas gezahnt. Die Blithen endigen den
Stengel und die Aeste, und bilden eine Aehre. Die Aehren sind locker, kegelformig, groB, schon, lebhaft purpurfarben mit
gelb gemischt. Die Deckblatter eyrund, aufrecht, ziegeldachférmig, mit borstenférmigen Zdhnen, purpurfarben, die obersten
aus dem purpurrothen ins violette gehend. Die Bliithenkelche gestreift, réthlich. Die Réhre der Blumenkrone purpurfarben,
mit einem gelben Fleck umgeben. Die Samen eyrund, buckelig, schwarz. Wachst haufig auf Getreide- und vorziglich auf
Korn- und Weizen-Aeckern, welche auf Kalkmergel- Boden, in den Higeln und Mittelgebirgen liegen, im Badischen,
Wiirtenbergischen und andern dhnlichen Gegenden. Blihet im Juni, Juli, reifet ihre Samen im Juli, August, und gehort unter
die einjdhrigen Gewdchse. Diese zur Bliithezeit prachtvolle Pflanze, welche nicht selten das Getreide ganzlich unterdriickt,
und als ein nachtheiliges Unkraut vermindert werden muB, gibt dem Rindvieh eine gesunde und angenehme Nahrung, und
sollte daher, bei Mangel fiir dasselbe benutzt werden. Die Samen, dem Getreide beigemischt, geben dem Mehle eine
blauliche Farbe, und einen unangenehmen bittern Geschmack. Sie wurden zwar von einigen, bei Mangel, auf Brod zu
benutzen vorgeschlagen, wozu wir sie aber nicht empfehlen kdnnen.

Melampyrum pratense L.
Synonyms: Marinellia vulgaris Bubani; Melampyrum alpestre Brugger; Melampyrum laciniatum Koshevn. & Zing.
Original name (Gmelin 1817): Melampyrum pratense. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 679. - 681.

German names and French names (Gmelin 1817): Gelber Kuhweitzen, Wiesen- und Waldkuhweitzen, Waldhirse, Gelbe
Waldhirse, Melampire des prés

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Annual. Plant 15-30(60) cm tall. Stem glabrous or pubescent in upper part with sparse, short, white
retrorse hairs, erect, simple or branched, with 1-2 pairs of slender branches. Leaves ovate-lanceolate or linearlanceolate, 4-
9 cm long, 0.5-1.2 cm broad or 0.3 cm broad, long-acuminate, entire or upper leaves sometimes sparsely dentate at base,
narrowed into 1-1.5 mm long petiole or sessile, glabrous or diffusely pilose on both surfaces, covered with short rigid ciliae
along margin. Flowers on 1-2 mm long glabrous pedicels, erect, later horizontally unilaterally divergent, in sparse, 2-7 cm
long, 1 cm broad racemose inflorescence. Bracts similar to leaves in shape, ovate-lanceolate or linear-lanceolate, 1.7 cm
long, 0.4 cm broad; lower bracts rounded at base, entire or slightly sinuate-dentate; upper bracts cuneate at base, with 1-2
or several subulate-linear teeth or all bracts entire. Calyx 7 mm long, subglabrous, with 3 mm long tube, sometimes sparsely
pilosealong veins and with linearsubulate teeth; teeth tapering upward, subequal, 4(5) nmi long, shorter than corolla tube,
sparsely hirtellous along margin. Corolla 1.5-2.5 times as long as calyx, lemon-yellow, white, brownish or yellowish at first,
later light pink with purple stripes (var. purpurascens Aschers.) with erect white tube with somewhat closed throat; lower
lip slightly diverging from upper flattened lip. Anthers 2.5 nmi long, with unequal mucronate appendages; lower anthers
longer. Ovary ovoid, 2-3 mm long, 1.5 mm broad, glabrous; style 3 times as long as ovary, curved above, smooth. Capsule
ovoid, 0.8-1 cm long, 0.4-0.5 cm broad, slightly longer than or 1 1/3 times as long as calyx, glabrous, obliquely apiculate,
dehiscence fissure glabrous. Seeds oblong, 5.5-6 mm long, 2.5 mm broad, smooth. May to July. In tundras, coniferous,
deciduous and mixed forests, glades, marshy and mixed-grass meadows in forests, fontinal, sphagnous marshes, along banks
of lakes and sea coasts. (Flora of Azerbaijan 1950-1961).

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): It provides cattle with a pleasant and excellent fodder; its consumption gives cows' butter a yellow
color and an excellent flavor. Since this plant occurs in great abundance in our light, sandy pine forests, in the Hardtwald,
the Black Forest, and the Odenwald, especially in open areas and where the Dunckelhiebe is common, it should definitely be
used for cattle.

Description and Ecology (Gmelin 1817): The root is branched and fibrous. The stem is 1-2 feet tall, erect, at times elongated
and branched. The branches are opposite. The lower leaves are opposite, sessile, lanceolate, and entire; the middle ones are
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toothed at the base; the upper ones, nearest the flowers, are spear-shaped, recurved, and smaller than the others. The
flowers arise from the leaf angles, are arranged in pairs, and are somewhat stalked and unilateral. The calyx is single-leaved,
tubular, four-divided, with thin segments. The corolla is yellow and masked. The tube is whitish and curved back. The margin
is compressed. The upper lip is helmeted, compressed, emarginate, and curved back at the edge. The lower lip is semi-trifid,
flat, erect, blunt, with two dark reddish-yellow projections in the center. The stamens are covered with tooth-shaped glands.
The seed capsule is elongated, egg-shaped, oblique, pointed, compressed, bivalved, bilobed, with one seed. The seeds are
oval, tuberculate, and thickened at the base. Grows frequently in the Rhine, Main, Danube, and Neckar regions, in forest
meadows, open woodlands, and clearings, and in large numbers in the Hardwald forest. It blooms in May, June, July, August,
and September. Its seeds ripen in August, September, and October, and is classified as an annual plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig. Der Stengel 1 - 2 FuR hoch, aufrecht, zu Zeiten
hingestreckt, dstig. Die Aeste gegeniiberstehend. Die untern Blatter gegeniiberstehend, aufsitzend, lanzettférmig, ganz; die
mittlern am Grunde gezahnt; die obern zunachst den Blithen stehenden, spielRformig, zuriickgeschlagen, und kleiner als die
Gbrigen. Die Blithen kommen aus den Blattwinkeln, stehen zu zwey, und sind etwas gestielt, einseitig. Der Blumenkelch ist
einblatterig, rohrenformig, viermal getheilt, mit diinnen Abschnitten. Die Blumenkrone gelb, maskirt. Die Réhre weiBlich
zurlickgekrimmt. Der Saum zusammengedriickt. Die Oberlippe gehelmt, zusammengedriickt, ausgerandet, und am Rande
zurlickgebogen. Die Unterlippe halb dreyspaltig, flach, aufrecht, stumpf, in der Mitte mit zwey dunkelrothgelben
Hervorragungen besetzt. Die Staubfaden mit zahnformigen DrifRen besetzt. Die Samen-Capsel langlich, eyférmig, schief,
zugespitzt, zusammengedriickt, zweyklappig, zweyfacherig, die Facherchen einsamig. Die Samen eyrund, hockerig, am
Grunde verstarkt. Wachst in den Rhein-, Main-, Donau- und Neckargegenden, auf Waldwiesen, in lichten Waldungen,
Waldschlagen, haufig, und in dem Hardwald, in groRer Menge. Bliihet im May, Juni, Juli, August, September. Reifet seine
Samen im August, September, October, und gehort unter die einjahrigen Gewachse. Sie giebt dem Rindvieh ein angenehmes
und treffliches Futter; von dem GenuRe derselben, bekommt die Butter der Kiihe, eine gelbe Farbe, und einen vortrefflichen
Geschmack. Da diese Pflanze vorziglich in unsern lichten sandigen Fohrenwaldungen, im Hardtwalde, im Schwarzwalde, und
im Odenwalde, besonders in lichten Stellen und da, wo die Dunckelhiebe Ublich sind, in groBter Menge vorkommt, sollte sie
in jedem Betracht, fiir das Rindvieh benutzt werden.

Melilotus altissimus Thuill.

Synonyms: Medicago altissima (Thuill.) E.H.L.Krause; Melilotus adriaticus Borbas; Melilotus altissima Thuill.; Melilotus
altissimus prol. macrorhizus Rouy; Melilotus altissimus var. macrorhizus (Rouy) P.Fourn.; Melilotus altissimus var. paluster
W.D.J.Koch; Melilotus giganteus Wender.; Melilotus macrorrhiza sensu auct.; Melilotus macrorrhizus (Waldst. & Kit.) Pers.;
Melilotus macrorrhizus sensu auct.; Sertula altissima (Thuill.) Kuntze; Sertula macrorhiza (Waldst. & Kit.) Kuntze; Trifolium
altissimum (Thuill.) Loisel.; Trifolium macrorrhizum Waldst. & Kit.; Trifolium melilotus-altissimus C.C.Gmel.; Trigonella
altissima (Thuill.) Coulot & Rabaute

Original name (Gmelin 1817): Trifolium Melilotus altissimum. - Gmel. Flor. Badens. Ill. p. 219. 220.
German names and French names (Gmelin 1817): Hoher gelber und weiRer Steinklee, Hoher Meliloten-Klee; Melilot élevée

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): vNot threatened

Botany and Ecology: Biennial; taproot stout; stems 50 -150 cm long, virgate, arcuately ascending or erect; stipules subulate,
5-8 mm long, very rarely the lower ones with a short tooth; leaflets tapering toward base, in upper part with 8-20 dentations
on each margin, grayish beneath with short appressed hairs or glabrate, the lower obovate, the upper oblong; racemes 2-5
cm long, densely 15-50-flowered; pedicels 1.5-2 mm long, hairy; flowers 5-7 mm long; calyx hairy, ca, 2.5mm long, the
triangular-lanceolate acuminate teeth half the length of calyx; corolla golden-yellow; standard oboval, brown- striped, about
as long as wings, these equaling or slightly exceeding the keel; ovary lanceolate, obscurely stipitate, 2- or 3-ovuled; style
about as long as to one and a half times as long as ovary, slightly curved; pod pendent, 3.5-5mm long and 2.5-3mm broad,
rhomboid, compressed along the ventral suture, darkening, sparsely hairy, slightly reticulate with rather faint anastomosing
veins; seed solitary or 2, ca. 2 mm long, ferruginous, obscurely tuberculate. July- September. Wet meadows and pastures.
(Flora of Azerbaijan 1950-1961).

Contemporary uses: Sometimes used as forage.
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Uses 1817 (Gmelin 1817): Like common sweet clover, it provides excellent fodder for cattle and deserves to be used for this
purpose. This plant should be cultivated and propagated particularly well in our river regions, in lower, frequently flood-
prone areas. Our experiments with it showed that, when cultivated, its woody, tough stems become herbaceous and reach
a height of 9-12 feet in gardens. | would prefer the white-flowered variety to the yellow-flowered variety for cultivation, as
it produces a greater number of tender branches and leaves. It can be mown two or three times during the summer and
produces a plentiful yield. It should also be grown on slightly moist sandy fields. The common white and yellow sweet clover,
which grows here and there along roads, in crop fields, fallow fields, meadows, and pastures, deserves to be planted and
propagated, especially in the slightly higher mountain regions of the Black Forest and the Odenwald.

Description and Ecology (Gmelin 1817): It differs from the common sweet clover (Trifolium Melilotus officinalis Linn.) by its
much taller, stiffly upright, harder stems, 5-6-9 feet tall, which are brownish-red or purple-red underneath. It has larger
leaves, longer flower clusters, somewhat smaller flowers, rounder, single-seeded pods, and a weaker scent. Grows primarily
in the Rhine, Main, and Neckar regions along these rivers, often in damp and flood-prone areas. It blooms in June, July, and
August. Its seeds ripen in September and is a biennial plant.

Original German text Gmelin (Gmelin 1817): Er unterscheidet sich von dem gewdhnlichen Steinklee. Trifolium Melilotus
officinalis Linn. Durch viel héhere, 5 - 6 - 9 FuR hohe steif aufrecht stehende, hartere Stengel, welche unten braunroth oder
purpurroth sind. Durch groRere Blatter, langere BlUthentrauben, etwas kleinere Bliithen, rundere einsamige Hilsen, und
schwacheren Geruch. Wachst vorziglich in den Rhein-, Main- und Neckargegenden langst diesen Fliissen, haufig an feuchten
und Ueberschwemmungen ausgesetzten Gegenden. Blihet im Juni, Juli, August. Reifet seine Samen im September, und
gehort unter die zweyjahrigen Gewachse. Giebt dem Rindvieh, wie der gemeine Steinklee, ein treffliches Futter, und verdient
dazu bestens benutzt zu werden. Diese Pflanze sollte vorziiglich in unsern FluRgegenden, an tiefern, oftern
Ueberschwemmungen ausgesetzten Stellen, bestens angebaut und vermehrt werden. Unsere damit angestellten Versuche
zeigten, dal® durch die Cultur ihre holzartigen zdhen Stengel krautartig werden, und im Gartenlande eine Hohe von 9 - 12
FuB erreichten. Die Abanderung mit weisser Blithe, wiirde ich zum Anbaue, dem gelbbliihenden vorziehen, weil sie eine
groRere Menge zarter Aeste und Blatter treibt. Sie kann den Sommer Uber, zwey bis dreymal abgeméahet werden, und giebt
einen reichlichen Ertrag. Sie sollte auch auf etwas feuchten Sandfeldern angebaut werden. Der gewdhnliche weisse und
gelbe Steinklee, welcher hie und da an Wegen, Saatfeldern, auf Brachdckern, Wiesen und Weiden wachst, verdient vorziglich
in den etwas héher gelegenen Berggegenden des Schwarzwaldes und des Odenwaldes, angepflanzt und vermehrt zu werden.

Mespilus germanica L.

Synonyms: Mespilus domestica Gaterau; Mespilus germanica var. sylvestris (Mill.) P.D.Sell; Mespilus portentosa Poit. &
Turpin; Mespilus vulgaris Gueldenst.; Mespilus vulgaris Rchb.

Original name (Gmelin 1817): Mespilus germanica. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 380. 382.

German names and French names (Gmelin 1817): Mispelbaum, Nespelbaum, Hespelbaum, Mespele, Nespele, Hespele;
Neflier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, but rare in the region

KR 252990 (Fig. 53)

Botany and Ecology: Spiny shrub 2-3 m (in cultivation a spineless tree up to 6 m), spines c. 1 cm. The twigs bearing long, soft,
shaggy, but unmated hairs when young, becoming smooth with maturity. The leaves are lanceolate to obovate, 5-12 x 2-6
cm, entire or serrulate, bilaterally adpressed-pubescent or subglabrous above and adpressed-pubescent beneath. The
flowers are white, 3-4 cm in diameter. The pedicels are 5 mm. The calyx is densely pubescent. The sepals are longer than the
petals. The fruit is 1.5-3 cm. The plant can be found in open forests, on rocks, and in the machine. From sea level to 1650 m.
Itis also widely cultivated. Mainly in Northern Turkey, the Eastern Balkans, Crimea, Caucasia. Flowers in May, and fruits from
September to October. In forests, fringe and shrubs. Up to middle mountain belt, on an elevation (400-1100). Flowers in
May, and fruits from September to October. In Armenia in Lori, Aparan, Idjevan, Sevan, Zangezur, Meghri floristic regions.
Distributed almost throughout Azerbaijan from lowland to middle mountain zone. Grows as undergrowth in oak, hornbeam,
oak-hornbeam, oak-haematite and other forests as secondary shrub, on edges and in open glades. Often gardened because
of its fruits. Reproduced with seeds, root shoots and grafting. Flowering in April-May, and fruiting in October-November. As
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a part of understory in thinned forests, in various communities with Cornus mas as the major accompanying species, in lower
and upper mountainous zones, up to 1200 m. (Flora of Azerbaijan 1950-1961).
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Figure 53. Mespilus germanica L. - KR 252990

Contemporary uses: Georgia, Armenia, Azerbaijan: Medlar is a honey and medicinal plant. For medicine fruits and leaves are
used. In traditional medicine the tincture of leaves and fruits is used for kidney disease, hemorrhoids, gastroenterology
diseases, and removal of urinary calculi. The tincture of leaves is useful for washings. Root, bark and leaves are used to treat
some malignant tumors. Fruits and bark contain tannins and vitamins A, C.. Leaves and fruits possess strong astringency. A
decoction of leaves and fruits is used in diarrhea, and dysentery. A decoction and infusion of leaves is used to treat
hemorrhoids, as gargle for angina and laryngitis, and the juice of fresh leaves is applied for toothache. A broth made of
meddlar bark was used in traditional medicine. Wet patches were applied to heal varicose veins, a process that lasted around
one month. Traditonal medicine uses meddlar fruits and bark to heal scabies. Meddlar leaves, seeds, and fruits were also
used to heal inflamed digestive tracts, and urolithiasis. Dagestan: The fruits of the Mespilus germanica are used as an
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antidiarrheal agent. Iran: Fruit, leaf, root, and bark infusions are widely applied orally to treat diarrhea, sore throat, fever,
diabetes, and vomiting. Medlar doshab a fondant molasses syrup, prepared by straining fruit juices, then boiling until
concentrated, turning into a dark, honey-like consistency) is used for the treatment of canker sores (aphthous ulcers) - doshab
apply to the sores 2- 3 times a day then spit out. The raw fruit is used as a tonic. A decoction of the leaves and fruit is used to
regulate blood sugar, cholesterol and blood pressure, diarrhea, and reduce fever. Raw fruit and decoction are effective
against fever and constipation. Crushed flowering shoots of Crataegus germanica mixed with the aboveground parts of C.
monogina are used to lower blood pressure and regulate heart rate. Seeds help to remove bladder stones. In northern Iran,
syrup made from fruit and sugar is considered the best medicine to cure diarrhea in children, while gargle leaf extract is used
for sore throat. Georgia, Armenia, Azerbaijan: The fruits are used fresh and processed (confectionery, for making juices,
lemonade, kvass etc.). This is the best food for sick and newly recovered people. Ripe fruits can be used for porridge. Fruits
are edible only after a fermentation process or after impact of frost. Fruits are used in raw and marinated condition, used for
making fruit paste and juice. Fruit consumption is common throughout Georgia both raw and as jam. Dagestan: The fruits of
medlar in Dagestan are in high demand and consumed after the first frost, when they soften, becoming wrinkled, and the
astringent taste changes to sweet. In South Dagestan, the fruits are also soaked: the fruits are poured into a jar vessel with
a narrow neck, completely filled with spring water, then sealed hermetically and stored in a dark cold room. In this form, the
medlar is stored for up to 4 months. After unsealing the vessel in a warm room and contact with oxygen in the air, the process
of intensive fermentation of the sugars contained in the medlar begins. As a result of it, the fruits swell and acquire a pleasant
taste with a slight sharpness. Since sugars pass into the water during the soaking, it also begins to ferment intensively,
resembling champagne in appearance. At the beginning of fermentation, the liquid is consumed, and after complete
transformation into vinegar, it is used as a seasoning. Iran: Wild and domesticated fruits are edible and nutritious, used as
fresh or processed foods (to make juices, syrups, sauces, nuts, etc.). The fruit is processed and can be used as a sauce in foods
in place of pomegranate sauce. Georgia, Armenia, Azerbaijan: Roots and leaves are used in traditional carpet weaving as
source of brown and yellow dye. Decorative species, with perspective for reforestation and landscaping. A dye solution is
prepared from bark, leaves and fruits to obtain yellow and beige colors and used for dyeing wool yarn as well as products
made of wool (Qasimov 1980). Bark and leaves are rich in tannins and are used to cure leather. Especially beautiful during
flowering and fruiting. The wood is used for furniture. Iran: The seeds are used to make necklaces and decoration items.
Albania: antidiarrheal, antidiabetic. Azerbaijan: Snack, lactofermented in brine, juice used as seasoning for noodles, pekmez.
Formerly widely used as food. Pickled. Bulgaria / Ukraine: lactofermented in brine. (Batsatsashvili et al. 2017g; Bussmann et
al. 2025x; Paniagua-Zambrana et al. 2025z).

Uses 1817 (Gmelin 1817): The ripe fruits, as picked from the tree, are hard, bitter, and astringent, but after lying on straw
for a few days, they become soft, brown, mild, sweet, taste pleasant, and provide healthy nutrition. Through fermentation,
they can be used to make a very good brandy. Pressed with apples, they also produce a pleasant and healthy wine. Through
cultivation and grafting in and on vineyards and gardens, the fruits become much larger and tastier, and the tree also loses
its thorns. Since this beneficial tree is becoming rarer in our country with each passing year, its planting, propagation, and
grafting deserves to be favored in suitable locations, especially in the low mountain ranges, above and near vineyards. It
would thrive particularly well, among other places, in the warm and sunny Kaiserstuhl region of Breisgau. Propagation is
quickest and best achieved by grafting onto hawthorn and pear wild shoots.

Description and Ecology (Gmelin 1817): A shrub or medium-sized tree. The bark is ash-gray-brownish. The branches are
alternate, smooth, the younger ones are finely hairy, with single, straight, strong thorns. The leaves are alternate, short-
stalked, oblong-lanceolate, flat, slightly serrated or entire at the margins, somewhat tomentose beneath. The flowers are
borne solitarily, with short stalks. The calyx is five-lobed. The calyx segments are long, detached, and pubescent. The corolla
is five-petaled, white, rarely reddish, and large. The berry is obovate, ovate, truncated, crowned, green or reddish, five-lobed.
Seeds are 5, hard, brown. It is quite common in wooded low mountain regions, between the Favorite and Ebersteinburg, on
the Fromersberg near Baden, as well as in the mountains between Baden and the Bihlertal valley, also in the Jura Mountains
and the Vosges. It blooms in May and ripens its fruits in September and October.

Original German text Gmelin (Gmelin 1817): Ein Strauch oder mittelmaRiger Baum. Die Rinde aschgrau-braunlich. Die Aeste
abwechslend, glatt, die jlingern feinhaarig, mit einzelnen geraden starken Dornen. Die Blatter abwechslend, kurzgestielt,
langlich-lanzettférmig, flach, am Rande etwas gesagt oder ganz, unterhalb etwas filzig. Die Blithen ausgehend, einzeln
stehend, kurzgestielt. Der Blumenkelch fiinfmal eingeschnitten. Die Kelchabschnitte lang, abstehend, weichhaarig. Die
Blumenkrone fuinfblatterig, weil}, seltener réthlich, groR. Die Beere verkehrt, eyrund, abgestuzt, gekrént, griin oder réthlich,
funffacherig. Samen 5, harte, braune. Kommt ziemlich haufig in waldigen Mittelgebirgsgegenden, zwischen der Favorite und
Ebersteinburg, auf dem Frémersberg bei Baden, so wie in den Gebirgen zwischen Baden und dem Biihlerthale, auch an dem
Juragebirge, und den Vogesen, vor. Blihet im May und reifet seine Friichten im September und October. Die reifen Friichte
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sind, so wie sie vom Baum abgenommen werden, hart, herbe und zusammenziehend, werden aber nachdem sie etliche Tage
auf Stroh gelegen, weich, braun, milde, s, schmecken angenehm, und geben eine gesunde Nahrung. Durch die Gdhrung
kann man einen sehr guten Brandtewein aus ihnen bereiten. Auch geben sie unter Aepfel gekeltert, einen angenehmen und
gesunden Wein. Durch die Cultur und Veredlung an und in den Weinbergen und in den Garten, werden die Friichte ungleich
groer und schmackhafter, auch verliert der Baum dadurch seine Dorne. Da dieser wohlthatige Baum mit jedem Jahre bei
uns seltener wird, verdiente dessen Anpflanzung, Vermehrung und Veredlung, in den dazu geeigneten Stellen, in den Mittel-
Gebirgen, vorziglich, oberhalb und neben den Weinbergen bestens begiinstigt zu werden. Ganz vorziglich wiirde er unter
andern, an dem warmen und sonnenreichen Kaiserstuhl im Breisgau gedeihen. Die Vermehrung geschieht am schnellsten
und besten durch Pfropfen auf WeiRdorn und Birnwildlinge.

Morchella esculentua (L.) Pers.

Synonyms: Phallus esculentus L.; Morellus esculentus (L.) Eaton; Helvella esculenta (L.) Sowerby; Morchella rotunda var.
esculenta (L.) Jacquet.; Morilla esculenta (L.) Quél.; Phalloboletus esculentus (L.) Kuntze; Morchella esculenta B esculenta (L.)
Pers.; Morilla esculenta (L.) Quél.; Morchella esculenta var. aurantiaca Clowez; Morchella esculenta var. rubroris Clowez &
Luc Martin; Morchella ochraceoviridis Clowez; Morchella ovalis var. minor Clowez & Luc Martin

Original name (Gmelin 1817): Phallus esculentus. Linn. Sp. pl. - Bulliard. tab. 218. - Schaeff. Fung. tab. 199. 298. 299. 300.
German names and French names (Gmelin 1817): Gemeine Morchel, Spitzmorchel, Morchel; Morille

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - collection in Germany only in small quantities for
personal use

Contemporary uses: Edible when fresh. (Bussmann & Paniagua-Zambrana 2025a; Ranjitkar et al. 2021).
Uses 1817 (Gmelin 1817): It is one of the popular and tasty edible sponges that are sold fresh and dried.

Description and Ecology (Gmelin 1817): Standing solitarily. The stem is cylindrical, upright, short, swollen at the base,
whitish, hollow, fragile, and naked. The ring and bulge are missing. The cap is egg-shaped, elongated, more or less pointed,
membranous, latticed, attached to the stem, fragile, yellowish-brown, brown, or blackish-brown. There are several varieties
depending on size, shape, and color, which Schaeffer illustrated and described in the same place, and which Bulliard
described as: Morille blanche: white morel: initially completely white, becoming straw-yellow with age; Morille grise: gray
morel: initially white-gray or light brownish-reddish, becoming brownish-red with age; Morille brune: brown morel: initially
gray-brown, becoming brownish-black with age; illustrated and described in the same place.Grows in damp meadows,
pastures, and lowland and mountain forests, on the ground in spring. Grows in damp meadows, pastures, and lowland and
mountain forests, on the ground in spring.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck walzenférmig, aufrecht, kurz, unten
aufgeschwollen, weilllich, hohl, zerbrechlich, nackt. Ring und Wulst fehlen. Der Hut eyférmig, langlich, mehr oder weniger
zugespitzt, hautig, gegittert, am Struncke anhdngend, zerbrechlich, gelbbraun, braun, schwarzlich-braun. Davon giebt es in
Betracht der GroRe, Gestalt und Farbe mehrere Abarten, welche Schaeffer a.d.a.O. abgebildet und beschrieben hat, und die
Bulliard unter Morille blanche : weifRe Morchel : von anfénglich ganz weilRer, im Alter strohgelber Farbe : Morille grise : graue
Morchel : von anfanglich weiBgrauer, oder hell braunréthlicher, im Alter braunrother Farbe. Morille brune : braune Morchel
:von anfanglich graubrauner, im Alter braunschwarzlicher Farbe a.a.0. abgebildet und beschrieben hat. Wachst auf feuchten
Wiesen, Viehtriften und in niedrigen und Bergwaldungen, auf der Erde im Friihjahre. Gehort zu den beliebten und
schmackhaften eBbaren Schwammen, die frisch und gedorrt zu Markte gebracht werden.

Myrrhis odorata (L.) Scop.

Synonyms: Chaerophyllum odoratum Crantz; Lindera odorata (L.) Asch.; Myrrhis brevipedunculata Hoffm.; Myrrhis iberica
Hoffm.; Myrrhis odorata subsp. sulcata (Lag.) Nyman; Myrrhis odorata var. culta Alef.; Myrrhis odorata var. sulcata (Lag.)
Alef.; Myrrhis sulcata Lag.; Scandix odorata L.; Selinum myrrhis E.H.L.Krause

Original name (Gmelin 1817): Scandix odorata. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 693. - 695. - Jacqu. Flor. Austr. 5. app. tab.
37.
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German names and French names (Gmelin 1817): Anis-Kérbel, Wohlriechender Kérbel, Welscher Kérbel, Myrrhenkorbel,

Spanischer Korbel; Myrrhis odorante, ou musqué

Conservation  status  (Breunig &  Demuth

2023;

https://www.lubw.baden-wuerttemberg.de/natur-und-

landschaft/besonders-und-streng-geschuetzte-arten): Highly threatened, strong decline, extinct in the region

KR 99050 (Fig. 54); 99054 (Fig. 55)
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Figure 54. Myrrhis odorata (L.) Scop. - KR99050
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Figure 55. Myrrhis odorata (L.) Scop. - KR99054

Botany and Ecology: Perennial; root thick, nodose, dark brown, multicipital; stem erect, 50-120 cm high, cylindrical, thinly
ribbed, hollow inside, branching above, glabrous or slightly pubescent, nodes and sheaths of leaves always covered with
rather long, thin, often retrorse hairs; leaves triangular, 2-4 times pinnatisect, the lower long-petioled, lobes acuminate,
those of the first order oblong-ovate, of the second order ovate; lobules of the last order ovate-oblong or lanceolate, dentate,
covered with short soft hairs beneath; upper leaves small, less dissected. Umbels of 8-10 rays; involucre 0; pedicels of
bisexual flowers hairy, of staminate flowers glabrous; leaflets of involucels 5-7, lanceolate, acuminate, almost scarious,
ciliate; flowers in terminal polygamous umbels, bisexual with few staminate flowers, lateral umbels mostly staminate; calyx-
teeth inconspicuous; petals white, notched, acuminate tip curved inward, peripheral petals slightly expanded, to 3 mm long;
fruit 2-2.5 cm long. May-July. Escaped from cultivation, in meadows and along forest edges. (Flora of Azerbaijan 1950-1961).

Contemporary uses: Sometimes as kitchen herb.

Uses 1817 (Gmelin 1817): The entire plant is spicy, with an aniseed scent and flavor, sweet, pleasant, healthy, and nourishing.
The young roots and leaves are used as an addition to soups, salads, fine herbal broths, in egg tarts, and also like spinach.
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The finely chopped seeds, still green, mixed with lettuce or other salad herbs, impart a pleasant flavor, improve the health,
strengthen and warm the stomach, and reduce flatulence, as | have thoroughly observed among the mountain dwellers in
Catalonia and the Spanish and French Pyrenees. These mountain dwellers use all parts of the plant as an excellent food, as
a seasoning, and as a proven household remedy for colicky sores caused by colds and flatulence. This plant thrives in our
gardens, where it grows luxuriantly, increases milk production, and must also be considered an excellent fodder for dairy
cows and pigs. The flowers provide excellent and abundant honey to the bees that frequently visit them. It deserves to be
planted and propagated not only in all kitchen gardens, but also in mountainous regions on sunny limestone-marl hills, in,
below, and above vineyards, and, if possible, propagated. This can be done most simply and easily by seed, which is placed
in the loosened soil in spring and covered one inch deep. The sunny volcanic hills on the Kaiserstuhl in Breisgau, the area
around Alt-Breysach, Achkarn, Burgen, Rothweil, Biickensohl, and Hohenlimburg, as well as the volcanic hills in the Hegau,
such as Hohen Stoffeln, Hohen Hegen, Mettberg, and Hohentwyl, are particularly suitable for this purpose.

Description and Ecology (Gmelin 1817): The very long, fleshy root is spindle-shaped and white. The stem is 2-3-4 feet tall,
erect, round, striated, smooth, jointed, and branched. The branches are upright. The leaves are alternate, large, tripinnate,
pubescent, pale green, and often spotted with white or brown. The leaflets are lanceolate and serrate. The leaf sheaths are
membranous and striated. The umbels terminate at the end of the stem and branches and have 2-3-7 and several long,
unequal, hairy rays. The general involucre is absent or is sometimes unifoliate. The particular involucre has 5-7 leaflets. The
leaflets are narrowly lanceolate, membranous, translucent, white, recurved, and finely hairy, the length of the umbel. The
flowers are white. The seeds are somewhat beak-shaped, one inch long, with five grooves on the back, blackish-brown, shiny,
and crowned at the tip. This plant originally grows in Switzerland, Austria, France, Italy, and Spain on higher mountains and
is currently, albeit rarely, planted individually in our gardens. It blooms in May, June, and July, ripens its seeds in August and
September, and is considered a perennial.

Original German text Gmelin (Gmelin 1817): Die sehr lange fleischige Wurzel ist spindelformig weiR. Der Stengel 2-3 -4
FuB hoch, aufrecht, rund, gestreift, glatt, gegliedert, astig. Die Aeste aufrecht stehend. Die Blatter abwechslend, grof,
dreyfach gefiedert, weichhaarig, blagriin, und oft mit weien oder braunen Flecken besetzt. Die Blattchen lanzettformig,
gesagt. Die Blattscheiden hautig, gestreift. Die Dolden endigen den Stengel und die Aeste, und haben 2 - 3 - 7 und mehrere
lange, ungleiche, haarige Strahlen. Der allgemeine Umschlag fehlt, oder ist zu Zeiten einblatterig. Der besondere Umschlag
ist 5 - 7 blatterig. Die Blattchen desselben schmal lanzettformig, hautig, durchscheinend, weil}, zuriickgeschlagen, feinhaarig,
von der Lange des Doldchens. Die Blumen sind weiB. Die Samen etwas schnabelférmig, einen Zoll lang, auf dem Riicken mit
fUnf Furchen, schwaérzlich-braum, gldnzend, an der Spitze gekront. Diese Pflanze wachst urspriinglich in der Schweiz, in
Oesterreich, Frankreich, Italien und Spanien auf héheren Gebirgen, und wird zur Zeit, jedoch selten hie und da einzeln in
unsern Garten angepflanzt. Sie blihet im May, Juni, Juli, reifet ihre Samen im August, September, und gehort unter die
ausdauernden Gewdchse. Die ganze Pflanze ist gewlirzhaft, von Anis-Geruch und Geschmack, sii§, angenehm, gesund und
nahrend. Die jungen Wurzeln und Blatter werden als ZugemiRBe, zu Suppen, Salat, feinen Krauter-Briihen, in Eyerkuchen,
und auch wie Spinat benuzt. Die noch griinen klein geschnittenen Samen, mit Kopf-Salat oder andern Salatkrdutern
vermischt, theilen denselben einen angenehmen Geschmack mit, verbessern sie, starken und erwdarmen den Magen und
treiben die Blahungen, wovon ich mich bey den Gebirgsbewohnern in Catalonien und auf den spanischen und franzdsischen
Pyreneen sattsam liberzeugt habe. Diese Gebirgsbewohner benutzen alle Theile der Pflanze als vorziigliches Nahrungsmittel,
als Wiirze und erprobte Hausarzney in Colicken, welche von Erkaltung, und Bldhungen entstanden sind. Diese Pflanze kommt
in unsern Garten sehr gut fort, und hat dasselbst einen lppigen Wuchs, vermehrt die Milch und muB zugleich als ein
vorzugliches Futter fir Milchkiihe und Schweine betrachtet werden. Die Bliithen geben den Bienen, die sie haufig besuchen,
trefflichen und reichlichen Honig. Sie verdient nicht nur in allen Kiichengarten, sondern auch in den Gebirgsgegenden auf
sonnenreichen Kalkmergel-Hiigeln, in, unterhalb und oberhalb der Weinberge gepflanzt und moéglich vermehrt zu werden,
welches auf die einfachste und leichteste Art durch Samen, welcher im Frihjahr in das aufgelockerte Erdreich gebracht, und
einen Zoll tief bedeckt wird, geschehen kann. Vorziglich geeignet dazu, sind die sonnenreichen vulkanischen Higel am
Kaiserstuhl im Breisgau, die Gegend um Alt-Breysach, Achkarn, Burgen, Rothweil, Biickensohl, und Hohenlimburg; ferner die
vulkanischen Hiigel im Hegau, als hohen Stoffeln, hohen Hegen, Mettberg, Hohentwyl.

Nuphar lutea (L.) Sm.

Synonyms: Nenuphar luteum Link; Nuphar rivularis Dumort.; Nuphar sericea Lang; Nuphar spathulifera Rchb.; Nuphar systyla
Wallr.; Nuphar tenella Rchb.; Nymphaea affinis Hayek; Nymphaea lutea L.; Nymphaea umbilicalis Salisb.; Nymphona lutea
(L.) Bubani; Nymphozanthus affinis Fernald; Nymphozanthus Iuteus Fernald;, Nymphozanthus sericeus Fernald;
Nymphozanthus vulgaris Rich.
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Original name (Gmelin 1817): Nymphaea lutea. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 480. 481.

German names and French names (Gmelin 1817): GroRe gelbe Seeblume, Gelbe Wassernympfe, Gelbe Wasserrose;
Nenuphar jaune

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

Botany and Ecology: Rhizomes stout, 3-8 cm in diam. Petiole ca. 50 cm, glabrous; floating leaf blade elliptic, 15-30 x 10-22
cm, leathery, abaxially glabrous or pubescent, adaxially glabrous, base cordate and basal lobes spreading. Flower 4-5 cm in
diam. Peduncle to ca. 50 cm, glabrous. Sepals yellow, broadly ovate to orbicular, 2-3 cm. Petals linear, 1-1.5 cm, apex truncate
to rounded. Anthers yellow, 4-7 mm. Stigmatic disc entire,7-19 mm in diam., rays 5-25. Fruit ca. 2.5 cm in diam. Seeds olive
green, ovoid, ca. 5 mm. Flowering June-August. (Wu et al. 1994-2013).

