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ABSTRACT 

This study documents the indigenous knowledge of edible mushrooms among the Okpameri people 

of Edo State, Nigeria.  The Okulosho enclave of Okpameri, consisting four communities, were used 

as a case study.  The people in the study area consume over twenty (20) mushrooms species.  

Nutritional importance, palatability of mushroom, substitute for meat, and use of mushroom as 

soup thickener are the four main reasons for consuming mushrooms among the Okpameri people.  

Methods of preserving mushrooms were mainly drying in the sun and drying over fire as indicated 

by 61.82% and 23.29% respondents respectively.  Very few of them (14.91%) preserve mushrooms 

by keeping them in brine water.  Over 50% of the respondents regarded mushroom hunting as job 

for women, while about 18% of the respondents considered it as work for children.  In the lifetime 

of the respondents, only 29.19% of them have witnessed not less than five (05) poisoning cases.  

On the whole, the study shows that people in the study area have a rich heritage of mushroom 

identification and uses. This ethnoknowledge will certainly find useful applications in biodiversity 

studies and the production of mushrooms recorded in the area.  

Key words: Edo State, edible mushrooms, Nigeria, Okpameri people, poisonous mushrooms. 

 

INTRODUCTION   

Mushrooms have been valued for food, medicine (Smith et al., 2002, Wasser, 2002), 

spiritual and religious purposes, (Mckenna, 1988) for thousands of years. Throughout the 

world, many people enjoy hunting for wild mushrooms. Mushrooms were long appreciated 

due to their flavour, texture, taste, and some for medicinal or tonic attributes; and others for 

their aesthetic attributes like shapes, sizes, colours for which they are referred to as 

„flowers of the fall‟ (Hobbs 1997). The old belief that mushrooms were of no nutritional 

importance has changed after recent studies and reports have demonstrated their nutritional 

contents as well as medicinal, 
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 especially immunomudulating properties (Wasser, 2002).  

As indicated by Hobbs (1997) mushrooms have high protein content or good quality amino 

acids such as methionine and lysine. Fats occur in minor amounts, especially compared 

with protein and carbohydrates, the fatty acid fraction consist predominantly of unsaturated 

fatty acids such as linoleic acid, they may be the perfect food for losing weight and 

maintaining a healthy heart and cardiovascular system (Hobbs, 1997). 

With regard to the large number of tribes in Nigeria with different traditional, cultural and 

linguistic inclinations, there is a dearth of information in the scientific literature on the 

indigenous uses of mushrooms in Nigeria. There is also a poor documentation of 

„ethnoknowledge‟ among our people, which is still contributing to a loss of vital 

information, on a daily basis (Okhuoya and Akpaja, 2005). Despite all these, the 

indigenous knowledge about edible mushrooms, as well as their uses in food and medicine 

has not been given significant attention in Nigeria and in Africa at large. 

However, some reports exist for works conducted among a few tribes and clans in Nigeria.  

Oso, (1975) and Alabi, (1994) on the Yoruba people; Akpaja et al., (2003) on the Ibo 

people; Okhuoya and Osagualekhor (2005) and Akpaja et al., 2005 on the Edo people and 

the works of Isikhuemhen and Okhuoya (1995), Okhuoya and Akpaja (2005). Also few 

reports exist among the other African countries. Among these include the works of the 

following: Parent and Theon (1977) in Zaire, Morris (1987) in Malawi, Piearce (1981) in 

Zambia, Harkonen et al., (1993) in Tanzania, Buyck (1994) in Burundi, Chang and 

Mshigeni (2001) in Namibia, and Kuyper et al. (2003) on the two tribes of Southern 

Cameroon. Two major tribes in Nigeria have some documentation about indigenous use of 

mushrooms. These are the reports of Akpaja et al. (2003) on the Ibos and Oso (1975), Oso 

(1977), and Alabi (1994) on the Yorubas. Although studies have been carried out among 

the Binis and Esan people of Edo state (Akpaja et al., 2005), Okhuya and Osagualekhor 

(2005), no study has however been conducted on the mushroom heritage among the 

communities in Akoko-Edo Local Government Area of Edo state. From the forgoing 

literature survey, it can be seen that the cultivation, documentation and collection of edible 

mushroom heritage are still at a developing stage in Nigeria as well as in many other 

African countries. The study conducted and reported here is a continuation of our effort to 

document edible mushroom biodiversity among Okpameri, a constituent of Akoko-Edo 

people, found in Nigeria.  

