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Dianthus caryophyllus Linn.

GENUS Dianthus FAMILY Caryophyllaceae

COMMON NAMES  Clove Pink, Carnation, Gilliflower

EDIBLE PARTS AND USES

Edible parts: Flowers - flavouring

The flowers are used as herbs for flavouring food. They smell of clove. They are candied and also used to
garnish fruit salads, ice creams and in drinks. The bitter white bottom of the petals needs to be taken off.

DESCRIPTION

A tufted plant which keeps growing from year to year. It grows 50-80 cm high and spreads 20-40 cm wide. The
leaves are grey-blue and sheathed. The stems are wiry and spreading. The flower heads are upright. They have a

strong smell. The flowers are pink.

HABITAT

It is a warm temperate plant. It is best in light to medium, well-drained soil. It needs an open sunny position. It is
resistant to drought and frost. It suits hardiness zones 8-10.

PRODUCTION

Cultivation

Plants can be grown from seed. It can also be grown by cuttings.

NOTES

There are 320 Dianthus species.

 

http://edn.link/4ncx9n | Food Plants International 1 / 2



PICTURES

Credit: Food Plants International (Bruce French)

REFERENCES

Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 169

Bodkin, F., 1991, Encyclopedia Botanica. Cornstalk publishing, p 337

Bonet, M. A. & Valles, J., 2002, Use of non-crop food vascular plants in
Montseny biosphere reserve (Catalonia, Iberian Peninsula).
International Journal of Food Sciences and Nutrition (2002) 53, 225–
248

Bremness, L., 1994, Herbs. Collins Eyewitness Handbooks. Harper
Collins. p 166

Brown, D., 2002, The Royal Horticultural Society encyclopedia of Herbs
and their uses. DK Books. p 192

Cundall, P., (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 491

Esperanca, M. J., 1988. Surviving in the wild. A glance at the wild plants
and their uses. Vol. 1. p 241

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 74

Flora of Pakistan. www.eFlora.org

Kiple, K.F. & Ornelas, K.C., (eds), 2000, The Cambridge World History of
Food. CUP p 1778

Rop, O., et al, 2012, Edible Flowers - A New Promising Source of Mineral
Elements in Human Nutrition. Molecules 2012, 17, 6672-6683

Seidemann J., 2005, World Spice Plants. Economic Usage, Botany,
Taxonomy. Springer. p 134

Sp. pl. 1:410. 1753

Staples, G.W. and Herbst, D.R., 2005, A tropical Garden Flora. Bishop
Museum Press, Honolulu, Hawaii. p 227

Torre, de la, L., et al, 2008, Enciclopedia de las Plantas Útiles del
Ecuador. Herbario QCA. Pontificia Universidad Católica del Ecuador.
p 277

Zeng, Y., et al, 2014, Evaluation of antioxidant activities of extracts from
19 Chinese edible flowers. SpringerPlus 2014, 3:315

Zeven, A. C. & de West, J. M. J., 1982, Dictionary of cultivated plants and
their regions of diversity. Wageningen. p 104

PROVIDED BY  Food Plants International

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

LICENCE CC BY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/f47e7b99-a429-4666-98f5-c99fd224898e

 

http://edn.link/4ncx9n | Food Plants International 2 / 2

https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/f47e7b99-a429-4666-98f5-c99fd224898e