Contemporary uses: Romania: Astringent, febrifuge, diarrhea, fever, pulmonary disorders. Wounds, leukorrhea, skin
infections astringent, anti-infective, emollient, anti-inflammatory. Poland / Lithuania / Belarus: headache, skin infection,
women'’s vaginal discharge. Russia: Rhizome ground as additive to flour. Seeds sometimes eaten. Georgia: mostly used as
ornamental. (Bussmann et al. 2025y; Paniagua-Zambrana et al. 2025A).

Uses 1817 (Gmelin 1817): The roots have a slightly sharp, bitter, and slimy taste and provide good food for pigs. In Sweden,
they were consumed by humans during periods of famine and scarcity, without harm, and on the island of Seeskar near
Narva, bread was baked from them with spruce bark. This food would probably not have pleased the Rhinelander.

Description and Ecology (Gmelin 1817): The root is very long, large, thick, cylindrical, segmented, fibrous, spongy-fleshy
inside, pale yellow, brown outside. The leaves have long stalks, heart-shaped, large, broad, rounded, leathery, smooth, entire
at the edges, floating on the water, spread out. The flowers are borne on long, single-flowered stalks and float on the water's
surface. The calyx has five petals. The corolla is large, yellow, and multi-petaled. The berry is hard, oval, truncated, narrower
at the neck, crowned at the tip, multi-lobed, and multi-seeded. Grows in the Rhine region and on Lake Constance, often in
ditches, ponds, and standing water. It blooms in June and July, its seeds ripen in August and September and is a perennial.

Original German text Gmelin (Gmelin 1817): Die Wurzel sehr lang, groB, dick, walzenférmig, gegliedert, faserig, innen
schwammig-fleischig, blagelb, aussen braun. Die Blatter langgestielt, herzpfeilformig, groB, breit, zugerundet, lederartig,
glatt, am Rande ganz, auf dem Wasser schwimmend, ausgebreitet. Die Blithen stehen auf langen einblumigen Stielen, und
schwimmen auf der Oberflache des Wassers. Der Blumenkelch flinfblatterig. Die Blumenkrone groB, gelb, vielblatterig. Die
Beere hart, eyrund, abgestutzt, am Halse enger, an der Spitze gekront, vielfacherig, vielsamig. Wachst in den Rheingegenden
und am Bodensee haufigin Wassergrdben, Teichen und stehenden Wassern. Blihet im Juni, Juli, reifet ihre Samen im August,
September, und gehort unter die ausdauernden Gewachse. Die Wurzeln sind von etwas scharfem, bittern und schleimigen
Geschmacke, und geben den Schweinen eine gute Nahrung. In Schweden wurden sie bei Theurung und Mangel, von
Menschen ohne Schaden genossen, und auf der Insel Seeskar bei Narva mit der Fichtenrinde Brod daraus gebacken. Diese
Kost dorfte dem Rheinlander nicht behagen.

Nymphaea alba L.

Synonyms: Castalia alba Greene; Castalia biradiata Hayek.; Castalia minoriflora Simonk.; Castalia speciosa Salisb.;
Leuconymphaea alba (L.) Kuntze; Nymphaea alba subsp. minoriflora (Simonk.) Stucchi; Nymphaea alba var. alba, Nymphaea
alba var. rubra Lénnr.; Nymphaea basniniana Turcz.; Nymphaea biradiata Sommerauer; Nymphaea erythrocarpa Hentze;
Nymphaea exumbonata Rupr.; Nymphaea kosteletzkyi Paillard ex Lehm.; Nymphaea melocarpa Asch. & Graebn.; Nymphaea
milletii Boreau; Nymphaea minoriflora (Simonk.) Wissjul.; Nymphaea neglecta Hausl.; Nymphaea occidentalis Moss;
Nymphaea officinalis Gaterau; Nymphaea parviflora Hentze; Nymphaea permixta Boreau; Nymphaea polystigma
E.H.L.Krause; Nymphaea rotundifolia Hentze; Nymphaea splendens Hentze; Nymphaea suaveolens Dumort.; Nymphaea
urceolata Hentze; Nymphaea venusta Hentze

Original name (Gmelin 1817): Nymphaea alba. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 482.

German names and French names (Gmelin 1817): GroRe weisse Seeblume, Weisse Wassernymphe, Weisse Seerosen;
Nenuphar blanc
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Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-

landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

KR 217513 (Fig. 56)
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Figure 56. Nymphaea alba L. - KR 217513

Botany and Ecology: Rhizomes repent, sparsely branched, but not stoloniferous. Leaf blade suborbicular, 10--25 cm in diam.,
papery, abaxially glabrous, scarcely peltate, base deeply cordate and basal lobes subparallel or spreading, margin entire.
Flower floating, (7--) 10--20 cm in diam. Calyx insertion on receptacle circular; sepals lanceolate, 3--5(--8) cm, obscurely
veined, caducous or decaying after anthesis. Petals (12--)20--25(--33), white, ovate-oblong, 3--5.5(--8) cm, transition to
stamens gradual. Filament of inner stamens * as wide as anther; connective apically unappendaged. Carpels completely
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united, walls between locules of ovary single. Stigma rays (8--)14--20(--25); carpellary appendages triangular-tapered. Fruit
semiglobose, 2.5--3 cm. Seeds ellipsoid, 2--3(--5) mm, smooth. Fl. Jun--Aug. (Wu et al. 1994-2013).

Contemporary uses: Romania: astringent, febrifuge; diarrhea, fever, pulmonary disorders. Belarus / Italy: seeds as snack.
Russia: rhizomes as additive to flour. Georgia: planted as ornamental. India: boils, diarrhea, anthelmintic. Pakistan: anxiety,
acne. (Bussmann et al. 2025z; Paniagua-Zambrana et al. 2025B).

Uses 1817 (Gmelin 1817): Its properties and uses are the same as those of the preceding species (Nymphaea lutea); it is no
small ornament to our waters. Given the shortage, it would be worthwhile to experiment with these roots on flour. Perhaps
their unpleasant taste could be removed by certain additives or other techniques, in which case it would perhaps yield little
or nothing to the Egyptian lotus, Lotus d'Egypte, Nymphaea Lotus, Linn., which frequently grows on the banks of the Nile
and is sought out and eaten there by the poor. It is very common in the same regions as the yellow water nymphaea, and
differs from it by its larger white flowers and four-petaled calyx.

Original German text Gmelin (Gmelin 1817): Sie kommt in denselben Gegenden mit der gelben Wassernympfe, sehr haufig
vor, und unterscheidet sich von ihr, durch die groRern weissen Blumen, und einen vierblatterigen Kelch. Eigenschaften und
Gebrauch sind wie bei der vorhergehenden Art, sie ist keine geringe Zierde unserer Wasser. Es verlohnte sich bei Mangel,
wohl der Miihe, mit diesen Wurzeln, auf Mehl, Versuche anzustellen. Vielleicht kdnnte man ihnen, ihren unangenehmen
Geschmack, durch gewisse Zusdtze, oder andere Kunstgriffe benehmen, wo sie alsdann vielleicht dem Aegyptischen Lotus,
Lotus d’Egypte. Nymphaea Lotus. Linn. welche haufig an den Ufern des Nils wachst, und daselbst von den armen Leuten
aufgesucht und verspeist wird, wenig oder nichts nachgeben wiirde.

Oenothera biennis L.

Synonyms: Brunyera biennis (L.) Bubani; Oenothera beckeri Renner; Oenothera biennis f. biennis; Oenothera biennis f.
leptomeres (Bartlett) P.D.Sell; Oenothera biennis f. muricata (L.) H.Lév. ex Thell.; Oenothera biennis f. nanella de Vries;
Oenothera biennis subf. latifolia (Asch.) Thell.; Oenothera biennis subsp. biennis Thell.; Oenothera biennis subsp. caeciarum
Munz; Oenothera biennis subsp. centralis Munz; Oenothera biennis subsp. chicaginensis (de Vries ex Renner & Cleland)
A.Léve & D.Léve; Oenothera biennis subsp. grandiflora Stomps; Oenothera biennis subsp. rubricaulis (Kleb.) Stomps;
Oenothera biennis subsp. suaveolens (Pers.) Rouy & E.G.Camus; Oenothera biennis var. alba Alef.; Oenothera biennis var.
angustifolia Renner; Oenothera biennis var. biennis; Oenothera biennis var. cantabrigiana B.M.Davis; Oenothera biennis var.
grandiflora (L'Hér.) Lindl.; Oenothera biennis var. leptomeres Bartlett; Oenothera biennis var. lutea Alef.; Oenothera biennis
var. muricata (L.) Torr. & A.Gray; Oenothera biennis var. parviflora Abrom.; Oenothera biennis var. pycnocarpa Wiegand;
Oenothera biennis var. rubricaulis Farw.; Oenothera biennis var. sulphurea de Vries ex Bartlett; Oenothera biennis var.
vulgaris Torr. & A.Gray; Oenothera brevicapsula Bartlett; Oenothera brevispicata Hudziok; Oenothera cambrica Rostanski;
Oenothera cambrica var. impunctata Rostanski; Oenothera carinthiaca Rostanski; Oenothera casimiri Rostanski; Oenothera
chicaginensis de Vries ex Renner & R.E.Cleland; Oenothera chicaginensis var. bartlettii Soldano; Oenothera chicaginensis var.
minutiflora Rostanski & V.ehlik; Oenothera chicaginensis var. parviflora Renner; Oenothera chicagoensis Renner ex
R.E.Cleland & Blakeslee; Oenothera communis H.Lév.; Oenothera communis f. canescens H.Lév.; Oenothera communis f.
suaveolens (Pers.) H.Lév.; Oenothera communis var. biennis (L.) H.Lév.; Oenothera compacta Hudziok; Oenothera editicaulis
Hudziok; Oenothera ersteinensis R.Linder & R.Jean; Oenothera flaemingina Hudziok; Oenothera furca Boedijn; Oenothera
gaurodes var. brevicapsula (Bartlett) R.R.Gates; Oenothera gauroides Hornem.; Oenothera glabra Mill.; Oenothera
grandiflora var. tracyi (Bartlett) R.R.Gates; Oenothera grandifolia R.R.Gates; Oenothera graveolens Gilib.; Oenothera hirtella
de Vries; Oenothera inconspecta Hudziok; Oenothera indivisa Hudziok; Oenothera jueterbogensis Hudziok; Oenothera
jueterbogensis var. macrosperma Hudziok; Oenothera latipetala (Soldano) Soldano; Oenothera macrosperma (Hudziok)
Hudziok; Oenothera marinellae Soldano; Oenothera media Link; Oenothera mediomarchica Hudziok; Oenothera muricata L.;
Oenothera muricata var. latifolia Asch.; Oenothera muricata var. rhodoneura Renner; Oenothera muricata var. rubricaulis
Farw.; Oenothera nissensis Rostanski; Oenothera nissensis var. fiedleri Gutte & Rostanski; Oenothera novae-scotiae var.
serratifolia R.R.Gates; Oenothera nuda Renner ex Rostanski; Oenothera numismatica Bartlett; Oenothera obscurifolia
Hudziok; Oenothera octolineata Hudziok; Oenothera paradoxa Hudziok; Oenothera paralamarckiana R.R.Gates; Oenothera
parviflora var. muricata Farw.; Oenothera pedemontana Soldano; Oenothera pellegrinii Soldano; Oenothera pratincola
Bartlett; Oenothera pratincola f. typica Bartlett; Oenothera pratincola var. numismatica (Bartlett) R.R.Gates; Oenothera
pubescens Nees; Oenothera punctulata Rostanski & Gutte; Oenothera purpurata Kleb.; Oenothera pycnocarpa G.F.Atk. &
Bartlett; Oenothera pycnocarpa var. cleistogama R.R.Gates; Oenothera pycnocarpa var. parviflora R.R.Gates; Oenothera
pyramidiflora Hudziok; Oenothera reynoldsii Bartlett; Oenothera reynoldsii f. semialta Bartlett; Oenothera reynoldsii f. typica
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Bartlett; Oenothera rostanskii V.Jehlik; Oenothera royfraseri R.R.Gates; Oenothera rubiella de Vries; Oenothera rubiennis de
Vries; Oenothera rubricaulis Kleb.; Oenothera rubricaulis var. dentifolia V.Jehlik & Rostanski; Oenothera rubricaulis var.
longistylis Gutte & Rostanski; Oenothera rubricauloides Rostanski; Oenothera ruderalis Bartlett; Oenothera sabulosa Farw.;
Oenothera sackvillensis R.R.Gates; Oenothera sackvillensis var. albiviridis R.R.Gates; Oenothera sackvillensis var. royfraseri
(R.R.Gates) R.R.Gates; Oenothera salicastrum de Vries; Oenothera sesitensis Soldano; Oenothera shulliana A.H.Sturtev.;
Oenothera stenomeres Bartlett; Oenothera stenomeres f. typica Bartlett; Oenothera stucchii Soldano; Oenothera suaveolens
Pers.; Oenothera suaveolens var. latipetala Soldano; Oenothera tacikii Rostanski; Oenothera tracyi Bartlett; Oenothera
turoviensis Rostanski; Oenothera victorinii R.R.Gates & Catches.; Oenothera victorinii f. rostanskii (V.Jehlik) V.Jehlik &
Rostanski; Oenothera victorinii var. intermedia R.R.Gates; Oenothera victorinii var. parviflora R.R.Gates; Oenothera victorinii
var. undulata R.R.Gates; Oenothera wratislaviensis Rostanski; Onagra biennis Scop.; Onagra chrysantha var. latifolia Spach;
Onagra europaea Spach; Onagra media Spach; Onagra muricata Moench; Onagra vulgaris Spach; Onosuris acuminata Raf.;
Pseudo-oenothera virginiana Rupr.

Original name (Gmelin 1817): Oenothera biennis. Linn. Sp. pl. - Gmel. Flor. Badens.

German names and French names (Gmelin 1817): Nachtkerze, Rhapontik-Wurzel, Franzdsischer Rapunzel, Wein-Blume,
Nachtschlisselblume, Gelber Weiderich, Rapunzelzellerie, Schinkensalat; Herbe aux anes. Onagre, Jambon des jardiniers

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Expanding.

Botany and Ecology: Herbs erect, biennial, with basal rosette. Stems 30-200 c¢cm tall, simple or sparsely branched, densely to
very sparsely strigillose and with longer spreading and usually pustulate-based hairs, inflorescence often also glandular
puberulous. Leaves green or pale green, with inconspicuous veins, sessile or shortly petiolate; rosette blade 10-30 x 2-5 cm;
cauline blade narrowly oblanceolate to elliptic, 5-22 x (1-)1.5-5(-6) cm, base acute to attenuate, margin dentate to subentire,
often lobed near base, apex acute. Inflorescence a dense mostly unbranched spike. Flowers open near sunset; floral tube (2-
)2.5-4 cm. Sepals 1.2-2.2(-2.8) cm, with free tips 1.5-3 mm, erect. Petals yellow, fading to orange, 1.2-2.5(-3) cm. Anthers 3-
6(-9) mm; pollen ca. 50% fertile. Ovary densely glandular puberulous and sparsely villous or with very sparse pustulate-based
hairs, sometimes only densely strigillose; stigma surrounded by anthers. Capsules green, narrowly lanceoloid to lanceoloid,
2-4 cm, sessile. Seeds in two rows per locule, brown to nearly black, 1.1-2 mm, irregularly pitted. Fl. Jul-Oct, fr. Jul-Nov. 2n =
14, permanent translocation heterozygote; self-compatible, autogamous (Wu et al. 1994-2013)

Contemporary uses: Ornamental.

Uses 1817 (Gmelin 1817): It originates from Virginia, from where it came to Europe in 1614 as an ornamental flower for
gardens, and from there it established itself in the wild. The roots are sweet, nourishing, and tasty in the first year, before
they produce stems. In several regions, it is therefore commonly grown in kitchen gardens, boiled, sliced, and prepared with
oil, vinegar, salt, and a little pepper as a salad. It is also a popular vegetable and used in soups. The root, cut into thin slices,
resembles boiled ham very deceptively and is therefore known in some places as ham salad. Since it surpasses many other
culinary plants in flavor and nutritional value, it certainly deserves to be cultivated consistently in our kitchen gardens. When
healthy and nutritious culinary plants are scarce, the roots, which grow so frequently outdoors before they produce stems,
can be dug up and used in spring and autumn. This plant can also be easily and quickly propagated from seed, which is placed
in slightly loosened soil in the spring and covered with a half-inch depth of soil, where the roots can be dug up in the following
late season and eaten over the winter. It can also be kept in sand in cellars over the winter and eaten in the spring.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, fibrous, white, or brownish-red. The stem is 3-4-5 feet
tall, erect, furrowed, branched, covered with raised, rough spots. The branches are alternate, reddish toward the base. The
basal leaves are stalked, those on the stem are alternate, upwardly apical, elliptic-lanceolate, flat, and somewhat rough to
the touch. The flowers are borne in the axils of the leaves, solitary and sessile. The calyx is single-leaved, four times incised.
The incisions are narrow, pointed, and depressed. The corolla is four-leaved, the leaves are oblong, flat, large, and yellow.
The style is thread-like. The stigma is four times split and recurved. The seed capsule is quadrangular, four-lobed. The seeds
are many, angular, and naked. This plant grows frequently along paths around towns and villages, on rubble heaps, in
meadows, and along ditches, especially in the Rhine, Neckar, and Main regions. It blooms in July and August. Its seeds ripen
in September and October, and it is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel ist spindelformig, faserig, weil, oder brdunlichroth. Der Stengel 3 -
4 - 5 FuB hoch, aufrecht, gefurcht, astig, mit erhabenen rauhen Punckten besezt. Die Aeste abwechslend, gegen den Grund
rothlich. Die Wurzelblatter gestielt, die am Stengel abwechslend, nach oben aufsitzend, eyrund- lanzettférmig, flach, etwas
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rauh anzufihlen. Die Blithen stehen an den Achseln der Blatter, sind einzeln, aufsitzend. Der Blithenkelch ist einblatterig,
viermal eingeschnitten. Die Einschnitte schmal, spitzig, niedergebogen. Die Blumenkrone vierblatterig, die Blatter verkehrt
herzférmig, flach, grof3, gelb. Der Griffel fadenférmig. Die Narbe viermal gespalten, und zuriickgebogen. Die Samen-Capsel
viereckig, vierfacherig. Samen viele, eckige, nackte. Diese Pflanze wachst sehr haufig an Wegen um Stadte und Dorfer, auf
Schutthaufen, auf Wiesen und an Wassergraben, vorziiglich in den Rhein-, Neckar- und Maingegenden. Blihet im Juli,
August. Reifet ihre Samen im September, October, und gehort unter die zweyjahrigen Gewachse. Sie kommt urspriinglich
aus Virginien, von wo aus sie im Jahr 1614 nach Europa als Zierblume in die Garten kam, und von da sich im Freyen ansiedelte.
Die Wurzeln sind im ersten Jahre, ehe sie Stengel treiben, siif, ndhrend und schmackhaft. Man pflegt sie in mehreren
Gegenden deshalb in den Kiichengérten anzubauen, abzukochen, in Scheiben zu schneiden, und mit Oehl, Essig, Salz und
etwas Pfeffer als Salat zuzurichten, auch als beliebtes Gemie, und in Suppen zu gebrauchen. Die Wurzel in diinne Scheiben
geschnitten, stellt abgekochten Schinken sehr tduschend vor, und ist daher an einigen Orten auch unter dem Namen,
Schinken-Salat bekannt. Da sie an Geschmack und Nahrhaftigkeit manche andere Kiichenpflanze tbertrifft, verdiente sie
allerdings in unsern Kichengarten durchgangig angebaut zu werden. Bei Mangel an gesunden und ndhrenden
Kichengewachsen, kdnnen auch die im Freyen so hdufig wachsenden Wurzeln, ehe sie Stengel treiben, im Friihjahr und
Herbst ausgegraben und benutzt werden. Auch 3Bt sich diese Pflanze sehr leicht und schnell durch Samen vermehren,
welcher im Friihjahr in etwas aufgelockertes Erdreich gebracht und einen halben Zoll tief mit Erde bedeckt wird, wo die
Wourzeln in kommendem Spathjahr schon ausgegraben und den Winter Uber verspeist werden kénnen. Auch kann man sie,
den Winter (ber, im Sande in Kellern aufhalten, und im Frihjahr verspeifien.

Onopordon acanthium L.
Synonyms: Onopordum acanthifolium K.Koch; Onopordum acanthium var. acanthium

Original name (Gmelin 1817): Onopordon Acanthium. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 383. 384.-Schkur. Bot.
Handbuch. tab. 230.

German names and French names (Gmelin 1817): Krebsdistel, Frauendistel, WeilRe Wegdistel, GroRe Wegdistel, Eselsdistel,
Eselsfurz, Gemeine Zellenblume; Grand Chardon aux Anes

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 121425 (Fig. 57)

Botany and Ecology: Capitula homogamous, homochromous, many-flowered, and unisexual, solitary or numerous, terminal,
occasionally axillary. Involucre ovate, oblong-globose or globose; involucral bracts imbricate, lanceolate or cuneate, apically
without or with long or short spines, appressed, divergent or strongly deflected, sometimes more or less uncinate, narrow
or broad, coriaceous or stiff, more or less thick, hollow or flat, subglabrous, pubescent or glandular-hairy. Receptacle fleshy,
deeply alveolate, alveoli membranous along margin and sinuately irregularly toothed. Corolla 5 -fid, slightly open, saccate,
purple, violet, pink, yellowish, or white. Filaments glabrous or weakly glandular, lacking simple hairs; apical appendages of
anthers linearly-cuneate or subulate, basal appendages shortly caudate, undivided, cuneate, truncate or straight and
narrower, sometimes weakly lobed. Style long; style branches 1/5-1/3 as long as style, usually folded and entirely or partly
exserted from corolla. Achenes oblong or obovate, sometimes more or less compressed, indistinctly or distinctly 3-4-
quetrous, with distinct or indistinct ribs, on sides with oblique or parallel transverse-wrinkles or tubercles, with many or few,
longitudinal, thin veins and furrows, 4-7 mm long, dark brown or light- and dark-gray with darker, sometimes black spots,
marbled; upper scar of attachment with thin edge, usually angular, with distinct or inconspicuous tubercle, hilum straight or
slightly oblique, entirely or partly hidden under thick callose appendage; pappus fragile, falling off entirely, consisting of 2-
3, occasionally many rows of equal bristles, of which, in many species, one row with longer and thicker bristles than others.
All florets ciliolate, smooth, barbate or plumose above, connate in broader, angular, thick, waxy ring. Biennial, occasionally
perennial, herbs, stemless or with erect, tall or short, solitary stem, simple or branched from middle or weakly branched only
above, spiny-winged, with large, spinose, green or pubescent leaves. Ural, Caucasus, Altai, Middle Asia, in disturbed areas,
deposits, fields, forest glades, in gorges, on steppe slopes, old fields and in crops as weed to 2100 m. (Borisova 1963).

Contemporary uses: In Middle Asia and the Altai used as expectorant, anti-asthmatic, and diuretic. Topically as bath and
poultice for scabies, dermatoses, ulcers, lupus, rheumatism. In the Ural and Caucasus, the decoction serves to remedy
problems of the kidney sand urinary system, and for wound healing. The decoction is used treat inflammation of the bladder
and urinary system, bronchial asthma, pertussis, scrofula, hypostasis of various origins, common colds, hemorrhoids, also as
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a blood cleanser, and for treating skin diseases, purulent wounds, ulcers, and furuncles. Romania: skin cancer, freckles,
ulcerations, lupus, suppurative wounds, anti-cancer, anti-infective, vulnerary. Georgia: The young leaves are used as
vegetable. the sed oil can be used like sunflower oil. Hungary: As children's snack. Czech Republic: Leaf buds as salad. Georgia:
The plant yields a purple dye for wool and silk. Planted as ornamental. Fodder for camels and donkeys. Ukraine: for religious
bouquets. (Bussmann et al. 2020m; Mehdiyeva et al. 2025h; Paniagua-Zambrana et al. 2025C).
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Figure 57. Onopordon acanthium L. - KR 121425

Uses 1817 (Gmelin 1817): The young roots, before they produce stems, are tasty, nutritious, and provide a healthy meal.
The tender stems can be peeled and boiled, making a tasty dish like asparagus. Likewise, the flower heads, which are fleshy
and juicy, can be prepared like artichokes. The seeds can be used to make good fuel oil. Durande in Bibl. phys. oeconomique.
Ann. 2. p. 121. This beautiful and important plant, which has so far been largely left to donkeys, who are excellent at it, and
to a few physicians who have known its anti-cancer effects since ancient times, deserves to be used as food in times of
scarcity. The seeds are welcome to birds. The flowers provide honey and wax to bees. Nature seems to use this plant to
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transform stones and rubble from buildings into soil, as anyone can see for themselves in the ruins of fortresses, villages,
and cities.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, fibrous, yellowish on the outside, white on the inside,
thick, and long. The stem is 3-4-7 feet tall, erect, branched, winged, with broad, spiny, longitudinally decurrent wing leaves.
The leaves are alternate, sessile, hairy on the stem, oval, pointed, with notched and serrated edges, the lower leaves very
large, all gray-woolly, and spiny on the margins. The large, purple-red, rarely white flowers are borne solitarily, upright on
the stem and branches. The calyx scales are strongly protruding, ending in a yellow spine at the tip, and are interwoven with
white woolly hairs at the base. The corolla is hair-like and sessile. The receptacle is covered with chaff and cellular. Grows
frequently around towns and villages along paths, hedges, fences, and on rubble heaps, and in large quantities on the ruins
and rubble heaps of the destroyed fortresses near Altbreysach, Kehl, Philippsburg, and Mannheim. It blooms in July, August,
and September. Its seeds ripen in September and October, and it is a biennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel spindelférmig, faserig, aussen gelblich, innen weiB, dicklich, lang.
Der Stengel 3 - 4 - 7 Ful hoch, aufrecht, astig, geflligelt, mit breiten dornigen, der Lange nach herablaufenden Fligelblattern.
Die Blatter abwechslend, aufsitzend, am Stengel harablaufend, eyrund, spitzig, gebuchtet-gezdhnt, die untern sehr grof,
sammtlich grauwollig, und am Rande dornig. Die groRBen purpurrothen, selten weiBen Blumen, stehen einzeln, auf dem
Stengel und den Aesten, aufrecht. Die Kelch-Schuppen stehen stark hervor, endigen sich in einen an der Spitze gelben
Stachel, und sind am Grunde mit weillen Wollhaaren verwebt. Die Samenkrone haarférmig, aufsitzend. Der Fruchtboden mit
Spreu bewachsen, zellenférmig. Wachst hdufig um Stadte und Dorfer an Wegen, Hecken, Zaunen, und auf den Schutthaufen,
und in grolRer Menge auf den Ruinen und den Schutthaufen der zerstorten Vestungen bei Altbreysach, Kehl, Philippsburg,
Mannheim. Blihet im Juli, August, September. Reifet ihre Samen im September, October, und gehort unter die zweyjdhrigen
Gewadchse. Die jungen Wurzeln sind, ehe sie Stengel treiben, schmackhaft, ndhrend, und geben eine gesunde Speise. Die
zarten Stengel konnen geschélt und abgekocht, als eine schmackhafte Speise wie Spargel zubereitet werden. Desgleichen
kdonnen die Blumenbdéden, die fleischig und saftig sind, wie Artischocken zubereitet werden. Aus den Samen kann gutes
Brennohl geschlagen werden. Durande in Bibl. phys. oeconomique. Ann. 2. p. 121. Diese schone und wichtige Pflanze, die
bisher groBtentheils den Eseln, die sich trefflich dabei befinden, und einigen Aerzten, die ihre Wirkung gegen den Krebs von
den altesten Zeiten her kennen, liberlassen ist, verdient sehr bei Mangel, auch als Nahrungsmittel benutzt zu werden. Die
Samen sind den Vogeln willkommen. Die Bliithen geben den Bienen Honig und Wachs. Die Natur scheint sich dieser Pflanze
zu bedienen, um Steine und Schutt von Geb&duden, in Erde umzuschaffen, wovon sich jeder, bei den Ruinen der Vestungen,
Dorfer und Stadte Gberzeugen kann.

Orchis mascula (L.) L.

Synonyms: Androrchis mascula (L.) D.Tyteca & E.Klein; Orchis mascula f. carnea Mendonga & Vasc.; Orchis mascula var.
marizii J.A.Guim.; Orchis morio f. mascula L.; Orchis morio var. mascula L.; Orchis olbiensis var. balearica (L.) Chodat; Orchis
pinetorum Lacaita; Orchis rectiflorus St.-Lag.

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

Botany and Ecology: Perennial; tubers broadly ovaloid to subglobose; stem violet -speckled in lower part, rarely unspeckled,
20-50 cm long, leafy in lower part, higher up with 1 or 2 amplexicaul acuminate foliaceous sheaths; leaves commonly
speckled with purplish-violet, 7-14 cm long, 1.5-3.5 cm broad; spike densely many-flowered, cylindric, 6-18 cm long and to
4-4.5 cm broad; bracts lilac -tinged, lanceolate, acuminate, 1 -nerved or rarely the lower ones obscurely 3 -nerved, about as
long as or slightly shorter than ovary; flowers purple or pale violet; lip whitish at base with dark purplish-violet speckles;
sepals oblong-ovate or ovate -lanceolate, acuminate or subobtuse; median sepal 3-nerved, 7-8 mm long; lateral sepals
inequilateral, 2- or 3-nerved, 8-10 mm long, 3-3.5 mm broad; petals obtusish, 3-nerved, slightly shorter than the median
sepal; lip minutely papillose above, broadly oval, 3-lobed, 7-12 mm long, 7.5-12 mm broad between the tips of lateral lobes;
lateral lobes broad, obliquely ovate; median lobe commonly shallowly incised -refuse, semiquadrate, broader than the lateral
lobes; spur horizontal or slightly ascending, obtuse, 1 — 1.5 cm long, lilac-tinged. (April)-May. Thickets and forest glades.
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Grows from the lower to the middle mountain zone, sometimes to subalpine zone. Found in shrubs, forests, on forest edges
and glades. Flowering and fruiting in May-June. (Flora of Azerbaijan 1950-1961).

Contemporary uses: All species are spasmolytic and tonic: The tubers are used against spasms, and as an anticonvulsant,
and have tonic properties. The plants are a source of salep. All species are used to prepare soft drinks, and jelly is prepared
from flour of boiled tuber. A concoction to improve appetite is prepared from the dried tuber. All species are decorative.
(Mehdiyeva et al. 2017a; 2025a).

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. I. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.

Orchis militaris L.
Synonyms: Orchis militaris var. nervata (Marchand) Nyman; Orchis tephrosanthos var. militaris (L.) Loisel.

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

KR 166165

Botany and Ecology: Plants 20-45 cm tall. Tubers ovoid, 1-1.5 cm, fleshy, entire. Stem with 2 tubular sheaths at base, 3-5-
leaved. Leaves abaxially pale green, adaxially green, not spotted, oblong-elliptic to elliptic, 8-18 x 2.5-5 cm, apex obtuse.
Inflorescence 4-10 x 0.3-0.5 cm, densely 5-15-flowered; floral bracts green sometimes tinged purplish red, ovate, 2-3 mm,
much shorter than ovary, apex acuminate. Flowers scented, medium-sized; ovary green, tinged with violet, oblong, slightly
arching, 1-1.5 cm including pedicel, glabrous. Sepals pinkish white, veined rose-purple on inner surfaces; dorsal sepal erect,
ovate-lanceolate, concave, 9-13 x 3-4 mm, 3-veined, apex acuminate; lateral sepals erect, obliquely ovate-lanceolate, 9-13
x 3.5-4.5 mm, 3-veined, apex acuminate. Petals erect, connivent with dorsal sepal and forming a hood, pale purple to pink,
linear, slightly shorter and narrower than dorsal sepal, 1-veined, apex acuminate; lip whitish in center with fine purplish red
papillate spots, 1-1.4 cm, spurred at base, 4-lobed, lobes purplish red; basal lobes often erect, linear-falcate, ca. 8 x 1 mm,
apex obtuse; mid-lobe much larger than basal lobes, linear-oblong to obovate, ca. 2 mm wide, apex divergently 2-lobed, with
an apiculus between 2 lobules; lobules oblong-obovate, to 4 mm; spur pendulous, curving slightly forward, white or pink,
cylindric, 5-6 mm, much shorter than ovary, apex obtuse. Column obtuse; anther purplish; rostellum 3-lobed. Flowering.
May-June, fruiting July-August (Wu et al. 1994-2013).

Contemporary uses: All species are spasmolytic and tonic: The tubers are used against spasms, and as an anticonvulsant,
and have tonic properties. The plants are a source of salep. All species are used to prepare soft drinks, and jelly is prepared
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from flour of boiled tuber. A concoction to improve appetite is prepared from the dried tuber. All species are decorative.
(Mehdiyeva et al. 2017a; 2025a).

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. |. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.

Orchis purpurea Huds.

Synonyms: Orchis militaris subsp. purpurea (Huds.) Bonnier & Layens; Orchis militaris var. fusca (Jacq.) Tinant; Orchis militaris
var. purpurea (Huds.) Huds; Orchis purpurea f. vulgaris Leimbach; Orchis purpurea var. moravica Leimbach

Original name (Gmelin 1817): Orchis mascula. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 534. 535. - Curtis. Flor. Londin. tab.
121.

German names and French names (Gmelin 1817): Mannliches Knabenkraut, Salep, Ménnliche Ragwurzel, Giiler; Orchis
male, Covillon de chien

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Not threatened

KR 144779

Botany and Ecology: Perennial; tubers oblong-ovoid, to 4 cm long; stem 30-80 cm long, above the base to 1.2 cm thick, with
3-6 leaves in lower part, and higher up with a solitary long amplexicaul acuminate foliaceous sheath; leaves approximate,
oblong- elliptic or elliptic -lanceolate, obtuse, slightly narrowed toward base, 6-14-(20) cm long, 3-6.5 cm broad; spike
densely many-flowered, 5-20 cm long, 4-5.5 cm in diameter; bracts 1.5-3 mm long, ovate, almost translucent; flowers large,
vanilla -scented; sepals elliptic -ovate, subobtuse to acuminate, 3-nerved, 9-13 mm long, 4.5-5 mm broad, united into a hood;
hood ovate, dotted with blackish-purple or brownish-purple on a pale pink or greenish-white ground, sometimes blackish -
purple almost throughout; petals commonly 8-9 mm long and 1 -1.5 mm broad, linear, obtuse, narrowed toward base, 1-
nerved, contiguous with the margins of the median sepal; lip whitish or light pink with dark purple dots; lateral lobes arising
at base, linear, truncate, (6) 7-10 mm long and 1 — 1.5 mm broad; median lobe large, obcordate, dentate, notched and
shortly 2-lobulate, 1-1.5 cm broad; with a tooth to 2 mm long at sinus; apical lobules 4.5-6 mm broad; entire lip 1-1.4 cm
long, the distance between the tips of lateral lobes 1.3-1.8 cm; spur 4 mm long, one-third to two-fifths the length of ovary,
curved, obtuse. April-May. Mountain woods and forest glades. (Flora of Azerbaijan 1950-1961).

Contemporary uses: All species are spasmolytic and tonic: The tubers are used against spasms, and as an anticonvulsant,
and have tonic properties. The plants are a source of salep. All species are used to prepare soft drinks, and jelly is prepared
from flour of boiled tuber. A concoction to improve appetite is prepared from the dried tuber. All species are decorative.
(Mehdiyeva et al. 2017a; 2025a).

Uses 1817 (Gmelin 1817): The roots of this and some other Orchis species produce the medicinally known and nutritious
Salep. The best time to dig up these roots is after they have finished flowering. The freshly dug and washed roots are placed
in boiling hot water for about half a minute, then taken out, and the fine outer skin is peeled off, then poured onto tin plates
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and placed in a heated oven for eight to ten minutes, depending on the size of the roots, then taken out and left to stand
there until they are so hard and brittle that they can be crushed into powder.

Description and Ecology (Gmelin 1817): It has many similarities to the preceding species, from which it differs in its larger
tubers, taller stems, broader leaves, and larger, more frequent flowers. Grows frequently in meadows here and there.
Blooms in May and July and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Sie hat viele Aehnlichkeit mit der vorhergehenden Art, von welcher sie sich
durch groBere Knollen, einen héheren Stengel, breitere Blatter, und groBere hadufigere Blithen unterscheidet. Wachst hie
und da haufig auf Wiesen. Blihet im May, Juli, und gehort zu den ausdauernden Pflanzen. Gebrauch und Nutzen sind
dieselben, wie bei der vorhergehenden Art. Ferner kdnnen noch von folgenden bei uns vorkommenden Orchisarten die
Wourzeln benutzt werden: Orchis militaris. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 539. 540. - Orchis furca. Gmel. |. c. p. 640.
541. Jacqu. Flor. Austr. tab. 307. Orchis moravica. Jacqu. - Gmel. I. c. p. 341. 342. Orchis latifolia. Linn. Sp. pl. Gmel. I. c. p.
653. 544. - Orchis maculata. Linn. Sp. pl. - Gmel. I. c. p. 544. 545. - Orchis Conopsea. Linn. Sp. pl. - Gmel. I. c. p. 546. 547.