 

MATERIALS AND METHODS;  

The study area 

The study area is situated between latitude 70101N to 70351N, and longitude 50581E to 

70351E, and on the northern part of Edo State. The area is on an elevation of approximately 

400m above sea level. It has 
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a tropical climate with an average annual rainfall of 2300mm. The zone normally 

experiences a wet climate, and diurnal temperature variations are well marked throughout 

the year.Two seasons are discernible in the year, viz; the dry season occurring between 

November and March, while the rainy season begins in March, reaching its maximum in 

July and September. The temperature is high all the year round with only small variations 

with the mean annual temperature of 280C with an annual variation of about 60C. The 

relative humidity is about 80-96%. The topography is highly undulating and mountainous 

of granites origin with a highly leached red soil of forest-savanna area. The entire Akoko-

Edo Local Government Area (L.G.A.) lies within a typical savanna and lowland rainforest 

mosaic with abundant Dainella oliveri trees (Hopkins, 1981). 

The study area, situated in Akoko-Edo L.G.A of Edo state comprised of four (4) 

communities generally referred to as the “Okulosho” people. The communities are: 

Dagbala (Idagbala), Makeke (Uma), Ojah (Oza) and Ojirami (Ekunu). These villages speak 

the same language because of their historical origin. According to Ayaba (1978), the four 

villages were formerly one village, but were scattered by the “Izalomos” who launched 

attack on them on several occasions to capture some of their brothers and sold them to 

slave traders. The “Izalomos” were warriors from the Northern part of Nigeria who were 

fighting tribal wars in order to get slaves. 

The “Okulosho” split into four (4) communities as a result of these tribal wars during the 

era of slave trade. “Okulosho” migrated from the Old Benin kingdom in the 14th century, 

and settled to the North of Benin City about one hundred and fifty four (154) kilometers 

from Benin (Ananafe, 1976). Moreover, they are contained within the boundaries of 

“Kukuruku” hills in Akoko-Edo L.G.A. of Edo state. They have the same tradition and 

culture. They also celebrate the same festivals and follow the same tradition and culture. They 

regard themselves as brothers because of their historical linkage. 

The word “Okulosho” is an adulterated version of “enclosure”. According to Mobalaji (1982), it 

was during the colonial era that the Europeans were said to refer to these four communities as „The 

Enclosure‟. The reasons behind this name are that they are within the same locality, they have the 
same ancestral origin, and they are bounded by some contiguous hills “Kukuruku” hills. The people 

of “Okulosho” could not pronounce “Enclosure” properly; instead they pronounce it as 

“Okulosho”. The “Okulosho” is bounded on the north by Ososo; on the west by Ekpe; on the south 

by the Etunos (Igarra) and on the east by the Okpellas (Okpena) as shown in figure 1. 

 

2. Mushroom foray 

During this project, several collecting trips were made to the savannah for preservation and 
identification. They were identified using standard texts such as; Growers‟ Handbook I, David 

Arora, and Lange and Hora (1972). Thereafter the mushrooms were preserved by oven drying 
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 at 700C for 48 hours.As a matter of fact, all the mushroom species were not available at a time, 
therefore we  used a mushroom photo album prepared during mushroom foray in the study area. 

We carried the photo album with us on field expeditions. After every mushroom foray we showed 

the samples and photo album to dwellers in the study area to obtain their vernacular names and the 
people‟s knowledge about the species.  

3. Questionnaire administration 

We collected mushroom-related information from people in the following villages: Dagbala, 

Makeke, Ojah and Ojirami. Okpameri language and English or Yoruba was used in eliciting 
information from the respondents. The respondents took the identified and preserved mushrooms 

back to the village for identification during the administration of questionnaires. 

 
Information collected from the respondents includes.  

i) Personal details of the respondents such as name, age, address, sex, occupation, and 

religion. 

ii) Numbers of mushrooms consumed as food, their local names, meaning of names, and 

period during the year mushroom species is available or found in the wild. 

iii) Reasons for consuming mushrooms. 

iv) Awareness of the possibility of mushroom cultivation. 

v) Interest to learn mushroom cultivation 

vi) Cultural, religious or spiritual uses of mushrooms. 

vii) Method of mushroom preservation. 

viii) Stories, fairytales about mushrooms. 

Simple statistics based on percentage of respondents and averages were used to analyze data where 

necessary. 

RESULTS AND DISCUSSION 

The communities in the study area have a very rich heritage of mushrooms and knowledge of the 

same. Information bordering on ethnomycology and usage of mushrooms was collected from two 

hundred and seven (207) respondents from the four (4) communities. In the villages people at first 
were astonished by our interest in mushrooms. They even gathered and had a good laugh at us. 

After some conversation most of the dwellers were very friendly and willing to help us and were 

quite proud of their knowledge. Full interviews were made with ordinary peasants, who had spent 
most of their lives in the same region, because they knew where the mushrooms grow and how to 

use them. For most of them, mushroom hunting was a happy memory from childhood. 

