[bookmark: _GoBack]Supplementary table 1: Summary of methodology followed in studies included in the review
	First author (year)
	Broad region
	Methodology 

	
	
	Food sample collection & taxonomic identification
	Macronutrient & Micronutrient estimation
	ANF estimation 

	1. (Agrahar-Murugkar and Subbulakshmi, 2005a)
	North-east 
	· 500g of each food sample was collected and sent for taxonomic identification to National Bureau of Plant Genetic Resources, Indian Council of Agricultural Research (ICAR), Barapani, Meghalaya and BSI, Shillong, Meghalaya, India
	· Protein estimated by Kjeldahl method (AOAC, 1984), fat determined by extracting a known weight of powdered plant sample with petroleum ether using the Labconco ether extract apparatus (AOAC, 1984).
· The micronutrients (Fe and Zn) were determined by (AAS). Vitamin C was determined by a reduction method of (Raghuramulu et al. 1983). The Vitamin A (β-carotene) was estimated using the method of (Tee et al., 1995)
	-

	2. (Arinathan et al., 2009)
	South
	· Food samples were collected using multistage sampling technique in three consecutive rainy seasons.  
· No methodology reported for taxonomic identification
	· Protein was calculated by multiplying the per cent Kjeldahl (Humphries, 1956) nitrogen with the factor 6.25. The remaining components of proximate composition were estimated by AOAC methods (Horwitz et al., 1970). The energy content of the tuber was determined by multiplying the amount of crude protein, crude fat and nitrogen free extractives with the factors 16.7,37.7,16.7 respectively (Siddhuraju et al., 2002).
· Vitamins C and B3 were extracted and estimated following the method of (Sadasivam, and Manickam, 2008). Fe, Ca and Zn were analysed using AAS (Isaac and Johnson, 1975). 
	· Anti-nutritional factors like total free phenols (Sadasivam, and Manickam, 2008) tannins (Burns, 1971) and hydrogen cyanide (Jackson, 1967), were quantified.

	3. (Basumatary and Narzary, 2017)
	North-east
	· Food samples were collected during their seasonal availability and voucher specimens of all the plant species were submitted to BSI, Shillong, Meghalaya and authenticated.
	· Crude fat was determined by extracting with petroleum ether using a Soxhlet apparatus. Crude protein was estimated by the Kjeldahl method. Total protein was calculated by multiplying the evaluated nitrogen by a protein conversion factor of 6.25. Energy value of the sample was calculated on the basis of data of proximate analysis (Narzary and Basumatary, 2015).
· Micronutrients (Ca, Fe and Zn) were determined using Graphite Furnace-AAS Vitamin C was estimated using 2, 6-dichlorophenol indophenol by titration method (Narzary and Basumatary, 2015).
	-

	4. (Bhardwaj et al., 2009)
	North-east
	· FGDs were conducted to identify the commonly consumed IFs. Food samples were collected and photographed, and herbarium specimens were prepared for identification at the herbarium of the botany department of the Rajiv Gandhi University and at the herbaria of the BSI, Itanagar, Arunachal Pradesh.
· Around 2kg of food samples were collected from each location. 3-4 samples were collected in all at different times of the cropping season. Collected samples were brought to the laboratory within six hours of harvesting. 
· No methodology reported for taxonomic identification
	· Crude protein and crude fat were analysed as described in (AOAC, 1990). Crude protein was estimated by determining total nitrogen using Kjeldahl digestion and distillation methods. Total protein was calculated by multiplying percent nitrogen by 6.25. Crude fat was estimated by extracting with petroleum ether in Soxhlet apparatus.
· Vitamin C was analysed by atomic absorption spectrophotometry by the method of (Jagota and Dani, 1982) using folin-phenol reagent.
	-

	5. (Bhattacharjee et al., 2009)
	West 
	· Field visits and rigorous food consumption survey, adapted from standard tools, were conducted to identify the commonly consumed IFs.
· No methodology reported for food sample collection and taxonomic identification. 
	· Nutrient values (energy, protein, fat, Fe, Ca, Zn, B-groups vitamins, vitamin A and C) were calculated using the Indian Food Composition Tables (Gopalan et al., 1978). Food samples with no documentation in the Indian Food Composition Tables were analysed at the National Institute of Nutrition in Hyderabad, India.
	-

	6. (Chakravorty et al., 2011)
	North-east
	· Live adult insect specimens were collected from vegetation along the banks of the river and were taken to the Biochemical Nutrition Laboratory of Rajiv Gandhi University in chilled freeze-boxes. The insects were scientifically identified at Zoological Survey of India, Kolkata, India 
	· The crude protein content of the samples was estimated by the macro-Kjeldahl method. Fat was extracted by Soxhlet method
· Ca, Fe and Zn were determined by AAS after dry-ashing and acid dilution (AOAC, 1990). Vitamin A,B1,B2,B3,B6,C were determined according to (Raghuramulu et al., 1983). 
	-

	7. (Chakravorty et al., 2014)
	North-east
	· Adult insect specimens were collected from agricultural fields and bushes alongside the roads. All specimens were taken to the Biochemical Nutrition Laboratory of Rajiv Gandhi University in chilled freeze-boxes. The insects were taxonomically identified in the laboratory, confirmed by the Zoological Survey of India in Kolkata.
	· Using the techniques recommended by the (AOAC, 1990), crude protein and crude fat were estimated. Crude protein was determined by the Kjeldahl method and total protein content was calculated as the amount of total N determined multiplied by nitrogen-to-protein conversion factor of 6.25. Fat percentage was calculated by drying fats after extraction in a Soxhlet using petroleum benzene. Energy value was calculated by multiplying the values obtained for carbohydrate, protein and fat with 4, 4 and 9 respectively and adding up the values.
	-