Persicaria bistorta Samp.

Synonyms: Bistorta officinalis Delarbre: Bistorta abbreviata Kom.; Bistorta carnea Kom.; Bistorta elliptica (Willd. ex Spreng.)
V.V.Petrovsky, D.F.Murray & Elven; Bistorta ensigera (Juz.) Tzvelev; Bistorta lapidosa Kitag.; Bistorta major Gray; Bistorta
major subsp. carnea (K.Koch) Sojak; Bistorta major subsp. cordifolia (Turcz.) Sojak; Bistorta major subsp. elliptica (Willd. ex
Spreng.) Sojak; Bistorta major subsp. ensigera (Juz.) Sojak; Bistorta major subsp. nitens (Fisch. & C.A.Mey.) Sojak; Bistorta
major subsp. plumosa (Small) H.Hara; Bistorta major var. ovata Nakai ex H.Hara; Bistorta major var. pacifica (Petrov ex Kom.)
H.Hara; Bistorta nitens Kom.; Bistorta officinalis Delarbre; Bistorta officinalis subsp. japonica (H.Hara) Yonek.; Bistorta
officinalis subsp. pacifica (Petrov ex Kom.) Yonek.; Bistorta pacifica Kom.; Bistorta pacifica f. velutina Kitag.; Bistorta pacifica
var. tomentella (Kom.) Tzvelev; Bistorta plumosa (Small) Greene; Bistorta subauriculata Kom.; Bistorta vulgaris Hill; Bistorta
vulgaris var. nitens (Fisch. & C.A.Mey.) Nakai; Bistorta vulgaris var. pacifica (Petrov ex Kom.) Miyabe; Colubrina intorta
Montandon; Polygonum bistorta L.; Polygonum bistorta subsp. plumosum (Small) Hultén; Polygonum bistorta var. plumosum
(Small) B.Boivin; Polygonum lapidosum Kitag.; Polygonum plumosum Small

Original name (Gmelin 1817): Polygonum Bistorta. Linn. Sp. pl. - Gmel. Flor. Bad. II. p. 165. - 167.
German names and French names (Gmelin 1817): Natterwurz, Krebswurz, Schlangenkraut, Drachenwurzel; Bistorte

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 189130 (Fig. 58)

Botany and Ecology: Perennial; rhizome shorter than in the preceding, tending to tuberiform; stem 25-75 cm (to 1 m) long,
sulcate, 4-nodose, 3-angled; leaves oblong to oblong-ovate, more rarely cordate -lanceolate, more or less acuminate,
glaucescent and prominently veined beneath, 12-22 cm long, 2-7 cm broad, the basal long-petioled and cuneate or
subcordate at base, the middle ones subsessile or sessile and then amplexicaul, the uppermost small linear acutish, all
sparsely pilose beneath; ocreae scarious, brownish, often 2 -parted at summit; spike cylindric, compact, 2-5 cm long, 1-2 cm
thick; bracts brownish, broad, 2-lobed at summit, the lobes point-tipped (sometimes with a third point in between); perianth
roseate, deeply 5 -parted; stamens longer than perianth; anthers violet or dark red; achene trigonous, lustrous, elongate, to
5mm long. Flowering June-August. Caucasus, subalpine and alpine meadows, the upper limits of the forest zone at altitudes
of 1500-3500m. (Boborov and Komarov 1936).

Contemporary uses: Georgia: The extract is used for chronic constipation, the treatment of hemorrhoids, as diuretic for kidney
disease and urolithiasis, diarrhea, colds and venereal diseases, and topically in the form of gargles for strengthening the
gums, for gout, headache and for wound healing. The flowers are used for lung problems, the roots to cure for ling diseases
and diarrhea. The roots are used to dye fabrics yellow. Used as insecticide, but especially the seeds toxic to livestock. Yields
honey. In Pakistan the species is used topically for skin irritations and dermatitis.( Bussmann et al. 2025A; Paniagua-Zambrana
et al. 2025D).

Uses 1817 (Gmelin 1817): The tender young leaves can be prepared and eaten like spinach in the spring, or as a side dish.
The still-tender stems and leaves provide cattle and goats with pleasant and healthy food in April, May, and June. We have
various variations of this plant in our higher mountain regions, with more or less curved roots, with larger and smaller leaves.
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The roots have an astringent flavor, which they lose somewhat through drying. Kalm says that the flour made from them
makes a tasty and healthy bread Gmelin found a variety of this plant in Siberia whose root was neither curved nor astringent,
but had a pleasant flavor. The Russians and the Kamchadals enjoy eating the roots both raw and cooked, fresh and dried,
with caviar, and even seek out and dig out the holes of field mice, which make winter stores of such roots. Presumably, this
variation that Gmelin found in Siberia is also found in the wilder mountain regions of the Black Forest, where so many plants
native to Siberia grow. It was worth the effort to experiment with the roots on bread in times of scarcity, as this plant grows
so frequently.
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Figure 58. Persicaria bistorta Samp. - KR 189130

Description and Ecology (Gmelin 1817): The root is woody, thick, curved two to three times, flesh-colored inside, brown
outside, covered with fibers. The stem is 1-2-3-4 feet tall, upright, simple, round, smooth, and segmented. The segments are
swollen above. The root leaves are frequent, descending into a long stalk, oyster-lanceolate, with somewhat bluntly notched
edges, dark green above, smooth, and veined below, pale gray. The stem leaves surround the stem at the base, are heart-
shaped or ovoid-lanceolate, pointed, and somewhat wavy. The leaf sheaths are dissected and brown above. The flowers are
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borne in an elongated, ovoid-cylindrical, dense spike and have very short stalks. The calyx is five-divided and fleshy red, rarely
white. The corolla is missing. Stamens number eight to ten, rarely seven. The seeds are triangular, brown, and surrounded
by the calyx. This attractive, beautiful plant grows in abundance in moist mountain and valley meadows, on marshy, acidic
ground in the Black Forest, the Odenwald, the Firstenberg region of Baden, the Wirttemberg region, Alsace, and
Switzerland, often covering large areas. It blooms in May, June, and July. Its seeds ripen in July, August, and September, and
it is classified as a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel holzig, dick, zwey bis dreymal gekriimmt, innen fleischfarb, aussen
braun, mit Fasern besezt. Der Stengel 1 - 2 - 3 - 4 Ful hoch, aufrecht, einfach, rund, glatt, gegliedert. Die Glieder oberhalb
angeschwollen. Die Wurzelblatter haufig, in einen langen Stiel herablaufend, eyrund-lanzettférmig, am Rande etwas stumpf
gekerbt, oberhalb dunkelgriin, glatt, unterhalb geadert, fahlgrau. Die Stengelbldtter umgeben am Grunde den Stengel, sind
herzférmig, oder eyformig-lanzettférmig, zugespitzt, etwas wellenférmig. Die Blattscheiden oben zerschlizt, braun. Die
Bluthen stehen in einer ausgehenden, langlichen, eyférmig-walzenférmigen, dichten Aehre, und sind mit ganz kurzen Stielen
versehen. Der Blumenkelch, flinfmal getheilt, fleischroth, seltener weil3. Die Bliithenkrone fehlt. Staubfaden acht, bis zehn,
seltener sieben. Der Same dreyeckig, braun, von dem Bliithenkelch umgeben. Diese ansehnliche schone Pflanze, wachst
durchgdngig haufig auf feuchten Berg- und Thalwiesen, auf sumpfigen sauern Griinden im Schwarzwalde, im Odenwalde, im
Badischen Firstenbergischen, Wiirtenbergischen, im ElsaB, und in der Schweiz in groRer Menge, so daR sie oft ganz groRe
Stellen bedeckt. Sie bliihet im May, Juni. Juli. Reifet ihre Samen im Juli, August, September, und gehért unter die
ausdauernden Gewachse. Die zarten jungen Blatter kénnen im Frihjahr wie Spinat, und als ein ZugemiR bereitet und
verspeist werden. Die noch zarten Stengel und Blatter geben im April, May und Juni, dem Rindvieh und den Ziegen eine
angenehme und gesunde Nahrung. Wir haben von dieser Pflanze, in unsern héhern Gebirgsgegenden verschiedene
Abanderungen mit mehr oder weniger gekriimmten Wurzeln, mit groRern und kleinern Blattern. Die Wurzeln sind von einem
zusammenziehenden Geschmacke, den sie durchs Trocknen etwas verlieren. Kalm sagt, das daraus bereitete Mehl, gebe ein
schmackhaftes und gesundes Brod. Gmelin fand in Sibirien eine Spielart dieser Pflanze, deren Wurzel weder gekriimmt, noch
von einem zusammenziehenden, sondern von einem angenehmen Geschmack war. Die Russen und die Kamtschadalen essen
die Wurzeln sowohl roh als gekocht, auch frisch und getrocknet, mit Caviar sehr gerne, und suchen sogar die Locher der
Feldmause auf, die sich von solchen Wurzeln, Vorrathe fur den Winter machen, und hohlen sie heraus. Vermuthlich ist diese
Abanderung, die Gmelin in Sibirien gefunden hat, auch in den wildern Gebirgsgegenden, des Schwarzwaldes, wo so viele in
Sibirien einheimische Pflanzen wachsen, anzutreffen. Es verlohnte sich der Mihe, in Zeiten des Mangels Versuche mit den
Wourzeln auf Brod anzustellen, da diese Pflanze so haufig wachst.

Petrosedum rupestre (L.) P.V.Heath

Synonyms: Petrosedum reflexum (L.) Grulich; Petrosedum rupestre subsp. reflexum (L.) Velayos; Sedum albescens Haw.;
Sedum caesium Boreau ex Pérard; Sedum collinum Willd.; Sedum crassicaule hort. ex Link; Sedum cristatum Schrad.; Sedum
fragile Dumort.; Sedum graniticum Pérard; Sedum minus Haw.; Sedum nutans Haw.; Sedum recurvatum Willd.; Sedum
reflexum L; Sedum rupestre L., Sedum rupestre subsp. reflexum Hegi & E.Schmid; Sedum septangulare Haw.; Sedum virens
Aiton; Sedum virescens Willd.

Original name (Gmelin 1817): Sedum reflexum. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 276. 277.

German names and French names (Gmelin 1817): Zuriickgebogenes Sedum, Gelbe fette Henne, Gelbe Mauerhenne,
Tripmadam; Orpin reflechi, Tripemadam

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Fibrous-rooted perennial with much-branched, prostrate stems, forming loose mats, giving rise to many
short sterile shoots and a few flowering shoots 15-35 cm; leaves lanceolate- linear, terete or subterete, apiculate, 5-12 x 1-
2.5 mm; inflorescence nodding and subglobose in bud, concave in fruit; flowers (5-)7(-9)-merous.

Contemporary uses: None.

Uses 1817 (Gmelin 1817): The young, tender leaves can be used as a salad. Therefore, the Dutch and French in particular
tend to grow this plant in their kitchen gardens. Because of the dense turf it forms, it is particularly suitable for sloping sandy
areas, which it also stabilizes. It must also be considered as an ornamental plant, which at the same time provides the bees
with plenty of honey.
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Description and Ecology (Gmelin 1817): The roots are branched, fibrous, creeping, and white. The stems are 6-8-12 inches
tall, erect, round, smooth, often reddish underneath. The leaves are scattered, alternate, oblong-round, sessile, pointed,
detached at the base, pale green, smooth, the lower ones recurved, slightly deciduous. The flowers are densely borne in an
umbel that terminates the stem. The corollas are 6, 7, or 9 petaled, yellow, stamens 10, often 12, or 14, and the seed capsules
are often 6, 7, 12, or 14. This plant grows very frequently on old walls, roofs, and slightly damp rocks, also on slightly damp
sandy soil, along paths, especially on rocky hills, on old city walls, destroyed fortifications near Altbreisach, castles, Sponeck,
and Phillipsburg, and on old terraces in vineyards, where it forms dense, widespread lawns. It blooms in July and August. Its
seeds ripen in August and September, and it is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig, kriechend, weif3. Die Stengel 6 - 8 - 12 Zoll hoch,
aufrecht, rund, glatt, unten 6fters rothlich. Die Blatter zerstreut, abwechslend, langlichrund, aufsitzend, spitzig, am Grunde
abgel6st, fahlgriin, glatt, die untern zuriickgebogen, leicht abfallend. Die Blithen stehen dicht in einer Afterdolde, welche
den Stengel endigt. Die Blumenkronen 6 - 7 - 9 blatterig, gelb, Staubfaden 10 - oft 12 - 14, Samen-Capseln &fters 6 -7 - 12 -
14. Diese Pflanze wachst sehr haufig an alten Mauern, Dachern, und etwas feuchten Felsen, auch auf etwas feuchtem
Sandboden, langst den Wegen hin, vorziglich auf steinigen Hiigeln, an alten Stadtmauern, destruirten Festungswerken bei
Altbreisach, Burgen, Sponeck, Phillipsburg, und auf alten Terrassen in den Weinbergen, wo sie dichte weit ausgebreitete
Rasen bildet. Blihet im Juli, August. Reifet ihre Samen im August, September, und gehort unter die ausdauernden Gewachse.
Die jungen zarten Blatter kdnnen als Salat verbraucht werden. Daher pflegen vorziiglich die Hollander und Franzosen diese
Pflanze in ihren Kiichengarten zu ziehen. Wegen dem dichten Rasen, den sie bildet, taugt sie vorziglich, an abhdangende
sandige Stellen, welche sie zugleich bevestigt, auch mul sie als eine Zierpflanze, welche zugleich den Bienen viel Honig giebt,
betrachtet werden.

Phalaris arundinacea L.

Synonyms: Arundo colorata Aiton; Arundo riparia Salisb.; Baldingera arundinacea (L.) Dumort.; Baldingera arundinacea f.
colorata G.M.Sch.; Baldingera arundinacea f. colorata P.Gaertn., B.Mey. & Scherb.; Baldingera arundinacea f. rotgesii
(Foucaud & Mandon ex Husn.) Foucaud & Mandon; Baldingera arundinacea f. umbrosa Peterm.; Baldingera arundinacea
var. alba Tinant; Baldingera arundinacea var. picta (L.) Nyman;;Baldingera arundinacea var. picta (L.) Peterm.; Baldingera
arundinacea var. rotgesii Husn.; Baldingera arundinacea var. variegata Coss. & Germ.; Baldingera colorata (Sibth.) G.Gaertn.,
B.Mey. & Scherb.; Calamagrostis colorata Sibth.; Calamagrostis colorata var. variegata Chevall.; Calamagrostis variegata
With.; Digraphis americana Elliott ex G.Don; Digraphis arundinacea (L.) Trin.; Digraphis arundinacea var. picta (L.) T.Marsson;
Endallex arundinacea Raf.; Endallex arundinacea Raf. ex B.D.Jacks.; Phalaridantha arundinacea (L.) St.-Lag.; Phalaridantha
arundinacea var. variegata (Parn.) Cariot; Phalaris americana var. picta Eaton & Wright; Phalaris arundinacea f. arundinacea;
Phalaris arundinacea f. coarctata (Prahl) Junge; Phalaris arundinacea f. luteopicta Voss.; Phalaris arundinacea f. minor Jansen
& Wacht.; Phalaris arundinacea f. pallens Stebler ex Hegi; Phalaris arundinacea f. pallida A.F.Schwarz; Phalaris arundinacea
f. picta (L.) B.P.R.Chéron; Phalaris arundinacea f. ramifera Junge; Phalaris arundinacea f. ramosa Gaudin; Phalaris
arundinacea f. thyrsoidea (Willk.) Paunero; Phalaris arundinacea f. variegata (With.) Druce; Phalaris arundinacea subsp.
hispanica (Coincy) Kerguélen; Phalaris arundinacea subsp. oehleri Pilg.; Phalaris arundinacea subsp. picta (L.) Arcang.;
Phalaris arundinacea subsp. rotgesii (Husn.) Kerguélen;Phalaris arundinacea subsp. typica Paunero; Phalaris arundinacea
var. arundinacea; Phalaris arundinacea var. colorata Hartm.; Phalaris arundinacea var. genuina Hack.; Phalaris arundinacea
var. glauca Gray; Phalaris arundinacea var. japonica (Steud.) Hack.; Phalaris arundinacea var. latifolia Henrard ex Jansen;
Phalaris arundinacea var. leioclada Maire; Phalaris arundinacea var. picta L.; Phalaris arundinacea var. rotgesii (Foucaud &
Mandon ex Husn.) Litard. ex Briq.; Phalaris arundinacea var. rotgesii (Husn.) Litard.; Phalaris arundinacea var. thyrsoidea
Willk.; Phalaris arundinacea var. variegata (With.) Parn.; Phalaris arundinacea var. vivipara N.H.F.Desp.; Phalaris caesia Nees;
Phalaris colorata P.Beauv.; Phalaris hispanica Coincy; Phalaris japonica Steud.; Phalaris monspeliensis Daveau; Phalaris picta
(L.) Sloboda; Phalaris rotgesii (Husn.) Baldini; Phalaris rotgesii (Husn.) Litard.; Phalaris tuberinacea Coville & Ciald.;
Phalaroides arundinacea (L.) Rauschert; Phalaroides arundinacea subsp. caesia (Nees) Tzvelev; Phalaroides arundinacea
subsp. japonica (Steud.) Tzvelev; Phalaroides arundinacea subsp. oehleri (Pilg.) Valdés & H.Scholz; Phalaroides arundinacea
subsp. rotgesii (Husn.) Valdés & H.Scholz; Phalaroides arundinacea var. kuzenevae Tzvelev; Phalaroides arundinacea var.
picta (L.) Tzvelev; Phalaroides caesia (Nees) Holub; Phalaroides hispanica (Coincy) Holub; Phalaroides japonica (Steud.)
Czerep.; Phalaroides picta (L.) Prob.; Phalaroides rotgesii (Husn.) Holub; Typhoides arundinacea (L.) Moench; Typhoides
arundinacea f. colorata (Sibth.) So6; Typhoides arundinacea f. ramifera (Junge) Soé; Typhoides arundinacea f. schwarzii So6;
Typhoides arundinacea f. umbrosa (Peterm.) So6; Typhoides arundinacea subsp. japonica Tzvelev; Typhoides arundinacea
subsp. rotgesii (Husn.) Gamisans; Typhoides arundinacea var. japonica (Steud.) Tzvelev
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Original name (Gmelin 1817): Phalaris arundinacea. Linn. Sp. pl. - Gmel. Fl. Bad. I. p. 122. 123.
German names and French names (Gmelin 1817): Schilfiges Glanzgras, Rohr-Glanz-Gras; Phalaris roseau

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 52999 (Fig. 59)
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Figure 59. Phalaris arundinacea L. - KR 52999

Botany and Ecology: Perennial, rhizomatous; rhizomes extensively spreading. Culms reedlike, erect, leafy, 0.6-1.5 m tall, 6-
8-noded. Leaf sheaths glabrous, not inflated; leaf blades 10-35 cm x 10-18 mm, tapering to a fine apex; ligule 2-3 mm. Panicle
contracted, linear-oblong in outline, lobed, interrupted, 8-15 cm; branches short, erect, densely spiculate. Spikelets oblong,
laterally compressed, 4-6 mm; glumes narrowly lanceolate, glabrous or puberulous, pale green streaked darker green or
purplish, keel scabrid, wingless or very narrowly winged upward, apex sharply acute; sterile lemmas equal, subulate, 1.5-1.8
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mm, villous; fertile lemma broadly lanceolate, 3-4 mm, appressed-pubescent upward, shiny; palea boat-shaped, keels
ciliolate. Anthers 2.5-3 mm. Flowering and fruiting June-August. (Wu et al. 1994-2013 )

Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): It can be mown three or four times, from spring to autumn, and provides cattle and horses with
pleasant and healthy food, both fresh and dried. The more often it is mown, the more palatable and pleasant it becomes.

Description and Ecology (Gmelin 1817): The stalk is 3-4-5 feet tall, upright, smooth, and leafy. The leaves are flat, smooth,
and rough towards the tip, with a white stripe running lengthwise through their center. The flower spike is upright, half a
foot long, bulbous, and colorful in bloom, often reddish. The seeds are elongated, pointed, and shiny. This grass often grows
in wet forest meadows, along ditches, rivers, and streams. It blooms in June and July, and its seeds ripen in August. It is a
perennial grass.

Original German text Gmelin (Gmelin 1817): Der Halm ist 3 - 4 - 5 Ful hoch, aufrecht stehend, glatt, blatterig. Die Blatter
flach, glatt, gegen die Spitze rauh anzufiihlen, durch die Mitte derselben lduft der Lange nach ein weisser Streifen. Die
Bluthen-Rispe ist aufrecht, einen halben Ful’ lang, bauchig, zur Bliithezeit bunt, oft réthlicht. Die Samen sind langlich, spitzig
und glanzend. Dieses Gras wachst haufig auf nassen Waldwiesen, an Wassergraben, an Flissen und Bachen, blihet im Juni,
Juli, reifet seine Samen im August, und gehort unter die ausdauernden Graser. Es kann drey bis viermal, vom Frihjahr bis in
Herbst abgemahet werden, und giebt sowohl frisch als getrocknet dem Rindvieh, und den Pferden eine angenehme und
gesunde Nahrung. Je 6fter dasselbe abgemahet wird, um so schmackhafter und angenehmer wird es.

Phyteuma spicatum L.

Synonyms: Phyteuma abelis Sennen; Phyteuma ambigens Rouy; Phyteuma angustifolium Ledeb.; Phyteuma bracteatum
Losa; Phyteuma coeruleum Dalla Torre & Sarnth.; Phyteuma elongatum Hegetschw.; Phyteuma occidentale (Rich.Schulz)
G.H.Loos; Phyteuma pyrenaicum Rich.Schulz; Phyteuma pyrenaicum Sennen; Phyteuma pyrenaicum f. glabrescens
Rich.Schulz; Phyteuma pyrenaicum f. glabriusculum Rich.Schulz; Phyteuma pyrenaicum f. glabrum Rich.Schulz; Phyteuma
pyrenaicum f. hirsutum Rich.Schulz; Phyteuma pyrenaicum f. nudum Rich.Schulz; Phyteuma pyrenaicum f. pilosiusculum
Rich.Schulz; Phyteuma pyrenaicum f. pilosum Rich.Schulz; Phyteuma pyrenaicum f. pubescens Rich.Schulz; Phyteuma
pyrenaicum subsp. betonicoides Rich.Schulz; Phyteuma pyrenaicum subsp. cordifolium Rich.Schulz; Phyteuma pyrenaicum
var. brevibracteatum Rich.Schulz; Phyteuma pyrenaicum var. ebracteatum Rich.Schulz; Phyteuma pyrenaicum var.
involucratum Rich.Schulz; Phyteuma rapunculus Pers.; Phyteuma spicatum f. bicrenatum Rich.Schulz; Phyteuma spicatum f.
cordatum Rich.Schulz; Phyteuma spicatum f. crenatoserratum Rich.Schulz; Phyteuma spicatum f. crenatum Rich.Schulz;
Phyteuma spicatum f. divaricatum Rich.Schulz; Phyteuma spicatum f. ebracteatum Rich.Schulz; Phyteuma spicatum f. fissum
Rich.Schulz; Phyteuma spicatum f. grossidentatum Rich.Schulz; Phyteuma spicatum f. incisum Rich.Schulz; Phyteuma
spicatum f. involucratum Rich.Schulz; Phyteuma spicatum f. macrodon Rich.Schulz; Phyteuma spicatum f. microdon
Rich.Schulz; Phyteuma spicatum subsp. coeruleum Rich.Schulz; Phyteuma spicatum subsp. jurassicum Rich.Schulz; Phyteuma
spicatum subsp. occidentale Rich.Schulz; Phyteuma spicatum var. alpinum Rich.Schulz; Phyteuma spicatum var. bracteatum
A.DC.; Phyteuma spicatum var. coeruleum Gremli; Phyteuma spicatum var. coeruleum Gren. & Godr.; Phyteuma spicatum
var. coeruleum Hegetschw.; Phyteuma spicatum var. glabrum Rich.Schulz; Phyteuma spicatum var. halleri Steud.; Phyteuma
spicatum var. jurassicum (Rich.Schulz) Hayek & Hegi; Phyteuma spicatum var. pilosum Rich.Schulz; Phyteuma spicatum var.
pseudohalleri Font Quer ex 0.Bolos & Vigo; Phyteuma spicatum var. pyrenaicum (Rich.Schulz) 0.Bolos & Vigo; Phyteuma
spicatum var. roseum Degen & P.Rossi; Phyteuma spicatum var. vulgare Rich.Schulz; Rapunculus albidus E.H.L.Krause;
Rapunculus ovatus Bubani; Rapunculus spicatus Mill.

Original name (Gmelin 1817): Phyteuma spicata. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 484. 485.

German names and French names (Gmelin 1817): Aehren-Rapunzel, Waldrapunzel, Wilde-Rapunzel, Waldribleinkraut;
Raiponce a épi

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 133637 (Fig. 60)
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Figure 60. Phyteuma spicatum L. - KR 133637

Botany and Ecology: Perennial; root thick, fleshy, cylindrical or terete -fusiform, usually constricted and throat- shaped
beneath stem, brownish, hardly branching, ca. 5-10 cm long, 1 - 1.5 cm wide; stems straight, simple, glabrous, smooth,
slightly angular and faceted or longitudinally striate and slightly sulcate, 50-60 cm high, usually less, leafy, sometimes up to
0.3—0.4 cm thick; leaves glabrous, the radical long-petioled, cordate, acute or obtuse, with blades 5-7 cm long and nearly as
wide or narrower, biserrate -dentate; lower cauline leaves with much shorter petioles, not longer than blade, less deeply
cordate; upper leaves sessile, linear-lanceolate, spreading, irregularly dentate. Inflorescence dense, spicate, oblong-ovate or
cylindrical, 5-7(8) cm long, elongating after flowering, obtuse as if truncate at apex; bracts linear, mucronate, subentire;
flowers white or somewhat yellowish, sometimes bluish but not dark blue; calyx ovate, 10 -nerved, teeth spreading,
linearlanceolate, entire, as long as tube and much shorter than corolla; corolla with linear lobes, free below but connate
above, later becoming almost free; filaments dilated, membranous, triangular, pubescent; anthers narrow, filiform; style
exserted from corolla, pubescent from middle to apex, with 2 or 3 stigmas; capsule globular, yellowish, 10 -nerved, rather
short, dehiscing at sides by two pores, with dry spreading relics of calyx teeth approximately up to middle; seeds small, ovate,
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flattened, straw-colored. June-July. Broadleaved and mixed forests, mountains and lowlands. (Flora of Azerbaijan 1950-
1961).

Contemporary uses: None.

Uses 1817 (Gmelin 1817): The roots are nourishing and tasty and provide healthy food. Livestock enjoys eating the leaves.
Once established, it is difficult to eradicate due to its creeping roots.

Description and Ecology (Gmelin 1817): The root is somewhat spindle-shaped, long, creeping, and white. The stem is 1.5 to
2 feet tall, erect, angular, somewhat hairy, and branched. The branches are alternate. The lower leaves are long-stalked,
heart-shaped, pointed, and serrate at the base; the upper leaves are alternate, sessile, oval-lanceolate, and somewhat hairy.
The blue, bell-shaped flowers are borne in a raceme-like cluster, unilateral, scattered, and drooping. The calyx incisions are
blunt, hairy, and recurved. It grows here and there frequently in fields, in hedgerows, woodlands, on dry hills, and in
vineyards. It blooms in June, July, and August. Its seeds ripen in August and September, and it is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel lang, walzenférmig, mit einigen riibenférmigen Anhangen versehen,
inwendig weis, aussen gelblich. Der Stengel 1 - 2 - 3 Ful hoch, einfach, aufrecht, eckig, glatt. Die Wurzelblatter lang gestielt,
herzférmig, etwas stumpf zugespitzt, die oberen Stengelblatter eyférmig-zugespitzt, fast aufsitzend, am Rande ungleich
gesagt, etwas glatt. Die Bliithenadhre ausgehend, aufrecht, oval-walzenférmig. Die Blumen dicht beysammen, blau, violett,
weis, zu Zeiten blaBgelb. Sie wachst sehr hadufig auf etwas feuchten Wald- und andern Wiesen, in feuchten ebenen und
Bergwaldungen, und am Rande derselben, blihet im May, Juni, Juli, reifet ihre Samen im Juli, August, und gehort zu den
ausdauernden Gewdachsen. Die Wurzeln und jungen Blatter geben einen milchweisen Saft, sind wohlschmeckend, nahrend,
und koénnen als GemiiRe und Salat zubereitet und verspeist werden. Man pflegt sie hin und wieder in den Garten, als
Kichenpflanze anzubauen. Diese Pflanze, welche so haufig in feuchten Gebirgsgegenden im Schwarzwalde, im
Wiirtenbergischen, Firstenbergischen und im Odenwalde vorkommt, verdient bey Mangel an Nahrungsmitteln, bestens
benutzt zu werden, auch giebt sie dem Vieh ein gutes Futter.

Platanthera bifolia (L.) Rich.

Synonyms: Conopsidium sthenantherum Wallr.; Gymnadenia bifolia (L.) G.Mey.; Habenaria bifolia (L.) R.Br.; Lysias bifolia (L.)
Salisb.; Orchis alba Lam.; Orchis bifolia L.; Orchis stenanthera E.H.L.Krause; Platanthera bifolia f. densiflora (Drejer) Sod;
Platanthera bifolia f. latiflora (Drejer) Asch. & Graebn.; Platanthera bifolia f. pervia (Peterm.) Sod; Platanthera bifolia f.
trifoliata (Thielens) Pauca & A.Nyar.; Platanthera bifolia var. latiflora (Drejer) Kreutz; Platanthera bifolia var. pervia (Peterm.)
Asch. & Graebn.; Platanthera solstitialis Boenn. ex Rchb.; Platanthera solstitialis var. pervia (Peterm.) Nyman; Platanthera
solstitialis var. trifoliata Thielens; Satyrium bifolium (L.) Wahlenb.; Sieberia bifolia (L.) Spreng.

Original name (Gmelin 1817): Orchis bifolia. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 528. 529. - Oeder. Flor. Danica. tab. 582.

German names and French names (Gmelin 1817): Zweyblatteriges Knabenkraut, Weisse wohlriechende Stendelwurz,
Zweyblatterige Ragwurz-Fliegenblume; Orchis a deux féuilles

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Vulnerable, decline

KR 144828

Botany and Ecology: Plants 28-42 cm tall. Rootstock tuberous, ovoid-fusiform, tapering at base, 2.5-3 x 0.8-1.4 cm. Stem
erect, with 1 or 2 tubular sheaths at base, 2-leaved. Leaves basal, subopposite, spatulate-elliptic, oblong, or elliptic, 9-12 x
1.8-3.5 cm, gradually contracted at base, apex obtuse. Peduncle slender to robust, with 2-4 scattered, lanceolate bracts;
rachis 9-19 cm, laxly to subdensely 7-17-flowered; floral bracts lanceolate, 15-20 mm, basal ones exceeding ovary. Flowers
fragrant, white, greenish white, or green; pedicel and ovary arcuate, cylindric, 14-15 mm. Dorsal sepal erect and forming a
hood with petals, ovate to broadly ovate, cymbiform, 5.5-6 x 4-4.5 mm, glabrous, apex obtuse; lateral sepals spreading,
ovate-lanceolate, oblique, 6-7 x 3.5-4 mm, glabrous, apex subacute. Petals linear-lanceolate, oblique, 5.5-6 x ca. 1 mm, apex
acute; lip spreading, ligulate, 9-10 x 1-1.5 mm, thickened, entire, apex obtuse; spur pendulous, cylindric, slender, 20-25 x
1.5-1.8 mm, apex subacute. Column stout; staminodes conspicuous; anther locules slightly divergent; pollinia ellipsoid, with
long caudicles and suborbicular viscidia; rostellum belt-shaped; stigma lobes confluent, concave, lying directly below
rostellum. Flowering July-August, fruiting August-September. (Wu et al. 1994-2013)
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Contemporary uses: None.

Uses 1817 (Gmelin 1817): The root is very nutritious, as are most of our Orchid species, and should be used to the fullest
when nutrients are scarce.

Description and Ecology (Gmelin 1817): The tubers are in pairs, round and entire. (Bulbi testiculati). The stem is 1.5 - 2 feet
tall, upright. Two, rarely three, ovoid, stalked, entire root leaves. Stem leaves are nonexistent, with small traces of them. The
emerging flower spike is large, long, upright, oval-cylindrical. The flowers are white and fragrant. The flower spur is very long,
thread-like, blunt, and oblique. This beautiful plant grows here and there in grassy, open woodlands, on the edges and along
paths, in meadows, and especially in heath and juniper areas in the mountains. It blooms in May and June and is considered
a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzelknollen zu zwey stehend, rundlich ganz. (Bulbi testiculati). Der
Stengel 1% - 2 FuR hoch, aufrecht. Wurzelblatter zwey, seltener drey, eyférmig, gestielt, ganz. Stengelblatter keine, statt
diesen kleine Spuren derselben. Die ausgehende Bliithendhre grof3, lang, aufrecht, oval-walzenférmig. Die Blumen weil3,
wohlriechend. Der Bliithensporn sehr lang, fadenformig, stumpf und schief. Diese schone Pflanze wachst hie und da in
grasigen lichten Waldungen, am Rande und an den Wegen derselben, auf Wiesen, und vorziglich in Heiden- und Wacholder-
Gegenden auf den Gebirgen. Bliihet im May, Juni, und gehort unter die ausdauernden Gewachse. Die Wurzel ist sehr
nahrend, wie es die meisten unserer Orchis-Arten sind, und sollte bei Mangel bestens benutzt werden.

Portulaca oleracea L.

Synonyms: Portulaca consanguinea Schitdl; Portulaca fosbergii Poelln., Portulaca fosbergii var. major Poelln.; Portulaca
hortensis Rupr.; Portulaca intermedia Link ex Schltdl.; Portulaca latifolia Hornem.; Portulaca marginata Kunth; Portulaca
neglecta Mack. & Bush; Portulaca officinarum Crantz; Portulaca oleracea f. alba Alef.; Portulaca oleracea f. aurantia Alef.;
Portulaca oleracea f. aurea Alef.; Portulaca oleracea f. caryophyllina Alef.; Portulaca oleracea f. gillesii Alef.; Portulaca
oleracea f. haageana Alef.; Portulaca oleracea f. parvifolia (Haw.) Alef.; Portulaca oleracea f. rosea Alef.; Portulaca oleracea
f. sativa (DC.) Alef.; Portulaca oleracea f. striata Alef.; Portulaca oleracea f. sulfurea Alef.; Portulaca oleracea f. violacea Alef.;
Portulaca oleracea subsp. granulatostellulata (Poelln.) Danin & H.G.Baker; Portulaca oleracea subsp. oleracea L.; Portulaca
oleracea subsp. sativa (Haw.) Celak.; Portulaca oleracea subsp. stellata Danin & H.G.Baker; Portulaca oleracea subsp.
sylvestris (Garsault) Thell.; Portulaca oleracea var. macrantha Speg.; Portulaca oleracea var. micrantha Speg.; Portulaca
oleracea var. opposita Poelln.; Portulaca oleracea var. parvifolia (Haw.) Griseb.; Portulaca oleracea var. sativa (Haw.) DC.;
Portulaca olitoria Pall.; Portulaca parvifolia Haw.; Portulaca pilosa var. marginata (Kunth) Kuntze; Portulaca retusa Engelm.,
Portulaca sativa Haw.; Portulaca stellata (Danin & H.G.Baker) Ricceri & Arrigoni; Portulaca suffruticosa Thwaites; Portulaca
sylvestris Friche-Joset & Montandon; Portulaca sylvestris Garsault

Original name (Gmelin 1817): Portulaca oleracea. Linn. Sp. pl. - Gmel. Flor. Bad. Il. p. 343. 344. Schkuhr. Bot. Handb. tab.
130.

German names and French names (Gmelin 1817): Wurzelkraut, Portulac; Portulac, Pourpier

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, expanding

Botany and Ecology: Annual. The stem (7) 10-30 cm long, glabrous, fleshy, prostrate, mostly appressed to the soil or
ascending, branched from base. The leaves are alternate, sessile, cuneately narrowing towards the base, fleshy. The flowers
are solitary or in clusters of 2 or 3, in the stem crotches or in the leaf axils. The sepals are herbaceous, obtusely keeled. The
petals (4-6) are free or connate at base, united with the calyx, obovate, and yellow. The stigmas are linear. The stamens 8-
15, free or adnate at base to petals. The capsule is ovoid or globular, 5-8 mm long. The plant can be found in sand deposits
on riverbanks, fields, weed-infested places around villages, and gardens. In ruderal habitats, near roads and cultivated fields.
Up to middle mountain belt, on an elevation up to 1200 m. Flowering June to July, fruits from July to September. (Komarov
and Shishkin 1936).

