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Edible Flowers: Value Beyond the Ornamental Plants
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ABSTRACT
Edible flowers have been used for a long time as a culture of edible flowers and leaves
in different areas with different purposes. Flowers can be used as food since ancient world,

Greek Roman. The oldest recorded histories of edible flowers are saffron according to a



NTANTNVATUATDMNT UTD. 2(2): 1-12 (2566)

Sumerian mention the practice of growing saffron for their commercial. The beginning of eating
flower culture began here to Europe Mediterranean and Middle East. In addition to saffron,
Greeks and Roman ate other flowers, including artichoke, poppy, carnation lotus and fennel for
cookery, breads, vermouth, wine, etc. In Neolithic period, daylily chrysanthemums and lotus
have been popular in China. Lotus petals were eaten raw as salad, dried stamens as a tea. The
benefit of Edible flowers used for culinary because they improve aesthetic value and taste.
Moreover, edible flowers garnish the plate, increase food taste and safety for consumers are
rich source of antioxidant, vitamin, and bioactive compounds such as phenolic compound,
carotenoids, Tocol and other compounds. Edible flowers can be developed for functional food.

Keywords: edible flower; utilization of edible flower; Edible flower selection
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Figure 1 Sample of Thai edible flower
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Figure 2 The way to use edible flowers
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(A) (B)
Figure 3 The way to use edible flowers in (A) beverage and (B) bakery
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Table 1 Biological activity of edible flower

Name

Scientific name

Biological activity

Reference

Chain of love

Antigonon leptopus

Sinapic acid, chloroogenic acid,

kaempferol, myricein

Kaisoon et al., (2012)

Gardenia Gardenia jasminoides genipin, crocin, kaempferol, Song, J. L, Yang, Y. J,, Qj,
quercetin, B-sitosterol H. Y., &Li, Q. (2013)
Xiao, W., Shiming L., Siyu
W. & Chi-Tang, H. (2017)
Cosmos Cosmos sulphureus ferulic acid, myricetin Kaisoon et al,, (2012)
Creeping Asystasia gangetica (L.)  biflavone glycoside (apigenin 7-O- Senthamilselvi, M.M.,
Foxglove T. Anderson glucosyl (3'—6") luteolin 7"-O- Kesavan, D. & Sulochana,
glucoside) N. (2011).
Jasmine Jasminum sambac protocatechuic acid, isoquercitrin, Maliwan H. (2003).
quacutrin, rutin
Marigold Tagetes erecta L. propyl benzene, linalool, Promsattha R., Milne M.

myrtenol, 2-cyclohexen-1-one, 3-

and Sangwanich A. (2001).
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Name

Scientific name

Biological activity

Reference

Crape Myrtle

Lagerstroemia indica L.

methyl-6-(1-methylethyl), indole,
2,6-bis (1,1-dimethyl ethyl)-4-
methyl phenol, neophytadiene,
tricosane, p-coumaric acid,
kaempferol, myricetin, lutein
esters

tannins, cardiac glycoside,
saponins, sterols, triterpenes and

anthraquinones

Gregory et al. (1986),
Kaisoon et al. (2012)

Niranjan MH and
Sudarshana MS. (2010)

Rose Rosa spp. terpenes, phenylpropanoids, fatty =~ Shaochuan S. and Zhao Z.
acid, gallic acid, quercetin, (2022)
quercitrin, myricetin Kumar et al. (2008)

Dahlia Dahlia mignon rutin, kaempherol derivatives, Kandylis, P. (2022)
tocopherol

Viola Viola wittrockiana ferulic acid, p-coumaric acid, Gonzalez-Barrio, R. et al.

(2018)
Jurca, T. (2019)

myricetin, epicatechin, lutein, B—

carotene, zeaxanthin
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