PLANT FACT SHEET

Onopordum acanthium

GENUs Onopordum FAMILY Asteraceae

COMMON NAMES Scotch thistle, Cotton thistle, Heraldic thistle

EDIBLE PARTS AND USES

Edible parts: Flowers, Stems, Stalks, Leaves, Root, Oil

The receptacle of the flowers and the tender stalks are peeled and boiled and eaten.
An oil from the seeds is eaten.

Young roots are peeled and used in salads. They are cooked.

The basal leaves are peeled and used in stews.

DESCRIPTION

A herb. The young plant is a ring of leaves near the ground. A mature plantis 1.5 m high. The stem is round in

cross section. It is hollow and has a mass of fine white hairs. The plant is woolly white in appearance. The leaves
have lobes and also have strong spines. The flowering stems are leafy. The leaf blades continue down the stem.
The flowers are reddish to purple. They are surrounded by many spiny bracts. These end in long orange spines.

HABITAT

It grows in temperate places. It grows in drier places. In Argentina it grows from sea level to 1,000 m above sea
level. It suits hardiness zones 6-10. Tasmania Herbarium.

PRODUCTION

Cultivation

Plants can be grown from seed. They can easily become self sown and a problem.

NOTES

There are about 40 Onopordum species. They are thistle of the Mediterranean region.

http://edn.link/yz277w | Food Plants International 1/3



PICTURES

Credit: Food Plants International (Bruce French)

REFERENCES

Barreau, A., et al, 2016, How Can We Teach Our Children if We Cannot
Access the Forest? Generational Change in Mapuche Knowledge of
Wild Edible Plants in Andean Temperate Ecosystems of Chile.
Journal of Ethnobiology 36(2): 412-432

Baydoun, S., et al, 2023, Wild leafy Vegetables: A potential source for a
traditional Mediterranean food from Lebanon. Frontiers in
Sustainable Food Systems. 6:991979

Benitez, G., et al, 2023, Wild Edible Plants of Andalusia: Traditional Uses
and Potential of Eating Wild in a Highly Diverse Region. Plants 2023,
12,1218 p 14

Blamey, M and Grey-Wilson, C., 2005, Wild flowers of the
Mediterranean. A & C Black London. p 453

Bodkin, F., 1991, Encyclopedia Botanica. Cornstalk publishing, p 743

Bremness, L., 1994, Herbs. Collins Eyewitness Handbooks. Harper
Collins. p 262

Cakir, E. A., 2017, Traditional knowledge of wild edible plants of Igdir
Province (East Anatolia, Turkey). Acta Soc Bot Pol. 2017;86(4):3568.

Cerne, M., 1992, Wild Plants from Slovenia used as Vegetables. Acta
Horticulturae 318

Cribb, A.B. & JW., 1976, Wild Food in Australia, Fontana. p 163

Cundall, P, (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 952

Daly, A. B., 20014, Narrating changing foodways: wild edible plant
knowledge and traditional food systems in Mapuche lands of the
Andean Temperate Forests, Chile. Masters Thesis Vancouver. p 45

Denes, A., et al, 2012, Wild plants used for food by Hungarian ethnic
groups living in the Carpathian Basin. Acta Societatis Botanicorum
Poloniae 81 (4): 381-396

Ertug, F, Yenen Bitkiler. Resimli Tirkiye Florasi -I- Flora of Turkey -
Ethnobotany supplement

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 41

Hedrick, U.P., 1919, (Ed.), Sturtevant's edible plants of the world. p 449

http://edn.link/yz277w | Food Plants International

Hyde-Wyatt, B.H. & Morris D.I., 1975, Tasmanian Weed Handbook. Dept
of Ag Tasmania. p 32

Jardin, C., 1970, List of Foods Used In Africa, FAO Nutrition Information
Document Series No 2.p 92 (As Onopordum sp probably
Onopordum acanthium)

Lamp, C & Collet F., 1989, Field Guide to Weeds in Australia. Inkata
Press. p 188

Lazarides, M. & Hince, B., 1993, Handbook of Economic Plants of
Australia, CSIRO. p 174

Lim, T. K., Edible Medicinal and Non-Medicinal Plants Volume 7 Flowers

Low, T., 1991, Wild Herbs of Australia and New Zealand. Angus &
Robertson. p 34

Malezas Comestibles del Cono Sur, INTA, 2009, Buernos Aires

Mattalia, G., et al, 2012, Traditional uses of wild food and medicinal
plants among Brigasc, Kye’, and Provenc al communities on the
Western ltalian Alps. Genet Resour Crop Evol. Springer

Pieroni, A., et al, 2018, Celebrating Multi-Religious Co-Existence in
Central Kurdistan: the Bio-Culturally Diverse Traditional Gathering of
Wild Vegetables among Yazidis, Assyrians, and Muslim Kurds.
Human Ecology 46:217-227

Plants for a Future database, The Field, Penpol, Lostwithiel, Cornwall,
PL22 ONG, UK.
http://www.scs.leeds.ac.uk/pfaf/

Redzic, S., 2010, Use of Wild and Semi-Wild Edible Plants in Nutrition
and Survival of People in 1430 Days of Siege of Sarajevo during the
War in Bosnia and Herzegovina (1992-1995). Coll. Antropol 34
(2010) 2:551-570

Rivera, D., et al, 2007, Gathered Food Plants in the Mountains of Castilla-

La Mancha (Spain): Ethnobotany and Multivariate Analysis. Economic
Botany, 61(3),

Sansanelli, S., et al, 2017, Ethnobotanical survey of wild food plants
traditionally collected and consumed in the Middle Agri Valley
(Basilicata region, southern ltaly). Journal of Ethnobiology and
Ethnomedicine (2017) 13:50


http://www.scs.leeds.ac.uk/pfaf/

Senkardes, I., et al, 2019, An Ethnobotanical Analysis on Wild Edible Sp. pl. 2:827.1753

Plants of the Turkish Asteraceae Taxa. Agric. conspec. sci. Vol. 84 No. Tasmanian Herbarium Vascular Plants list p 6
1(17-28
( ) Tardio, J., et al, Ethnobotanical review of wild edible plants in Spain.
Simkova, K. et al, 2014, Ethnobotanical review of wild edible plants used Botanical J. Linnean Soc. 152 (2006), 27-71
in the Czech Republic. Journal of Applied Botany and Food Quality
88, 49-67

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

LICENCE CCBY-NC-SA 3.0
ONLINE FACT SHEET https://www.echocommunity.org/en/resources/d0611ebc-1aef-4b27-af2b-71c3fec13c62

http://edn.link/yz277w | Food Plants International


https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/d0611ebc-1aef-4b27-af2b-71c3fec13c62