Contemporary uses: Used as a choleretic, antipyretic, for hepatitis, nephritis, cystitis, intestinal ulcers, bloody diarrhea,
intestinal infections. Traditional medicine usually used the green parts of the plant and its seeds to treat impotence, stroke,
urinary tract infections, psoriasis, liver and stomach. The fresh juice has anthelmintic properties and quenches thirst. Drinking
“milk” made from crushed seeds will help in healing tumors of the digestive tract. The intravenous injection of plant-derived
preparations enhances the heart rhythm, narrows blood vessels and raises blood pressure. liis recommended to eat Portulaca
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in the early stages of 2-type diabetes. Crushed seeds mixed with honey reduce the frequency of asthma attacks. A tincture is
recommended as poultice for muscle cramps. Leaf juice soothes itching caused by insect bites. Fresh or marinated purslane
regulate the blood platelet. Contains vitamin C, carotene, alkaloids, proteins and organic acids. Pulverized leaves of the plant
and a decoction of seeds are used in diarrhea, treatment of dysentery and as antipyretic. Pulverized leaves used as poultice
to treat bee stings and skin tumors. The plant is also used as general panacea to strengthen the organism. Iran: Since ancient
times, this plant has been used as a vermifuge, laxative, antitussive, blood purifier, anti-thirst, and diuretic in Iranian folk
medicine. Also, the leaves, stems and seeds of P. oleracea are used for healing burns, corn, and calluses, and the treatment
of kidney stones and migraine. Well-known food plant, which is used fresh and marinated. Young plants are used cooked, as
spice in soups and sauces, and like spinach with oil, vinegar, and garlic). The fruits have cooling properties and are used in
food in raw in salads or boiled. Is one of the sources of vitamin C. Young shoots of Portulaca oleracea are used in the Causcasus
to make mkhali/phkhali (a herb and walnut spread). The plant is used alone in Kartli and Kakheti, as well as in a mixture of
various herbs. Leaves are used as food. The species is widely consumed in Eurasia, especially the Caucasus. Widely used in
Phkhali. Iran: Common purslane is a favorite vegetable in many southern regions of Iran such as Sirjan, Shiraz, Darab, and
Bandar Abbas, and sold in local markets. The seeds of P. oleracea are used to make sweets and Qovatoo (a traditional souvenir
of Kerman province), and its leaves are used in pickles. According to local belief, common purslane put in the bed can help to
avoid nightmares. A dye solution is prepared from the flowers to obtain violet and grey colors and is used for dyeing wool
yarn as well as products made of wool. Sometimes eaten by livestock. Romania: Antitussive, tonic, bitter; cough, anorexia. In
India the plant is used as blood purifier, for fever and headaches, in Africa for. Croatia: Boiled with onion as vegetable or
eaten raw. Slovakia and Czech Republic: eaten as salad. Hungary: eaten; leaves as children’s snack, seeds as famine food.
Also eaten in Ethiopia, together with Portulaca quadrifida. Leaves and shoots are cooked and eaten as. ((Batsatsashvili et al.
2017h; Bussmann et al. 2020n; 2021; 2025B; aet al. 2024; Paniagua-Zambrana et al. 2020g; 2025E).

Uses 1817 (Gmelin 1817): The juicy, tender young leaves and stems can be eaten as a side dish or in salads. It is therefore
occasionally cultivated in kitchen gardens, especially in France, where the stems and leaves become significantly larger,
juicier, and more tender.

Description and Ecology (Gmelin 1817): The root is branched, fibrous, and white. The stems are 4-9 inches long, lying on the
ground, rooting, round, succulent, thick, smooth, branched, often reddish. The leaves are alternate, sessile, clustered toward
the tips of the stems, wedge-shaped, thick, succulent, smooth, and green. The flowers are terminal, sessile, solitary, or borne
in clusters. The calyx is bifid, persistent, and compressed at the apex. The corolla is small, yellow, and has five petals. The
leaves are erect, blunt, larger than the calyx, and fused at the base. 6-10-15 filaments. Often 5, less frequently 4 or 6 stamens.
The seed capsule is multi-seeded, oval, unilocular, bivalved, dissected, and covered with the calyx. This plant often grows
wild in gardens, fields, around towns and villages, and in vineyards. It blooms in July and August. Its seeds ripen in August
and September, and it is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel &stig, faserig, weilf. Die Stengel 4 - 9 Zoll lang, auf der Erde
hinliegend, wurzelschlagend, rund, saftig, dick, glatt, astig, 6fters rothlich. Die Blatter abwechslend, aufsitzend, gegen die
Spitzen der Stengel gehauft, keilformig, dick, saftig, glatt, griin. Die Blithen endigend, aufsitzend, einzeln, oder in Blischeln
stehend. Der Blithenkelch zweyzdhnig, bleibend, an der Spitze zusammengedriickt. Die Blumenkrone klein, gelb,
funfblatterig. Die Blatter aufrecht, stumpf, groBer als der Kelch, und am Grunde verwachsen. Staubfaden 6 - 10 - 15.
Staubwege ofters 5, seltener 4, 6. Die Samen-Kapsel vielsamig, eyrund, einfacherig, zweyklappig, umschnitten, mit dem
Kelche bedeckt. Diese Pflanze wachst haufig wild in Garten, Feldern, um Stadte und Dérfer, und in den Weinbergen. Bliihet
im Juli, August. Reifet ihre Samen im August, September, und gehort unter die einjahrigen Gewachse. Die saftigen zarten
jungen Blatter und Stengel, kdnnen als ZugemiiRe und Salat verspeist werden. Sie wird daher hie und da in Kiichengarten,
vorzuglich in Frankreich angebauet, wodurch die Stengel und Blatter, ungleich gréRer, saftiger und zarter werden.

Potamogeton natans L.

Synonyms: Buccaferrea natans (L.) Bubani; Potamogeton affinis Boenn. ex Cham. & Schlecht.; Potamogeton besseri Steud.;
Potamogeton fluitans subsp. petiolaris (Nyman) Cif. & Giacom.; Potamogeton fluitans var. petiolatus (Wolfg.) Nyman;
Potamogeton kirkii Syme; Potamogeton morongii A.Benn.; Potamogeton natans f. angustifolius Regel; Potamogeton natans
f. fluviatilis (Fr.) Hagstr.; Potamogeton natans f. lancifolius (Fieber) Rchb.; Potamogeton natans f. ovalifolius (Fieber) Rchb.;
Potamogeton natans f. rotundifolius (Bréb.) Hagstr.; Potamogeton natans f. terrestris (Gray) Hagstr.; Potamogeton natans f.
vulgaris Rchb.; Potamogeton natans subsp. ellipticus Gaudin; Potamogeton natans subsp. explanatus (Mert. & W.D.J.Koch)
K.Richt.; Potamogeton natans subsp. kirkii (Syme) Nyman; Potamogeton natans subsp. petiolaris (Nyman) Arcang.;
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Potamogeton natans subsp. petiolatus (Wolfg.) K.Richt.; Potamogeton natans subsp. vulgaris Gaudin; Potamogeton natans
var. acaulis Wahlb.; Potamogeton natans var. angustifolius G.Mey.; Potamogeton natans var. explanatus Mert. &
W.D.J.Koch; Potamogeton natans var. fluviatilis Fr.; Potamogeton natans var. intermedius Mert. & W.D.).Koch; Potamogeton
natans var. lancifolius Fieber; Potamogeton natans var. major W.D.J.Koch & Ziz; Potamogeton natans var. media W.D.J.Koch
& Ziz; Potamogeton natans var. minor Hook.f.; Potamogeton natans var. ovalifolius Fieber; Potamogeton natans var.
petiolaris Nyman; Potamogeton natans var. petiolatus (Wolfg.) Nyman; Potamogeton natans var. prolixus W.D.J.Koch;
Potamogeton natans var. pygmaeus Gaudin; Potamogeton natans var. rotundifolius Bréb.; Potamogeton natans var.
subnatans Wahlenb.; Potamogeton natans var. terrestris Gray; Potamogeton natans var. vulgaris Mert. & W.D.J.Koch;
Potamogeton paludosus Bory ex Cham. & Schltdl.; Potamogeton petiolaris C.Presl; Potamogeton petiolatus Wolfg.;
Potamogeton plantago T.Bastard; Potamogeton samariformis Hagstr.; Potamogeton sparganiifolius Bab.; Potamogeton
uliginosus Boenn. ex Cham. & Schlecht.; Spirillus natans (L.) Nieuwl.

Original name (Gmelin 1817): Potamogeton natans. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 379. 380.
German names and French names (Gmelin 1817): Schwimmendes Samkraut; Epi d’eau flottant

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Perennial, rhizomatous aquatic. Leaves mostly dimorphic; submerged leaves if present, reduced to
narrowly linear, opaque phyllodes, up to 2 mm broad; floating leaves leathery, long-petioled with a discoloured joint at the
top of the petiole, ovate to lanceolate, 5-9 cm long, 3.2-4.7 cm broad; petiole up to 6 cm long. Stipules free, 5-9 cm long,
persistent, linear-lanceolate. Spikes c. 4.5 cm long. Fruitlets obovoid, 3.5-4 mm long, 2.5-3 mm broad (Ali & Qaiser 1995-
2020).

Contemporary uses: Azerbaijan: A decoction of the leaves is taken orally for ordinary and bloody diarrhea, and fresh leaves
are used for lichen and abscesses as an external cooling agent. The roots of the plant are eaten. (Mehdiyeva et al. 2025i).

Uses 1817 (Gmelin 1817): The entire plant is eagerly eaten by pigs and must be considered an excellent food and fattening
agent for them and used to its full potential. The people living along the Jaik River use the root as food, but this would
probably not be to the liking of the Rhinelander.

Description and Ecology (Gmelin 1817): The leaves float on the water, have long stalks, are alternate, the uppermost ones
are opposite, are oblong and ovoid, and the margins are entire, venated, flatly spread, and smooth. The flower stalks end in
a finger-long, cylindrical, reddish spike that stands above the water. The calyx is missing. Each corolla consists of four
rounded, hollow, upright, reddish leaflets, which immediately fall off, leaving behind four rounded, pointed, bumpy, and
compressed seeds. The plant grows in abundance in ditches, streams, ponds, swamps, lakes, and areas exposed to flooding,
where it often completely covers the water. It is one of the most common aquatic plants in our Rhine, Main, Danube, and
Neckar regions. It blooms in June and July, its seeds ripen in August and is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel kriechend, gegliedert und &stig. Die Stengel sehr lang, rund,
gegliedert, glatt, oberhalb &astig. Die Blatter auf dem Wasser schwimmend, lang gestielt, abwechselnd, die obersten
entgegengesetzt, langlich eyformig, am Rande ganz, nervig, flach ausgebreitet, und glatt. Die Blumenstiele endigen sich in
eine fingerslange, walzenformige, réthliche, Gber dem Wasser stehende Aehre. Der Blumenkelch fehlt. Jede Blumenkrone
besteht aus vier rundlichen, hohlen aufrechtstehenden réthlichen Bldttchen, welche sogleich abfallen, und vier rundliche
zugespitzte, hockerige, und zusammengedriickte Samen hinterlassen. Die Pflanze wachst in Menge, in Wassergraben,
Béachen, Teichen, Simpfen, Seen, und den Ueberschwemmungen ausgesetzten Gegenden, wo sie die Wasser nicht selten
ganz Uberziehet, und gehort in unsern Rhein-, Main-, Donau- und Neckar-Gegenden unter die gemeinsten Wasserpflanzen.
Sie bliihet im Juni, Juli, reifet ihre Samen im August, und gehort zu den ausdauernden Gewachsen. Die ganze Pflanze wird
von den Schweinen begierig gefressen, und muR als ein ganz vorzigliches Nahrungs- und Mastungsmittel derselben
betrachtet und bestens benutzt werden. Die am Jaikflusse wohnenden Vélker, gebrauchen die Wurzel derselben als SpeiRe,
jedoch dorfte diese, dem Rheinldnder nicht behagen.

Prenanthes purpurea L.

Synonyms: Chondrilla purpurea Lam.; Chondrilla tenuifolia Lam.; Prenanthes purpurea subsp. purpurea; Prenanthes purpurea
subsp. tenuifolia (L.) Arcang.; Prenanthes purpurea var. angustifolia W.D.).Koch; Prenanthes purpurea var. corsica Rouy;
Prenanthes purpurea var. intermedia Rouy; Prenanthes purpurea var. querciformis Murr; Prenanthes purpurea var. tenuifolia
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(L.) St.-Lag.; Prenanthes schlosseri Heuff.; Prenanthes tenuifolia L.; Prenanthes transsilvanica Schur; Prenanthes wolfiana
Schur

Original name (Gmelin 1817): Prenanthes purpurea. Linn. Sp. pl. - Gmel. Flor. Badens. . p. 298. 299. - Jacqu. Flor. Austr.
tab. 317.

German names and French names (Gmelin 1817): Purpurfarbige Prenanthe, Waldprenanthe, Wilder Purpur-Lattig,
Waldlattig mit rothen Blumen; Prenanthe pourprée

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 120770 (Fig. 61); 120771 (Fig. 62)
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Figure 61. Prenanthes purpurea L. - KR 120770
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Figure 62. Prenanthes purpurea L. - KR 120771

Botany and Ecology: Perennial. Rhizome slender, woody. Stem 60-100(150) cm high, usually solitary, glabrous or
subglabrous, paniculately branched above. Leaves thin, variable, usually lanceolate, oblong-elliptical or oblong-linear, acute,
glaucous beneath, green above; lower leaves mostly on winged petiole, almost entire with slightly toothed margin to sinuate-
toothed and lyrate-pinnatipartite with large terminal lobe; middle and upper leaves sessile, semiamplexicaul, more or less
entire, upper leaves smaller, with distinctly auriculate base; sometimes all or most leaves oblong-linear or linear-lanceolate
to linear, entire or almost entire. Capitula cylindrical, 12-15 mm long and 3 mm wide, drooping, terminal on slender branches
of lax panicle, sometimes up to 20-35 cm long; basal branches of panicle arising from axils of rather large upper leaves.
Involucre two- or three-rowed; outer involucral bracts oblong-ovate, dark, with more or less dense, often papilliform
pubescence; innermost bracts two to three times as long as outer, linear or oblong-lanceolate, greenish in lower part, usually
dark violet above, bordered along edges, subobtuse, with short barbules of thin, light colored, hairs (under a hand lens!);
florets in capitulum usually five; corolla purple or violet-purple, its lobes covered with papilliform hairs. Achenes 4.5-5 mm
long, about 1 mm wide, oblong-linear, weakly compressed, dark brown, glabrous, with slightly raised ribs; pappus of
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numerous white, slightly barbed (under high magnification!) bristles, 7.5-8 mm long. Flowering (June)luly to August
(September). Montane forests. (Flora of Azerbaijan 1950-1961).

Contemporary uses: Sometimes used as forage

Uses 1817 (Gmelin 1817): It provides good and plentiful fodder for cattle and pigs. This plant, which grows so frequently in
the Black Forest, should be used as animal fodder. The flowers provide honey for bees. It is not yet known to our farmers.

Description and Ecology (Gmelin 1817): The root is spreading, branched, and fibrous. The stem is 2-3-5 feet tall, erect, round,
smooth, and multi-branched above. The branches are spreading. The leaves are alternate, oblong, flat, pale green and
smooth beneath; the lower leaves are slightly stalked and toothed; the upper leaves are stem-enclosing, less toothed, and
sometimes entire. The flower spike is expanded and multi-flowered. The corolla consists of five, rarely four or six purple-red,
rose-red, or more rarely white flowers. The seeds are heart-shaped. The corolla is sessile and hair-like. The receptacle is bare.
Grows in large numbers in the higher forest regions, in sandstone, gneiss, and granite mountains in shady locations, in Baden,
Wiirttemberg, Switzerland, and the Vosges. Blooms in July and August. Its seeds ripen in August and September and are
considered perennial plants.

Original German text Gmelin (Gmelin 1817): Purpurfarbige Prenanthe. Waldprenanthe. Wilder Purpur-Lattig. Waldlattig mit
rothen Blumen. Prenanthe pourprée. -Die Wurzel ausgebreitet, dstig, faserig. Der Stengel 2 - 3 - 5 Ful® hoch, aufrecht, rund,
glatt, oben vielastig. Die Aeste ausgebreitet. Die Blatter abwechslend, langlich, flach, unten fahlgrin, glatt; die untern etwas
gestielt, gezdhnelt; die obern stengelumfassend, weniger gezdhnelt, zu Zeiten ganz. Die Bllithenrispe ausgedehnt, vielblithig.
Die allgemeine Blumenkrone besteht aus flinf, seltener aus vier oder sechs purpurréthlichen, rosenrothen, seltener weiRen
Blimchen. Die Samen herzférmig. Die Samenkrone aufsitzend, haarférmig. Der Fruchtboden nackt. Wachst in den hoheren
Waldgegenden, in Sandstein-, Gneus- und Granitgebirgen an beschatteten Stellen, im Badischen, Wirtenbergischen, in der
Schweiz, und auf den Vogesen, in groRer Menge. Bliihet im Juli, August. Reifet ihre Samen im August, September, und gehort
unter die ausdauernden Gewadchse. Sie giebt dem Rindvieh und den Schweinen gutes und reichliches Futter. Diese im
Schwarzwalde so haufig wachsende Pflanze, sollte als Viehfutter bestens benutzt werden. Die Blithen geben den Bienen
Honig. Sie ist bisher unsern Landwirthen nicht bekannt.

Primula veris L.

Synonyms: Primula brandisii Wiesb.; Primula coronaria Salisb.; Primula inflata Lehm.; Primula lasiopetala Wallr.; Primula
officinalis Hill; Primula pistillaris Hoffmanns.; Primula pyrenaica Miégev.; Primula velenovskyi Fritsch; Primula veris var.
officinalis L.; Primula x pannonica A.Kern

Original name (Gmelin 1817): Primula officinalis. Gmel.Flor.Bad. I. p.439-441. Primula veris officinalis. Linn.Sp.pl.

German names and French names (Gmelin 1817): Wiesenschlisselblume, Gebrduchliche Schlisselblume, Wohlriechende
Schlusselblume; Primevere, Primerole

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Protected species - Vulnerable, decline

KR 188082 (Fig. 63)

Botany and Ecology: Perennial; rootstock oblique, with numerous whitish stringy roots; leaves including petiole 5-20 cm
long, 2-6 cm broad, accrescent after flowering, ovate to ovate-oblong or obtuse at apex, abruptly passing into the petiole,
crenate or irregularly erose-crenate, rugose, pubescent or glabrate and concave -veined above, pubescent or glabrous or
slightly tomentose and convex-veined beneath; petioles shorter than blade, narrowly winged; scapes 10-30 cm long, usually
slightly hairy; inflorescence commonly one-sided; involucral bracts 2-7 mm long, linear-lanceolate, acute, pubescent;
pedicels 3-20 mm long, hairy; calyx 8-15 mm long, tubular -campanulate, angled, slightly pubescent, parted to 1/3 into
triangular acute teeth, usually not inflated before anthesis; corolla bright yellow, spotted orange at the base of lobes, about
equaling the calyx, the rather narrow limb incurved (not flat) up to 0.8-1.5 cm across, the obcordate lobes emarginate; style
in long-styled flowers equaling the corolla tube, in short-styled flowers half as long; capsule ovoid, as long as the calyx; seeds
1 1.5 mm long, short-ovaloid to subglobose, or irregularly cubic -angular, the surface blackish or brownish. Flowering April-
June. Dry glades, margins of deciduous woods and, in the North, birch woods. (Shishkin & Boborov 1952).
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Figure 63. Primula veris L. - KR 188082

Contemporary uses: Turkey: used for sarma. Georgia: leaves for Phkhali. Balkans: panacea, cough, intestinal problems in
children, headache, antitussive, respiratory problems, improve blood circulation, antitussive, expectorant, bronchitis,
stomach ulcers, increase appetite, cough, asthma, sore throat, improve general health, hypertension. Ukraine: cough.
Hungary: cough, insomnia. Romania: Diuretic, depurative, emollient, urinary disorders, bronchitis; wounds, cutaneous
haemorrhage, swellings, impetigo, eczema, emollient, calming, vulnerary, haemostatic, diaphoretic, antii-nfective. Hungary:
flowers cooked for syrup. Eastern Europe: flowers as tea and as flavor for alcohol; Romania: tea. Ukraine: religious bouquets.
Poland: as ornamental. (Bussmann et al. 2020C; Mehdiyeva et al. 2017b; Paniagua-Zambrana et al. 2025F).

Uses 1817 (Gmelin 1817): The young, tender leaves can be eaten as vegetables and in salads in spring.

Description and Ecology (Gmelin 1817): This well-known plant grows here and there very frequently in sunny mountain
meadows and grassy gardens, blooms in April and May, and ripens its seeds in June and July, and is a perennial.
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Original German text Gmelin (Gmelin 1817): Diese bekannte Pflanze wachst hie und da sehr haufig auf sonnenreichen
Bergwiesen und Grasgarten, bliihet im April, May, reifet ihre Samen im Juni, Juli, und gehort unter die ausdauernden
Gewadchse. Die jungen zarten Blatter, kdnnen im Friihjahr als Gemise und Salat verspeist werden.

Prunus avium (L.) L.

Synonyms: Cerasus anglica Poit. & Turpin; Cerasus avicularis Dulac; Cerasus avium var. duracina (L.) Lej. & Courtois; Cerasus
dulcis G.Gaertn., B.Mey. & Scherb.; Cerasus nigra Mill.; Cerasus nigricans Borkh.; Cerasus pallida M.Roem.; Cerasus varia
Borkh.; Druparia avium [Clairv.]; Prunus avium subsp. juliana (L.) Schibl. & G.Martens; Prunus cerasus var. avium L.; Prunus
cerasus var. bigarella L.; Prunus cerasus var. dulcis L.; Prunus cerasus var. duracina L.; Prunus cerasus var. juliana L.; Prunus
duracina Sweet; Prunus nigricans Ehrh.; Prunus varia Ehrh.

Original name (Gmelin 1817): Prunus avium. Linn. Sp. pl. - Gmel. Fl. Bad. Il. p. 359-361.

German names and French names (Gmelin 1817): Der Waldkirschbaum, Siisse rothe und schwarze Kirschen, Kleine siisse
Kirschen, Vogelkirsche; Merisier rouge et noir

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Tree, to 23(35) m high, producing no root suckers, with glabrous shoots and strict branches forming an
ovoid crown; bark blackish, splitting transversely; leaves elongate -ovate or elliptic, with cuneate or orbicular base, abruptly
tapering to a mucro, 16 cm long, 8 cm wide, at first usually densely hairy beneath, when adult glabrous above, over entire
surface or only slightly pubescent along veins, to completely glabrous beneath, rarely glabrous; teeth biserrate, with terminal
cartilaginous mucro; petioles 2-5 cm long, generally 2.5 cm, with two glands in upper part; stipules linearly glandular -
dentate. Flowers in few -flowered umbels of leafless buds, inner scales of the latter recurved at flowering; pedicels glabrous,
(2)2.5- 6 cm; hypanthia cyathiform; sepals obtuse, recurved, usually entire, often carmine red like scales of flower buds;
corolla 2.5-- mm in diameter, white; fruit globose, in wild cherry ca. 1 cm long, dark red to nearly black, generally bitter (var.
amara D. Sosn.) with soft juicy pulp; stone globose or ovoid, smooth. Flowering April-May, fruiting June. Ural, Caucasus,
Altai, Middle Asia (Tien Shan), along the banks of rivers, forest edges, in mixed forests, up to the timberline. (Shishkin et al.
1941)

Contemporary uses: A bark decoction is used as a tonic and sedative, for headaches, heart diseases, gastrointestinal
problems, the treatment of sexually transmitted diseases, malaria, respiratory infections, and spasms of the stomach. The
leaf decoction serves for dysentery. A tincture can be used to treat rheumatism. Balkans: antihypertensive, improve blood
circulation, antibacterial, digestive problems. Moldovia: diuretic, kidney problems. Ukraine: kidney problems. Romania:
diuretic, gallstones, colds. Hungary: kidney problems. Azerbaijan: The fruits, both fresh and dried, are used for diseases of the
urinary tract, urolithiasis, to improve appetite, and as a dietary remedy for gastrointestinal diseases. Fruit juice is used to
improve metabolism. Azerbaijan: The fruits are used fresh and dried; they are used to make jam and compotes. The fruits are
eaten and used to produce alcohol. Turkey: leaves for sarma. Hungary: leaf as spice for pickles, fruits eaten raw and dried,
brandy (palinka), sap as chewing gum. Slovakia: eaten raw. Poland: eaten raw. Ukraine: raw, fruit brandy. Eastern Europe:
alcohol, pickled, wine. Italy: eaten as snack. Czech Republic: fruits eaten raw, added to cakes, syrup, marmalade. Romania:
eaten as snack. Poland: tree sap sometimes drunk. The fruits are eaten raw. (Bussmann et al 20200p; 2025D; Paniagua-
Zambrana et al. 2025G).

Uses 1817 (Gmelin 1817): During years without wine and grain, this is the most excellent and profitable tree, at least in the
Rhine, Main, and Neckar regions, as well as in the low mountain ranges and some of the higher mountain regions, on Lake
Constance and in Switzerland. If not every year, then at least every two to three years, we can expect a bountiful harvest
from it in these regions. In previous years, which were so unfavorable for viticulture and partly for fruit, grain, and potato
cultivation, the wild cherry trees in many rural, mountain, and valley regions produced an extremely rich harvest, so that
many people were well fed both with fresh and dried cherries. This greatly reduced bread, wine, and beer, and also produced
a large amount of cherry brandy, which is comparable to Franzbrandt (Franz Brandt) and far surpasses both corn brandy and
potato brandy in quality and pleasant taste. Although the cultivation of this wild cherry tree is favored in most suitable
regions, it would still be worthwhile to multiply it as much as possible. Thus, several hundred more of these trees could and
should be planted, especially in the low mountain regions, along roads and side paths, at the edges of forests where they
are somewhat protected, and on common land. Since the ongoing war has destroyed many wild cherry trees, especially in
the upper regions of the Grand Duchy, this suggestion deserves every consideration. Furthermore, these trees greatly
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enhance a landscape, and how much they promote beekeeping, bird song, and timber production in a short time. In addition,
the thickened gum or cherry resin exuded from the bird cherry and sour cherry trees, like the expensive gum arabic, can be
used in medicine and, in cases of deficiency, can be eaten as a healthy food. Azerbaijan: A good honey plant that gives nectar
and bee bread. Small strips of cherry bark are used for weaving baskets, and large layers of it, like the bark of Fraxinus
excelsior, are used to make large beehives. From the bark, leaves and fruits, a coloring solution is made to obtain yellow and
red. The solution is used for dyeing woolen yarn, as well as products from it. The wood is used for turning and furniture. The
leaf powder is used in veterinary medicine for the treatment of slow healing wounds, as well as insecticide. The leaves can
be used as fodder for reindeer, sheep, and goats. The wood is used for musical instrumets. Balkans: wooden home goods,
engravings, casks. Romania: Fodder for pigs; for smoking meat. Ukraine: in fruit baskets for feast of transfiguration. The
stems are used in rituals for protection

Original German text Gmelin (Gmelin 1817): Bei Wein- und Getreide-Fehljahren ist dieses, wenigstens in den Rhein-, Main-
und Neckargegenden, so wie in den Mittelgebirgs- und theils hoher liegenden Berggegenden, am Bodensee und in der
Schweiz, der vorziglichste und eintraglichste Baum. Wo nicht alle, doch alle zwey, bis drey Jahre, haben wir in besagten
Gegenden, eine reichliche Ernde von ihm zu erwarten. In den vorigen, fiir den Weinbau und theils fiir den Obst-, Getreide-
und Kartoffelbau, so ungiinstigen Jahre, gaben in vielen Landes-, Berg- und Thalgegenden die Waldkirschenbdume einen
dusserst reichen Ertrag, so daB sich sowohl von den frischen Kirschen, als von den gedérrten, viele Menschen gut nahrten.
Dadurch wurde Brod, Wein und Bier gar sehr gespart, und nebenher eine Menge Kirschengeist, welcher dem
Franzbrandtewein zur Seite steht, und den Kornbrandtewein, den Kartoffelbrandtewein weit an Giite und angenehmen
Geschmack Ubertrifft, daraus bereitet. So sehr der Anbau dieses Waldkirschenbaums, in den meisten dazu geeigneten
Landesgegenden begiinstigt ist, verlohnte sichs dennoch der Mihe, ihn moglichst zu vervielfaltigen. So konnten und sollten,
vorziglich in den Mittelgebirgsgegenden ldngst den Strallen, und Seitenwegen, am Rande der Waldungen, wo sie etwas
geschitzt sind, und auf den Allmenden, noch mehrere hundert laufend solcher Baume, angepflanzt werden. Da durch die
anhaltenden Kriegszeiten, so mancher Waldkirschenbaum, vorziglich in den oberen Gegenden des GroBherzogtums,
vernichtet worden ist, diirfte dieser Vorschlag alle Beherzigung verdienen. Wie sehr wird nebenher eine Landschaft durch
diese Baume verschonert, wie sehr wird dadurch die Bienenzucht, und der Vogelsang, und der Holzertrag in kurzer Zeit
beférdert. Ausserdem kann das aus den Vogelkirschen- und Sauern-Kirschenbdumen ausschwitzende, verdickte Gummi oder
Kirschenharz, wie das theuere Arabische Gummi, in der Heilkunde, benutzt, und zugleich im Mangel, als eine gesunde
Nahrung verspeist werden.

Prunus cerasus L.

Synonyms: Cerasus acida (Ehrh.) Borkh.; Cerasus austera (L.) Borkh.; Cerasus austera Borkh.; Cerasus brevipes Poit. & Turpin;
Cerasus collina Lej. & Courtois; Cerasus communis Poit. & Turpin; Cerasus conglobata Poit. & Turpin; Cerasus fruticosa Pall.;
Cerasus hortensis Mill.; Cerasus longipes Poit. & Turpin; Cerasus pendula Lieg.; Cerasus peracida Poit. & Turpin; Cerasus
propera Poit. & Turpin; Cerasus recta Lieg.; Cerasus vulgaris Mill.; Druparia cerasus [Clairv.]; Prunus acida Ehrh.; Prunus acida
Ehrh.; Prunus aestiva Salisb.; Prunus austera Ehrh.; Prunus cerasa Crantz; Prunus cerasus var. austera L.; Prunus cerasus var.
caproniana L.; Prunus pendula (Lieg.) K.Koch; Prunus recta (Lieg.) K.Koch; Prunus semperflorens Ehrh.; Prunus vulgaris Schur

Original name (Gmelin 1817): Prunus Cerasus. Linn. - Gmel. Fl. Bad. II. p. 358. 359.

German names and French names (Gmelin 1817): Rothe und schwarze sauere Kirschen, Amarellen, Weichseln; Cerisier
rouge et noir

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wiirttemberg, but very rare in the region

KR 226737 (Fig. 64)

Botany and Ecology: Small tree, sometimes producing root suckers; crown broad, sub-globular, branches rather short, rigid,
strict, short shoots crowded at ends of numerous long terminal shoots, the latter glabrous, at first pale green, later red-
brown; leaves broadly elliptic, rarely elongate-elliptic, acuminate or tapering to a short mucronate, base cuneate, dark or
bright green above, shiny, lighter beneath, glabrous from the very beginning or sparingly pubescent when young, to 7(12)
c¢cm long, 4-5.5 cm wide, crenate -dentate; teeth with very short cartilaginous cusp, with 2-4 glands near base of lamina;
petioles 1-2(3) cm, usually euglandulose, rarely with 1 or 2 glands; stipules linear, with sparse glandular marginal teeth,
deciduous. Flowers in few, usually 2-4 -flowered umbelliform inflorescences subtended by several small green leaves, bud
scales erect at flowering; pedicels two to three times as long as campanulate hypan-thium; sepals slightly shorter than
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hypanthium, obtuse or acute, usually with glandular marginal teeth, curved upward; petals 10-13 mm long, white; fruit
globose or flattened above, pale red with yellowish pulp and colorless juice, sour; stone not separating from pulp, globose,
smooth. Flowering April-May, fruiting June-July. Widely cultivated. (Shishkin et al. 1941)
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Figure 64. Prunus cerasus L. - KR 226737

Contemporary uses: Diuretic, cold. Albania: diuretic. Romania: diarrhea, diuretic. (Bussmann et al 20200; 2025D; Ouasti et
al. 2024a).

Uses 1817 (Gmelin 1817): As is well known, we have many varieties of sour or tart cherries. Here, | am referring primarily to
those known to us as Amarelles (red cherry) and Ceresier (black cherry). These should be planted and propagated in much
greater quantities than before, especially around towns and villages, in the low mountain ranges suitable for them, next to,
below, and above vineyards. Ripe, fresh, sour cherries, as well as dried ones, make a pleasant, cooling, and nourishing dish;
the juice, when fermented with sugar, produces a popular and delicious wine, as well as an excellent cherry brandy. Other
diverse preparations of Amarelles and Ceresier Noir for our kitchens are not to be mentioned. The amarelles are particularly
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well-suited to cultivation on sunny, stony, very sloping hills, which are not currently planted with vineyards or forests, of
which there are still plenty here and there, above and near the vineyards, especially in the Rhine, Main, and Neckar regions.
By cultivating them, the very sloping soil would be excellently protected against heavy downpours and driving rain, and the
washing away of the soil would be easily prevented. In this way, the vineyards and grain fields below are reliably protected
against the often-detrimental flooding and landslides that have unfortunately been occurring so frequently for some years
and are becoming more frequent with each passing year. The fruits are eaten and used for alcohol production (Bussmann et
al. 2014, 2016a-c, 2017a-c; 2018; Bussmann 2017). (Batsatsashvili et al. 2017a,b; Khojimatov & Bussmann 2023; Bussmann
et al. 2020a,b,c, 2021a,b). Croatia: raw, liqueur (Dolina & Luczaj 2014). Hungary: eaten raw. Eastern Europe: tea; alcohol,
pickle, wine, vinega. Czech Republic: eaten raw, compote, alcohol, leaves with pickled cucumbers (Pawera et al. 2017).
Romania: compote, jam, syrup, brandy, spice in pickle of Cucumis sativus (Papp et al. 2013). Poland: tree sap sometimes
drunk. Balkans: wooden home goods, engravings, casks. Romania: for smoking meat Stryamets et al. 2020). Ukraine: in fruit
baskets for feast of transfiguration.

Original German text Gmelin (Gmelin 1817): Von sauern oder sduerlichen Kirschen haben wir bekanntlich sehr viele
Abanderungen. Hier verstehe ich vorziiglich diejenigen, die bei uns unter dem Namen Amarellen Cerisier rouge, und
Weichseln Ceresier noir bekannt sind. Diese sollten noch in ungleich groRerer Menge als bisher, vorziglich um Stadte und
Dorfer, in den dazu geeigneten Mittelgebirgen, neben, unterhalb und oberhalb der Weinberge angepflanzt und vermehrt
werden. Die reifen frischen sauern Kirschen sowohl, als die getrockneten, geben eine angenehme, kithlende und ndhrende
Speile, der Saft giebt mit Zucker durch die Gdhrung einen beliebten und wohlschmeckenden Wein, auch einen trefflichen
Kirschengeist. Anderer mannigfaltiger Zubereitungen der Amarellen und Weichseln fiir unsere Kiichen nicht zu gedenken.
Die Amarellen verdienten vorziglich an sonnenreichen steinigen sehr abhéngigen Higeln, die zur Zeit nicht mit Weinbergen,
oder Waldungen angepflanzt sind, deren sich hie und da noch eine Menge, oberhalb und neben den Weinbergen, vorziiglich
in den Rhein-, Main- und Neckargegenden finden, bestens angebaut zu werden. Durch den Anbau derselben, wiirde das sehr
abhdngende Erdreich gegen starke Regengiisse, und Schlagregen trefflich geschiitzt, und das Herabschwemmen desselben,
auf die einfachste Art verhindert. Dadurch werden zuverldssig, die unterhalb liegenden Weinberge, und Getreideacker,
gegen die ihnen oft so nachtheiligen Verschittungen, und Erdschwemmungen, die leider seit geraumen Jahren, so oft statt
finden, und sich mit jedem Jahre mehren miRen, gegen Schaden am besten geschiitzt.

Prunus domestica L.

Synonyms: Druparia prunus [Clairv.]; Prunus communis Huds.; Prunus domestica subsp. domestica,; Prunus domestica subsp.
oeconomica (Borkh.) C.K.Schneid.; Prunus domestica var. domestica; Prunus oeconomica Borkh.

Original name (Gmelin 1817): Prunus domestica. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 361. 362.
German names and French names (Gmelin 1817): Zwetschenbaum, Gemeiner Zwetschenbaum; Prunier domestique

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Tree, 6-12 m high, unarmed or with slightly spiny branches; young shoots glabrous or densely hairy or
tomentose-pubescent; leaves elliptic or ob-ovate, 4-10 cm long, 2,5-6 cm wide, obtuse or acutely crenate, delicately hairy
be-neath. Flowers white or with greenish tinge, 15-25 mm in diameter; sepals pubescent inside; pedicels glabrous or sparsely
hairy; fruit unusually heterogeneous in shape (from elongate, oval, ovoid to flattened-globose, usually with conspicuous
lateral fur-row) as well as in color (from pale green to green, yellow, red, violet with glaucous bloom; stone free or not, ovoid,
rather broad, slightly pitted, always glabrous. Flower-ing April-May, fruiting July-September. Widely cultivated. (Shishkin et
al. 1941)

Contemporary uses: Balkans: hepatic disorders, anti-hemorrhoidal, anti-parasitic, constipation. Hungary: unspecified
medicinal use. Serbia: toothache. Albania: wounds, sore throat, fever. Romania: laxative, carminative; alcohol for lack of
appetite, high blood pressure, appendicitis, toothache, diarrhea. The fruits are used for alcohol, eaten raw, and made into
preserves Eastern Europe: alcohol, pickle, wine, vinegar. Italy: eaten as snack. Albania: raw. jams, juice dried, raki. Romania:
compote, jam, syrup, brandy. Ukraine: in fruit baskets for feast of transfiguration. Romania: for smoking meat (Bussmann et
al 20200; 2025D; Paniagua-Zambrana et al. 2025G; Ousati et al. 2024).

