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Population growth has pressured the market to offer alternative sources of food to meet the nutritional 

needs, dietary restrictions, and new consumption trends of a population concerned about health and the 

environment. In this context, unconventional food plants (UFPs) emerge to meet these demands. UFPs 

refer to food species (vegetables, fruits, flowers, herbs) that have one or more parts with food potential 

and their use is not routine. As they are sold in natural or minimally processed (for example, pulp), they 

do not need to be authorized by the Brazilian Health Regulatory Agency (ANVISA). UFPs are 

characterized by spontaneous development in different biomes and it is estimated that in Brazil there are 

approximately 3 thousand species of UPFs, many of them still underexplored by the scientific community 

and the population. In Brazil, we find several examples of UFPs, such as Talinum triangulare, known as 

joão-gomes, which is traditional in the Amazon region; Pereskia aculeata, which is the most common 

species of UFPs found in Brazil, whose popular name is Ora-pro-nóbis; alfava, cambuci, juçara, among 

others. Recently, some studies have focused on these plants, due to their good nutritional quality, 

highlighting the high levels of proteins, carbohydrates, minerals, vitamins, dietary fiber, and 

phenolic/bioactive compounds. Thus, the insertion of UFPs in the diet can contribute positively to human 

nutrition, since the compounds present may express some specific biological properties, such as 

antioxidant, anti-herpetensive, antimicrobial activity, etc. In addition, UFPs can be used by the food 

industry for the development of new food products, mainly due to the techno-functional properties of 

proteins (emulsifying, gelling, and foaming agents). Therefore, the aim of this seminar is to introduce 

UFPs, demonstrate their biological potential, and explore their applications in the food industry. 
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