The results showed that the respondents are largely mycophagists. This is because 95% of the 

respondents indicate that they consumed mushroom and 53% use mushroom for medicinal purposes. The 

investigation revealed that 26 species of mushrooms have ethno-mycological usage in the study area (Table 

1). Most of the respondents were able to recognize 2-10 mushroom species. The number of edible 

mushrooms consumed as food is shown in Table 2. 
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Table 1: The botanical names of mushrooms and their indigenous nomenclatures in the study area. 

----------------------------------------------------------------------------------------------------------------------------- -------------------  

 Botanical Names Local Names Meaning of Names  

----------------------------------------------------------------------------------------------------- 

1 Clitotybe nebularis Ushumu aleliea  Soft, weak and slippery mushroom 

2 Lactarius sp. Ushumu arogbo Mushroom that produce white     

    latex when cut  

3 Psathyrella atroumbonata Ushumu awewere, aweriweri    Small and many  

4 Termitomyces microcarpus  Ushumu omesanitegbe That tempts women  

5 Russula virescens  Ushumu egwi Tortoise mushroom 

6 Boletus edulis  Ushumu erechaoko  Mushroom that looks like egg 

7 Conocybe lacteal Ushumu erevo ukpie Mushroom associated with spear grass (Imperata 

cylindrica) 

8 Russula sp.                          Ushumu evaboo, Ushumu eshe Mushroom associated with Isobalina     

    docka trees, peppery mushroom 

9 Termitomyces manimiformis Ushumu ijoro Long and slim stalk mushroom 

10 Armillaria sp.                        Ushumu ikporofami Logs of wood in the forest 

11 Russula sp.                           Ushumu ikuomi,                        Mushrooms associated with  

            Lactarius sp.                           Ushumu isabele                         Anthocleista vogelii trees 

 Chantharella sp. 

12 Termitomyces globules  Ushumu ochazee              Mushroom that doesn‟t grow in one place  

13 Volvariella volvacea  Ushumu oha, ushumu Udi  Mushroom associated palm waste 

14 Lepiota sp. Ushumu ohohoro,            Mushroom that is hollow and light weight  

  Ushumu ufogorosia 

15 Agaricus sp.  Ushumu oka                           Mushroom associated with silk cotton     

    (Ceiba pentandra) 

16 Schizophyllum commune  Ushumu Okpete-oko Mushroom that looks like fowl leg  

17 Amanita sp. Ushumu Okpiokpio  Very white mushroom  
18 Termitomyces sp. Ushumu Okwokwa  Mushroom that elicits shout, mushroom     
    that signals bad omen  

19 Russula sp. Ushumu omegbono  Yellowish or reddish mushroom  
20 Lentinus Squarusolus Ushumu umagoro,   Mushroom that grows on mango  
                                                              omushika, Ushumu ororo         tree (Mangifera indica), Daniella   
                                                    oliveri, tough and hard to chew 
21 Termitomycetes robustus  Ushumu oruru Umbrella shaped mushroom 
22 Pleurotus tuberregium Ushumu oshaki Mushroom associated with  
   Erythrophleum suaveolens 
23 Psathyrella caput-medusae,  Ushumu oowono                     Mushroom that looks like Francolinus   

                                                              Coprinus picaceus                birdlearalus (Guinea fowl).   
24 Agaricus sp.  Ushumu ugbeke  Soil breaker  
25 Agrocybe broadwayi Ushumu ukoko                  Mushroom that is associated with cocoa plant                \                                                                                              
(Theobroma cacao) plantation  

------------------------------------------------------------------------------------------------------------------------------------------- 

X = Average number of mushroom species consumed with the value for range in parenthesis. 
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On the whole it was found that about twenty-six (26) mushrooms were collected and 

consumed as food. This is similar to the work of Akpaja et al., (2003) who reported the 

ethno mycological uses of mushroom either for food and or for medicinal purposes among 

the Ibos.   

Table 2: Number of mushroom species consumed as food.  

                                                   Location 

Age          Dagbala        Makeke          Ojah         Ojirami        Over all mean  

Category 

------------------------------------------------------------------------------------------- 

< 30         6.5(5-7)x            6.0(5-7)       __   __           9.0(-)              6.5(5-9) 

31-40       6.94(2-9)       5.34(4-6)     6.00(3-9)    6.29(6-7)        5-97(2-9) 

41-50       5.66(2-10)     4.88(3-7)     6.59(3-10)   6.26(3-9)       5.76(2-10) 

51-60       6.98(5-9)       6.17(3-10)   5.78(3-10)   6.19(4-9)       5.75(3-10) 

> 61         5.9(3-8)         5.68(2-10)   6.61(3-10)   5.18(2-10)     5.47(2-10) 

 

It is also similar to the work of Harkonen et al. (1993), who conducted a research on the 

collection of Tanzania mushroom heritage and the work of Kupyer et al. (2002) among the 

two tribes of Southern Cameroon. 