	8. (Chyne et al., 2019)
	North-east
	· Food sampling was done following the prime objectives set by FAO. 42 samples were collected separately (about 500g portion of each sample) from each of the selected villages and were transported to the laboratory for nutrient analyses. The edible portion of food samples were separately cleaned and processed immediately for the nutrient analyses. Herbarium specimens of the samples were prepared and the botanical identification was done at the BSI, Shillong, Meghalaya
	· Standard AOAC methods (Horwitz et al., 2006) were used for analysis of crude protein (984.13) by Kjehdahl method, ash (942.05) using a Muffle furnance and fat by solvent extraction method, using chloroform: methanol (2:1) (v/v).
· Flame-AAS used for estimation of minerals.
· Analysis of water soluble vitamins (Vitamin C, B6, B5 and B9) was carried out using U-HPLC. Vitamin C was quantified according to (Phillips et al., 2010).
	

	9. (Das et al., 2015)
	East 
	· Sixteen morphologically different types of wild edible mushrooms from natural habitat were collected during rainy and post rainy seasons of 3 consecutive years.
· No methodology reported on taxonomic identification.
	· Total protein and estimation as per (Lowry et al., 1951), and fat  (Bligh and Dyer, 1959) contents were quantified in each mushroom sample.
· Micronutrients (Ca, Fe, and Zn) analysed using a graphite furnace and AAS and flame photometer
	-

	10. (Ganguly et al., 2013)
	East 
	· 987 adult insect specimens were collected from the nearby grasslands and croplands by sweeping technique, using standard insect nets. They were freeze killed prior to the estimation of wet body weight. Then they were oven dried (Indian instrument manufacturing company, Kolkata, India) at 60°C until the dry body weight became constant. 
· No methodology reported for taxonomic identification. 
	· Nutrient composition was estimated by standard procedures according to (AOAC, 1990) on dry matter basis. Percentage nitrogen content was estimated by Micro-Kjeldahl method using Tecator Kjeltec system (Sweden). Nitrogen content was converted into crude protein (%) using the factor N × 6.25. Crude fat was estimated by ether extraction method, using Soxhlet apparatus.
· Mineral contents such as Ca, Fe and Zn, were estimated by Varian Techtron AAS using standard reference chemicals according to (Anand et al., 2008).
	· Anti-nutritional factor of phenolic polymers like tannin was determined chemically with vanillin-HCl reagent and catechin solution according to (Mandal et al., 2018). Content of oxalate was determined by simple titration using methyl red as indicator following the procedures proposed by (Mandal et al., 2018). Titration was again used to measure the amount of phytin phosphorus using ferric chloride (FeCl3) as indicator according to (Agbede and Aletor, 2004). Phytin content was calculated with a multiplication of the value of phytin phosphous by 3.55 to (Agbede and Aletor, 2004).

	11. (Ghosh-Jerath et al., 2015)
	East 
	· Free listing and focus group discussions (FGDs) were used to assess the range of available foods. Food samples were either provided by participants or were collected by the research team; these samples were then sent for classification to a team of experts at the Botany department of Birsa Agricultural University, Ranchi. The photographed food item (around 50–100 g; all parts) was collected, wrapped in paper towels, placed in a well perforated polythene bag and sent to the botanists for identification/confirmation of the botanical classification.
· The Indian Food Composition tables were checked for availability of the nutritive values of the identified foods and finally a list of the items not available in the Indian food composition tables was prepared for collection for nutrient analysis.
· 500g food sample was collected, dusted to remove excess soil/dirt taking care to avoid mechanical damage and air dried to remove extraneous moisture. The samples were then weighed, wrapped in clean paper towels, placed in well-perforated polythene bags, and placed in a carrier lined with ice packs before being transported to NABL laboratory for nutrient analysis..
	· The parameters analyzed included energy (IS 14433: 2007); Clause 6.10.1 C; IS 1656: 2007 Appx. C.), protein (titrimetric), total fat (IS: 4684: 1975).
· Micronutrients analysed were vitamin A (β-carotene), vitamin B1,B2B3 (AACC.1995.86–90 and Roche Analytical Manual), vitamin C, B9, Ca, Fe and Zn (AOAC 999.10 and AOAC 999.11).
	-

	12. (Ghosh-Jerath et al., 2016)
	East 
	· Free listing and focus group discussions (FGDs) were used to assess the range of available foods. 
· Based on the data, a list of commonly consumed IFs was compiled and a literature search was done to identify the taxonomic classification based on the common names provided by the community. Samples were collected for those food items whose taxonomic names were not found, and these were sent for classification to an expert team at the Department of Botany, Birsa Agricultural University, Ranchi, Jharkhand.
· The Indian Food Composition tables were checked for availability of the nutritive values of the identified foods and finally a list of the items not available in the Indian food composition tables was prepared for collection for nutrient analysis.
· 500g food sample was collected, dusted to remove excess soil/dirt taking care to avoid mechanical damage and air dried to remove extraneous moisture. The samples were then weighed, wrapped in clean paper towels, placed in well-perforated polythene bags, and placed in a carrier lined with ice packs before being transported to NABL laboratory for nutrient analysis. 
	· .The samples were analysed for parameters including energy (Codex Guidelines for Nutritional Labelling _CAC/GL 2-1985) (Joint FAO/WHO Codex Alimentarius Commission et al., 2007) protein (IS 7219- 1973) (Bureau of Indian Standards, 1973) and total fat (IS-4684- 1975) (Indian Standards 4684–1975, 2000).
· The vitamins including vitamin A (as β-carotene) (Shahidan et al., 2012), vitamin B1 (Nielsen, 2010) B2, (Shahidan et al., 2012) B3 (Nielsen, 2010) were estimated by HPLC based UV-visual detection, vitamin C (Food Hygiene, Sampling and Analysis Sectional Committee, 2005) by titration (IS 5838-1970) and vitamin B9 by the BioRad ELISA kit, MA USA. The minerals i.e. Ca, Fe and Zn were analyzed based on the AOAC 999.10 methodology (AOAC, 2002) 
	-

