PLANT FACT SHEET

Solanum nigrum ..

GENUS Solanum FAMILY Solanaceae

coMMON NAMES Blackberried nightshade

EDIBLE PARTS AND USES

Edible parts: Fruit, Leaves, Vegetable, Flowers

The young fruit are cooked and eaten. They are also used for soup. They can be stewed or made into pies, jams,
preserves, puddings, sauces, pastry and a spicy relish. They are also used for chutney. Ripe fruit are eaten raw.
The leaves and young shoots and flowers are eaten cooked. They should be BOILED. The harvested leaves can
be stored for 2-3 days.

CAUTION: The fruit can contain the alkaloid Solanine probably when unripe. This gets destroyed with boiling.

DESCRIPTION

An erect branched smooth herb. It grows about 60-100 cm high. The stems are green and 3 angled. Leaves are
pointed at both ends. The leaves are 1.3-9 cm long by 0.5-6 cm wide. They are oblong and taper to the tip. They
can have wavy lobes. The inner ring of petals are white and about 8 mm across. The fruit are black, smooth and
round. They hang downwards.

Some people claim it is possibly now Solanum americanum. The difference seem to be about how shiny the fruit
arel

HABITAT

It is a temperate and tropical climate plant. They occur in waste places at low and medium altitudes throughout
the country. It grows from sea level up to high altitudes such as 2700 m in the tropics. It often comes up self
sown after fires. It is grown in most tropical countries as a green leafy vegetable. It occurs between 600-3000 m
in southern China. In Nepal it grows to about 2900 m altitude. It can grow in areas with an annual rainfall below
500 mm. It can grow in arid places. Tasmania Herbarium. In Sichuan and Yunnan.

PRODUCTION

Cultivation

It is grown from seed. In the tropical highlands areas it is almost always self sown or encouraged by burning
grassland but then weeded and harvested as a normal component of the garden. In coastal areas seeds are
sown by broadcasting. Good yields can be obtained under moderate fertility levels. A spacing of 40 cm x 40 cm
is suitable. Topping encourages branching. It can be grown from cuttings.

Plants are also grown in nurseries and transplanting.
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Harvesting and Seed Production

Seeds germinate about a week after planting. Leaves can be harvested after about 8-10 weeks by cutting off the
last 5 cm of each branch. High yields can be obtained. 5-8 harvests over 6-8 weeks are possible.

Solanum nigrum grows rapidly, has high seed production and high viability of seed. This gives it a
competitiveness as a weedy species but also means it is one of the first harvested edible greens from a new
garden.

Planting instructions
Blackberried nightshade

Scientific name: Solanum nigrum
The plant.

This is a small upright herb or shrub with somewhat angular stems. It has many branches and produces white
flowers and then black berries.

Naming.

Even the English name Blackberried nightshade creates problems because many Europeans believe this plant is
poisonous. Scientists have also had trouble correctly naming this plant because several similar plants with
different numbers of chromosomes have sometimes been given the same name and sometimes given different
names.

Plant (number chromosomes) Scientific name
Diploid (2 sets) Solanum nodiflorum

Triploid (3 sets) Solanum luteum

Hexaploid (6 sets) Solanum nigrum

Scientists are still studying and trying to correctly name the plant. Nevertheless in many tropical countries this
plantis grown and used as a food plant.

One of the more common local names in Papua New Guinea is karakap which comes from the Tolai language
and is now almost the Tok Pisin name.

NOTES

There are about 1400 Solanum species. Demo Chemical composition (fruit, Chinese sample): Protein = 2.51%.
Fat = 0.56%. Carbohydrate = 5.66%. Ash 1.19%. Leaves may contain a toxic element. Seeds may be above-
average for angiospermous plants in the amino acids Alanine, Phenylalanine, and Threonine.

In The Plant List it has this as a synonym of Solanum americanum. It is high in proVitamin A.

Food Plants International



PICTURES

Credit: Food Plants International (Bruce French)

Credit: Food Plants International (Bruce French)

REFERENCES

Abbiw, D.K., 1990, Useful Plants of Ghana. West African uses of wild and
cultivated plants. Intermediate Technology Publications and the
Royal Botanic Gardens, Kew. p 41

Acharya K. P. and Acharya, R., 2010, Eating from the Wild: Indigenous
knowledge on wild edible plants in Parroha VDC of Rupandehi
District, Central Nepal. International Journal of Social Forestry.
3(1):28-48

Acipa, A. et al, 2013, Nutritional Profile of some Selected Food Plants of
Otwal and Ngai Counties, Oyam District, Northern Uganda. African
Journal or Food, Agriculture, Nutrition and Development. 13(2)

Addis, G., et al, 2005, Ethnobotanical Study of Edible Wild Plants in
Some Selected Districts of Ethiopia. Human Ecology, Vol. 33, No. 1,
pp.83-118

Agarwal, R. & Chandra, V., 2019, Diversity of wild edible plants in the
Mandal-Chopta forest, Uttarakhand. Journal of Medicinal Plants
Studies 2019; 7(1): 89-92

Agea, J. G., et al 2011, Wild and Semi-wild Food Plants of Bunyoro-
Kitara Kingdom of Uganda: etc. Environmental Research Journal 5(2)
74-86

Ahmad, L., et al, 2021, An ethnobotanical survey of wild food plants

used by the local communities of Kumrat Valley in District Upper Dir,
Pakistan. Ethnobotany Research & Applications 22:20

Food Plants International

Credit: Food Plants International (Bruce French)

Credit: Food Plants International (Bruce French)

Ajain, M., Ali, T., & Siddiqui, M.F., 2015, A Survey of Ethnobotanically
Important Herbaceous Plants of Tehsil Jatoi,District Muzaffar Garh,
Punjab, Pakistan. Int. J. Biol. Res., 3(2): 87-92, 2015.