Uses 1817 (Gmelin 1817): The great and diverse benefits of this abundant, healthy stone fruit are well known. What has just
been said about wild cherries also applies to the use of plums: raw, dried, and cooked, they provide excellent and healthy
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food, and are now frequently used in our region to make the very popular plum spirit (plum water). Since many plum trees,
especially in the Rhine region and valley areas so suitable for them, have perished since the war years, their planting and
propagation deserves to be particularly encouraged in suitable, somewhat sheltered and moist areas, such as grassy gardens,
home gardens, stables, in and around villages and hamlets along the Rhine and in the valleys. The soil and climate here, in
Alsace, Wirttemberg, and Franconia, are entirely suitable for this tree. On the other hand, it doesn't thrive in more southern
regions, such as Italy, Spain, southern France, and even around Paris. Louis XIV, with great care, had plum trees transplanted
from Alsace to the Paris region and made every effort to establish them there. But all previous efforts have been fruitless for
Parisians, who get most of their fresh and dried plums from Alsace. Mixed with apples or pears, they produce a healthy, tasty
wine through fermentation. From the kernels, once the skin is removed, one can make a sweet, mild, excellent oil that is
similar to almond oil.

Original German text Gmelin (Gmelin 1817): Der grofRe und mannichfaltige Nutzen dieses ergiebigen gesunden Steinobstes,
ist hinreichend bekannt. Was von der Waldkirsche so eben gesagt wurde, findet auch lber die Benutzung der Zwetschen
statt: Sie geben roh, getrocknet und gekocht eine treffliche und gesunde Nahrung, und werden bei uns dermalen haufig auf
den sehr beliebten Zwetschengeist (Zwetschenwasser) benutzt. Da sehr viele Zwetschenbaume, vorziiglich in den fir sie so
geeigneten Rheingegenden, und in den Thalgegenden, seit den Kriegsjahren zu Grunde gegangen sind, verdient, deren
Anpflanzung und Vermehrung, in den dazu geeigneten etwas geschiitzten und feuchten Gegenden, in den Grasgarten,
Hausgéarten, an den Stallungen, in und bei den Dérfern und Flecken, ldngst dem Rheine hin und in den Thalern vorziglich
beglinstigt zu werden. Boden und Clima sind diesem Baume bei uns, im Elsa, im Wirtembergischen und in Francken, ganz
angemessen. Hingegen kommt er in den stdlichern Gegenden, als in Italien, Spanien, im stidlichen Frankreich, ja schon um
Paris nicht fort. Ludwig der 14te lie mit vieler Umsicht Zwetschen-Bdume aus dem Elsal}, in die Gegend von Paris
verpflanzen, und gab sich alle Mihe, dieselben dort einheimisch zu machen. Aber fruchtlos waren alle bisherigen
Bemiihungen fiir den Pariser, der seine frischen und getrockneten Zwetschen groRtentheils aus dem Elsall bekommt. Mit
Aepfeln oder Birnen vermischt, geben sie durch die Gahrung einen gesunden schmackhaften Wein. Aus den von dem
Oberhdutchen befreyten Kernen, kann man ein siiRes mildes treffliches Oehl bereiten, das dem Mandeléhle nahe kommt.

Prunus insititia L.

Synonyms: Prunus insititia subsp. cerea (L.) Schiibl. & G.Martens; Prunus insititia subsp. dumetorum (Jord. & Fourr.) Nyman;
Prunus insititia subsp. juliana (L.) Schibl. & G.Martens; Prunus insititia subsp. turonensis (Ser.) Schiibl. & G.Martens; Prunus
insititia subvar. cineracea (Lamotte) Asch. & Graebn.; Prunus insititia subvar. desvauxii (Boreau) Asch. & Graebn.; Prunus
insititia subvar. dumetorum (Jord. & Fourr.) Asch. & Graebn.; Prunus insititia unr. aucubifolia Dippel; Prunus insititia var. alba
Gray; Prunus insititia var. cinerascens (Lamotte) Nyman; Prunus insititia var. glaberrima Wirtg.; Prunus insititia var.
integerrima Wirtg. ex Asch. & Graebn.; Prunus insititia var. italica (Borkh.) Neuman; Prunus insititia var. juliana (L.) D.Rivera;
Prunus insititia var. ovoidea (G.Martens) P.Fourn.; Prunus insititia var. pomariorum (Boutigny) Asch. & Graebn.; Prunus
insititia var. rubra Gray; Prunus insititia var. rustica Hartm.; Prunus insititia var. subsylvestris (Boutigny) Asch. & Graebn.;
Prunus insititia var. subsylvestris Boutigny; Prunus insititia var. villosa Schur; Prunus italica Borkh.; Prunus italica var. violacea
(Risso) D.Rivera; Prunus juliana (L.) Poir.; Prunus nigra Rchb.; Prunus polymorpha unr. insititia (L.) Griess.; Prunus praecox (L.)
Poir.; Prunus sativa prol. agrestis (Jord. & Fourr.) Rouy & E.G.Camus; Prunus sativa prol. cinerascens (Lamotte) Rouy &
E.G.Camus; Prunus sativa prol. cinerescens (Lamotte) Rouy & E.G.Camus; Prunus sativa prol. desvauxii (Boreau) Rouy &
E.G.Camus; Prunus sativa prol. discreta Rouy & E.G.Camus; Prunus sativa prol. dumetorum (Jord. & Fourr.) Rouy &
E.G.Camus; Prunus sativa subsp. insititia (L.) Rouy & E.G.Camus; Prunus spinosa var. insititia (L.) H.Groves & J.Groves

Original name (Gmelin 1817): Prunus insititia. Linn. Sp. pl. - Gmel. Flor. Bad. II. p. 362. 363.

German names and French names (Gmelin 1817): Haferpflaumenbaum, Haberpflaume, Haberschlehen, Blaue kleine
Herbstpflaumen; Prunier d’automne

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wiirttemberg, but very rare in the region

Botany and Ecology: With smaller, sour fruits, as well as pubescent shoots and spiny branches. Shishkin et al. 1941)

Contemporary uses: The fruits are eaten and used for alcohol production. Hungary: brandy (palinka), preserves, syrup, jam,
also dried, sap for chewing gum. (Bussmann et al 20200; 2025D; Paniagua-Zambrana et al. 2025G).
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Uses 1817 (Gmelin 1817): From pitted, semi-dried sweet wild cherries, plums, and especially from semi-dried, pitted prunes,
which are pressed into a cake mold, one can make very nourishing, tasty, long-lasting cakes. These cakes are, if not preferable
to, then at least comparable to the fig cakes made in southern France, Italy, and Spain, which are eaten daily there. Such
cakes, which can be stored for years, could save many a loaf of bread and many other things, especially during grain
shortages!

Description and Ecology (Gmelin 1817): Occurs as a hedge and, most commonly, as a sizeable tree in our area. The branches
often have a single thorn. The leaves are alternate, stalked, oval, serrated, slightly curled, smooth above, finely hairy beneath.
The flowers are white, stalked, and stalked. The stems are arranged in pairs. The plum is round, blackish-blue, covered with
gray dew, and twice as large as the common blackthorn. Grows primarily in the Baden Oberland, in the Breisgau, in the
mountain and valley regions, and in gardens in and around villages. It blooms in March and April, and its fruits ripen in
October and November. The ripe fruits, as picked from the tree, have a bitter, astringent taste, which disappears after a few
days when spread out on straw, where they then taste very juicy, pleasant, and sweet, and make an excellent food raw,
cooked, or dried. Fermentation produces a pleasant spirit known here and there as oat-plum water, which is usually
preferred to plum brandy, and some even to cherry brandy. The wood is beautifully marbled and is highly sought after by
carpenters and turners. This tree generally bears the most fruit of all stone fruit trees and therefore deserves to be planted
and propagated in mountain and valley regions where it thrives best, which can be easily achieved through seed and
rootstock propagation.

Original German text Gmelin (Gmelin 1817): Kommt als Hecke und meistens bei uns als ansehnlicher Baum vor. Die
ausgehenden Aeste sind oft mit einem einzelnen Dorne versehen. Die Blatter abwechslend, gestielt, eyrund, gesagt, etwas
zusammengerollt, oberhalb glatt, unterhalb feinhaarig. Die Bliithen weiR, ausgehend, gestielt. Die Stiele paarweise stehend.
Die Pflaume rund, schwarzblau, mit einem grauen Thau Uberzogen, noch einmal so groR als die gewdhnlichen Schlehen.
Waichst vorziglich in den Badischen Oberlanden, im Breisgau, in den Gebirgs- und Thalgegenden, in den Garten in und bei
den Dorfern, blihet im Marz, April, und reifet seine Friichten im October und November. Die reifen Friichte haben, so wie
sie vom Baume abgenommen werden, einen herben zusammenziehenden Geschmack, der sich nach wenigen Tagen, wenn
sie auf Stroh ausgebreitet werden, verliert, wo sie alsdann sehr saftreich, angenehm und siit schmecken, und eine treffliche
Nahrung roh, gekocht, getrocknet geben. Aus ihnen wird durch die Gahrung ein angenehmer Geist, der unter dem Nahmen
Haberpflaumenwasser, hie und da bekannt ist, bereitet, welcher gewdhnlich dem Zwetschengeiste, ja von einigen sogar dem
Kirschengeiste vorgezogen wird. Das Holz ist schdon marmorirt, und wird von Schreinern und Drehern sehr gesucht. Dieser
Baum tragt der Regel nach, unter allen Steinobstbdumen, die meisten Friichte, verdient daher in solchen Gebirgs- und
Thalgegenden, wo er vorziglich gedeihet, angepflanzt und vermehrt zu werden, welches durch Samen und Wurzelbrut auf
die leichteste Art geschehen kann. Aus den ausgesteinten halbgetrockneten siiBen Waldkirschen, aus den Zwetschen, und
vorzlglich aus den halbgetrockneten ausgesteinten Haberpflaumen, welche in eine Kuchenform gepreft werden, lassen sich
sehr ndahrende, schmackhafte, haltbare Kuchen bereiten, die den Feigenkuchen, welche man im siudlichen Frankreich, in
Italien und Spanien bereitet, und die daselbst taglich verspeist werden, wo nicht vorzuziehen, doch wenigstens an die Seite
gesetzt werden kdnnen. Durch solche Kuchen, die sich Jahre lang aufbewahren lassen, wiirde vorziglich bei Getreidemangel,
manches Stiick Brod, und so manches andere erspart werden kénnen!

Prunus serotina Ehrh.

Synonyms: Cerasus serotina (Ehrh.) Loisel.; Cerasus serotina (Ehrh.) Poit. & Turpin; Padus serotina (Ehrh.) Borkh.; Prunus
serotina f. typica Schwer.

Original name (Gmelin 1817): Prunus serotina. Ehrh. Beitr 3. p. 20. - Wildenow. arb. 239. tab 5. fig. 2. - Gmel. Flor. Bad. Il. p.
351. - 354.

German names and French names (Gmelin 1817): Spathbliihende Traubenkirsche, Nordamerikanische schwarze
Traubenkirsche; Prunier en grappe de Virginie

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 44428 (Fig. 65); 44430 (Fig. 66)
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Figure 65. Prunus serotina Ehrh. - KR 44428

Botany and Ecology: Shrubs or trees, not suckering, 4-40 m, not thorny. Twigs with terminal end buds, glabrous or hairy.
Leaves deciduous; petiole 2-23(-30) mm, glabrous or sparsely to densely hairy, usually glandular distally or at petiole-blade
junction, glands 1-6; blade usually narrowly elliptic, oblong-elliptic, or obovate, sometimes lanceolate, rarely ovate, 2-13.5 x
1.1-6.5 cm, base cuneate to rounded, margins crenulate-serrulate to serrate, teeth ?incurved or appressed?, sharp or blunt,
glandular or callus-tipped, apex usually acute to acuminate, sometimes obtuse, rounded to emarginate in var. alabamensis,
?lateral veins 15-30 per side, flush abaxially?, abaxial surface usually densely hairy along midribs proximally, sometimes
glabrous or sparsely hairy, adaxial glabrous. Inflorescences 18-55(-90)-flowered, racemes; central axes (25-)35-160 mm, leafy
at bases. Pedicels 1-10 mm, glabrous or hairy. Flowers blooming after leaf emergence; hypanthium cupulate, 1.5-3 mm,
glabrous externally; sepals erect-spreading to reflexed, semicircular, 0.5-1.5 mm, margins usually entire, rarely glandular-
toothed, ?rarely ciliate?, surfaces glabrous; petals white, obovate to suborbiculate, 2-4 mm; ovaries glabrous. Drupes dark
purple to nearly black, globose, 5-10(-25) mm, glabrous; hypanthium persistent; mesocarps fleshy; stones subglobose, not
flattened. (Shishkin et al. 1941)
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Figure 66. Prunus serotina Ehrh. - KR 44430
Contemporary uses: Fruits eaten.

Uses 1817 (Gmelin 1817): The ripe cherries produce a very strong, pleasant, and abundant cherry liquor. The tree grows
very quickly, produces a hard, beautiful, reddish-brown wood sought after by carpenters and turners, and the blossoms
provide bees with plenty of honey. This useful and beautiful tree deserves to be planted and propagated, especially in and
near forests. In the low mountain regions, especially where roads and side paths run through forests or on their edges, these
should be lined and beautified with these trees on both sides.

Description and Ecology (Gmelin 1817): A beautiful 30- to 40-foot-tall tree native to Virginia. The leaves are alternate,
stalked, obovate-lanceolate, with simply serrated edges, smooth, glossy, dark green above, pale green beneath, with fine
white hairs at the base of the midrib. The flowers are borne in racemes and terminate the branches. The calyx is single-
leaved, five-lobed, and deciduous. The corolla is five-petaled and white. The unripe cherries are red; the ripe ones are black,
juicy, glossy, round, and the size of a large pea. This beautiful and useful tree has been introduced for many years to the
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Grand Ducal pleasure gardens, the Pheasant Garden, the environs of Carlsruhe, Gottsau, Scheibenhardt, on the Favorite,
around Baden, and elsewhere. It blooms in May and June, and its cherries ripen in August and September.

Original German text Gmelin (Gmelin 1817): Ein schéner 30 - 40 FuB hoher aus Virginien kommender Baum. Die Blatter
abwechslend, gestielt, verkehrt eyférmig-lanzettférmig, am Rande einfach gesagt, glatt, glanzend, oberhalb dunkelgriin,
unterhalb blagriin, an der Mittelrippe am Grunde fein weiBhaarig. Die Bliithen stehen in Trauben und endigen die Aeste.
Der Bluthenkelch einblatterig, flinftheilig, abfallend. Die Blumenkrone fiinfblatterig, weilk. Die unreifen Kirschen roth, die
reifen schwarz, saftreich, glanzend, rund, von der GroRe, einer groRen Erbse. Dieser schdne und nutzbare Baum, ist schon
seit vielen Jahren in den GroBherzoglichen Lustgdrten, im Fasanengarten, in den Umgebungen von Carlsruhe, Gottsau,
Scheibenhardt, auf der Favorite, um Baden u. a. a. O. eingeflihrt. Bliihet im May, Juni, und reifet seine Kirschen im August
und September. Die reifen Kirschen geben einen sehr starken, angenehmen und reichlichen Kirschen-Geist. Der Baum wéachst
sehr schnell, giebt ein hartes schones, rothbraunes, von Schreinern und Drehern gesuchtes Holz, und die Bliithen den Bienen
viel Honig. Dieser nitzliche und schone Baum, verdient vorziglich in und neben den Waldungen, angepflanzt und vermehrt
zu werden. In den Mittel-Gebirgsgegenden, vorziiglich da, wo die StraBen und Seitenwege durch Waldungen, oder am Rande
derselben angelegt sind, sollten dieselben mit diesen Baumen zu beiden Seiten besetzt und verschonert werden.

Prunus spinosa L.

Synonyms: Druparia spinosa [Clairv.]; Prunus acacia Crantz; Prunus acacia Crantz ex Poir.; Prunus acacia-germanica Crantz;
Prunus domestica var. spinosa (L.) Kuntze; Prunus ericiflora A.Sav.; Prunus glomerata A.Sav.

Original name (Gmelin 1817): Prunus spinosa. Linn. Sp. pl. - Gmel. Flor. Bad. II. p. 363. - 365.

German names and French names (Gmelin 1817): Gemeiner Schlehdorn, Schlehdorn, Schwarzdorn, Schlehen; Prunier
sauvage, Prunier epineux

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 44443 (Fig. 67); 98144 (Fig. 68)

Botany and Ecology: Distinctly branching very spiny shrub, rarely small tree, to 4-8 m high; young shoots short-pubescent,
rarely glabrous, small; leaves elliptic, obovate, rarely oblong -obovate, (1)2-4(5) cm long, obtuse, cuneate at base, acute or
crenate -serrate, when young, short, coarse -hairy, later partly glabrescent. Flowers blossoming before leaves, solitary, very
rarely 2, small (I)I.4- 1.8cm in diameter, white or with greenish tinge; sepals not curved, with ciliate -margin; pedicels (3)5-
6(I5)mm long, strict, glabrous or sparingly pubescent, sometimes densely pubescent, gray; fruit black; with glaucous bloom,
globose, ovoid, globose -conoid, fruit pulp green, sweet-sour, very bitter; drupe cylindrical-rugose, ovoid or oval-ovoid.
March-May to July-August. Mostly in the forest-steppe zone, glades, forest edges, ravines, river valleys; rarely inside forest;
500- 1,200 m, in meadows in northern part of distribution area. In shrubs and fringe. Often forms small thickets. Up to middle
mountain belt, on an elevation up to 1200 m. (Shishkin et al. 1941).

Contemporary uses: Georgia: Flowers, fruits, bark and roots are known in traditional medicine as a cure for nausea,
toothache. Balkans: general strengthening, rheumatism, fever, constipation, diabetes, hepatic disorders, digestion,
orexigenic, headache, hypertension. Romania: astringent, diuretic, sedative, digestive and urinary disorders, depurative,
antiseptic, anti- inflammatory, analgesic, diuretic, diarrhea, dysentery, biliary dyskinesia, gut, convulsive cough, urinary
system, cardiovascular disorders, diuretic, analgesic, dental disorders. Georgia: The leaves are sometimes used instead of tea.
Compotes and jams are made from the fruit. Freshly picked fruits are rarely used for eating, they are enjoyed after the first
frosts. The fruits are used for alcohol production. Leaves and shoots can be used for chave Hungary / Slovakia eaten raw
after frost, brandy (palinka). Poland: wine, juice, compotes, jams, raw. Ukraine: raw. Eastern Europe: alcohol, pickle, wine,
vinegar. Czech Republic: eating raw after frosts, children’s snack, used in fruit soups. Albania: snack after first frost. Czech
Republic: alcohol. Brown-reddish wood is used in carving. It is a honey plant, planting as a green fence. Bulgaria: ritual use in
weather forecasting, for brooms. (Batsatsashvili et al. 2025i; Bussmann et al. 2025D; Paniagua-Zambrana et al. 2025G).

Uses 1817 (Gmelin 1817): The very sour and astringent sloe fruits, when properly ripened in late autumn during warm days
and several night frosts, become mildly juicy and tasty. They are preserved with sugar and vinegar, or boiled with dried
plums, to which they impart a pleasant flavor. They are particularly recommended in our region for the preparation of a
long-lasting and tasty cider. For this purpose, they are used fresh or dried and added before or after fermentation, which
gives it a popular red color and a very pleasant flavor. The English make their rumpunk from them, a very popular and
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pleasant drink, which they prepare from sloe juice with apple cider, arack, rum, or Franzbrandtwein. Sloes are especially
useful in cider, and are also used in our kitchens, where they are stoned and dried, mixed with sweet fruit such as apples,
pears, plums, and cherries in small portions, and boiled with them, to significantly improve the overly sweet flavor. They can
also be used to make excellent vinegar.
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Figure 67. Prunus spinosa L. - KR 44443

Description and Ecology (Gmelin 1817): A shrub, rarely a small tree. The branches are alternate, ending in a thorn at the tip.
The leaves are alternate, stalked, elliptic-lanceolate, serrate, and finely hairy beneath. The flowers are white, stalked. The
stalks are scattered and single-flowered. The stamens are 18, 20, and 24. The drupes are round, blackish-blue, the size of a
small cherry. Grows here and there very frequently on roadside fences, in thickets, and on the eaves of forests, both in
lowland areas and in valley and mountainous regions. It blooms before the leaves appear, in March and April, and its fruits
ripen in late autumn.
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Figure 68. Prunus spinosa L. - KR 98144

Original German text Gmelin (Gmelin 1817): Ein Strauch, seltener ein kleiner Baum. Die Aeste abwechslend, an der Spitze
mit einem Dorne endigend. Die Bladtter abwechslend, gestielt, eyrund-lanzettférmig, gesagt, unterhalb feinhaarig. Die
Bluthen weil3, gestielt. Die Stiele zerstreut, einbllthig. Staubfaden 18 - 20 - 24. Die Steinfriichte rundlich, schwarzblau, von
der GrolRRe einer kleinen Kirsche. Wéchst hie und da sehr haufig an den Zaunen der Wege, im Gebische, und an dem Traufe
der Waldungen, sowohl in niedern verflachten, als in den Thal- und Gebirgsgegenden, bliihet ehe die Bldtter zum Vorschein
kommen, im Marz und April, und reifet seine Friichten im spdten Herbste. Die sehr sauern und zusammenziehenden
Schlehenfriichten, werden, wenn sie im spaten Herbste bei warmen Tagen und mehreren Nachtfrosten gehorig reifen, milde
saftig und schmackhaft. Sie werden mit Zucker und Essig eingemacht, oder mit gedorrten Zwetschen abgekocht, welchen sie
einen angenehmen Geschmack mittheilen. Sie sind bei Bereitung eines haltbaren und schmackhaften Apfelweins, ganz
vorzlglich in unsern Gegenden zu empfehlen. In dieser Absicht, bedient man sich ihrer, frisch oder gedorrt, und setzt sie
demselben, vor oder nach der Gdhrung zu, wodurch er nebst einer beliebten rothen Farbe, einen sehr angenehmen
Geschmack erhalt. Die Engldnder machen ihren Rumpunk daraus, ein sehr beliebtes und angenehmes Getranke, das sie aus
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dem Schlehensafte mit Aepfelmoste, Arack, Rum, oder Franzbrandtewein bereiten. Die Schlehen sollte man vorziglich beym
Apfelwein bestens benutzen, desgleichen in unsern Kiichen, wo sie ausgesteint und gedorrt, mit stiRem Obste, als Aepfeln,
Birnen, Zwetschen und Kirschen in kleiner Gabe beygemengt und damit abgekocht, den zu siiRen Geschmack wesentlich
verbessern. Aus ihnen kann auch ein vorziglich guter Essig bereitet werden.

Pulmonaria officinalis L.
Synonyms: Pulmonaria tridentina Evers
Original name (Gmelin 1817): Pulmonaria officinalis. Linn. Sp. pl. - Gmel. Fl. Bad. I. p. 423. 424.

German names and French names (Gmelin 1817): Lungenkraut, Geflecktes Lungenkraut, Hirschkohl; Herbe de coeur, Herbe
aux poumons

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened in Baden-Wiirttemberg, but very rare in the region

KR 8646

Botany and Ecology: Annual; rhizome rather thin, 4-5 mm thick, long, curved, obliquely creeping, with cordlike, long,
adventitious roots, with s carious scales, dark brown; bundles (rosettes) of radical leaves with 3-5 leaves, their mature leaves
with cordate-ovate blades and petioles longer than blade, the blade ca. 5-10 cm long, thin- acuminate, dark green above
with white diffuse spots at margin or dark green sparsely covered with long coarse appressed bristles, pale beneath, with
same bristles; stems 15-25 cm. high, rather weak, remotely spreading-bristly above, with additional small bristles and
sparsely glandular-downy; covered at base with large brown scales; cauline leaves oblong, half as long, the lower two
tapering to petiole at base, the upper two sessile, acute, pubescent as in radical leaves. Cymes paired, at apex of stem, nearly
leafless, few-flowered, loose; pedicels erect or declinate, short, only the lowermost up to 10 mm long, short-bristly, finely
but sparsely glandular-downy; calyx in fruit 10-15 mm long, narrowly campanulate, green or with blue tinge, teeth triangular-
lanceolate, 2-3 mm long, acute; corolla blue -violet, tube slightly shorter than calyx, the limb campanulate, 7-10 mm across,
longer than tube, tube glabrous inside under bundles of hairs at throat; nutlets 3.5-4mm high, with 2 acute narrow keels
(ventral and dorsal), black, more or less downy. April. Oak and beech forests. (Yuzepchuk & Shishkin 1953).

Contemporary uses: Balkans: antitussive, bronchitis. Romania: anti-inflammatory; respiratory and urinary disorders (cystitis);
scrophulosis; chilblains, dandruff, breast fissure, tinea, emollient, anti-inflammatory, vulnerary, hemostatic, analgesic, anti-
infective, diaphoretic. Hungary / Slovakia: flowers sucked as children's snack. Belarus / Eastern Europe: snack, nectar sucked.
Slovenia: in omelets, as flavor for alcohol. Poland: as boiled vegetable. Italy: tea. Poland: ornamental. (Paniagua-Zambrana
et al. 2025H).

Uses 1817 (Gmelin 1817): The young, tender leaves, gathered in spring, provide a nourishing, tasty, and healthy food. It is
grown primarily in gardens in England and Lower Germany and used as a vegetable.

Description and Ecology (Gmelin 1817): From the branchy root, several simple, seven- to ten-inch-long, upright, angular,
rough-to-the-touch stems emerge. The root leaves are long-stalked, ovate, heart-shaped, entire at the margins and broader
than those on the stem. The stem leaves are stalkless, ovate-lanceolate, half-encompassing the stem and entire at the
margins. The flowers end the stem, stand upright, and are initially a beautiful purple-red, then blue. This plant grows
abundantly here and there in moist forests, woodlands, and thickets, blooming in March, April, and May, and its seeds ripen
in June and July. It is a perennial plant.

Original German text Gmelin (Gmelin 1817): Aus der &dstigen Wurzel kommen mehrere, sieben bis zehn Zoll lange,
aufrechtstehende, eckige, rauh anzufiihlende, einfache Stengel. Die Wurzelblatter sind lang gestielt, eyrund, herzformig, am
Rande ganz und breiter als die am Stengel. Die Stengelblatter stiellos, eyrund-lanzettférmig, den Stengel zur Halfte
umfassend, am Rande ganz. Die Blithen endigen den Stengel, stehen aufrecht, sind anfanglich schén purpurroth, dann blau.
Diese Pflanze wachst hie und da in Menge, in feuchten Waldungen, Waldschldgen, und Gebischen, blihet im Marz, April,
May, und reifet ihre Samen im Juni und Juli. Sie gehort unter die ausdauernden Gewachse. Die jungen zarten Blatter, im
Frihjahr gesammelt, geben eine ndhrende, schmackhafte und gesunde Speile. Sie wird vorziiglich in England und in
Niederdeutschland in Garten angepflanzt, und als Gemif benutzt.
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Pyrus communis L.

Synonyms: Pyrus ambrosiaca Poit. & Turpin; Pyrus balansae Decne.; Pyrus communis var. pyraster L.; Pyrus communis var.
sativa DC., Pyrus communis var. sylvestris DC.; Pyrus pyraster subsp. achras (Wallr.) Terpd; Pyrus pyraster var. rossica
(A.D.Danilov) Tuz; Pyrus rossica A.D.Danilov; Pyrus salviati Poit. & Turpin; Pyrus sativa DC.; Pyrus x amphigenea Domin ex
Dostalek

Original name (Gmelin 1817): Pyrus communis. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 384. - 386. Pyrus Pyraster s. sylvestris.
Joh. Bauhin. hist. plant. I. p. 57.

German names and French names (Gmelin 1817): Wilder Birnbaum, Holzbirnbaum; Poirier sauvage, Poirier des bois

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Tree to 20-30 m high, sometimes a shrub; branches with or without spines; buds and shoots glabrous,
less often pubescent; petioles about as long as the leaf blade, 2-5-7 cm long, initially more or less pubescent, later glabrous;
leaves 2-5-7 ¢cm long, 1.5-2.5 cm broad, suborbicular or oval, rounded or obscurely cuneate at base, short -tapering,
acuminate apex, entire or serrulate or crenate on whole or part of margin, initially white-arachnoid-pubescent, especially
below, later quite glabrous or subglabrous, with a stronger pubescence, masking the teeth only along the veins and the leaf
margin, lustrous green, lighter below, drying black; pedicels 3.5 cm long, pubescent or glabrous; flowers 2.5-3 cm in diameter;
sepals triangular -lanceolate, densely pubescent like the ovary, erect; petals short -clawed, ca. 1.5 cm long, 1 cm broad; fruits
pyriform or subglobose, very variable in size and shape, to 3-4 cm long, 1.5-2 cm broad, green, sometimes reddening, less
often yellow. Flowering April-May. Ural, Caucasus, in forests, mostly on clearings. Widely cultivated. (Yuzepchuk 1939).

Contemporary uses: Azerbaijan: In Traditional medicine of medieval Azerbaijan, a decoction of the flowers was used as a
tonic for the heart, a depressing mood, a hemostatic and antidiarrheal agent. With inflammatory tumors of the eyes, a
bandage with frayed flowers was applied. The leaves were applied to wounds as a wound healing agent. The resin of the tree
was used as a strong abscess. Sweet pear fruits - as a thirst-quenching, digestion-improving agent, as well as for constipation,
heart rhythm disturbances and inflammation of the bladder. The leaves are used as tea and coffee replacement. The fruits
are eaten and used for alcohol production. The fruits are used fresh and processed (as sauces, jam, pastes, juices), dried, and
also to produce fruit wine and vodka. Crushed fruits are added to flour for bread. The fruits contain sugars, citric acid, malic
acid, carotene, vitamin C, pectins, and tan-nins. Fruits are used raw, boiled and for bakery. Jam and wine is made of fruits.
The fruit was used to make winter preserves. The fruits are also used to make alco-hol, syrup, and can be included in phkhali
(a vegetable spread with walnuts). Azerbaijan: The fruits are used both fresh and dried (preparing compote). Many varieties
planted throughout the Caucasus. Azerbaijan: Distaffs, spindles, spoons, as well as musical instruments tar and balaban are
made from wood. Honey plant. A dyeing solution is made from the leaves and bark to obtain a yellow and beige color. The
solution is used for dyeing woolen yarn, as well as products from it. The wood is used for carpentry. The bark yields browninsh
dyes for wool and silk. Fodder (shoots, leaves, fruits) for cattle and pigs. Pear has flexible and lustrous wood that is usually is
used for preparing precious goods. Musical instruments are made of this wood, which includes zurna (band), kamancha and
saz (bow and strings). Wooden spoons, tubs and other household objects are made from pear. Considered to be moderate
nectariferous plant, producing much nectar. A dye solution is prepared from bark and leaves to obtain yellow and beige colors.
The solution is used for dyeing wool yarn as well as products made of wool. The wood serves for construction, and to make
tough household utensils, e.g. mortars, and sometimes used as firewood. The wood is heavy, burns well, and its charcoal
keeps the heat for a long time. Pear wood is used for joinery and turning work. Romania: unspecified medicinal use; digestive
problems, diarrhea, vomiting. Serbia: mouth blisters and ulcers. Balkans: cardiotonic, hepatic disorders, intestinal infections,
antiparasitic. Ukraine: joint pain.Eastern Europe: added to the fermentation of tree saps. Bulgaria: pickled in vinegar or brine.
Ukraine: fruit basket filling for feast of transfiguration. Balkans: weather forecasting wooden home goods, casks. (Bussmann
et al. 2025E; Paniagua-Zambrana et al. 2025l).

Uses 1817 (Gmelin 1817): Experience shows that these trees, even in years unfavorable for fruit production, bear abundant
fruit. Although these fruits are hard, bitter, and astringent when picked from the tree, they soften within a few days and
taste sour or sweet and pleasant. They are especially suitable for vinegar and brandy in years with poor fruit and wine
production. A mild, fragrant oil is produced from the kernels of wild pears that remain after vinegar production, a use which
is currently unknown to farmers in our region. Wood pears provide excellent and pleasant fattening for game, cattle, and
pigs, and deserve our attention in this respect alone. The wood of old wood pear trunks is far preferable to that of all other
pear species, takes an excellent stain, and is therefore highly sought after by carpenters and turners. Because of its many
magnificent white blossoms and the pleasant green of its leaves, it is among the most outstanding ornaments of pleasure
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grounds, gardens, paths, forest meadows, fields, and woodlands. Just 20 years ago, there were many old wood pear trees in
our area, especially around villages, in fields, meadows, common lands, in woodlands, and on their edges. Among them,
many were more or less hollow inside, providing shelter and proliferation for chimes, sparrows, redstarts, and other
songbirds, so beneficial to fruit crops, which feed largely on harmful fruit and garden caterpillars and other insects. These
trees were largely felled during this time, causing significant damage to meadows, fields, gardens, and fruit crops. Now,
where do the farmer's frequent complaints come from that, despite all his efforts, he cannot obtain any fruit from his many
cultivated and grafted fruit trees due to the caterpillar damage that becomes more and more prevalent every year? The
quiet observer will probably be able to answer this question easily. This beautiful, well-known, and beneficial tree, the
ancestor of so many pear trees ennobled by cultivation, grows in the Rhine, Main, Neckar, and other regions, especially on
the edges of forests, in meadows, along roads, and in fields. It blooms in April and May, and ripens its fruit in late autumn.

Original German text Gmelin (Gmelin 1817): Dieser schone, bekannte und wohlthatige Baum, der Stammvater der so vielen
durch die Cultur veredelten Birnbdume, wachst in den Rhein-, Main-, Neckar- und andern Gegenden, vorziiglich am Rande
der Waldungen, auf Wiesen, an Wegen und auf den Feldern, bliihet im April, May, und reifet seine Friichten im Spatherbste.
Die Erfahrung zeigt, dal diese Baume, auch sogar in den fiir den Obstertrag ungiinstigen Jahren, eine Menge Friichte tragen,
welche zwar hart, herbe, und zusammenziehend sind, wie sie vom Baume abgenommen werden, dagegen aber in wenigen
Tagen weich werden, und weinsduerlich, oder siff und angenehm schmecken. Sie miRen vorziiglich bei Obst- und
Weinfehljahren bestens auf Essig und Brandtewein benutzt werden. Aus den Kernen der wilden Birnen, die beym
Essigbereiten (ibrig bleiben, wird ein mildes wohlschmeckendes Oehl bereitet, welche Benutzung in unsern Gegenden dem
Landmanne zur Zeit noch nicht bekannt ist. Die Holzbirn geben dem Wilde, dem Rindvieh und den Schweinen eine treffliche
und angenehme Mastung, und verdienen schon in dieser Hinsicht unsere Aufmerksamkeit. Das Holz von alten
Holzbirnstdmmen ist dem, aller Gibrigen Birnenarten weit vorzuziehen, nimmt eine treffliche Beitze an, und ist daher von
Schreinern und Drehern vorziiglich gesucht. Er gehdrt wegen seinen vielen prachtvollen weissen Blithen, und dem
angenehmen griin der Blatter, unter die vorziglichen Zierden der Lustanlagen, Garten, Wege, Waldwiesen, Felder und
Waldungen. Noch vor 20 Jahren, fanden sich eine Menge alter Holzbirnbdume, in unsern Gegenden, vorziiglich um Dérfer,
auf Feldern, Wiesen, Allmenden, in Waldungen, und am Rande derselben. Unter ihnen waren viele, inwendig, mehr oder
weniger hohl, worein vorziglich die der Obst-Cultur so wohlthatigen MeifRen, Sperlinge, Rothschwénzchen und andere
Singvogel, die sich grétentheils von schadlichen Obst- und Garten-Raupen und andern Insekten nahren, ihren Schutz fanden
und sich vermehrten. Diese Baume wurden groRtentheils, wahrend dieser Zeit umgehauen, wodurch der Wiesen-, Feld-,
Garten- und Obst-Cultur ein auffalender Schade, zugefiigt wurde. Nun woher die haufigen Klagen des Landmanns, daR er
trotz aller Miihe, wegen des alle Jahre mehr Gberhandnehmenden Raupenfrales, keinen Obstertrag von seinen vielen
angebauten und veredelten Obstbdumen erhalten kdnne! Diese Frage wird der stille Beobachter wohl leicht beantworten
kdnnen.

Quercus robur L.