	13. (Ghosh-Jerath et al., 2020)
	East 
	· FGDs were used to elicit a detailed description of food availability, access, and utilization in the community. Based on the data, a list of commonly consumed foods was compiled and a literature search based on the common names of the IFs and their photographs (in some cases) was done for taxonomic classification with key inputs from Plant Taxonomists and Botanists. Some food samples whose taxonomic classifications were not available, were collected based on seasonal availability and herbariums were prepared. The sample collection was carried out following the standard protocols. Standard protocols were followed for herbarium preparation and these herbariums were sent to an expert team at BSI.
· After the taxonomic classification of IFs, Indian Food composition tables and other literature sources were searched to identify pre-existing information on their nutritive values. Food samples with missing or no available nutritive values in the secondary literature were collected by the field team subject to their seasonal availability and sent to a NABL accredited laboratory for nutrient analysis.
	· Nutrient analysis was done according to standard reference protocols developed as part of the study in consultation with the laboratory. Energy and fat, were analysed using gravimetric method, protein via titrimetric method.
· The vitamins (A, B1, B2, B3, B6, B9, C) were assessed using High-performance Liquid Chromatography (HPLC) and the minerals (Fe, Ca, Zn) by Inductively Coupled Plasma Mass Spectrometry (ICP-MS). 
	-

	14. (Ghosh-Jerath et al., 2021)
	East 
	· A total of nine FGDs and six interviews were conducted to do free-listing of all indigenous foods known to the community. The listed foods were identified through their common names as well as photographs and verified by an ethnobotanist in the team, who has extensively worked on taxonomic classification of IFs of Mundas. The nutritive value of these identified IFs were searched in the Indian food composition database and other secondary literature and were collated. Foods with no secondary data on nutritional values, were collected from field sites using standard protocols and nutrient analysis was conducted according to standard reference procedures in consultation with the NABL accredited laboratory. 
	· Nutrient analysis was done according to standard reference protocols developed as part of the study in consultation with the laboratory. Energy and fat, were analysed using gravimetric method, protein via titrimetric method.
· The vitamins (A, B1, B2, B3, B6, B9, C) were assessed using High-performance Liquid Chromatography (HPLC) and the minerals (Fe, Ca, Zn) by Inductively Coupled Plasma Mass Spectrometry (ICP-MS).
	-

	15. (Gupta et al., 2005)
	South 
	· Thirteen GLVs were selected for the study. They were identified by a taxonomist. The fresh leaves were procured from the local markets or field locations. The leaves were separated from roots, washed under running water, followed by double glass distilled water. They were drained completely and used for analysis. 
	· The nitrogen content was estimated by Kjeldahl method, using the formula, protein=nitrogen x 6.25.
· Vitamin C was estimated by visual titration method of reduction of 2,6-dicholorophenol-indophenol dye. Total carotene was extracted in acetone; β-carotene was separated by column chromatography and estimated colorimetrically. volume (Ranganna and Ranganna, 2003). Vitamin B1 was analysed by oxidation to thiochrome, which fluoresces in UV light (Raghuramulu et al., 1983). Fe was estimated colorimetrically by a-adipyridyl method (Taussky and Shorr, 1953; Horwitz et al., 1970). Ca was analysed by precipitation as calcium oxalate and subsequent titration by potassium permanganate (Hawk & Oser 1965) Samples for determination of minerals (Fe and Zn) were digested using nitric/sulphuric acid mixtures and diluted to a known volume (Ranganna and Ranganna, 2003). 
	· Total oxalate was analysed by extraction with hydrochloric acid and soluble oxalate with water followed by precipitation with calcium oxalate from deproteinized extract and subsequent titration with potassium permanganate (Baker, 1952). Tannins were extracted in methanol and read colorimetrically by using vanillinhydrochloride method (Burns 1971). Phytic acid was extracted and determined. The conversion factor 3.55 for phosphorus to phytic acid was used.