Alemayehu, G., et al, 2015, Plant diversity and ethnobotany in Berehet
District, North Shewa Zone of Amhara Region (Ethiopia) with
emphasis on wild edible plants. Journal of Medicinal Plants Studies
2015; 3(6): 93-105

Alegado, A. M. & De Guzman, R. B., 2014, Indigenous food crops of the
Aetas tribe in the Philippines and their traditional methods of food
preparation. in Promotion of Underutilized Indigenous Food

Resources for Food Security and Nutrition in Asia and Pacific. FAO.
Bangkok p 160

Alemneh, D., 2020, Ethnobotany of wild edible plants in Yilmana Densa
and Quarit Districts of West Gojjam Zone, Amhara Region, Ethiopia.
Ethnobotany Research & Applications. 20:47

Ali, H., et al, 2011, Ethnobotanical profile of some plant resources in
Malam Jabba valley of Swat, Pakistan. Journal of Medicinal Plants
Research Vol. 5(18), pp 4676-4687

Ali Shay, S. H., et al., 2025, Ethnobotanical study of wild edible plants
traditionally used by the inhabitants of Lalku Valley, District Swat,
Pakistan. Ethnobotany Research and Applications 30:1 p 13

Ambeasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 581



Amin, M., et al, 2023, Edible wild plant species used by different
linguistic groups of Kohistan Upper Khyber Pakhtunkhwa (KP),
Pakistan. Journal of Ethnobiology and Ethnomedicine 19:6 p 13

Anderson, E. F., 1993, Plants and people of the Golden Triangle.
Dioscorides Press. p 221

Andabati, B., & Muyonga, J., 2014, Phenolic content and antioxidant
activity of selected Ugandian traditional medicinal foods. African
Journal of Food Science. 8(8), pp 427-434

Ara, R.1.T., 2015, Leafy Vegetables in Bangladesh. Photon eBooks. p 72

Aryal, K. P, et al, 2018, Diversity and use of wild and non-cultivated
edible plants in the Western Himalaya. Journal of Ethnobiology and
Ethnomedicine (2018) 14:10

Aryal, K., Moe, AT., Hein, P.P, Bay, Y.H.S., Htay, T., Aung, H.W., Shakya, B.,
Xuefei, Y., Shaoliang, Y., 2020, Wild and non- cultivated edible plants
and their contribution to local livelihoods in Putao, Myanmar.
ICIMOD.

Asfaw, Z. and Tadesse, M., 2001, Prospects for Sustainable Use and

Development of Wild Food Plants in Ethiopia. Economic Botany, Vol.
55,No. 1, pp. 47-62

Ashagre, M., et al, 2016, Ethnobotanical study of wild edible plants in
Burji District, Segan Area Zone of Southern Nations, Nationalities and
Peoples Region (SNNPR), Ethiopia. Journal of Ethnobiology and
Ethnomedicine (2016) 12:32

Awan, M. R., et al, 2011, Studies on traditional knowledge of
economically important plants of Kaghan Valley, Mansehra District,
Pakistan. Journal of Medicinal Plants Research Vol. 5(16), pp. 3958-
3967

Awas, T., 1997, A Study on the Ecology and Ethnobotany of Non-
cultivated Food Plants and Wild Relatives of Cultivated crops in
Gambella Region, Southwestern Ethiopia. Addis Ababa University. p
67

Bahru, T., et al, 2013, Wild Edible Plants: Sustainable Use and
Management by Indigenous Communities in and the Buffer Area of
Awah National Park, Ethiopia. Ethiop. J. Sci., 36(2): 93-108

Bailey, F. M., 1913, Comprehensive Catalogue of Queensland Plants.
Queensland Government. p 351

Balemie, K., & Kebebew, F., 2006, Ethnobotanical study of wild edible
plants in Derashe and Kucha Districts, South Ethiopia. Journal of
Ethnobiology and Ethnomedicine. 2:53

Balkrishna, A, et al, 2022, Indigenous Uses of Plants among Forest-
dependent Communities of Seijosa, Arunachal Pradesh. International
Journal of Economic Plants 2022, 9(1):064-080

Ballabh, B., et al, 2007, Raw edible plants of cold desert Ladakh. Indian
Journal of Traditional Knowledge. 6(1) pp 182-184

Full reference list (296 more) at https://www.echocommunity.org/en/resources/05759d98-ba20-40da-b7e1-10f6 1beecifd

PrROVIDED BY Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CCBY-NC-SA3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/05759d98-ba20-40da-b7e1-10f6 1beec1fd

Food Plants International

4/4


https://www.echocommunity.org/en/resources/05759d98-ba20-40da-b7e1-10f61beec1fd
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/05759d98-ba20-40da-b7e1-10f61beec1fd