Synonyms: Quercus accessiva Gand.; Quercus accomodata Gand.; Quercus acutiloba Borbas; Quercus afghanistanensis hort.
ex K.Koch; Quercus alligata Gand.; Quercus amoenifolia Gand.; Quercus appenina var. cylindracea (Guss. ex Parl.) Nyman;
Quercus appenina var. rumelica (Griseb. & Schenk) Nyman; Quercus apula Gand.; Quercus arenaria Borbas; Quercus argentea
Morogues; Quercus assimilis Gand.; Quercus asturica Gand.; Quercus atrosanguinea hort.; Quercus aurea hort. ex K.Koch;
Quercus australis A.Kern.; Quercus banatica Gand.; Quercus batavica Gand.; Quercus bavarica Gand.; Quercus belgica Gand.;
Quercus borealis var. pilosa (Schur) Simonk.; Quercus brutia subsp. haas (Kotschy) O.Schwarz; Quercus castanoides Vuk.;
Quercus commiserata Gand.; Quercus concordia hort. ex K.Koch; Quercus croatica Gand.; Quercus cunisecta Borbas; Quercus
cupressoides hort.; Quercus cupulatus Gilib.; Quercus danubialis Gand.; Quercus discredens Gand.; Quercus emarginulata
Gand.; Quercus esthonica Gand.; Quercus ettingeri Vuk.; Quercus femina Mill.; Quercus filicifolia hort. ex A.DC.; Quercus
foemida Mill.; Quercus frutetorum Gand.; Quercus germanica f. puberula Lasch; Quercus germanica var. longipedunculata
Lasch; Quercus germanica var. macrobalana Lasch; Quercus germanica var. pinnatifida Lasch; Quercus grecescui Gand.;
Quercus haerens Gand.; Quercus hentzei Petz.; Quercus hispanica Willk.; Quercus hodginsii Lodd.; Quercus hohenackeri
Gand.; Quercus immodica Gand.; Quercus implicata Gand.; Quercus kunzei Gand.; Quercus laciniata Lodd.; Quercus
lanuginosa Beck; Quercus lentula Gand.; Quercus longaeva Salisb.; Quercus longipedunculata Cariot & St.-Lag.; Quercus
louettii Dippel; Quercus lucorum Vuk.; Quercus ludens Gand.; Quercus lugdunensis Gand.; Quercus macroloba Gand.; Quercus
madritensis Gand.; Quercus malacophylla var. asterotricha Borbds; Quercus microcarpa Morogues; Quercus montivaga
Gand.; Quercus natalis Gand.; Quercus nescensis Gand.; Quercus ochracea Morogues; Quercus oelandica Gand.; Quercus
pectinata hort. ex K.Koch; Quercus pedunculata Hoffm.; Quercus pedunculata f. ettingeri (Vuk.) Vuk.; Quercus pedunculata
f. extensa Schur; Quercus pedunculata f. patellulata Vuk.; Quercus pedunculata f. tardissima Simonk.; Quercus pedunculata
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subsp. pilosa (Schur) Nyman; Quercus pedunculata var. acutifolia Bechst.; Quercus pedunculata var. australis Heuff.; Quercus
pedunculata var. borealis Heuff.; Quercus pedunculata var. brachybalanus Schur; Quercus pedunculata var. brevipes
(Simonk.) Heuff.; Quercus pedunculata var. coriacea Bechst.; Quercus pedunculata var. crassiuscula Borbas; Quercus
pedunculata var. cuneifolia Vuk.; Quercus pedunculata var. cylindrocarpa Borbas; Quercus pedunculata var. dauvessei-
pendula de Vos; Quercus pedunculata var. fastigiata (Lam.) Loudon; Quercus pedunculata var. glaberrima Schur; Quercus
pedunculata var. globulata Schur; Quercus pedunculata var. haas (Kotschy) Boiss.; Quercus pedunculata var. leptobalanos
Bolle; Quercus pedunculata var. macrobalanus Schur; Quercus pedunculata var. malacophylla Schur; Quercus pedunculata
var. megabalana Schur; Quercus pedunculata var. microbalanus Heuff.; Quercus pedunculata var. opaca Schur, Quercus
pedunculata var. pachycarpa Debeaux; Quercus pedunculata var. pendula-heterophylla Lavallée; Quercus pedunculata var.
pendula-libani H.Jaeger; Quercus pedunculata var. pilosa Schur; Quercus pedunculata var. pseudopedunculata (Vuk.) Nyman;
Quercus pedunculata var. pseudosessilis Schur; Quercus pedunculata var. salicifolia-pendula G.Kirchn.; Quercus pedunculata
var. sphaerobalanus Schur; Quercus pedunculata var. stenocarpa Vuk.; Quercus pedunculata var. subglobosa Schur; Quercus
pedunculata var. tricuspidata Janka; Quercus pedunculata var. tubulosa Schur; Quercus pendulina var. filipendula (Schloss.
& Vuk.) Nyman; Quercus petropolitana Gand.; Quercus pilosa (Schur) Simonk.; Quercus pilosula Gand.; Quercus plebeia
Gand.; Quercus pluriceps Gand.; Quercus pseudopeduncula Vuk.; Quercus pyrenaica Steven; Quercus quaerens Gand.;
Quercus robur f. macrobalanus (Schur) F.M.Vazquez, Quercus robur f. microbalanus (Heuff.) F.M.Vazquez; Quercus robur f.
slavonica Gayer; Quercus robur subsp. estremadurensis A.Camus; Quercus robur subsp. fastigiata (Lam.) A.Camus; Quercus
robur subsp. pedunculata (Hoffm.) A.DC.; Quercus robur subsp. pilosa (Schur) Gajic & Erdesi; Quercus robur var. acutifolia
(Bechst.) Asch. & Graebn.; Quercus robur var. acutiloba Lasch; Quercus robur var. angustifolia Lasch; Quercus robur var.
australis (Heuff.) Simonk.; Quercus robur var. brachybalana (Schur) Giirke; Quercus robur var. brevipedunculata Asch. &
Graebn.; Quercus robur var. brevipes Simonk.; Quercus robur var. brevipetiolata Medw.; Quercus robur var. brevisecta
Borbds; Quercus robur var. chartacea Schur ex A.Camus; Quercus robur var. coriacea (Bechst.) Asch. & Graebn.; Quercus
robur var. cuneifolia Vuk.; Quercus robur var. duplicatosinuata Beck; Quercus robur var. ettingeri (Vuk.) Asch. & Graebn.;
Quercus robur var. extensa (Schur) Asch. & Graebn.; Quercus robur var. farinosa (Vuk.) Glirke; Quercus robur var. fastigiata
(Lam.) Spach; Quercus robur var. glaberrima (Schur) Giirke; Quercus robur var. globulata (Schur) Glrke; Quercus robur var.
haas (Kotschy) A.DC.; Quercus robur var. inaequiloba Asch. & Graebn.; Quercus robur var. jankae A.Camus; Quercus robur
var. laciniata (Lodd.) A.DC.; Quercus robur var. latiloba Lasch; Quercus robur var. leptocarpa Vuk.; Quercus robur var.
longiloba Lasch ex A.Camus; Quercus robur var. macrobalanos (Schur) Asch. & Graebn.; Quercus robur var. malacophylla
(Schur) Gurke; Quercus robur var. microbalanos (Heuff.) Schur,; Quercus robur var. olsonii A.Camus; Quercus robur var. opaca
(Schur) Giirke; Quercus robur var. pachycarpa (Debeaux) A.Camus; Quercus robur var. paleacea (Desf.) A.Camus; Quercus
robur var. pauciloba Lasch; Quercus robur var. pedunculata (Hoffm.) Hook.f.; Quercus robur var. pendula Neill; Quercus robur
var. pilifera Zapal.; Quercus robur var. platylepis Asch. & Graebn.; Quercus robur var. puberula (Lasch) Bec, Quercus robur
var. repanda Lasch; Quercus robur var. robusta Lasch;, Quercus robur var. sphaerobalana Schur; Quercus robur var.
stenocarpa Beck; Quercus robur var. subglobosa Schur; Quercus robur var. tenuifolia Asch. & Graebn.; Quercus robur var.
tricuspidata (Janka) Gurke; Quercus robur var. tubulosa (Schur) Girke; Quercus robur var. xylolepis Vuk.; Quercus rossica
Gand.; Quercus rostanii Gand.; Quercus salicifolia hort. ex Steud.; Quercus scandica Gand.; Quercus schlosseriana Gand.;
Quercus scotica Gand.; Quercus scythica Gand.; Quercus semipinnata Gand.; Quercus sessiliflora var. condensata (Schur)
Nyman; Quercus sessiliflora var. microcarpa (Lapeyr.) Nyman, Quercus sessiliflora var. pedemontana (Colla) Nyman,; Quercus
similata Gand., Quercus stilbophylla Gand.; Quercus tanaicensis Gand.; Quercus tephrochlamys Gand.; Quercus tholeyroniana
Gand.; Quercus tomentosa Ehrh. ex A.DC.; Quercus transiens A.Reyn.; Quercus tristis Gand.; Quercus urbica Gand.; Quercus
vallicola Gand.; Quercus verecunda Gand.; Quercus versatilis Gand.; Quercus vialis Gand.; Quercus volhynica Gand.; Quercus
vulgaris Bubani; Quercus wolgensis Gand.

Original name (Gmelin 1817): Quercus Robur. Linn. Sp. pl. - Gmel. Flor. Baderns. Il. p. 697. 698 und: Chéne pedonculé.
Quercus pedunculata. Gmel. I. c. p. 698. 699. Quercus femina. Roth. Flor. Germ. Ill. p. 488.

German names and French names (Gmelin 1817): Steineiche, Klebeiche, Wintereiche, Gemeine Eiche, Loheiche, und
Stieleiche, Sommereiche; Chéne commune und Chéne pedonculé

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 202937 (Fig. 69); 202938 (Fig. 70)
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Figure 69. Quercus robur L. - KR 202937

Botany and Ecology: A tree to 40-50m; trunk forming several stout branches below the top; shoots glabrous; annotinous
branchlets reddish-brown; buds ovoid to subglobose; leaves crowded at the ends of shoots; petioles 0.5 -1 cm long; leaves
7 -15 and sometimes 20 -30 cm long, 4 -7 cm broad, more or less elongate -obovate, cordate and distinctly auricled at base,
with an obtuse and rather elongate terminal lobe and 4-6 (8) rather long obtuse or rarely subacuminate unequal straight or
curved lateral lobes, the sinuses between them to 1/3 -1/5 the breadth of the blade; the lobes entire or rarely with 1-3 large
teeth; upper surface lustrous green, glabrous; lower surface paler, at first pubescent, at length glabrous with few hairs along
the veins; lateral veins ending in the lobes remote, not very prominent beneath; intermediate veins less pronounced,
sometimes reaching the margin of the blade; pistillate flowers and fruits solitary or 2 or 3 together on a peduncle to 6 -8 cm
long; cup cupuliform, ca. 1 cm tall, sometimes small saucer -shaped and ca. 0.5 cm tall, 1.5-2 cm in diameter; scales of cup
slightly convex or almost flat, rather broadly ovate, sometimes transversely extended, gray-pubescent, short-tipped; acorn
1.5-3.5 cm long, enclosed to between one-third and one-half its length, at first sparingly tomentose, becoming glabrous,
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brownish-yellow, with more or less distinct brown striation. April -May. Forming woods on sandy-loam, loam, podzolic, and
chernozem soils in the steppe zone, in ravines and gullies of mountain slopes. (Boborov & Komarov 1936).

LANDESSAMMLUNGEN FUR NATURKUNDE KARLSRUHE
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Figure 70. Quercus robur L. - KR 202938

Contemporary uses: Belarus: bark as bath for diabetes, bruises, diarrhea, gingival diseases, panacea, periodontitis,
hypertension, wounds, warts. Romania: astringent, antibacterial, anti-inflammatory, cicatrizing, digestive, skin disorders,
leukorrhea, metrorrhagia, chilblains, burns, hyperhidrosis, hemorrhage, stomatitis, gingivitis, alopecia, abscess, eczema,
astringent, hemostatic, vulnerary, antiperspirant, anti-infective, hair tonic. Serbia: painful mouth. Belarus: acorns dried and
ground as flour additive, coffee substitute, flavor for alcohol and kvass, flavor for fermented birch sap, for lacto-fermented
cucumbers. Hungary: leaves as a spice for pickled cucumbers, fruits as famine food. Czech Republic: spirits, flower buds ground
into flour during famine. Slovakia: raw as famine food and children’s snack. Ukraine: famine food. Belarus: acorns fodder for
cows and other animals, bark diarrhea in cows and pigs, calves. Balkans: wooden home goods, casks, traditional weather
and harvest forecasting. Ukraine: leaves in cucumber pickles. Belarus: leaves under bread for baking. (Paniagua-Zambrana et
al. 2025K).



Ethnobotany Research and Applications 222

Uses 1817 (Gmelin 1817): Although they provide excellent fattening for pigs, they are nevertheless not suitable as food for
humans unless absolutely necessary due to their astringent, unpleasant taste. However, in cases of real scarcity, people have
often resorted to acorns. Their unpleasant taste can largely be eliminated by the following treatment: peel the ripe, fresh
acorns, boil them in common well water, or lime water, or a weak lye of ash, sweeten them several times with fresh water,
chop them up, and grind them to a paste, where they can then be cooked with meat broth, butter, bacon, or milk to make
porridge, or dried and ground, mixed with grain flour, and baked into bread. For this purpose, pedunculated acorns are
preferable to our sticky acorns. Since several acorn species, some of which grow in more southern regions, such as the spear
oak, small oak. Quercus Esculus. Linn. Sp. pl. - The cerise oak. Quercus Cerris. Linn. Sp. pl. - In several regions along the Rhine
and Neckar, and especially where chestnut trees are found, as our experiments have amply demonstrated, they thrive if
planted in suitable locations. Their fruits taste more pleasant and are eaten in Italy, southern France, Spain, and Portugal.
Likewise, several North American acorns, especially the chestnut oak, white oak, Quercus prinus. Linn. Sp. pl. - the white
Virginia oak, Quercus alba. Linn. Sp. pl., which, according to experiments conducted with them, are easy to propagate in the
Rhine, Neckar, and Main regions, deserve to be planted. Their fruits have a sweet taste and are eaten in America.

Description and Ecology (Gmelin 1817): In the former, the acorns are stalkless and clustered together. In the latter, however,
they are grown on long stalks, clustered in groups of one to three. We find several variations of them in our oak forests, with
larger and smaller, rounder and longer acorns.

Original German text Gmelin (Gmelin 1817): Bei ersterer stehen die Eicheln stiellos und gedréngt beisammen. Bei letzterer
hingegen stehen sie auf langen Stielen, zu ein bis drey beisammen. Wir finden in unsern Eichwaldungen mehrere
Abanderungen derselben, mit gréern und kleinern, rundern und langern Eicheln. Ob sie gleich den Schweinen eine treffliche
Mastung geben, sind sie dennoch, wegen ihrem zusammenziehenden unangenehmen Geschmacke, wo es nicht die Noth
fordert, als Speise fiir Menschen nicht anzuwenden. Jedoch hat man bei wirklichem Mangel seine Zuflucht schon ofters zu
den Eicheln genommen. Der unangenehme Geschmack kann ihnen grétentheils durch folgende Behandlung benommen
werden: Man schélet die reifen frischen Eicheln, kocht sie in gemeinem Brunnenwasser, oder Kalchwasser, oder einer
schwachen Lauge von Asche, siifSt sie mehreremal mit hinzugegossenem frischen Wasser ab, schneidet sie klein, und reibt
sie zu einem MuRe, da sie denn mit Fleischbriihe, Butter, Speck, oder Milch als Griitze gekocht, oder getrocknet und
gemahlen, mit Getreidemehl vermischt, zu Brod gebacken werden kdnnen. Hierzu sind die Stieleicheln unsern Klebeicheln
vorzuziehen. Da mehrere Eichelarten, welche theils in sldlichern Gegenden wachsen, als die Speileiche, kleine Eiche.
Quercus Esculus. Linn. Sp. pl. - Die Cerreiche. Quercus Cerris. Linn. Sp. pl. - in mehreren Gegenden am Rheine und Neckar,
und vorziglich da, wo Kastanienbdume angetroffen werden, wie unsere Versuche sattsam gezeigt haben, trefflich gedeyen,
sollten dieselben, an den dazu geeigneten Stellen, angepflanzt werden. lhre Friichten schmecken angenehmer, und werden
in Italien, im stdlichen Frankreich, in Spanien und Portugal verspeist. Desgleichen verdienen noch mehrere
Nordamerikanische Eicheln, und zwar vorziiglich die Kastanieneiche, WeiReiche, Quercus Prinus. Linn. Sp. pl. - Die weisse
Virginische Eiche. Quercus alba. Linn. Sp. pl. welche nach den damit angestellten Versuchen, in den Rhein-, Neckar- und
Maingegenden, leicht fortzubringen sind, bestens angepflanzt zu werden. Die Friichten derselben haben einen siiRen
Geschmack, und werden in Amerika verspeist.

Ranuculus ficaria L.

Synonyms: Caltha hiranoi Tamura; Chelidonium minus Garsault; Ficaria aperta Schur; Ficaria boryi Heldr. ex Nyman; Ficaria
bulbifera (A.Léve & D.Léve) Holub; Ficaria communis Dum.Cours.; Ficaria degenii Harv.; Ficaria ficaria H.Karst.; Ficaria
peloponnesiaca Nyman; Ficaria polypetala Gilib.; Ficaria ranunculiflora Moench ex St.-Lag.; Ficaria ranunculoides Roth;
Ficaria roberti F.W.Schultz; Ficaria rotundifolia Schur; Ficaria verna Huds., Ficaria verna f. divergens (F.Schultz) Soé; Ficaria
verna f. dolichopetala (Zapat.) Soo; Ficaria verna f. marmorata Priszter; Ficaria verna f. polypetala (Zapat.) Sod; Ficaria verna
subsp. bulbifera A.Léve & D.Léve; Ficaria vulgaris J.St.-Hil.; Ranunculus ficaria subsp. bulbilifer Lambinon; Ranunculus ficaria
var. bulbifera Albert; Ranunculus vernus f. divergens F.W.Schultz

Original name (Gmelin 1817): Ranunculus Ficaria. Linn. Sp. pl. - Gmel. Flor. Bad. Il. p. 536. 537.

German names and French names (Gmelin 1817): Feigwarzenkraut, Kleines Schéllkraut, Scharbokskraut,
Schmalzsternblume, Schmirgelkraut; Eclair mineur, Herbe aux H&émorhoides

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 98145 (Fig. 71)
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Figure 71. Ranunculus ficaria L. - KR 98145

Botany and Ecology: Perennial, 15-30 cm high, glabrous, with a developed leafy slender weak ascending simple or branched
few-flowered stem and a bundle of ovoid or ovoid-oblong tunerous roots. Leaves rounded-cordate or triangular-cordate, to
2- 5 cm in diameter, the lower with large or notch-like angular crenate margin, long-petioled, the upper short-petioled,
angularly cordate or lobate notched; leaf blade somewhat fleshy, mostly broadly cordate -notched at base, with separated
lobes, lustrous or glossy green above. In most plants tubercle-like proliferating bulbils develop in the axils of leaves. Flowers
2.5- 3.5 cm in diameter; petals 8-10, yellow, glossy, elongate-elliptic or oblong-obovate, 10-18mm long, 4-7 mm broad.
Fruitlets more or less rounded-obovate, pubescent, inflated at apex, tapering toward base, with a very short slightly
acuminate or subobtuse beak. Flowering April-May. Moist soil in meadows and steppe depressions, forest margins, more
rarely broadleaf forests, scrub, parks, sometimes in fields, mainly in the meadow-forest zone. (Shishkin & Boborov 1937).
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Contemporary uses: Turkey: digestion, hemorrhoids, skin diseases. Georgia: used in phkhali. Hungary: astringent, trophic,
anti-inflammatory, hemorrhoids, varicose veins, hair and skin disorders. Romania: scorbut, alopecia, eczema, varicose veins,
tonic, hair tonic. Lebanon: diarrhea, colon inflammation. Spain: burns. Hungary: consumed mainly raw, as spring salad;
roasted in speck lard, cooked in soup and as vegetable. Italy: salad. Estonia: salad. Slovakia: bulbils as famine food, small
amounts added to dishes as seasoning, tea. Poland: potherb and soup; young leaves boiled or raw. Ukraine: leaves as boiled
side-dish. Italy: in minestrella soup. Italy: veterinary. (Aliev Muradalievich et al. 2025; Paniagua-Zambrana et al. 2025L).

Uses 1817 (Gmelin 1817): The tender young leaves are very mild, somewhat unappealing, and are eaten in many places in
early spring as a tasty vegetable and salad. The plant provides a pleasant and good source of food for cattle, especially in
spring. The roots are very sharp, especially before the flowers appear, and are also called earth barley or heaven barley
because of their peculiar shape, because the common people otherwise believed that they had fallen from the sky when
exposed to persistent rain.

Description and Ecology (Gmelin 1817): The root consists of small, elongated, clustered, whitish, fleshy tubers. The stem is
finger- to hand-high, sometimes longer, prostrate, then somewhat erect, weak, simple, and smooth. The leaves have long
stalks, alternate, rarely opposite, heart-shaped, rounded, entire, or angularly notched, smooth, glossy above, often marked
with a blackish spot in the center. The flowers are stalked and stalked. The stalks are single-flowered. The calyx is trifoliate,
deciduous, and yellowish. The corolla has 8, 10, or 12 leaves, lanceolate, entire, somewhat blunt, and spreading, with a
honey pit at the base covered with small scales, yellow and glossy. Grows very frequently in shady, somewhat damp places,
under hedges, along paths, at the edges of woodlands, in grassy areas and orchards, and also in vineyards. It blooms in
March, April, and May, and its seeds ripen in June and July, making it a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel aus kleinen langlichen gehduften weiBlichen fleischigen Knollen
zusammengesetzt. Der Stengel finger- bis handhoch, auch langer, niederliegend, dann etwas aufrecht, schwach, einfach,
glatt. Die Blatter lang gestielt, abwechslend, seltener gegeniberstehend, herzférmig, rundlich, ganz, oder eckig
ausgebuchtet, glatt, oberhalb glanzend, in der Mitte 6fters mit einem schwaérzlichen Flecken bezeichnet. Die Blithen
ausgehend, gestielt. Die Stiele einblithig. Der Blumenkelch dreyblatterig, abfallend, gelblich. Die Blumenkrone 8 - 10 - 12
blatterig, lanzettférmig, ganz, etwas stumpf, ausgebreitet, am Grunde mit einem Honiggriibchen, welches mit einem kleinen
Schuppchen bedeckt ist, gelb, glanzend. Wachst sehr hdufig an schattigen etwas feuchten Orten, unter den Hecken, an
Wegen, am Rande der Waldungen, in Gras- und Obstgéarten, auch in den Weinbergen. Bliihet im Marz, April, May, reifet
seine Samen im Juni, Juli, und gehort unter die ausdauernden Gewachse. Die zarten jungen Blatter, sind sehr milde, etwas
wenig reizend, und werden an vielen Orten, im ersten Frihjahr, als schmackhaftes GemiiRe und Salat verspeist. Die Pflanze
giebt vorziglich im Frihjahr, dem Rindvieh eine angenehme und gute Nahrung. Die Wurzeln sind vorziglich vor dem
Ausbruche der Blumen sehr scharf, und werden wegen ihrer besonderen Gestalt auch Erdgerste, Himmelsgerste genannt,
weil der P6bel sonst glaubte, dal sie, wenn sie von einem anhaltenden Regen entbl6Bt worden waren, vom Himmel gefallen
waren.

Raphanus raphanistrum L.

Synonyms: Brassica heleniana Burch. ex Loudon; Crucifera raphanistrum E.H.L.Krause, Durandea unilocularis Delarbre;
Raphanistrum arvense Wallr. Raphanistrum fugax Nyman; Raphanistrum innocuum Moench; Raphanistrum lampsana
Gaertn.; Raphanistrum microcarpum Nyman; Raphanistrum raphanistrum H.Karst.; Raphanistrum segetale Henckel;
Raphanistrum segetum Baumg.; Raphanistrum silvestre Asch.; Raphanistrum vulgare Gray; Raphanus articulatus Stokes;
Raphanus fugax C.Presl; Raphanus infestus Salisb.; Raphanus landroides Rouy & Foucaud; Raphanus longistylus St.-Lag.;
Raphanus microcarpus Lange; Raphanus raphanellus Schr. ex Colla; Raphanus raphanistrum f. carneus Thell.; Raphanus
raphanistrum f. raphanistrum; Raphanus segetum Clavaud; Raphanus sylvestris Lam.; Raphanus syylosus Dulac; Rapistrum
arvense All.; Rapistrum raphanistrum Crantz, Sinapis raphanistrum Gueldenst. ex Ledeb.

Original name (Gmelin 1817): Raphanus Raphanistrum. Linn. Sp. pl. - Gmel. Flor. Bad. Ill. p. 103. 104.

German names and French names (Gmelin 1817): Hederich, Ackerrettich, Haderich, Heiderich, Heidenrettig, Weiler
Hederich, Ackerhederich, Ackerkohl; Radis sauvage, Raifort sauvage

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 129018 (Fig. 72)



Ethnobotany Research and Applications 225

LT T

T
PAS
y
J
i
!
¥
LANDESSAMMLUNGEN FUR NATURKUNDE KARLSRUHE
g lones Tfler broniffmne
/
oL o
Gleaypn = 24, 00129018

Figure 72. Raphanus raphanistrum L. - KR 129018

Botany and Ecology: Annual or biennial; root thickened, edible, annual (red radish) or biennial (white radish), rarely thin
(Chinese radish), red, white, violet, pink, black; lower leaves lyrate -pinnatifid, with large terminal lobe, lateral lobes 2-6-
paired, rarely leaves subentire. Petals white, pink, or violet; siliques broad, slightly inflated, glabrous or hirsute, soft at base,
spongy inside, obscurely concave above but not jointed, breaking in irregular portions, mostly longitudinally; beak generally
stout, usually half as long as silique. Grown everywhere where kitchen gardens are cultivated. The thin rooted form (Chinese
radish) is very rare in western Europe. Unknown in its wild state. Ural, Caucasus and Central Middle Asia, as weed in crops,
on fallow land, near settlements. Cultivated in all parts of Europe, in the temperate zones of Asia and North America and
Australia. Originated on the shores of the Mediterranean. Raphanus raphanistrum is the most likely ancestor of polymorphic
Raphanus sativus. The area of maximum diversity of radish lies between the eastern Mediterranean and the Caspian Sea,
which is probably the original gene center for this species. Radish was cultivated already in ancient times in the
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Mediterranean, from where it spread to China in about 500 BC and to Japan in about 700 AD. The variability diminishes
gradually from the Caspian Sea to China, and even more towards Japan. It is also a crop that has been cultivated since ancient
times in the oases of the Sahara and in Mali. Radish can now be found as a cultigen throughout the world in many different
forms, from small leafy annuals to biennials with large fleshy roots. The cultivars with relatively small roots (small radish) are
most important in temperate climates of the world and only of limited importance in Africa, mostly in francophone countries
amongst people originating from Europe. Radish is grown mainly for its thickened fleshy root. Small radishes are pungent
and used as appetizer when eaten fresh and for adding color to dishes. Oriental radish (to which Chinese radish, Japanese
radish and mooli belong) is crisp with a mild flavor (Bobrov and Bush 1939).

Contemporary uses: The extract is used for the treatment of skin lesions and disorders of the stomach. The oil is used for
rheumatism and sciatica, to treat hepatic disorders, bronchitis and coughs. Georgia: Kidney problems. The leaves are used
for phkhali (herb pie), the roots are eaten as salad. The roots are thinly peeled, sliced or diced and put into soups and sauces
or cooked with meat. They can be preserved in salt. Oriental radish can also be eaten fresh, mixed with other vegetables such
as tomato. Also the leaves are eaten as salad or spinach. Seedlings known as radish sprouts are used as greens for appetizers
in the same way as cress (Lepidium sativum L.) or cooked as spinach. Rat-tailed radish is grown for the immature crisp, fleshy
fruits, consumed raw, cooked or pickled, but the roots are not edible. Used as vegetable and oil plant. The green plant material
serves as fodder before the plants flower. Once flowering and fruiting the species is toxic to livestock. Morocco: the plant is
used for diabetes and rheumatism problems; Syria: the underground parts and the aerial parts decoction are used for cancer,
renal diseases, digestive and rheumatism problems, the roots juice or decoction are used orally or externally for rheumatism,
cancer, and as diuretic, the dried roots is used for liver diseases, the leaves and stems decoction of as diuretic; Palestine: the
seeds powder boiled in water and used for kidney stones; Lebanon: the whole plant decoction is used as anti-rheumatic and
anti-neuralgic. In Turkey, it is consumed as a vegetable. (Ouasti et al. 2024b).

Uses 1817 (Gmelin 1817): The young, tender roots and leaves of this plant can be prepared and eaten as a healthy and tasty
vegetable. The fresh plant provides healthy and plentiful food for cattle and pigs, which eat it eagerly, in March, April, May,
and even later. The seeds produce a mild, tasty oil, almost as abundantly as rapeseed. In many regions, especially during wet
years, it is a cursed weed for farmers, often covering entire fields and suppressing grain. In this case, it is ideal for cattle and
pigs when fodder is scarce, and its seeds are used on oil. In the lower-lying, sandy, and clayey regions, it usually grows with
white flowers, often covering entire stretches in our Rhine region. In the rugged, rocky mountainous regions, especially
around Villingen, Donaueschingen, Engen, Geillingen, Stockach, Méskirch, and other similar limestone areas, as well as in
the Wirttemberg and Siegmarshausen regions, it is frequently found with yellow flowers.

Description and Ecology (Gmelin 1817): The root is spindle-shaped, thin, fibrous, and white. The stem is 1-2 feet tall, erect,
rounded, somewhat angular, often reddish at the base, hairy, occasionally somewhat smooth, and branched. The branches
are alternate. The leaves are alternate; the lower ones are stalked, semi-pinnate, and notched; the upper ones are almost
sessile, leyron-shaped, serrate-cut, and somewhat hairy. The flower clusters terminate the stem and branches. The calyx is
four-petaled, the leaflets inclined toward each other, two of which are bulbous at the base. The corolla is four-petaled, white,
pale flesh-colored, marked with violet or blackish veins, or yellow. The pod is erect, round, pointed, segmented, smooth,
with a compressed beak at the apex. Grows abundantly in the Rhine, Neckar, Main, and Danube regions, in sandy, clayey,
low-lying, and clayey and limestone marl areas on low mountain ranges and hills, in cultivated fields, and here and there on
fallow land. It blooms in May, June, July, August, and September. Its seeds ripen in July, August, September, and November,
and is classified as an annual.

Original German text Gmelin (Gmelin 1817): Die Wurzel spindel-walzenférmig, diinn, faserig, weiR. Der Stengel 1 - 2 Ful}
hoch, aufrecht, rundlich, etwas eckig, am Grunde oft réthlich, rauhaarig, zu Zeiten etwas glatt, dstig. Die Aeste abwechslend.
Die Blatter abwechslend, die untern gestielt, halbgefiedert, ausgebuchtet gezdhnt; die obern fast aufsitzend, leyerformig,
eingeschnitten gesagt, etwas rauhaarig. Die Blithentrauben endigen den Stengel und die Aeste. Der Blithenkelch
vierblatterig, die Blattchen gegen einander geneigt, wovon 2 am Grunde bauchig. Die Blumenkrone vierblatterig, weil3, hell
fleischfarben, mit violetten oder schwarzlichen Adern bezeichnet, oder gelb. Die Schote aufrecht, rund, zugespitzt,
gegliedert, glatt, an der Spitze mit einem zusammengedriickten Schnabel versehen. Wachst in den Rhein-, Neckar-, Main-
und Donau-Gegenden, in sandigen, leimigen, niedrigliegenden, und in thonigen, und Kalkmergelgegenden auf den
Mittelgebirgen, und Higeln, in den Saatfeldern, und auf Brachackern hie und da in Menge. Blihet im May, Juni, Juli, August,
September. Reifet seine Samen im Juli, August, September bis November, und gehort unter die einjahrigen Pflanzen. Die
jungen zarten Wurzeln und Blatter dieser Pflanze, konnen als ein gesundes und schmackhaftes GemiiRe, zubereitet und
verspeist werden. Die frische Pflanze giebt im Marz, April, May, und noch spéaterhin, dem Rindvieh und den Schweinen,
welche sie begierig fressen, gesunde und reichliche Nahrung. Die Samen geben ein mildes schmackhaftes Oehl, und zwar
beinahe eben so reichlich als der Rilbsamen. Sie ist in vielen Gegenden, und vorziiglich bei nassen Jahrgiangen, ein dem



Ethnobotany Research and Applications 227

Landwirthe verwiinschtes Unkraut, welches nicht selten ganze Saatfluren liberzieht, und das Getreide unterdriickt. Auf
diesen Fall, verdient sie, bei Futtermangel, bestens fiir das Rindvieh und die Schweine, und ihre Samen auf Oehl benutzt zu
werden. In den tiefer liegenden, sandigen und leimigen Gegenden, kommt sie gewdhnlich mit weisser Blithe vor, womit sie
oft in unsern Rheingegenden ganze Strecken lberzieht. In den rauhen steinigen Gebirgsgegenden, vorziglich um Villingen,
Donaueschingen, Engen, GeiRingen, Stockach, Moskirch und andern dhnlichen Kalkgegenden, im Wirtenbergischen und
Siegmaringischen wird sie haufig mit gelben Blithen angetroffen.

Robinia pseudoacacia L.

Synonyms: Aeschynomene pseudoacacia Roxb. ex DC.; Pseudacacia vulgaris Tourn. ex Greene; Pseudo-acacia vulgaris
Medik.; Robinia acacia L.; Robinia amorphifolia K.Koch; Robinia angulata K.Koch; Robinia aurea K.Koch; Robinia bessoniana
K.Koch; Robinia bullata K.Koch; Robinia camusetii Leroy ex K.Koch; Robinia coluteoides K.Koch; Robinia cornigera K.Koch;
Robinia crispa K.Koch; Robinia cylindrica K.Koch; Robinia decaisneana Verl.; Robinia dissecta Verl.; Robinia echinata Mill.;
Robinia edwardsiifolia Verl.; Robinia fastigiata Verl.; Robinia fragilis Salisb.; Robinia inermis Jacq.; Robinia inermis var. rehderi
Ed.Otto; Robinia jaspidea Verl.; Robinia latisiliqua Verl.; Robinia linearis K.Koch; Robinia ludoviciana Raf.; Robinia
monophyllus K.Koch; Robinia patula Verl.; Robinia pendula Ortega; Robinia pendulina Sweet; Robinia pinnata Steud.; Robinia
pringlei Rose; Robinia procera Lodd. ex G.Don; Robinia pseudacacia L.; Robinia pseudoacacia f. amorphifolia (Loudon)
Rehder; Robinia pseudoacacia f. atropurpurea Dippel; Robinia pseudoacacia f. aurea (G.Kirchn.) Rehder; Robinia
pseudoacacia f. bessoniana (G.Nicholson) Voss; Robinia pseudoacacia f. coluteoides (Neumann) Rehder; Robinia
pseudoacacia f. crispa (DC.) Rehder; Robinia pseudoacacia f. decaisneana (CarriA re) Voss; Robinia pseudoacacia f. dissecta
(Mottet) Rehder; Robinia pseudoacacia f. erecta Rehder; Robinia pseudoacacia f. inermis (DC.) Rehder; Robinia pseudoacacia
f. linearis (G.Kirchn.) Rehder; Robinia pseudoacacia f. microphylla (Lodd. ex Loudon) Rehder; Robinia pseudoacacia f.
myrtifolia (K.Koch ex C.K.Schneid.) Rehder; Robinia pseudoacacia f. oswaldiae Oswald; Robinia pseudoacacia f. purpurea
Dippel; Robinia pseudoacacia f. pyramidalis (Papin) Rehder; Robinia pseudoacacia f. rehderi (Ed.Otto) C.K.Schneid.; Robinia
pseudoacacia f. rozynskiana (Spath ex C.K.Schneid.) Rehder; Robinia pseudoacacia f. semperflorens (Carriére) Voss; Robinia
pseudoacacia f. stricta (Loudon) Rehder; Robinia pseudoacacia f. tortuosa (DC.) Rehder; Robinia pseudoacacia f. ulriciana
(Reut. ex Hartwig) Rehder; Robinia pseudoacacia f. umbraculifera (DC.) Rehder; Robinia pseudoacacia f. unifoliata (Talou)
Rehder; Robinia pseudoacacia subsp. crispa (DC.) Arcang.; Robinia pseudoacacia subsp. inermis (Jacq.) Arcang.; Robinia
pseudoacacia subsp. tortuosa (Hoffmanns.) Arcang.; Robinia pseudoacacia subsp. umbraculifera (Loudon) Arcang.; Robinia
pseudoacacia var. amorphifolia Loudon; Robinia pseudoacacia var. angustifolia Lej.; Robinia pseudoacacia var. aurea
G.Kirchn.; Robinia pseudoacacia var. bessoniana G.Nicholson; Robinia pseudoacacia var. coluteoides Neumann; Robinia
pseudoacacia var. crispa DC.; Robinia pseudoacacia var. decaisneana Carriére; Robinia pseudoacacia var. dissecta Mottet;
Robinia pseudoacacia var. inermis DC.; Robinia pseudoacacia var. linearis G.Kirchn.; Robinia pseudoacacia var. microphylla
Lodd. ex Loudon; Robinia pseudoacacia var. myrtifolia K.Koch ex C.K.Schneid.; Robinia pseudoacacia var. pseudoacacia L.;
Robinia pseudoacacia var. rectissima Raber; Robinia pseudoacacia var. rozynskiana Spath ex C.K.Schneid.; Robinia
pseudoacacia var. semperflorens CarriA“re; Robinia pseudoacacia var. sophorifolia Lodd. ex Loudon; Robinia pseudoacacia
var. stricta Loudon; Robinia pseudoacacia var. tortuosa DC.; Robinia pseudoacacia var. umbraculifera (DC.) DC.; Robinia
pseudoacacia var. unifoliata Talou; Robinia pseudoacacia var. vulgaris Lej.; Robinia pyramidalis Verl.; Robinia spectabilis
Dum.Cours.; Robinia stricta Hoffmanns.; Robinia tortuosa Hoffmanns.; Robinia undulata K.Koch; Robinia uterhartii Poit.