	16. (Horo and Topno, 2015)
	East 
	· Interviews were undertaken to explore the wild edible plants consumed within the community. Carefully field notes were taken about the botanical name, family, local name, flowering and fruiting times, part of the plant used as food and their mode of uses. The collected plants were identified based on the flora of relevant scientific literature and standard floras. Plant samples were collected from several places of W. Singhbhum district and taxonomically identified. 
	· Analysis of nutritional values protein, calories, Ca, Fe, vitamin A and vitamin C were determined using standard methods of  (AOAC International and Latimer, 2012; Mahapatra et al., 2012). Protein were determined using the neutral detergent (Gopalan et al., 1978) 
	-

	17. (Jain and Tiwari, 2012)
	Central 
	· No methodology reported for food sample collection and taxonomic collection. 
	· Protein (Lowry et al., 1951) and lipids (Bligh and Dyer, 1959) have been estimated by standard methods
	-

	18. (Jana, 2004)
	East 
	· Interviews and FGDs were conducted to identify the local foods consumed within the community.
· No methodology reported for food sample collection and taxonomic classification
	· Protein and fat estimated by standard procedures by National Institute of Nutrition
· No methodology reported for micronutrient estimation.
	-

	19. (Johnsy et al., 2011)
	South 
	· Field trips and personal interviews were conducted with local indigenous people to identify the usage of local mushrooms.
· Mushrooms were collected from four different locations from nearby forests and hills. The specimens were carefully uprooted by gently lifting them up and holding the stipe gently but firmly close to the rhizomorph, thus carrying some soil along with it. This is to avoid damaging the tissue of the mushroom. Each specimen was carefully labeled before transporting to the laboratory in the town. The specimens were air-dried and stored in transparent polythene bags that were loosely kept to allow for proper aeration of the specimens.
· The collected mushrooms were identified by CAS in Botany, University of Madras, Chennai, Tamil Nadu
	· Protein content was determined using Folin phenol reagent (Kadiri and Fasidi, 2012) .
	-

	20. (Laddha et al., 2015)
	West 
	· Field survey, collection of leafy vegetable, and its related data, were carried out in different seasons. Ethnic informers were selected to locate and collect the plant along with the other informants. Useful information was gathered by interviewing the local people and elderly persons. The specimens were identified by carefully matching them in the herbarium and authentically certified, by the Department of Botany Hislop College, Nagpur (Specimen no. 6821). 
	· The protein was determined using micro Kjeldahl method. Fat content was determined by extracting sample with petroleum ether in a Soxhlet extractor (Chopra and Kanwar, 1991). Energy value was determined by multiplying the percentages of crude protein, crude lipid and NFE by the factors 16.7, 37.7 and 16.7, respectively (Indrayan et al., 2005).
· For mineral estimation (Fe, Ca and Zn), standard solution of each element was prepared and calibration curves were drawn for each element using AAS/FPM.
	-

	21. (Sebestianus Lakra, 2019)
	Central 
	· No methodology reported for food sample collection and taxonomic collection.
	· Nutrient values (energy, protein, fat, Fe, Ca, Zn, B-groups vitamins, vitamin A and C) were calculated using the Indian Food Composition Tables (Gopalan et al., 1978). 
	

	22. (Longvah and Deosthale, 1991)
	North-east
	· Samples were purchased from the local market of Ukhrul, Manipur, and transported by air to the laboratory for analysis. 
· No methodology reported for taxonomic identification
	· Protein content (N x 6.25) was estimated by the Kjeldahl method; fat and ash were determined by AOAC methods.
· Minerals were determined in AAS.
	

	23. (Longvah and Deosthale, 1998)
	North-east
	· Dried mushrooms were purchased from the local markets. The whole mushrooms (i.e. pileus + stipe) were powdered to pass through a 40 mesh sieve and stored until analysis.
· No methodology reported for taxonomic identification
	· Proximate analysis, including crude fat, crude protein (N x 6.25) and ash, were performed according to (AOAC, 1990) procedure.
· Minerals were determined by atomic absorption spectrophotometer after dry-ashing the samples (AOAC, 1990) 
	

	24. (Longvah et al., 2020)
	North-east
	· Dry paddy of 32 rice landraces including 8 glutinous varieties were sampled from different locations. The rice landraces were selected according to the indigenous farmers’ overall preference for its yield and taste at the place of sampling. 
· No methodology reported for taxonomical classification
	·  Total nitrogen content was determined by titrimetry in an automated Kjeldahl instrument which was multiplied by a conversion factor of 5.95 to obtain the protein content. Total fat content was determined after acid hydrolysis using classic Soxhlet apparatus (AOAC International and Latimer, 2012). 
· Vitamin B1 was determined from the fluorescence intensity of its oxidation product, thiochrome (AOAC 942.23). Vitamin B2 and B3 in the test samples were estimated by microbiological assay (AOAC 940.33, 960.46 and 985.34). Total vitamin B6 representing the sum of pyridoxal, pyridoxine and pyridoxamine were extracted by acidified organic solvent and quantified by RP-HPLC (AOAC 985.32). The minerals were determined by AAS using airacetylene flame at suitable detection wavelengths. 
	

	25. (Loukrakpam et al., 2019)
	North-east
	· The samples selected for the study were those available during the pre-monsoon season. Fresh vegetable samples were collected from local market and village households and were transported to laboratory for analysis. The samples were cleaned and edible portion were processed for comprehensive nutrient analysis. 
	· Standard AOAC methods (Official Methods of Analysis, 2005) were used to determine the proximate composition. Protein values were calculated from the estimated nitrogen (Kjedahl method) Jones conversion factor i.e. 6.25. The total fat content of the samples was determined by gravimetric method using a mixed solvent of chloroform and methanol (AOAC 963.15).
· Water soluble vitamins such as vitamin C, B9 (total folate), and B6 were determined by U-HPLC. Vitamin C was quantified according to (Phillips et al., 2010). Vitamin B9 was determined using trienzymatic extraction and quantification by U-HPLC- Ultra Violet (UV) or fluorescence detection (Rader et al., 1998; Brouwer et al., 1999). Vitamin B6 in samples was extracted using metaphosphoric acid and analysed by U-HPLC technique (Valls et al., 2001). Minerals were determined by AAS-Flame. 
	-

