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Edible wild food species provide healthy substitutes to highly processed foods and pharmaceuticals.Present study was designed to assess phenolics content and free radical scavenging properties of edible wild fruits traditionally used as food and to treat various health disorders by the inhabitants of Lesser Himalayas. Data on ethnomedicinal uses were collected through semi structured interviews and group conversation. Standard analytical methods were used to determine phenolic contents and antioxidant properties in water and acetone extracts. In total fruits of 20 plant species were documented, which are eaten raw and used to treat various ailments by local communities. Total phenolics and flavonols contents were highest in the acetone extract of Prunus domestica (113.6 ± 0.613 mg GAE/100 g FW) and Rubus ellipticus (200.1 ±1.57mg Rt/100 g FW). Water extract of Rosa moshata exhibited maximum flavonoids content (194.8 ±3.46 mg Rt/100 g FW). Duchesnea indica fruit exhibited significant percentage DPPH and H2O2 radicals scavenging activity: 94.66 ± 8.89 and 83.54± 9.37, in acetone and water extracts, respectively. Total antioxidant activity determined by phosphomolybdenum complex assay (PMA) and ferric ion reducing antioxidant power (FRAP) was highest in the acetone extract of Berberis lycium (332.1 ± 21.9 µM AAE/100 g FW), and Rubus ellipticus (133.7 ± 15.0 µM GAE/100 g FW). Furthermore, significant correlations were noted between phenolics content and total antioxidant activity.In the present study, majority (70%) of medicinally important edible wild fruits were screened for the first time, which depictednotable potential to scavenge free radicals and are good source of natural antioxidants. Therefore, consumption of edible wild fruits can prevent consumers from degenerative diseases caused by oxidative stress.Furthermore, in depth examination of pharmacological and functional properties of these wild fruits could be significant to explore new functional foods resources to promote consumer health.
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