Original name (Gmelin 1817): Robinia Pseud-Acacia. Linn. Sp. pl. - Gmel. Flor. Bad. IIl. p. 200. 201.

German names and French names (Gmelin 1817): Unachter Acacienbaum, Gemeine Robinie, Falscher Acacienbaum; Faux
Acacia, Arbre des Cabarets

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened, invasive introduction

KR 208972

Botany and Ecology: Tree to 30-35m high, with brown bark; stipular spines stout, to 1.5 cm long; leaves imparipinnate, 11-
24 cm long; leaflets 9-21, oblong-oval, 1.5-4.5 cm long and 7-20 mm broad, obtuse, mucronulate, the petiolules 1-2 mm long;
flowers numerous, large, fragrant, on rather long pubescent pedicels; ra-cemes rather loose, drooping, to 17 cm long, shorter
than leaves; corolla white or pinkish; calyx 7mm long and 5mm broad, densely covered with short rufescent hairs; standard
1.5-1.8 cmlong and 1,3-1,5 cm broad, about equaling wings and keel; wings oblong, with small obtuse auricles; obtuse; style
filiform, hairy at sum-mit; pod stipitate, 4-12 cm long and 1-1.4 cm broad, oblong-linear, flat, with a curved beak; seeds
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oblong ovaloid, 5mm long and 3 mm broad, brown with black spots, smooth, dull. Flowering May-June. (Komarov and
Shishkin 1948).

Contemporary uses: Georgia: The flowers can be eaten. The young shoots are pickled. The flowers yield honey of superior
quality. The excellent wood is used for carpentry and turnery, also for posts, and as outstanding fuel. Used to make utensils
and tools. The flowers yield a yellow dye. Armenia: Cultivated for greening in cities and towns, as well in protective forest
belts near roads and railways; escaped from the culture, invasive species. Used foOr timber and fuel. Romania: anti-
inflammatory, cicatrizing, emollient, analgesic, antiseptic, laxative, gastritis, gastric ulcer, asthma, cough, dental neuralgia,
leucorrhea, constipation. Balkans: cough. Romania: tea, desert. Eastern Europe: Flowers to make alcohol. Ukraine: flowers
sold for making jam, as snack; Czech Republic: flowers fried,added to pankaces. Slovakia: flowers fried and as children's snack.
Poland / Hungary: flowers eaten and sucked as snack. Europe: in gastronomy. Romania: wood for floors. Eastern Europe:
home utensils, casks. (Bussmann et al. 2020q; 2025F; Paniagua-Zambrana et al. 2025M).

Uses 1817 (Gmelin 1817): The young, tender leaves, with which these trees are so commonly found, are eaten by cattle,
horses, and sheep, providing them with good nutrition, both fresh and dried. They should therefore be used when fodder is
scarce. In this respect alone, this tree deserves to be cultivated and propagated in sunny, suitable locations. Several other
species of locust trees, especially the beautiful Robinia inermis and viscosa, which have recently been introduced to most
English pleasure grounds and gardens, deserve to be propagated, as their leaves provide a very rich and pleasant fodder for
livestock. Likewise, Robinia caragana, the Siberian pea tree, which thrives here, bears numerous seeds, which are boiled and
eaten in Siberia, like our common peas.

Description and Ecology (Gmelin 1817): This tree, native to North America, has long been introduced to our Rhine, Main,
and Neckar regions as an excellent ornament in pleasure grounds, gardens, along walks, in forests, in vineyards, in and
around towns and villages, and occasionally as a fence. The leaves are unevenly pinnate, smooth, and pleasantly green. The
numerous white flowers are borne in hanging clusters and have a pleasant fragrance. The pods are elongated, compressed,
and drooping. The seeds are kidney-shaped.

Original German text Gmelin (Gmelin 1817): Dieser aus Nordamerika abstammende Baum, ist Iangst in unsern Rhein-, Main-
und Neckargegenden als vorziigliche Zierde in den Lustanlagen, in Garten, an Spaziergdngen, an Waldungen, an den
Weinbergen, in und um Stadte und Dorfer, auch hie und da als Umzaunung eingeflihrt. Die Blatter sind ungleich gefiedert,
glatt, und angenehm griin. Die vielen weillen Bllithen stehen in hdngenden Trauben, und sind von angenehmen Geruche.
Die Hulsen langlich, zusammengedriickt, herabhdngend. Die Samen nierenférmig. Die jungen zarten Blatter, womit diese
Baume so haufig versehen sind, werden von dem Rindvieh, den Pferden und den Schaafen gefressen, und geben ihnen frisch
und getrocknet eine gute Nahrung. Sie sollten daher bei Futtermangel benutzt werden. Schon in dieser Hinsicht verdient
dieser Baum, an sonnenreichen dazu geeigneten Stellen, angebaut und vermehrt zu werden. Noch mehrere Robinien-Arten,
und vorziiglich die schéne Robinia inermis und viscosa, welche ohnldngst in den meisten englischen Lustanlagen und Gérten,
bei uns eingefiihrt sind, verdienten wohl vermehrt zu werden, indem ihre Blatter ein sehr ergiebiges und angenehmes
Viehfutter geben. Desgleichen Robinia Caragana, der sibirische Erbsenbaum, welcher bei uns trefflich gedeihet, eine Menge
Samen tragt, welche in Sibirien, so wie unsere gewohnlichen Erbsen abgekocht und verspeist werden.

Rubus vulgaris agg.

Synonyms: Rubus communis Bayer; Rubus commutatus G.Braun; Rubus fruticosus L. ex Dierb.; Rubus fruticosus var. vulgaris
(Weihe & Nees) Br.; Rubus nitidus T.B.Salter; Rubus pilosus var. vulgaris (Weihe & Nees) Dumort.; Rubus pubescens var.
vulgaris (Weihe & Nees) Karsch; Rubus sanctus var. vulgaris (Weihe & Nees) Kuntze; Rubus villicaulis subsp. vulgaris (Weihe
& Nees) Celak.; Rubus villicaulis var. minor Walpert; Rubus vulgaris f. commutatus (G.Braun) H.E.Weber; Rubus vulgaris f.
cuneatus Braeucker; Rubus vulgaris f. elatior G.Braun; Rubus vulgaris f. ramosissimus G.Braun; Rubus vulgaris f. viridis (Weihe
& Nees)Braeucker; Rubus vulgaris subsp. viridis (Weihe & Nees) Focke; Rubus vulgaris var. elatior G.Braun ex Utsch; Rubus
vulgaris var. micranthus G.Braun ex Utsch; Rubus vulgaris var. viridis Weihe & Nees

Original name (Gmelin 1817): Rubus fruticosus. Linn. Sp. pl. - Gmel. Flor. Badens. II. p. 435. 436.

German names and French names (Gmelin 1817): Brombeerstrauch, Brombeerstaude, GrofRe schwarze Brombeeren,
Rahmbeeren; Ronce commune, Cathrinette des bois.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened
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Botany and Ecology: Shrub, 50-150 cm high; annotinous shoots arcuately spreading, branched and rooting in the fall at
summit, cylindrical, with glaucous bloom, usually glabrous; prickles numerous, unequal in size and shape, small, straight or
curved, partly setiform, often with stalked glands; leaves ternate; stipules broadly lanceolate; petioles pubescent, aculeate,
indistinctly canaliculate above; leaflets pale green, with coarse, irregular and often incised teeth, remotely pilose at both
sides; terminal leaflet nearly two times longer than its petiole, ovate -rhombic, acute, sometimes 3-lobed, lateral leaflets
very short -petioled, often 2 -lobed. Flower-bearing branches rather long, spreading, with rather numerous prickles and
glands; inflorescence branches often long and slender; flowers rather large; sepals green, pilose, often glandular, appressed
to fruit; petals broadly elliptic, white; stamens nearly as long as style; ovaries glabrous; fruit often abortive, large, black,
covered with a glaucous dull bloom; drupelets few, large, flattened, with uncinately curved. Flowering June-July, fruiting
August. Caucasus, forests, ravines, among shrubs, clearings, banks of rivers and streams, forest and inundated meadows,
gardens, orchards, roadsides, hedges. (Shishkin et al. 1949). (Bussmann, Paniagua-Zambrana et al. 2021; Khaniya, Bhattarai
et al. 2021; Paniagua Zambrana, Bussmann et al. 2020; Bussmann, Batsatsashvili et al. 2020a,b).

Contemporary uses: Hungary: eaten raw, wine, brandy (palinka). Ukraine: raw snack, jam; raw, compote, flavor for alcohol,
juice, syrup, tea. Bosnia: raw, jam. Eastern Europe: wine, alcohol. The leaves serve as tea surrogate, the fruits are eaten fresh
and cooked for jams, syrup, and distilled for alcohol. The flowers and fruits are eaten; the leaves are used as tea. Dagestan:
The berries are eaten as a treat. Currently, for the inhabitants of the foothills of Dagestan, it is the main wild berry from which
compote is brewed. The fruit extract is used as violet and red-violet, blue, purple, brownish-violet, and dark pink color dye for
wool. The leaves yield a brown dye, the flowers a yellow dye. Fodder for cattle, chicken. Planted as ornamental. The leaves
are used in baking to cover the base of the stove. Balkans: anti-anaemic, improve blood circulation, anti-hypertensive, wound
healing, anti-diabetic, antimycotic, diarrhea, kidney infections, oral cavity infections, antihypertensive, antiparasitic,
antitussive, sore throat, cough, kidneys. Romania: psoriasis, stomatitis, gingivitis, leukorrhea, anal fissures, astringent,
haemostatic, anti-infective, depurative; astringent, diarrhea, bronchitis, urinary disorders, gingivitis, stomatitis, leucorrhea,
hemorrhoids, psoriasis, emollient, antiseptic, pulmonary problems, laryngo-pharyngeal disorders. (Bussmann et al. 2020r;
2025G; Khaniya et al. 2021; Mehiou et al. 2024; Paniagua-Zambrana et al. 2025N).

Uses 1817 (Gmelin 1817): The fresh, ripe berries have a pleasant, sweet-sour flavor and are eaten as a healthy food.
Fermentation produces a pleasant, healthy wine-like beverage, excellent vinegar, and brandy, and is particularly useful in
times of wine shortages and poor wine production. The flowers provide honey and wax for bees.

Description and Ecology (Gmelin 1817): A shrub 3 to 10 feet tall, often rising above hedges and covering them. Stems and
branches are angular, furrowed, and prickly. The leaves are alternate, five lower leaves, three upper leaves, finger-shaped,
elliptic-pointed, serrated at the edges, green, and soft-haired. The leaf stalks are prickly. The leaf bases are lanceolate, hairy
at the edges. The flowers end in an umbel. The calyx is five-lobed. The segments are elliptic, pointed, recurved, rough, and
finely hairy. The corolla has five petioles, is blunt, white, or bright red, and longer than the calyx. The berries are composed
of small, round, black, glossy, and juicy berries. Grows in the Rhine, Main, Neckar, and Danube regions, along hedges and
paths, and in low and high forests, and in large quantities in the Black Forest and the Odenwald, especially in woodlands and
pine forests. It blooms in June and July, and its berries ripen in September, October, and November.

Original German text Gmelin (Gmelin 1817): Ein 3 - 10 und mehrere FuR hoher Strauch, welcher sich 6fters Uiber die Hecken
erhebt und selbige Uberzieht. Stengel und Aeste sind eckig, gefurcht und stachelig. Die Blatter abwechslend, die untern zu
finf, die obern zu drey, fingerférmig zusammengesetzt, eyrund-zugespitzt, am Rande gesagt, griin und weichhaarig. Die
Blattstiele stachelig. Die Blattansdtze lanzettférmig, am Rande behaart. Die Blithen endigen sich in eine Doldentraube. Der
Bluthenkelch fiinfmal eingeschnitten. Die Abschnitte eyrund, spitzig, zurtickgeschlagen, rauh, feinhaarig. Die Blumenkrone
funfblatterig, stumpf, weiB, oder hellroth, langer als der Kelch. Die Beeren aus einzelnen kleinen Beeren zusammengesetzt,
rund, schwarz, glanzend, saftig. Wachst in den Rhein-, Main-, Neckar- und Donau-Gegenden an Hecken, Wegen, in niedern
und hoheren Waldungen durchgangig haufig, und in groer Menge im Schwarzwalde und im Odenwalde, vorziiglich in
Waldschlagen, und Tannenwaldungen. Bliihet im Juni, Juli, und reifet seine Beeren im September, October, November. Die
frischen reifen Beeren sind von angenehmen siifRlich-sduerlichen Geschmacke, und werden als gesunde Nahrung verspeist.
Sie geben durch die Gdhrung ein angenehmes gesundes weiniges Getrank, sehr guten Essig und Brandtewein, und sollten
vorziglich bei Mangel, und bei Weinmi§jahren bestens benutzt werden. Die Bliithen geben den Bienen Honig und Wachs.

Sagittaria saggitifolia L.

Synonyms: Alisma sagittaria Stokes; Sagitta aquatica Pline St.Lager; Sagitta major Scop.; Sagitta palustris Bubani; Sagittaria
acuminata Sm.; Sagittaria aquatica Lam.; Sagittaria bulbosa Donn; Sagittaria gigantea hort. ex E.Vilm.; Sagittaria
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heterophylla Schreb.; Sagittaria lancifolia hort. ex E.Vilm., Sagittaria minor Mill.; Sagittaria monoeca Gilib.; Sagittaria
sagittifolia var. aequiloba Schur; Sagittaria sagittifolia var. angustata Tinant; Sagittaria sagittifolia var. bollei Asch. &
Graebn.; Sagittaria sagittifolia var. divaricata Schur; Sagittaria sagittifolia var. heterophylla (Schreb.) Schur; Sagittaria
sagittifolia var. stratiotes Bolle; Sagittaria sagittifolia var. vallisneriifolia Coss. & Germ.; Sagittaria tenuior Gand.; Sagittaria
vulgaris Gueldenst.; Vallisneria bulbosa Poir.

Original name (Gmelin 1817): Sagittaria sagittifolia. Linn. Sp. pl. - Gmel. Flor. Badens. lll. p. 694. 695. - Oeder. Flor. Dan. tab.
172.

German names and French names (Gmelin 1817): Pfeilkraut, Gemeines Pfeilkraut, GroRes Pfeilkraut; Fléchier aquatique,
Queve d’Hirondelle

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 200209 (Fig. 73); 200219 (Fig. 74)

Botany and Ecology: Perennial; rootstock short, fibrous, emitting long stolons, these forming in fall acorn-shaped tubers at
their ends; leaf rosettes varying greatly in shape, may be classified in 3 types: submersed, sessile, linear, obtuse, translucent,
parallel-nerved, to 80 cm long, 3—20 mm broad; floating, longpetioled, the blade 3.5—14 c¢cm long, 2.5—7.5 cm broad,
oblong- lanceolate, ovate or elliptic, with a deep sinus at base and 2 short approximate lobes; emersed, the sagittate-
triangular base 6.5—15 (—25) cm long and (0.5—) 4—12 (—22) cm broad, the divergent lanceolate or linear lobes about as
long as the blade; often present only leaves of one or two types; scape 20—100 cm long, simple or slightly branched, stoutish,
3-angled, as long as or shorter than the leaves; flowers in numerous whorls of 3, of these the lowest (rarely 2 lowest)
pistillate; pistillate pedicels half as long as those of the staminate flowers in upper whorls; sepals broadly ovate, 6—7 mm
long; petals to 1.5 cm long, white, with a violet claw; stamens 2—3 mm long, the filament as long as the anthers; anthers
violet (very rarely yellow); fruiting heads short- stalked or subsessile; fruits large, ca. 4—5.5 mm in diameter, obliquely and
broadly obovoid to irregularly globose, with broadly rounded equal margins and an almost straight beak. (lljhin 1934).

Contemporary uses: In Jammu used to treat skin allerghies. Leaves to treat snakebite. Fresh leaves mixed with cheese, or to
roll sarma. In Hungary used as famine fooof. Roots as bread ingredient and eaten cooked or raw as snack. Leaves and rhizome
eaten in Nepal as vegetable. Root cooked or ground into flour. (Paniagua-Zambrana et al. 20250).

Uses 1817 (Gmelin 1817): Therefore, this plant is frequently cultivated in China. Osbeck says during his trip to China that he
saw arrowhead, with its elongated tubers, cultivated in the same fields as the sedge and the Indian water lily (Nymphaea
nelumbo). It resembled the European arrowhead, but was larger, which presumably resulted from cultivation. The roots of
the Chinese species are the size of a clenched fist and elongated. Osbeck adds that we Europeans alter the properties of the
soil by draining water and other means until the soil is suitable for our few types of grain. The Chinese, on the other hand,
use so many plants for their sustenance that they can hardly have a type of soil in which some plants cannot thrive. Therefore,
this nation does not cultivate the field according to the seed, but rather selects the seed according to the nature of the field.
The well-known, great plant expert, economist, and naturalist Schreber offers suggestions on how this plant could be
cultivated profitably in swampy areas, as its roots are healthier and tastier than the common ground pears (potatoes) (see
his preface to Osbeck's Travels). When the Kalmucks go swan hunting in the spring, they do not take any food supplies with
them, because they rely solely on the abundance of roots of this plant, which they find in the swamps and eat raw and
cooked, see Pallas Mongolische Vélkerschaften Th. I. p. 130. It would be worthwhile to conduct further comprehensive
experiments here with this plant, which is so beneficial to the Indians. We have considerable marshy areas along the Rhine
that are quite suitable for their cultivation, and which could perhaps be brought to bear in abundance. | would particularly
choose several locations on the Middle Rhine between Basel and Mainz, and especially the area around Altbreysach, Daxland,
Schreck, Linckenheim, and Hochstedt.

Description and Ecology (Gmelin 1817): The root is long-fibered, white. The fibers end in a bluish-yellow-striped, white-
internally tuber, the size of a bean or small acorn. The stem is simple, leafless, 1.5 - 3 feet tall, erect, furrowed, and naked.
The root leaves are long-stalked, arrow-shaped, entire, smooth, and light green. The flowers are whorled and stalked. The
whorls are trifoliate. The calyx is trifoliate. The corolla is trifoliate, larger than the calyx, white, reddish beneath, with purple-
red anthers. Grows in swamps, ponds, standing water, and ditches in the Rhine, Neckar, Main, and Danube regions. Especially
common in low-lying areas along the Rhine that are subject to frequent flooding. Blooms in July. Its seeds ripen in August
and September and are considered perennial plants.
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Figure 73. Sagittaria saggitifolia L. - KR 200209

Original German text Gmelin (Gmelin 1817): Die Wurzel langfaserig, wei. Die Fasern sich in einen blaulichen gelbgestreiften
inwendig weissen Knollen von der GroRe einer Bohne oder kleinen Eichel endigend. Der Stengel einfach, blatterlos, 1% - 3
FuR hoch, aufrecht, gefurcht, nackt. Die Wurzelblatter lang gestielt, pfeilformig, ganz, glatt, hellgriin. Die Blithen quirlférmig,
gestielt. Die Quirle dreybllthig. Der Bllthenkelch dreyblatterig. Die Blumenkrone dreyblatterig, groBer als der Kelch, weiB,
unten réthlich, mit purpurrothen Staubbeuteln. Wachst in Simpfen, Teichen, stehenden Wassern und Wassergraben in den
Rhein-, Neckar-, Main- und Donaugegenden. Vorziglich haufig in niedern 6fteren Ueberschwemmungen ausgesetzten
Gegenden ldangs dem Rheine hin. Blihet im Juli. Reifet seine Samen im August, September, und gehoért unter die
ausdauernden Pflanzen. Die Knollen sind mehligt, ndhrend, schmecken wie Kastanien. Daher wird diese Pflanze haufig in
China angebauet. Osbeck sagt in seiner Reise nach China, er habe gesehen, dalk das Pfeilkraut mit langlichen Knollen, auf
den namlichen Feldern, mit dem ReiR und der indianischen Seerose (Nymphaea Nelumbo) gebauet worden sey. Sie glich
dem européischen Pfeilkraut, war aber groRer, welches vermuthlich von der Cultur herriihrte. Die Wurzeln von der
chinesichen Art, sind einer geballten Faust grof8 und langlicht. Wir Europder setzt Osbeck dazu, verdndern die Eigenschaften
des Bodens, durch das Ableiten des Wassers, und andere Kiinste so lange, bis der Boden zu unsern wenigen Arten von
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Getreide geschickt gemacht wird. Die Chinesen hingegen bedienen sich so vieler Pflanzen, zu ihrem Unterhalt, daR sie kaum
eine Art von Boden haben kdnnen, auf welcher nicht einige Pflanzen fortkommen sollten. Es bebauet daher diese Nation das
Feld nicht nach dem Samen, sondern wdhlet den Samen nach Beschaffenheit des Feldes. Der bekannte grofRe
Pflanzenkenner, Oekonom und Naturforscher Schreber theilet Vorschldage mit, wie man diese Pflanze mit Nutzen in
sumpfigen Gegenden anbauen kdnnte, da ihre Wurzeln gesunder und wohlschmeckender sind, als die bei uns gewéhnlichen
Grundbirn (Kartoffeln) s. dessen Vorrede zu Osbecks Reise - Wenn die Kalmucken im Friihling auf die Schwanenjagd gehen,
so nehmen sie keinen Vorrath von Nahrungsmitteln mit sich, weil sie sich bloR allein auf die Menge der Wurzeln dieser
Pflanze verlassen, welche sie in den Simpfen finden, und roh und gekocht essen, s. Pallas Mongolische Volkerschaften Th. I.
S. 130. Es verlohnte sich der Miihe, weitere umfassende Versuche, bei uns, mit dieser den Indianern so wohlthatigen Pflanze
anzustellen. Wir haben betréchtliche zu ihrem Anbau ganz geeignete Sumpfgegenden langs dem Rheine hin, die vielleicht
dadurch, in einen reichlichen Ertrag gebracht werden kénnten. Dazu wiirde ich vorziiglich mehrere Stellen am Mittelrheine
zwischen Basel und Mainz, und vorziglich die Gegend um Altbreysach, Daxland, Schreck, Linckenheim, Hochstedt, wahlen.

Figure 74. Sagittaria saggitifolia L. - KR 200219



Ethnobotany Research and Applications 233

Sarcodon imbricatus (L.) P. Karst.

Synonyms: Hydnum imbricatum L.; Phaeodon imbricatus (L.) J. Schrét.; Fungus imbricatus (L.) Paulet; Hydnum
subsquamosum Batsch; Hydnum aspratum Berk.; Sarcodon aspratus (Berk.) S. Ito; Phaeodon aspratus (Berk.) Henn.; Hydnum
badium Pers.; Hydnum cervinum Pers.; Hydnum squamosum Schaeff.; Hydnum carnosum Batsch; Sarcodon squamosus
(Schaeff.) P. Karst.; Hydnum repandum var. squamosum Fr.; Hydnum squarrosum Nees; Fungus subsquamosus Paulet;
Scutiger subsquamosus (Batsch) Paulet; Sarcodon subsquamosus (Batsch) P. Karst.; Phaeodon subsquamosus (Batsch) J.
Schrét.; Hydnum infundibulum Sw.; Bankera infundibulum (Sw.) Pouzar; Hydnum adpressum Lloyd; Hydnum badium var.
subsquamosum (Batsch) Pers.; Sarcodon imbricatum (L.) P. Karst.

Original name (Gmelin 1817): Hydnum squamosum. Bulliard. tab. 409. - Hydnum imbricatum. Linn. Sp. pl. - Schaeff. Fung.
tab. 140. und tab 273.

German names and French names (Gmelin 1817): Schuppiger Stachelschwamm, Braune Hirschzunge; Hydne écailleux
Contemporary uses: Edible when fresh. (Jorjadze et al. 2025n).
Uses 1817 (Gmelin 1817): Occasionally eaten.

Description and Ecology (Gmelin 1817): Grows solitarily. The stem is cylindrical, thick, swollen at the base, erect, pale brown.
The bulge and ring are missing. The cap is domed, broad, thick, sometimes more or less depressed in the center, pale brown,
brownish ash-colored, covered with raised, pointed blackish-brown scales. he spines on the underside of the cap are closely
packed, very pointed, and slightly separated from the flesh, light brown, sometimes turning ash-gray. The flesh is dense and
white. Grows in September and October on the ground in coniferous forests.

Original German text Gmelin (Gmelin 1817): Einzeln stehend. Der Strunck walzenférmig, dick, am Grunde aufgeschwollen,
aufrecht, blaBbraun. Wulst und Ring fehlen. Der Hut gewdlbt, breit, dick, in der Mitte zu Zeiten mehr oder weniger
eingedriickt, blaBbraun, braunlich aschfarben, mit erhabenen, zugespitzten schwarzlich braunen Schuppen besetzt. Die
Stacheln auf der untern Seite des Hutes dicht beisammen, sehr spitzig, sondern sich leicht von dem Fleische ab, lichtbraun,
zu Zeiten ins aschgraue gehend. Das Fleisch dicht, weiB. Wa&chst im September, October auf der Erde, in
Nadelholzwaldungen. Wird hie und da verspeist.

Scirpus sylvaticus L.

Synonyms: Cyperus sylvaticus (L.) Missbach & E.H.L.Krause; Nemocharis sylvatica (L.) Beurl.; Schoenus sylvaticus (L.) Bernh.;
Scirpus gramineus Neck.; Scirpus latifolius Gilib.; Scirpus sylvaticus f. angustifolius Podp.; Scirpus sylvaticus f. jungei So6;
Scirpus sylvaticus subsp. digynus (Boeckeler) T.Koyama; Scirpus sylvaticus var. compactus C.Klinggr.; Scirpus sylvaticus var.
digynus Boeckeler; Scirpus sylvaticus var. dissitiflorus Sond.; Scirpus sylvaticus var. jechlii Opiz ex Nyman; Scirpus sylvaticus
var. laxus Celak.; Scirpus sylvaticus var. sylvaticus; Seidlia jechlii Opiz ex Nyman; Seidlia radicans Opiz; Seidlia sylvatica (L.)
Opiz; Taphrogiton sylvaticum (L.) Montandon

Original name (Gmelin 1817): Scirpus sylvaticus. Linn. Sp. pl. - Gmel. Fl. Bad. I. p. 109.
German names and French names (Gmelin 1817): Waldbinse, Waldbinsengras, Waldsemse, Lochel; Scirpe des bois

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 47973 (Fig. 75)

Botany and Ecology: Perennial, with a short branching rhizome giving rise to leafy shoots; culms 40-120 cm tall, leafy,
obtusely 3 -angled, glabrous, prominently scabrous on the angles below the inflorescence; leaves broadly linear, to 2 cm
broad, long, flat, scabrous on the margins and midrib. Inflorescence 10-20 cm long, ovoid, either rather compact with short
branches or loose with long branches, subtended by 3-4 involucral leaves; spikelets 3-5 in glomerules ovoid, subobtuse, 3-4
mm long; scales oblong-ovate, acuminate -tipped, blackish; perianth-bristles 6, retrorsely barbed, equaling or slightly
exceeding the achene; achene obovoid, ca. 1 mm long, short-pointed. May- July. Wet meadows, bogs, coppices, forests, and
shores. (Flora of Azerbaijan 1950-1961).
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Figure 75. Scirpus sylvaticus L. - KR 47973
Contemporary uses: Sometimes used as forage.

Uses 1817 (Gmelin 1817): When young and freshly fed in spring, it provides cattle and horses with a pleasant and healthy
diet. This and several other grasses that commonly grow in marshy and flooded areas can be fed fresh, with some chopped
straw, to cattle and horses in early spring.

Description and Ecology (Gmelin 1817): The stalk is 1.5 - 2.5 feet tall, upright, triangular, leafy, and smooth. The flower
umbel is leafy and trifoliate. The spikelets are ovoid and crowded, and the seeds are bluntly triangular, surrounded at the
base by 4 - 6 short bristles. This grass is common along ditches, in marshy, damp, and flood-prone pastures, meadows, and
woodlands. It blooms in May and June, ripens its seeds in July and August, and is considered a perennial plant.

Original German text Gmelin (Gmelin 1817): Der Halm ist 1% - 2% FuR hoch, aufrecht, dreyseitig, blatterig, glatt. Die
Bluthendolde blatterig, dreyfach zusammengesezt. Die Aehrchen eyformig, gedrangt, der Samen stumpf dreyeckig, am
Grunde mit 4 - 6 kurzen Borsten umgeben. Dieses Gras kommt haufig an Wassergraben, in sumpfigen, feuchten, den
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Ueberschwemmungen ausgesezten Weiden, Wiesen, und Waldungen vor, blihet im May und Juni, reifet seine Samen im
Juli, August, und gehort unter die ausdauernden Gewachse. Es giebt jung im Frihjahr, frisch gefiittert, dem Rindvieh und
den Pferden eine angenehme und gesunde Nahrung. Dieses und noch mehrere in sumpfigen und Gberschwemmten
Gegenden haufig wachsenden Graser, kdnnen im ersten Frihjahre, frisch, mit etwas klein geschnittenem Stroh, dem
Rindvieh und den Pferden verfiittert werden.

Silene vulgaris (Moench) Garcke

Synonyms: Behen alpinus (Lam.) Gusul.; Behen angustifolius Schott ex Steud.; Behen antelopum E.H.L.Krause; Behen fabarius
Link; Behen glareosus Fourr.; Behen oleraceum E.H.L.Krause; Behen puberulus Fourr.; Behen trachiatus Fourr.; Behen
vesicarius Fourr.; Behen vulgaris Moench; Behenantha behen (L.) Ikonn.; Behenantha cserei Schur; Behenantha glaucescens
Schur; Behenantha inflata Schur; Behenantha saponariifolia Schur; Cucubalus alpinus Lam.; Cucubalus angustissimus Nocca
& Balb.; Cucubalus antelopum Vest; Cucubalus behen L.; Cucubalus inflatus Salisb.; Cucubalus latifolius Mill.; Cucubalus
littoralis Vis.; Cucubalus marginatus Schult.; Cucubalus montanus Vest; Cucubalus personii Spreng. ex Steud.; Cucubalus
rotundifolius Steud.; Cucubalus saponariifolius Moench ex Steud.; Cucubalus scaber Fisch. ex Regel; Cucubalus venosus Gilib.;
Cucubalus viridis Lam.; Elisanthe zawadskii (Herbich) Fuss; Oberna behen (L.) lkonn.; Silene behen var. cucubalus (Wibel)
Kuntze; Silene cucubalus Wibel; Silene inflata Sm.; Silene inflata var. pubescens DC.; Silene inflata var. vulgaris Turcz.; Silene
latifolia Britten & Rendle; Silene latifolia var. pubescens Farw.; Silene saponariifolia Schott ex Rchb.; Silene venosa Asch.,
Silene vulgaris f. latifolia (Mill.) C.Vaczy; Silene vulgaris subsp. vulgaris (Moench) Garcke, Silene wallichiana Klotzsch; Silene
zawadskii hort. ex Fenzl; Viscago behen Hornem.

Original name (Gmelin 1817): Cucubalus Behen. Linn. Sp. pl. - Gmel. Flor. Badens. Il. p. 247. 248.

German names and French names (Gmelin 1817): Gemeiner weisser Behen, Weisser Wiedersto3, Gliedweich,
Schaumréslein, Wildes Saifenkraut, Schachtkraut, Kernkraut, Kérnerig; Been blanc, Carnillet

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 163555 (Fig. 76)

Botany and Ecology: Perennial, glabrous herb. Stem erect. Leaves elliptic-lanceolate, apex acuto to or acuminate.
Inflorescence a terminal panicle, dichotomously branched, bracteate. Flowers with inflated calyx, vesicular, with a multi
striate surface and venulose, lobes triangular and acute; petals bipartite with a tuberculate base. Fruit dry, splitting open
when ripe. Europe, northwestern Africa, Asia. Oberna wallichiana is typical of dry meadows, banks, wasteland and lawns. It
protects itself from drying out with a bluish green covering of wax, and its roots reach down deep into the ground. The layer
of air inside the calyx insulates the flower’s more delicate inner parts from heat. The flower’s petals can lose their water
content during the day and wilt, but in the evening they return to normal and start to secrete a pleasant, clove-like fragrance.
It is visited by night butterflies, but its nectar also attracts small beetles, flower flies and bees. (Flora of Azerbaijan, 1950-
1961; Komarov and Shishkin 1936).

Contemporary uses: Azerbaijan: used for wound healing: The juice of the plant is used externally in the treatment of different
wounds and sores. Georgia: phkhali. Azerbaijan: Young shoots of have the taste of asparagus and are used in food raw and
marinated; boiled leaves are used like spinach. Pakistan: respiratory disorders, eczema, constipation; skin problems,
stomachache. Turkey: urinary infections, diaphoretic, stomach problems. India: ophthalmia. Pakistan: anthelminthic, kidney
problems. Morocco: digestive and urinary system problems. India: wounds, itches, constipation, bronchitis, asthma. Algeria:
constipation, intestine problems. Silene vulgaris is often used for wound healing: The juice of the plant is used externally in
the treatment of different wounds and sores.Croatia: wounds. Pazija. Italy: raw, boiled, fried, soups; soups, omelettes, boiled;
fried for omelettes and pasta. Filling for salty pies (byrek); soups. Vegetable. Europe / Poland: vegetable. Belarus: soups.
Turkey: vegetable, fried.Lebanon: young shoots and leaves eaten raw or cooked. Spain: vegetable. Pakistan / India: cooked
vegetable. Cyprus: eaten raw and cooked. (Bussmann et al. 2025H; Paniagua-Zambrana et al. 2025P).

Uses 1817 (Gmelin 1817): The young, tender leaves produce a very tasty vegetable in spring. The English grow it in their
kitchen gardens and primarily use the young root shoots to make an extremely tasty salad. In this respect, it certainly
deserves to be introduced into our kitchen gardens as well, as when planted in loose, slightly rich garden soil, it produces a
large number of such root shoots, which can be dug out from time to time.
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Figure 76. Silene vulgaris (Moench) Garcke - KR 163555

Description and Ecology (Gmelin 1817): The root is white, branched, and fibrous. The stem is 1-2 feet tall, prostrate at the
base, then erect, round, segmented, finely hairy beneath, bifid above, smooth. The leaves are sessile, opposite, fused
together at the base, elliptic-lanceolate, pointed, entire at the margins, pale green. The flowers terminate in the stem and
branches. The pedicels are single-flowered, slightly drooping. The calyx is oval or almost spherical, inflated, smooth,
attractively reticulate, veined, and five-toothed. The corolla has five petals. The leaflets are deeply bifid, white, sometimes
turning pale red. The seed capsule is almost round, multi-seeded. It varies with broader and narrower leaves. Grows in
slightly dry meadows, in grassy orchards, in grain fields, fallow fields, in vineyards, and along grassy paths, consistently
common. It blooms in May, June, and July. Its seeds ripen in July and August, and it is a perennial plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel weif}, dstig und faserig. Der Stengel 1 - 2 FuB hoch, am Grunde
niederliegend, alsdann aufrecht, rund, gegliedert, unterhalb feinhaarig, oben zweygetheilt, glatt. Die Blatter aufsitzend,
gegeniberstehend, am Grunde mit einander verwachsen, ey-lanzettformig, zugespitzt, am Rande ganz, fahlgriin. Die Blithen
endigen den Stengel und die Aeste. Die Bluthenstiele einblumig, etwas vorwarts hangend. Der Bliithenkelch eyrund, oder
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beynahe kugelrund, aufgeblasen, glatt, niedlich netzformig, aderig, fiinfzahnig. Die Blumenkrone flinfblatterig. Die Blattchen
tief zweytheilig, wei, zu Zeiten ins blaRrothe gehend. Die Samen-Capsel fast rund, vielsamig. Sie andert mit breitern und
schmalern Blattern ab. Wachst auf etwas trockenen Wiesen, in Gras- und Obstgarten, auf Getreidedckern, Brachackern, in
Weinbergen, an grasigen Wegen, durchgdngig haufig. Blihet im May, Juni, Juli. Reifet ihre Samen im Juli, August, und gehort
zu den ausdauernden Gewachsen. Die jungen zarten Blatter, geben im Frihjahr, ein sehr schmackhaftes Gemise. Die
Englander ziehen sie in ihren Kiichengdrten, und benutzen vorziglich die jungen Wurzelsprossen zu einem &usserst
schmackhaften Salat. Sie verdiente in dieser Hinsicht, allerdings auch in unsern Kiichengarten eingefiihrt zu werden, indem
sie im lockern etwas fetten Gartenlande gepflanzt, eine groRe Menge solcher Wurzelsprossen treibt, welche von Zeit zu Zeit,
abgestochen werden kénnen.

Sinapis arvensis L.