	26. (Mahadkar et al., 2012)
	West 
	· Samples were collected from various sites and. washed to remove dirt and dried at room temperature. Samples were then transferred to grinding machine to make powder and these dried powder was then used for acid digestion.
· No methodology reported for taxonomic identification
	· The acid digestion method of (Toth et al., 1948) has been followed for the analysis of inorganic constituents. Ca, Fe and Zn were estimated by using AAS.
	-

	27. (Medak and Singha, 2016)
	North-east
	· Randomly sampled fresh edible parts of the three selected wild plants were collected from their natural habitats. The samples were thoroughly washed with distilled water and oven dried using paper envelop at 70 ± 5 0C for a week. Dried samples were ground into fine powder using an electric grinder and stored in room temperature in airtight container for detail chemical analysis. 
· No methodology reported for taxonomic identification
	· Crude fat and crude protein in the plant samples were determined following standard methods as outlined in (AOAC, 1990). Energetic value of edible portion of the plants was determined by multiplying the protein, fat and carbohydrate content by 4.0, 9.0 and 4.0, respectively (MacLean et al., 2003) 
· Ca was determined using flame photometer
	-

	28. (Medak and Singha, 2018)
	North-east
	· Randomly sampled fresh edible parts were collected from natural habitats. Plant samples were thoroughly washed with distilled water and dried in a hot air oven at 70 ± 50C for a week. The dried samples were finely ground into powder for the analysis of trace elements and antioxidant activities
· No methodology reported for taxonomic identification
	· Trace elements, such as, Fe and Zn were determined through AAS after digestion of the plant samples in tri-acid following standard methods as outlined by (Allen et al., 1974). Vitamin C was determined following standard method as outline by (Sadasivam, and Manickam, 2008) using fresh tissue.
	-

	29. (Mishra et al., 2003)
	North-east
	· Cocoons of non-mulberry silkworms and mulberry silkworm were purchased from the villages during winter season and were in their pupal stages of life cycle. 
· No methodology reported for taxonomic identification. 
	· The cocoons were processed before analyzing for food value. They were boiled for 30 minutes at 100°C. The pupae were taken out from cocoons, blotted on filter paper and dissected to remove intestine and waste material present.
· The crude protein was estimated by the Kjeldahl method (% protein 61%N 6.25) (method 14.063); the crude fat was estimated using dried ether by Soxhlet extraction; The energy content was determined by multiplying percentage of crude fat, crude protein, and carbohydrate by factors of 37.7, 16.7 and 16.7 respectively.
	-

	30. (Mohan and Kalidass, 2010)
	South 
	· Wild edible tubers, rhizome, corm, roots and stems grown in sandy loam soil were collected using multistage sampling technique in three consecutive rainy seasons (each seasons three samples- sample size 2 kg).
· No methodology reported for taxonomic identification. 
	· The nitrogen content was estimated by the micro Kjeldahl method (Humphries, 1956) and the crude protein content was calculated (N x 6.25). Crude lipid content was determined using Soxhlet apparatus (Official Methods of Analysis, 2005). 
· The energy value of the seed (kJ) was estimated by multiplying the percentages of crude protein, crude lipid and NFE by the factors 16.7, 37.7 and 16.7, respectively (Siddhuraju et al., 2002).
· Vitamin C and B3 were extracted and estimated as per the method given by (Sadasivam, and Manickam, 2008)
	· The anti-nutritional compounds, total free phenols (Bray and Thorpe, 2006), tannins (Burns, 1971), hydrogen cyanide  (Jackson, 1967) and total oxalate (AOAC: Official Methods of Analysis (Volume 1), 1984) were quantified. Trypsin inhibitor activity was determined by the enzyme assay of (Kakade et al., 1974) by using benzoil-DL-arginin-pnitroanilide (BAPNA) as a substrate. Amylase inhibitor activity was determined by the method of (Rekha & Padmaja 2002) by using 0.5% soluble starch as substrate.

	31. (Agrahar-Murugkar and Subbulakshmi, 2005b)
	North-east
	· Rapid rural appraisal method was used to identify the most commonly consumed IFs in the area. These samples were then gathered from different areas and processed before analysis.
· No methodology reported for taxonomic identification.
	· The crude protein content of the samples was estimated by macro Kjeldahl method (AOAC, 1990). Fat in the samples was determined by extracting a known weight of powdered plant sample with petroleum ether, using the Labconco (Germany) ether extract apparatus (AOAC, 1990).
· The micronutrients (Fe and Zn) were determined by AAS method. Ca was precipitated in acidic medium as insoluble calcium oxalate by adding saturated ammonium oxalate solution. Vitamin C was determined by a reduction method using a dye (2,6 di-chloro-phenol indophenol) (Raghuramulu et al., 1983).
	

	32. (Agrahar-Murugkar, 2006)
	North-east
	· Seven unconventional mushrooms were identified with the help of a rapid rural appraisal survey and these were collected from the forests and local markets. The mushrooms were scientifically identified at the National Bureau of Plant Genetic Resources, ICAR, Barapani, Meghalaya and BSI, Shillong, Meghalaya, India.
	· Fe were determined by AAS. Ca was precipitated in acidic medium as insoluble calcium oxalate by adding saturated ammonium oxalate solution (Raghuramulu et al., 1983). Vitamin A (β- carotene) was estimated by the method given by (Tee et al., 1995)
	-

	33. (Nayak and Basak, 2015)
	East  
	· Fresh and disinfected ripe fruits were collected from various forest reserves. Fruits were botanically identified with the help of secondary literature and also compared with authentic herbarium sheets belonging to the institutional library of Regional Plant Resource Centre, Bhubaneswar, Odisha. The selected wild edible fruit samples were washed, properly cleaned in running water and then wiped in tissue paper and preserved at -20ºC until analysis.
	· Protein estimation was carried out following the method described by (Lowry et al., 1951).
· The digested samples were used for elemental analysis. Fe and Zn were determined using AAS and powdered form of fruit sample was used for estimation of Ca using Flame photometer.
	-

	34. (Nazarudeen, 2010)
	South  
	· Local indigenous fruits were identified using field surveys and the fruit samples for nutritional analysis were collected fresh from the forest. Flowering and fruiting specimens were also collected as vouchers for herbarium that on processing were correctly identified and matched with authentically identified sheets deposited in Botanical laboratory. 
	· The digested samples were used for elemental analysis. Fe and Zn were determined using AAS and powdered form of fruit sample was used for estimation of Ca using Flame photometer.
	-

	35. (Padhan et al., 2020)
	East 
	· The mature tubers of different species were collected from the medicinal plant garden of the Department of Biodiversity and Conservation of Natural Resources, Central University of Orissa, Koraput, India, which were all grown with the same climatic and agronomic condition. 
· Uniform sized tubers of each species were directly sown in 30 kg polythene bags filled with a mixture of farm soil collected from the experimental garden of Central University of Orissa and farmyard manure (cow dung) with a 3:1 ratio. After collection, the tubers were washed, peeled, cut into slices and shade dried at 25 ± 2 °C for 4–6 days. The dried tuber samples were mechanically ground in a pulverizer (SK-03, Global Instrumentation, Visakhapatnam, India) into powder and sieved (2 mm particle size) and stored in airtight containers for a maximum of 8 wk.
	· The crude fat contents of the samples were determined by continuous extraction in a lipid extractor (AOAC International and Latimer, 2012)The crude protein was determined using Kjeldahl method.
· Vitamin C content was estimated using the method of (Omaye et al., 1979).
	· The phenol content was determined using the method of (Sadasivam, and Manickam, 2008) Total tannin content was determined using the Folin Dennis spectrophotometric procedure described by of (Sadasivam, and Manickam, 2008). The saponin content was determined using the method of (Nahapetian and Bassiri, 1975). The α-amylase inhibitor was evaluated using the spectrophotometric method of (Alonso et al., 1998). Trypsin inhibitor activity (TIA) was determined using the method of (Smith et al., 1980).

	36. (Panmei et al., 2016)
	North-east
	· Extensive field surveys were carried out in 10 villages and 4 local market of the district. The selection of plants for nutritional analysis was based on the preferences and recommendation by the local community, market demand and availability in the natural habitat. Plants were collected, photographed and herbarium specimens were prepared adopting standard methodology. Collected plants were identified with the help of secondary literature, verified with International Plant Names Index, The Plant Lists and Tropicos. The Vouchers specimens were deposited in the herbarium of Department of Forestry, NERIST Arunachal Pradesh.
	· Crude Protein was determined by micro-Kjeldahl method. Crude fat in plant samples was determined by extracting a known weight of powdered plant material with petroleum ether using Soxhlet apparatus (Sadasivam, and Manickam, 2008)
· Vitamin C was estimated by volumetric method using 4 % oxalic acid and dye solution (Sadasivam, and Manickam, 2008).
	-

	37. (Payum et al., 2015)
	North-east
	· No methodology reported for food sample collection and taxonomic identification
	· Proximate and mineral study was carried out by following methods given by (Thimmaiah, 1999).
	-

	38. (Pradeepkumar et al., 2015)
	South 
	· Structured and pretested questionnaires were used to identify types of indigenous foods consumed. Food samples were collected from the tribal areas with the help of indigenous people residing in the respective regions. Most of these plants were identified with the help of a taxonomist. Among them, the plants cited by the highest number of people in the ethno botanical questionnaire were selected and analysed. Samples were grouped together after identification (at least about 1,500–2,000 g of each leafy vegetable) and divided in three parts for the analysis.
	· Protein and fat were analysed using standard procedures (AOAC: Official Methods of Analysis (Volume 1), 1984) 
· Standard procedures used for estimation of vitamin A (β-carotene) (AOAC, 1984), vitamin C (Sadasivam, and Manickam, 2008), Ca (Hesse, 1971), Fe (Raghuramulu et al., 1983) and Zn (Elmer, 1982).
	· Oxalate was analysed by procedures stated in (Marderosian et al., 1980). 

	39. (Rajyalakshmi and Geervani, 1994)
	South 
	· Food samples were collected from the households of the study blocks. The collection of foods was done thrice (in different seasons), in order to cover most of the foods consumed by the indigenous people. Samples were collected from 5-10 households at random from all the villages surveyed in about 100-250 g. The foods thus collected were pooled together into one lot and cleaned to remove dirt and sealed in polythene bags and stored in deep freeze for one week to ten days till analysis. 
· No methodology reported for taxonomic identification
	· The foods were analysed for the proximate principles moisture, protein (N x 6.25), crude fat (ether extractives), ash and crude fibre (AOAC, 12th edition, 1975). Energy value was calculated by multiplying the values obtained for carbohydrate, protein and fat with 4, 4 and 9 respectively and adding up the values.
· The foods were analysed for Fe (colorimetric) (AOAC, 12th edition, 1975) Ca was estimated by titrimetric method (Hawk et al., 1954). Vitamin B1 was estimated using modified thiochrome method (Leveille, 1972) as modified (Ramasastri, 1976). Vitamin B2 & B3 were determined microbiologically (AOAC, 12th edition, 1975 using L. casei and L. arabinosis respectively.
	