Synonyms: Brassica arvensis (L.) Rabenh.; Brassica arvensis var. orientalis (L.) Farw; Brassica arvensis var. schkuhriana Thell.
in Schinz & R.Keller; Brassica barbareifolia Ball; Brassica kaber (DC.) Wheeler; Brassica kaber var. orientalis (L.) Scoggan;
Brassica kaber var. pinnatifida (Stokes) L.C.Wheeler; Brassica kaber var. schkuhriana (Rchb.) L.C.Wheeler; Brassica kaber var.
stricta (Celakovsky) Shinners; Brassica sinapis Vis.; Brassica sinapistrum Boiss; Brassica sinapistrum var. orientalis Samp.;
Brassica sinapistrum var. schkuhriana (Rchb.) Samp.; Brassica xinjiangensis Y.Z.Lan & T.Y.Cheo; Crucifera sinapistra
E.H.L.Kraus; Napus agriasinapis K.F.Schimp. & Spenn.; Raphanus arvensis Crantz; Raphanus orientalis Crantz;
Rhamphospermum arvense Andrz. ex Besser; Rhamphospermum orientale Andrz.; Sinapis arvensis f. orientalis (L.) D.Love &
J.-P.Bernard; Sinapis arvensis subsp. arvensis; Sinapis arvensis var. arvensis; Sinapis arvensis var. leiocarpa Gaudin; Sinapis
arvensis var. nilotica O.E.Schulz; Sinapis arvensis var. orientalis (L.) Koch & Ziz; Sinapis arvensis var. orientalis (L.) W.D.J.Koch
& Ziz; Sinapis arvensis var. pinnatifida Stokes; Sinapis arvensis var. schkuhriana (Rchb.) Hagenb.; Sinapis kaber DC.; Sinapis
orientalis L.; Sinapis polymorpha Geners. ex Schult.; Sinapis retrohispida Boreau; Sinapis schkuhriana Rchb.; Sinapis villosa
Mérat; Sinapistrum arvense Spach

Original name (Gmelin 1817): Sinapis arvensis. Linn. Sp. pl. - Gmel. Flor. Badens. Ill. p. 199. 100.

German names and French names (Gmelin 1817): Ackersenf, Wilder Senf, Feldsenf, Triller, Falscher Hederich, Gelber
Hederich; Moutard des champs.

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

KR 131136 (Fig. 77)

Botany and Ecology: Annual; stem 10-100 cm high, branching, usually covered with spreading simple hairs; reddish violet
spots often in axils of branches; lower leaves lyrate -pinnatifid, all leaves hairy, rarely glabrescent, upper leaves sessile,
oblong-ovate, acuminate at apex. Sepals 4-7 mm long; petals 9-11mm long, claw narrow, somewhat shorter than limb;
siligues 18-33 mm long (excluding beak), cylindrical or tetragonous; pedicels short and rather stout, 3-7 mm long, 1-2 mm
thick, directed at an acute angle from axis, sometimes sub-appressed to stem; valves 3 -nerved, firm, torulose, prolonged
into an tetragonous beak, 1-2 cm long, often 1 -seeded; seeds dark brown or nearly black. May-June. Ural, Caucasus, Altai
and Central Middle Asia, excluding the Pamirs, as weed in crops, near roads, also grown in kitchen gardens. (Boborov and
Bush 1939).

Contemporary uses: The seeds are used as diuretic and for scurvy. ts young leaves are eaten as a salad or like spinach. Source
of mustard. The oil extracted from the seeds is edible. mdogvi dcomggo Sinapis arvensis L. is eaten raw in Khevi. In Khevi,
pickles are made from local plants: saskhep’ia bsbbg3os Chaerophyllum bulbosum L., dig’i cooyo Heracleum ssp., mdogi
domgo Sinapis arvensis L. Shoots of saskhep’ia bsbbgsos Chaerophyllum bulbosum L., are cut in thin pieces and salted in a
jar or barrel, seasoned with pepper and caraway, poured with a spring water. The shoots of woyo Heracleum ssp. re peeled,
cur and put in a jar layer-by-layer, salt placed between the layers, the upper layer was topped with mzhavela 8ss39¢»s Rumex
acetosa L. m0od¢mgBl, mk'vliavi §z3¢n0s30 Carum carvi L. and finally water was added. Mdogi dcomgo Sinapis arvensis L.
pickles do not last long. Ghandzili msbdog¢ro (Allium victorialis L.) and mdogi doomgo are put in salted but not boiling water
and seasoned with caraway. In Tusheti many herbaceous plants are used as food and are kept for winter, either dried or
pickled, to make mixed mkhali and sauces, and to accompany the main dishes, including kumeli J=89¢»0 q’va ggs. It is used
all-year round, is made of roasted keri glgto (barley) grains.
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Figure 77. Sinapis arvensis L. - KR 131136 (

Can be made of ipkli 0gdero (Georgian endemic wheat), corn, svili igogvo (rye), kersvili gg@lbzoero (mixture of barley and
rye) and tsetsvi 5930 (faba bean, when mixed with corn: giera-i 3og%s-o Brassica campestris subsp. oleifera (DC.) Schiibl.
& Mart., gomat’i gmdsho Bunias orientalis L., dutsi o-yz0Angelica tatianae Bordz., kharnuq’a-i bsé6-ygs-o Lactuca serriola
L., buera 899(s Petasites ssp., shubq’a-i §-38ys>-0 Heracleum asperum M. Bieb., khap’ara-i bs3s6s-o Cichorium intybus L.,
mariamdzmara Js%os0ddss Ligusticum alatum (M. Bieb.) Spreng. ch’imi go8o Chaerophyllum bulbosum L., dig’i oogyo
Heracleum ssp., jortk’uda-i ace2(%09379005-0 Artemisia vulgaris L., sagvidzla bsgodews Taraxacum officinale (L.) Weber ex
F.H. Wigg., dzirkhvena do®bg9bs Arctium lappa L., ch’ivana 303565 Silene wallichiana Klotzsch, kvishamkhala gl30850bs¢s
Silene laera (Stev.) Sims, khavrat’ai bsg@odoo Capsella bursa-pastoris (L.) Medik., and giera 3og®s Sinapis arvensis L. There
are several ways to season mkhali in Tusheti: 1. well-cleaned plants are placed in a pot and cooked without water. The cooked
plants are placed on a sieve to cool and cut into pieces. After that the dish is seasoned with onions browned in clarified butter,
eggs and salt. 2. After cooking the plants in the same way, fresh cottage cheese, onions browned in clarified butter, eggs and
salt are added. 3. After boiling the mkhali is seasoned with vinegar, garlic and salt. Normally, in Tusheti mkhali is not seasoned
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with walnuts and vinegar. Some plants are used to make khinkali in Tusheti. For example, giera §ogs Sinapis arvensis L. is
cut, mixed with cottage cheese, put in the dough and boiled. Before eating, khinkali is bitten to open slightly and put a butter
on it, or butter is placed on the top. In Tusheti ch’imi #odo Chaerophyllum bulbosum L., giera 3og6s Brassica campestris
subsp. oleifera (DC.) Schiibl. & Mart., machigt’ara dsb0gHs®s Campanula rapunculoides L., khap’ara bs3s56Gs (3560353533)
Cichorium intybus L., diq’i coogo Heracleum ssp., shup’q’a d-y3ys Heracleum asperum M. Bieb., ap’q’i s3yo Heracleum leskovii
Grossh., dutsi o0 Angelica tatianae Bordz, giera gogcs Sinapis arvensis L., jortk’uda x &390 (wild estragon)
Artemisia vulgaris L., mariamdzmara ds®0s000ss Ligusticum alatum (M.Bieb.) Spreng., and kharnuq’a bs®6«ygs Lactuca
serriola L. are eaten raw and also dipped in sour milk. These herbaceous plants for dipping (sats’ebaci, sats’ebi “chatseba”
means “dip” in Georgian) are harvested and a bow! with curd “shegdebul ze” ,, Jggc98-9c» by" is filled; then leaves and
young shoots from the mentioned herbaceous plants are plucked, dipped in the curd and eaten. Now relatively rarely grown.
The leaves are used for pkhkhali (herb pie) and are also pickled. The seeds serve as spice. The plant is poisonous to livestock
when fruiting. Excellent honey and pollen plant. Seed oil can be used for lighting. (Belkasmi et al. 2024c; Bussmann et al.
2020s; 2025l).

Uses 1817 (Gmelin 1817): The young, tender leaves can be eaten as a tasty and healthy vegetable. The young, tender plants
are eagerly eaten by cattle and pigs when green, providing them with good nutrition. A good fuel oil can be pressed from
the seeds; 100 pounds yield 30 pounds of oil. Since this plant is found in grain fields in various parts of the country and the
surrounding areas, often in such incredible quantities, as is particularly the case in the Odenwald, in Fiirstenberg in the Baar
region, around Villingen, and several other similar areas, where it gilds entire large areas during its flowering season, it should
be used during periods of scarcity, especially for humans and animals. As hated as it is among grain crops among farmers, it
becomes equally important during periods of poor growth and scarcity.

Description and Ecology (Gmelin 1817): The root is somewhat spindle-shaped, fibrous, and white. The stem is 1-2 feet tall,
round, furrowed and striated, hairy, and branched. The leaves are alternate, the lower ones stalked, the upper ones
somewhat sessile, serrated, the lowest somewhat pinnate, and all hairy. The flower clusters terminate in the stem and
branches. The calyx is four-leaved, very distinct, and yellowish. The corolla is four-leaved, yellow, larger than the calyx. The
pod is round, moderately long, somewhat angular, smooth or hairy, ending in a compressed, smooth, somewhat square
beak. The seeds are round, black. Grows frequently in grain fields, among crops, especially on stony, calcareous, and marl-
lime soils, both in lowland and mountainous regions. Blooms in May and June. Its seeds ripen in July and August, and it is
considered an annual plant.

Original German text Gmelin (Gmelin 1817): Die Wurzel etwas spindelférmig, faserig, weiR. Der Stengel 1 - 2 FuR hoch, rund,
gefurcht und gestreift, rauhaarig, astig. Die Blatter abwechslend, die untern gestielt, die obern etwas aufsitzend,
buchtenartig gezahnt, die untersten etwas gefiedert, und simmtlich rauhaarig. Die Blithentrauben endigen den Stengel und
die Aeste. Der Blumenkelch vierblatterig, sehr abstehend, gelblich. Die Blumenkrone vierblatterig, gelb, gréRer als der Kelch.
Die Schote rundlich, maRig lang, etwas eckig, glatt oder rauhaarig, sich in einen zusammengedriickten glatten etwas
viereckigen Schnabel endigend. Die Saamen rundlich, schwarz. Wachst haufig auf Getreidedckern, unter der Saat, vorziiglich
auf lettigen steinigen und Kalkmergel- Béden, sowohl in niedern, als in Gebirgsgegenden. Bliihet im May, Juni. Reifet seine
Samen im Juli, August, und gehort unter die einjdhrigen Pflanzen. Die jungen zarten Blatter konnen als schmackhaftes und
gesundes GemiiRe verspeist werden. Die jungen zarten Pflanzen werden von dem Rindvieh und den Schweinen, griin,
begierig gefressen, und geben ihnen eine gute Nahrung. Aus den Samen [&Rt sich ein gutes Brennohl pressen; aus 100 Pfund
erhdlt man 30 Pfund Oehl. Da diese Pflanze in verschiedenen Landes- und den angrianzenden Gegenden, oft in so
unglaublicher Menge, auf den Getreideackern vorkommt, wie der Fall vorziiglich am Odenwalde, im Filrstenbergischen in
der Baar, um Villingen und mehreren andern dhnlichen Gegenden ist, wo sie ganze groBe Strecken zur Blithezeit vergoldet,
sollte sie bei Mangel, bestens fiir Menschen und Thiere benutzt werden. So verhaRt sie den Landwirthen unter dem Getreide
ist, so wichtig wird sie, bei Mifwachs und Mangel.

Sium sisarum L.

Synonyms: Apium sisarum Calest.; Berula lancifolia Besser; Carum sisarum Baill.; Pimpinella sisaroidea (DC.) Manden.;
Pimpinella sisarum Jess.; Selinum sisarum E.H.L.Krause; Seseli sisarum Crantz; Sisarum sisaroideum (DC.) Schischk.; Sium
brevifolium hort. ex DC.; Sium lancifolium M.Bieb.; Sium podolicum Besser ex Rchb.; Sium podolicum hort. ex G.Don; Sium
sisaroideum DC; Sium sisarum subsp. sisaroideum (DC.) So6; Sium sisarum var. lancifolium Thell.; Sium sisarum var. vulgare
Alef.
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Original name (Gmelin 1817): Sium Sisarum. Linn. Sp. pl. - Gmel. Flor. Badens. I. p. 672. 673. Schkuhr. Bot. Handb, tab. 63
German names and French names (Gmelin 1817): Zuckerwurzel; Chervi

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): No data

KR 150320 (Fig. 78)
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Figure 78. Sium sisarum L. - KR 150320

Botany and Ecology: Plant 50-100 cm. Root fibrous. Stems erect with creeping underground shoots. Leaves 1-pinnate;
leaflets 2-4 pairs, ovate-lanceolate, 2-7 x 1-3 cm, margins serrate-dentate. Upper leaves smaller, leaflets lanceolate. Umbels
3-5 cm across; peduncles elongate; bracts 5-7, lanceolate-linear, 0.5-2 cm, margins white scarious; rays 10-15, 1.5-2.5 cm;
bracteoles similar to bracts; umbellules ca. 20-flowered; pedicels 2-5 mm. Calyx teeth triangular, minute, ca. 0.2 mm. Fruit
ovoid, ca. 4 x 2.5 mm. Flowering and fruiting July-August. (Wu et al. 1994-2013).
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Contemporary uses: Root sometimes used as coffee substitute.

Uses 1817 (Gmelin 1817): This plant probably originated in China and was cultivated in large quantities several centuries
ago, especially in the Rhine region, and from there it spread to Italy and Spain, where it is still known to this day under the
name Chirivia Tudesca (German sugar root). According to Pliny's account, Book 19, Chapter 5, Emperor Tiberius already had
it brought from the Rhine region to Italy. Itis rarely planted in gardens here and there, blooms in July, August, and September,
and its seeds ripen in September and October, and is considered a perennial plant. Since these roots are among the most
excellent and healthy foods, the plant should be carefully cultivated, especially in low-lying gardens and fields along the
Rhine, Main, and Neckar during wet seasons. Cultivation and rapid propagation are best achieved through the root fibers.
The roots are dug up for consumption before they produce stems. They are freed from the tough nerves, or marrow, and
eaten raw with salt, pepper, vinegar, and oil, or prepared as a side dish or in soups. The herb provides good nutrition for pigs
and cows. Margraf obtained 3 shillings of pure sugar from % pound of roots. Fermentation produces an excellent brandy. In
wet years, several kitchen gardens and fields, especially in the Rhine, Main, and Neckar regions, are often flooded for a time,
which causes most cultivated culinary plants to perish. This, however, is not the case with sugar beet, which prefers moist
and wet soil. In fact, it grows larger and tastier as a result.

Description and Ecology (Gmelin 1817): The root is elongated, spindle-shaped, and consists of several fleshy, knotty, uneven,
white appendages, the thickness of a little finger, through which a hard nerve runs in the middle. The stem is 2-2.5 feet tall,
erect, round, furrowed, smooth, and branched at the top. The leaves are pinnate, those nearest the flowers numbering
three. The general involucre is multi-leaved, recurved, and shorter than the umbel. The particular involucre is multi-leaved.
The flowers are white. The seeds are egg-shaped, raised on one side and flat and striped on the other.

Original German text Gmelin (Gmelin 1817): Die Wurzel ist langlich, spindelférmig, besteht aus mehreren fleischigen,
knotigen, unebenen, eines kleinen Fingers dicken, weilen Anhangseln, durch welche in der Mitte ein harter Nerve lauft. Der
Stengel 2 - 2% FuR hoch, aufrecht, rund, gefurcht, glatt, oben astig. Die Blatter gefiedert, die zundchst an den Bllithen
stehenden, zu drey an der Zahl. Der allgemeine Umschlag vielblatterig, zuriickgebogen, kiirzer als die Dolde. Der besondere
Umschlag vielblatterig. Die Blithen weill. Die Samen eyférmig, auf der einen Seite erhaben, auf der anderen eben und
gestreift. Diese Pflanze kommt urspriinglich vermuthlich aus China, und wurde schon vor mehreren Jahrhunderten vorziiglich
in den Rheingegenden in Menge angepflanzt, und kam von da nach Italien und Spanien, ist daher letztern noch bis auf diese
Stunde unter dem Namen Chirivia Tudesca (Teutsche Zuckerwurzel) bekannt. Schon Kaiser Tiberius lieR sie von den
Rheingegenden nach Plinius Angabe, Buch 19. Capit. 5. nach Italien bringen. Sie wird hie und da jedoch selten in Garten
gepflanzt, blihet im Juli, August, September. Reifet ihre Samen im September, October, und gehort unter die ausdauernden
Gewdchse. Da diese Wurzeln unter die ganz vorziglichen und gesunden Nahrungsmittel gehoren, sollte die Pflanze
vorzlglich in den tiefer liegenden Garten und Aeckern am Rhein, Main, und Neckar in nassen Jahrgangen, sorgfaltig angebaut
werden. Der Anbau und die schnelle Vermehrung geschieht am besten durch die Wurzelfasern. Die Wurzeln werden, ehe sie
Stengel treiben, zum Essen ausgegraben, man befreyet sie von dem durchlaufenden harten Nerven, oder Marck, und it sie
roh mit Salz, Pfeffer, Essig und Oehl, oder bereitet sie als ZugemiiRe, oder in die Suppen. Das Kraut giebt den Schweinen und
Kiihen eine gute Nahrung. Aus % Pfund Wurzeln, hat Margraf, 3 Loth reinen Zucker erhalten. Durch die Gdhrung 1aRt sich ein
trefflicher Brandtewein aus ihnen bereiten. In nassen Jahrgangen, werden oft mehrere Kiichengarten und Felder, vorziglich
in den Rhein-, Main-, und Neckargegenden, auf einige Zeit Uberschwemmt, wodurch die meisten angebauten
Kichengewachse zu Grunde gehen, was aber mit der Zuckerwurzel, die einen feuchten und nassen Boden liebt, der Fall nicht
ist. Ja sie wird dadurch gréer und schmackhafter.

Solanum tuberosum L.

Synonyms: Battata tuberosa Hill; Larnax sylvarum subsp. novogranatensis N.W.Sawyer; Lycopersicon tuberosum (L.) Mill.;
Parmentiera edulis Raf.; Solanum andigenum Juz. & Bukasov; Solanum andigenum ancacpomacanchicum Bukasov & Lechn.;
Solanum andigenum f. acomayoanum Lechn.; Solanum andigenum f. alccai-huarmi Bukasov & Lechn.; Solanum andigenum
f. ancacc-maquin Bukasov & Lechn.; Solanum andigenum f. ancacoomacanchicum Bukasov & Lechn.; Solanum andigenum f.
andigena Juz. & Bukasov; Solanum andigenum f. andigenum Juz. & Bukasov; Solanum andigenum f. arcuatum Bukasov &
Lechn.; Solanum andigenum f. atroviolaceum Lechn.; Solanum andigenum f. basiscopum Bukasov & Lechn.; Solanum
andigenum f. bifidum Bukasov & Lechn.; Solanum andigenum f. blanca Lechn.; Solanum andigenum f. caesium Bukasov &
Lechn.; Solanum andigenum f. caiceda Bukasov; Solanum andigenum f. ccompetillo Bukasov & Lechn.; Solanum andigenum
f. ccompis Bukasov & Lechn.; Solanum andigenum f. cevallosii Bukasov & Lechn.; Solanum andigenum f. chalcoense Bukasov;
Solanum andigenum f. chiar-imilla Bukasov & Lechn.; Solanum andigenum f. chimaco Bukasov & Lechn.; Solanum andigenum
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f. ckehuillo Lechn.; Solanum andigenum f. coeruleum Lechn. ex Bukasov; Solanum andigenum f. conicicolumnatum Bukasov
& Lechn.; Solanum andigenum f. coyo Lechn.; Solanum andigenum f. cryptostylum Bukasov & Lechn.; Solanum andigenum f.
dilatatum Bukasov & Lechn.; Solanum andigenum f. discolor Bukasov & Lechn.; Solanum andigenum f. elongatipedicellatum
Lechn.; Solanum andigenum f. globosum Bukasov & Lechn.; Solanum andigenum f. grandiacuminatum Lechn.; Solanum
andigenum f. guatemalense Bukasov. Solanum andigenum f. huacalaira Bukasov & Lechn.; Solanum andigenum f. huallata
Bukasov & Lechn.; Solanum andigenum f. huaman-uma Bukasov & Lechn.; Solanum andigenum f. huarasicum Lechn.;
Solanum andigenum f. huarisalla Lechn.; Solanum andigenum f. imilla Lechn.; Solanum andigenum f. incrassatum Bukasov
& Lechn.; Solanum andigenum f. lanciacuminatum Bukasov & Lechn.; Solanum andigenum f. langueja Lechn.; Solanum
andigenum f. lapazense Bukasov & Lechn.; Solanum andigenum f. lecke-umo Bukasov & Lechn.; Solanum andigenum f. leona-
negra Lechn.; Solanum andigenum f. lilacinoflorum Bukasov; Solanum andigenum f. lisarassa Bukasov; Solanum andigenum
f. llutuc-runtum Lechn. ex Bukasov; Solanum andigenum f. longituberatum Lechn.; Solanum andigenum f. magnicorollatum
Bukasov & Lechn.; Solanum andigenum f. maralena Lechn.; Solanum andigenum f. microstigma Bukasov & Lechn.; Solanum
andigenum f. mixtum Lechn.; Solanum andigenum f. nahui Lechn.; Solanum andigenum f. nigriarticulatum Lechn.; Solanum
andigenum f. nigrum Lechn.; Solanum andigenum f. nodosum Bukasov; Solanum andigenum f. ovatibaccatum Bukasov &
Lechn.; Solanum andigenum f. pacus Lechn. ex Bukasov; Solanum andigenum f. pallidum Bukasov & Lechn.; Solanum
andigenum f. pigmentatulum Lechn.; Solanum andigenum f. pomacanchicum Bukasov & Lechn.; Solanum andigenum f.
ppacc-nacha Bukasov & Lechn.; Solanum andigenum f. ppaqui Bukasov & Lechn.; Solanum andigenum f. ppisace Lechn.;
Solanum andigenum f. puca-nahui Lechn.; Solanum andigenum f. puca-papa Lechn.; Solanum andigenum f. quilcanense
Lechn. Solanum andigenum f. rayancanchense Lechn.; Solanum andigenum f. rica-liccla Lechn.; Solanum andigenum f. rosada
Bukasov; Solanum andigenum f. rubricvaneum Lechn.; Solanum andigenum f. sunchchu Bukasov & Lechn.; Solanum
andigenum f. taccla Lechn.; Solanum andigenum f. tenue Bukasov & Lechn.; Solanum andigenum f. tiahuanacense Bukasov
& Lechn.; Solanum andigenum f. tocanum Bukasov; Solanum andigenum f. toldoense Lechn.; Solanum andigenum f.
tolucanum Bukasov; Solanum andigenum f. uncuna Bukasov & Lechn.; Solanum andigenum f. viride Lechn.; Solanum
andigenum f. viridiculum Lechn.; Solanum andigenum f. viridulum Lechn.; Solanum andigenum f. yuncay-pampa Lechn.;
Solanum andigenum f. yurac Lechn.; Solanum andigenum f. yurac-suittu Lechn.; Solanum andigenum huarasicum Lechn.;
Solanum andigenum subsp. argentinicum Lechn.; Solanum andigenum subsp. australiperuvianum Lechn.; Solanum
andigenum subsp. ayapapa Bukasov & Lechn.; Solanum andigenum subsp. bolivianum Lechn.; Solanum andigenum subsp.
centraliperuvianum Lechn.; Solanum andigenum subsp. colombianum (Bukasov) Lechn.; Solanum andigenum subsp.
ecuatorianum Lechn.; Solanum andigenum subsp. mediamericanum (Bukasov) Lechn.; Solanum andigenum subsp. ribbachii
Bukasov & Lechn.; Solanum andigenum subsp. runa Bukasov & Lechn.; Solanum andigenum subsp. tarmense Bukasov &
Lechn. Solanum andigenum var.; acomayense Lechn.; Solanum andigenum var. acuminatulum Lechn.; Solanum andigenum
var. acutifoliatum Lechn.; Solanum andigenum var. acutifoliolatum Lechn.; Solanum andigenum var. adpresse Lechn.;
Solanum andigenum var. albocaesicum Lechn.; Solanum andigenum var. alca-pimuco Lechn.; Solanum andigenum var. alccai-
huarmi (Bukasov & Lechn.) Lechn.; Solanum andigenum var. ancacc-maquin (Bukasov & Lechn.) Lechn.; Solanum andigenum
var. ancaschicum Lechn.; Solanum andigenum var. ancashicum Lechn.; Solanum andigenum var. atrocoerulescens Lechn.;
Solanum andigenum var. aymaranum Bukasov & Lechn.; Solanum andigenum var. bifidum (Bukasov & Lechn.) Lechn.;
Solanum andigenum var. bogotense Lechn.; Solanum andigenum var. bolivianum Bukasov & Lechn.; Solanum andigenum var.
brevicalyx Bukasov & Lechn.; Solanum andigenum var. brevipetiolatum Lechn.; Solanum andigenum var. caesium (Bukasov
& Lechn.) Lechn.; Solanum andigenum var. caiceda (Bukasov) Lechn.; Solanum andigenum var. calvachi Lechn.; Solanum
andigenum var. caranum Lechn.; Solanum andigenum var. carguamayense Lechn.; Solanum andigenum var. carhua Vargas;
Solanum andigenum var. catathrisimile Lechn.; Solanum andigenum var. ccoec-ccompadre Lechn.; Solanum andigenum var.
ccompetillo (Bukasov & Lechn.) Lechn.; Solanum andigenum var. ccorauense Lechn.; Solanum andigenum var. ccusi Bukasov
& Lechn.; Solanum andigenum var. cerrodepascense Lechn.; Solanum andigenum var. chacarero Lechn.; Solanum andigenum
var. chalcoense Lechn.; Solanum andigenum var. chata-blanca Lechn.; Solanum andigenum var. chauchuca Lechn.; Solanum
andigenum var. chiar-imilla Lechn.; Solanum andigenum var. chimaco (Bukasov & Lechn.) Lechn.; Solanum andigenum var.
chimborasicum Lechn.; Solanum andigenum var. chinchaoense Lechn.; Solanum andigenum var. chipaquense Lechn.;
Solanum andigenum var. ckecco Lechn.; Solanum andigenum var. ckellohuaccoto Bukasov & Lechn.; Solanum andigenum var.
colombianum Bukasov; Solanum andigenum var. conicicolumnatum (Bukasov & Lechn.) Lechn.; Solanum andigenum var.
cryptostylum (Bukasov & Lechn.) Lechn.; Solanum andigenum var. cunca Lechn.; Solanum andigenum var. curao Lechn.;
Solanum andigenum var. curte Lechn.; Solanum andigenum var. curtipedicellatum Lechn.; Solanum andigenum var.
curtipilosum Lechn.; Solanum andigenum var. cuzcoense Bukasov & Lechn.; Solanum andigenum var. digitotuberosum
Vargas; Solanum andigenum var. dilatatum (Bukasov & Lechn.) Lechn.; Solanum andigenum var. dissecticorollatum Lechn.;
Solanum andigenum var. ecuatoriale Lechn.; Solanum andigenum var. elongipedicellatum Lechn.; Solanum andigenum var.
facatativense Lechn.; Solanum andigenum var. fertilissimum Lechn.; Solanum andigenum var. flavifilamentosum Lechn.;
Solanum andigenum var. funzanum Lechn.; Solanum andigenum var. globosum (Bukasov & Lechn.) Lechn.; Solanum
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andigenum var. grandifolium Lechn.; Solanum andigenum var. grauense Vargas; Solanum andigenum var. guatemalense
(Bukasov) Lechn.; Solanum andigenum var. guatemalense Lechn.; Solanum andigenum var. hederiforme (Bukasov) Lechn.;
Solanum andigenum var. hederiforme Bukasov; Solanum andigenum var. herrerae Bukasov & Lechn.; Solanum andigenum
var. huairuru Bukasov & Lechn.; Solanum andigenum var. hualtca Lechn.; Solanum andigenum var. hualtca-canaren Lechn.;
Solanum andigenum var. hualtca-lomo Lechn.; Solanum andigenum var. huancayense Lechn.; Solanum andigenum var.
huarasicum Lechn.; Solanum andigenum var. huilca Lechn.; Solanum andigenum var. ibaguense Lechn.; Solanum andigenum
var. imilla Bukasov & Lechn.; Solanum andigenum var. incrassatum (Bukasov & Lechn.) Lechn.; Solanum andigenum var. iodes
Lechn.; Solanum andigenum var. jaujense Lechn.; Solanum andigenum var. jenesanoense Lechn.; Solanum andigenum var.
juninum Bukasov; Solanum andigenum var. lapazense (Bukasov & Lechn.) Lechn.; Solanum andigenum var. latacunca Lechn.;
Solanum andigenum var. latiacuminatum Lechn.; Solanum andigenum var. latipetalum Lechn.; Solanum andigenum var.
latissimiacuminatum Lechn.; Solanum andigenum var. latius Bukasov & Lechn.; Solanum andigenum var. leona Lechn.;
Solanum andigenum var. lilacinoflorum (Bukasov) Lechn.; Solanum andigenum var. lisarasa (Bukasov) Lechn.; Solanum
andigenum var. llutac-rutun (Lechn. ex Bukasov) Lechn.; Solanum andigenum var. longibaccatum Bukasov & Lechn.; Solanum
andigenum var. longifolium Lechn.; Solanum andigenum var. luta Lechn.; Solanum andigenum var. magnicalyx Lechn.;
Solanum andigenum var. magnicorollatum (Bukasov & Lechn.) Lechn.; Solanum andigenum var. medellinense Lechn.;
Solanum andigenum var. mejoradense Lechn.; Solanum andigenum var. mexicanum Bukasov; Solanum andigenum var.
mocco-sencca Lechn.; Solanum andigenum var. monda Lechn.; Solanum andigenum var. muru-checona Lechn.; Solanum
andigenum var. nigrum Lechn.; Solanum andigenum var. nodosum Lechn.; Solanum andigenum var. overa Lechn.; Solanum
andigenum var. parvistigmatum Lechn.; Solanum andigenum var. pascense Lechn.; Solanum andigenum var. pata-pata
Lechn.; Solanum andigenum var. paucartambense Lechn.; Solanum andigenum var. pichinchense Lechn.; Solanum
andigenum var. pinha Lechn.; Solanum andigenum var. pinha-cerro Lechn.; Solanum andigenum var. pipinilla Lechn.;
Solanum andigenum var. plathyantherum Lechn.; Solanum andigenum var. platyantherum Bukasov & Lechn.; Solanum
andigenum var. pomacanchicum Lechn.; Solanum andigenum var. popayanum Lechn.; Solanum andigenum var. poroense
Lechn.; Solanum andigenum var. ppaca-naha Lechn.; Solanum andigenum var. ppaqui (Bukasov & Lechn.) Lechn.; Solanum
andigenum var. ppaspa-sunchchu Lechn.; Solanum andigenum var. pseudoherrerae Lechn.; Solanum andigenum var. puca-
almilla Lechn.; Solanum andigenum var. puca-lomo Lechn.; Solanum andigenum var. puca-mata Lechn.; Solanum andigenum
var. quechuanum Bukasov & Lechn.; Solanum andigenum var. quitoense Lechn.; Solanum andigenum var. recurvatulum
Lechn.; Solanum andigenum var. riobambense Lechn.; Solanum andigenum var. rosada Lechn.; Solanum andigenum var.
siachoquense Lechn.; Solanum andigenum var. sihuanum Bukasov & Lechn.; Solanum andigenum var. soccohuaccoto
Bukasov & Lechn.; Solanum andigenum var. soganum Lechn.; Solanum andigenum var. stenophyllum Bukasov & Lechn.;
Solanum andigenum var. sunchchu (Bukasov & Lechn.) Lechn.; Solanum andigenum var. tenue (Bukasov & Lechn.) Lechn.;
Solanum andigenum var. tiahuanacense (Bukasov & Lechn.) Lechn.; Solanum andigenum var. titlicaense Lechn.; Solanum
andigenum var. tocanum (Bukasov) Lechn.; Solanum andigenum var. tolimense Lechn.; Solanum andigenum var. tolucanum
(Bukasov) Lechn.; Solanum andigenum var. tolucanum Lechn.; Solanum andigenum var. tuquerena Lechn.; Solanum
andigenum var. uncuna (Bukasov & Lechn.) Lechn.; Solanum andigenum var. usmense Lechn.

Original name (Gmelin 1817): Solanum tuberosum. Linn. Sp. pl. - Gmel. Flor. Bad. I. p. 517. - 519.
German names and French names (Gmelin 1817): Grundbirn, Erdapfel.,Erdbirn, Kartoffeln; Pomme de terre

Conservation  status  (Breunig &  Demuth  2023;  https://www.lubw.baden-wuerttemberg.de/natur-und-
landschaft/besonders-und-streng-geschuetzte-arten): Not threatened

Botany and Ecology: Cultivated as an annual. Plants with fibrous roots and trailing shoots, forming tubers. Stem 0.5-1 m tall,
branched, cylindrical below, upper part along with branches slightly angular, shortly appressed hairy, green or generally
colored with anthocyanin. Leaves interruptedly pinnatisect, with 7-11 large lobes, alternating with small ones; lobes mostly
ovate, acuminate, with oblique, usually cordate base tapering into petiole, upper surface subglabrous, lower pubescent.
Flowers in terminal inflorescence. Pedicels articulate near middle. Calyx with five lanceolate-acuminate lobes. Corolla white,
reddish, violet, or bluish with short tube and broad, plicate, 5-angular or shallowly 5-lobed limb, 2-3(4) cm in diameter.
Anthers yellow. Style curved at base, with capitate stigma. Berry globose, green, 1.5-2 cm in diameter.

Contemporary uses: Potatoes are very widely eaten. Young leaves are sometimes consumed in khachapuri and phkhali,
however only after careful preparation, and only mixed with lots of other plants. Also used to produce alcohol and sometimes
pickled. Eastern Europe: alcohol, bread, pickled. Italy: added to local dumplings. Albania: boiled, staple food together with
corn,used for sarma. Hungary / Romania, Balkans: as vegetable. Ukraine: for fever. Hungary: wounds, digestive. In Morocco,
tubers, leaves and stem in powder or in infusion are used as a mask to treat burn and skin infections. The aerial parts are
used fresh to treat fever, and the juice of the aerial parts is used for digestive problems. In Lebanon, decoction of plant is
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externally used to treat hemorrhoids. In Palestine, roots are cooked and used to treat vomiting and diarrhea. The tubers are
cooked or eaten fresh to treat high blood pressure. The dried buds of the potato bush are prepared in Colombia as decoction,
are used against spasms and applied in seat baths cure hemorrhoids. The peel of the potato prepared in decoction helps lower
blood pressure, heals the duodenal ulcer and helps lose weight. Preparing a dough using scraped raw potatoes, it is applied
to the skin and covered with gauze so that the boils mature and burst. The poultices prepared with raw peeled and grated
potatoes are used to cure varicose veins and burns. The mass of peeled potatoes dissolved in milk whitens the hands with
freckles and spots. Peru: Used to treat gastritis, ulcers, stomach infection, and kidney problems. Also, to remedy after
childbirth complications, bronchitis, and respiratory problems. Romania: green parts as fodder for cattle. (Aissa et al. 2024b;
Bussmann et al. 2020t; 2025J; Paniagua-Zambrana et al. 2020h; 2025Q).

Uses 1817 (Gmelin 1817): We owe this excellent plant, which best protects us against hunger, to the Peruvians. Although it
has been known in Europe for about 250 years, it was only cultivated in our Rhineland and neighboring regions lately,
between 1714 and 1724, and has become more widespread with each passing year. In cases of poor growth and a real
shortage of food, it is particularly important to ensure that some of the ground pears intended for cultivation are planted
very early in dry, sunny, warm, and loose locations. | particularly recommend hot, dry, sandy areas and some vineyards for
this purpose. For this purpose, the so-called early ground pears should be chosen, which should be planted at the beginning
of March, about half a foot deep into well-prepared and loosened soil. Throughout March, as long as severe frost is still
expected, they should be covered with leaves and straw, weighted down with wood shavings or other material to prevent
them from being blown away by the wind. In April, the leaf covering can be removed, and at the end of May, if necessary,
the trained ground pears can be collected and used. Should even the necessary ground pears be lacking, they can be used
instead; their thread-like, fresh growths, which experience shows produce a large number of ground pears, can be used
instead. The most reliable means of obtaining a large number of small, but very nutritious, tasty, and healthy ground pears
in a short time is to obtain them from good, ripe seeds. Since experience shows that in very wet, as well as in exceptionally
dry years, potatoes often degenerate and yield little or poor nutrition, this is best counteracted by producing them from
good, mature seed. S. Gmelin, on the influence of natural science on the overall welfare of the state. Carlsruhe 1809, pp. 66,
67, 68. Mature potato seeds can be stored for several years without spoiling, which is all the more important since they
rarely reach full maturity in very wet years or unfavorable late spring seasons. They are sown in spring