	40. (Saha et al., 2014)
	North-east
	· Information on diversity of indigenous foods, local names, consumption pattern and mode of collection was collected from indigenous people. Samples of each species was collected and made into herbarium and subsequently identified to genera and species with the help of experts of BSI and State Forest Research Institute, Itanagar, Arunachal Pradesh. The herbariums and voucher specimens of species were deposited in the    Department of Ecology and Environmental Science, Assam University, Silchar as well as G B Pant Institute of Himalayan Environment and Development, North-east Unit, Itanagar, Arunachal Pradesh.   
	· The nitrogen content was estimated by the micro Kjeldahl method (Humphries, 1956) and the crude protein content was calculated (N x 6.25). Crude lipid content was determined using Soxhlet apparatus (Official Methods of Analysis, 2005).
	-

	41. (Seal, 2011)
	North-east 
	· The plant materials were purchased from different local markets. The voucher specimens were preserved in the Plant Chemistry department of author’s office. The plant parts were shed-dried, pulverized and stored in an airtight container, and proximate composition, and mineral contents were carried out in the laboratory.
	· Determination of mineral elements (Ca, Fe and Zn) was done through AAS (Indrayan et al., 2005). 
	· The amount of total phenolic content of crude extracts was determined according to Folin-Ciocalteu procedure (Singleton and Rossi, 1965) 

	42. (Seal and Chaudhuri, 2014)
	North-east 
	· The plant materials were purchased from different local markets. The voucher specimens were preserved in the Plant Chemistry department of author’s office. The plant parts were shed-dried, pulverized and stored in an airtight container. and proximate composition, and mineral contents were carried out in the laboratory
	· The crude protein was determined using micro Kjeldahl method. The crude fat contents of the samples were determined by continuous extraction in a lipid extractor (AOAC, 1990). Energy value was calculated by multiplying the values obtained for carbohydrate, protein and fat with 4, 4 and 9 respectively and adding up the values.
· Determination of mineral elements (Ca, Fe and Zn) was done through AAS.
	-

	43. (Seal et al., 2016)
	North-east
	· The plant materials were collected from different locations and authenticated in BSI, Howrah, India. The voucher specimens of the plants were preserved at the Plant Chemistry department. The plant parts were shed-dried, pulverized and stored in an airtight container and proximate composition, and mineral contents were carried out in the laboratory.
	· The crude protein was determined using micro Kjeldahl method. The crude fat contents of the samples were determined by continuous extraction in a lipid extractor. Energy value was calculated by multiplying the values obtained for carbohydrate, protein and fat with 4, 4 and 9 respectively and adding up the values.
	-

	44. (Shajeela et al., 2011)
	South 
	· Wild tubers were collected using multistage sampling technique in three consecutive rainy seasons.
· No methodology reported on taxonomic identification. 
	· Nitrogen content was estimated by the micro-Kjeldahl method (Humphries, 1956) and crude protein was calculated (N x 6.25). The contents of crude lipid, was estimated by AOAC (2005) methods (Official Methods of Analysis, 2005). Nitrogen free extract (NFE) was obtained by difference method by subtracting the sum of the protein, fat, ash and fibre from the total dry matter (Muller and Tobin, 1980). The energy value of the tuber was estimated by multiplying the percentages of crude protein, crude lipid and NFE by the factors 16.7, 37.7 and 16.7 respectively (Siddhuraju et al., 2002).
· From the triple acid digested sample, Fe, Ca and Zn were analysed using AAS (Isaac and Johnson, 1975).  
	· The anti-nutritional factors, total free phenols (Sadasivam, and Manickam, 2008), tannins (Burns, 1971), hydrogen cyanide (Jackson, 1967), total oxalate (AOAC: Official Methods of Analysis (Volume 1), 1984, 19), trypsin inhibitor activity (Sadasivam, and Manickam, 2008), and amylase inhibitor activity (Rekha and Padmaja, 2002).

	45. (Shantibala et al., 2014)
	North-east 
	· The insects were collected from the ponds and submerged paddy fields.
· No methodology reported on taxonomic identification 
	· Nitrogen was determined by the micro-Kjeldahl method (Pearson, 1976). Total crude fat content was determined by homogenizing and soaking the sample with chloroform-methanol mixture (2:1 v/v). The sample was then dried, giving the lipid content of the sample (Folch et al., 1957). The energy content was estimated using a digital bomb calorimeter, model RSB-3/5/6/6A designed in accordance with the specifications of the Institute of Petroleum and British Standard Institution (IS: 1350- 1966).
· The mineral content (Fe, Ca and Zn) was determined after wet digestion of sample with a mixture of sulphuric, nitric, and perchloric acids at the ratio of 1:10:4 using AAS
	· Tannin content was determined by the qualitative method using tannic acid as standard solution (Enujiugha and Ayodele‐Oni, 2003). Total phenolic content was estimated by using Folin-Ciocalteu reagent (Kähkönen et al., 1999).

	46. (Shantosh and Sarojnalini, 2018)
	North-east 
	· Freshly collected fish samples were bought with proper care in cold chain to Fishery laboratory, Department of Life Science, Manipur University and washed immediately in running tap water and taken as a whole for undergoing various analyses.
· No methodology for taxonomic classification
	· Analysis of mineral elements Ca, Fe and Zn were done by AAS following the methods of (Elmer, 1982).
	-

	47. (Sharma et al., 2012)
	North 
	· Local rice landraces were collected from the different diversity rich areas of district Chamba (Himachal Pradesh, India), having different altitudinal range varying from 1100-2400 m. Seeds of an improved white rice variety HPR-2143 which is also cultivated in these areas, were also collected to constitute the material for study.
	· Macro and micro minerals were estimated by the methods of (Jackson, 1964) by using AAS (Perkin Elmer Spectrophotometer).
	

	48. (Singh et al., 2018)
	South 
	· FGD and PRA techniques were conducted to identify commonly and rarely consumed Indigenous foods. Taxonomic information for families, genus and species was generated by the Regional Station of the Botanical Survey of India, Port Blair, and through the use of information available on the internet or in published documents
	· Vitamin C was estimated using the standard procedure described by (Sadasivam, and Manickam, 2008). Ca and Fe were determined with AAS according to procedures described by (Sadasivam, and Manickam, 2008). Total carotenoid content was determined using the equation described by (Lichtenthaler and Buschmann, 2001).
	· The anti-nutrients: phytate, nitrate, saponins and oxalate were estimated using titration methods described by (Hassan et al., 2011), and saponin content was determined by standard AOAC methods (AOAC: Official Methods of Analysis (Volume 1), 1984).

	49. (Sudheep and Sridhar, 2014)
	South 
	· The mushrooms were collected and identified based on their morphological features and following herbarium specimens of the Department of Botany, Goa University, Goa, India.
	· The crude protein (N × 6.25) of the mushroom flours was estimated by micro-Kjeldahl method (Humphries, 1956). The total lipid content was determined gravimetrically by extraction in petroleum ether using Soxhlet extractor (AOAC, 1990).
· The mineral content (Ca, Fe and Zn) was determined using AAS (AOAC, 1990).
	-

	50. (Tag et al., 2014)
	North-east
	· Quantitative ethnobotanical field methods were followed to assess the diversity and use of ethnobotanical resources and traditional knowledge status of local community. The food samples were identified and authenticated by BSI, Arunachal Regional Centre, Itanagar. Voucher specimen of each species were collected and deposited at Plant Systematic and Pharmacognosy Research Laboratory, Department of Botany, Rajiv Gandhi University, Doimukh, Arunachal Pradesh. Based on ethnobotanical survey report gathered from 66 villages including both rural and sub-urban areas, only six plants with highest use value index (UVI) among total wild edible plants collected were considered for nutrient analysis. 
	· Crude fat was estimated following the procedure of AOAC (Horwitz and Association of Official Analytical Chemists, 2000). The crude protein was determined using micro Kjeldahl titration method by multiplying the factor 6.25 with nitrogen evaluated by the methods of AOAC (Horwitz and Association of Official Analytical Chemists, 2000)
· AOAC method (AOAC, 1990) was followed for determination of Ca.
	

	51. (Terangpi and Teron, 2015)
	North-east
	· Ethnobotanical information on famine indigenous foods was gathered through FGDs, semi-structured interview and personal observations. The plant species, along with its flowering twigs were collected from local forests and photographed. The collected plant specimens were placed in a polythene bags to prevent loss of moisture during transportation to the laboratory. The plant was identified using secondary literature and deposited in the herbarium with voucher specimens in the Department of Life Science, Assam University Diphu campus. 
	· Estimation of the amount of protein in the sample was done by standard Lowry’s method (Sadasivam, and Manickam, 2008).
	-

	52. (Vadivel and Janardhanan, 2005)
	South 
	· All the investigated seven wild legume species were collected from different agro-climatic regions of South India. All seed samples were collected from tropical forests of Western Ghats. The wild legumes were identified by the standard methodology reported in literature. 
	· Nitrogen content in the powdered seed samples was estimated by the micro-kjeldahl method and crude protein was calculated (N × 6.25). Crude lipid was determined by exhaustively extracting 2 g of sample with petroleum ether, using a Soxhlet apparatus. The energy value of the seed was estimated (in kJ) by multiplying the percentages of crude protein, crude lipid, and carbohydrate by the factors 16.7, 37.7, and 16.7, respectively (Siddhuraju et al., 2002).
· 500 mg of the ground legume seed was digested with a mixture of 10 ml concentrated nitric acid, 4 ml of 60% perchloric acid, and 1 ml of concentrated sulphuric acid. After cooling, the digest was diluted with 50 ml deionized distilled water, filtered with Whatman No. 42 filter paper and filtrates made up to 100 ml in a glass volumetric flask with deionized distilled water. All the minerals, were analyzed from triple acid digested sample by AAS (Isaac and Johnson, 1975) 
	· The anti-nutritional compounds, total free phenolics (Bray and Thorpe, 2006) and tannins (Burns, 1971) were quantified. Trypsin inhibitor activity was determined by the enzyme assay of (Kakade et al., 1974) by using benzoyl-DL-arginine-pnitroanilide (BAPNA) as a substrate.


BSI-Botanical survey of India, U-HPLC-Ultra-High Performance Liquid Chromatography techniques, AAS-Atomic Absorption Spectrometry, FAO-Food and agriculture organization; Ca-Calcium, Fe-Iron, Zn-Zinc
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