 

Although the selection of edible mushroom species varies a lot, mushrooms are prepared 

for eating in almost the same way in the different parts of the study area. The most popular 

edible mushroom among the people is “Ushumu oruru” (Termitomyces robustus). This 

species appears commonly during August when the rains are heavy. The people observed 

that T. robustus grows scattered on the soil, but occasionally it is found growing crowded 

together in large clusters. Experience has shown the pickers where the mushrooms can be 

found in abundance, usually around termite hills. As a result, pickers do check such places 

from time to time during the season. Because the mushroom (T. robustus) is the biggest of 

all the species known to the people, they refer to it as “Ushumu okpashi” meaning “king of 

mushrooms”. 

Another mushroom that has been so much cherished by the people is the “Ushumu 

awewere” (Termitomyces microcarpus). The mushroom is very small 
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and time consuming to pick. It grows on or near termite mound in dense, large groups, 

numbering often several thousands. Women who pick this mushroom often get so 

engrossed ,while picking it and forget other main assignments for the day. As a result of 

these observations, the local people refer to it as “Omesamitegbe” meaning, that which 

tempts or test women.  

The botanical names, local names and meaning (in English) of the names of mushroom 

given are shown in table 1. The table also shows the time these mushrooms are available in 

the study area for collection. Respondents‟ ability to distinguish one mushroom from 

another was quite high. There is a coincidental similarly between the international 

binomial system and the Okulosho‟s mode of naming mushrooms. The names for different 

species of mushrooms usually are descriptive and give an indication either of the habitat, 

morphology and texture, or of the growth habit of the mushrooms.  

Although, the name of each mushroom is binomial, only the specific name is mostly used 

in identifying them. The generic name for all the mushrooms is “Ushumu”. Generally the 

name is derived from the concept of regeneration and the sporadic appearance of 

mushrooms. The generic name “Ushumu”, a general name for all macro-fungi, is usually 

followed by a specific name that is a descriptive epithet to indicate features associated with 

the mushroom. Such features include colour, shape, size, taste, texture and substrate on 

which the mushrooms are found. This mode of nomenclature bears a similarity with earlier 

works by Alabi (1991), Oso, (1975) among the Yoruba people and Akpaja et al., (2003) 

among the Ibo people of Nigeria. 

One group of mushrooms named according to their habitat is the “Ushumu ukwomi”. The 

natives usually pick the fruiting bodies of these mushrooms among “ukwomi” trees 

(Anthocleista vogelii). These mushrooms, which include species of Russula, Lactarius and 

Cantherellus are very common in the early rains. Other species that are named according 

to their habitat is “Ushumu ovaboo”, the mushroom associated with (Isobalina doka) trees. 

Sometimes different Termitomyces species that grow around termite mound are generally 

called “Ushumu amase” (amase = termitarium).  

Some mushrooms are named according to their morphology and shape. For example, the 

mushroom with expanding pileus is called “Ushumu oruru” because of its wide umbrella-

shaped pileus. The pileus (cap) is globular at the button stage but later expands gradually 

until it becomes almost flat, some reaching about 22cm in diameter. The mushroom is the 

Termitomyces robustus. It grows in large numbers in contact with termite nests on forest 

soils from August-October. It is much sought after by the people, who considered it to be 

the sweetest of all mushrooms and the king of the mushrooms. “Ushmu ijoro” (T. 

manimiformis) has a tiny, smooth long tapering rhizomorph and a small cap, hence 
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the name “ijoro” meaning narrow, smooth, long and easy to pull.  It is found growing on 

soil in contact with termite nest. The shape of Schizophyllum commune that grows on dead 

wood resembles the foot of a chicken, hence the name “Ushumu okpete-oko” meaning 

chicken‟s foot. Others, named according to their shape are “Ushumu egwi”, “Ushumu 

erechaoko”, “Ushumu okpete-alaza”, “Ushumu owono” (meanings shown in table 1). 

The respondents seem to have a very good systematic eye for mushrooms based on their 

growth habits. T. microcarpus and Psathyrella atroumbonata have very small sporophores 

and appear in large groups spreading over a very large area of soil or at the base of dead 

trees. They are generally called “Ushumu awewere” meaning small and many. The people 

also call these mushrooms “Omesamitegbe” because it takes women much time to pick. 

Also important is the T. globulus that grows in many groups usually appearing within very 

short distances from each other. This mushroom is called “Ushumu ochazee” because it 

doesn‟t grow in one place, but rather scattered. Worthy of mention is the mushroom 

Pleurotus tuberregium that produces a large spherical, dark subterranean sclerotium. The 

sclerotium is called “Ufushumu” („from which mushroom grows‟) because if it is kept in 

cool, moist place it continues to produce sporophores over a long period of time and hence, 

the name.  

Example of mushroom named according to its texture is Lentinus squarrosulus found 

growing on dead wood. It is called “Ushumu omushika” because of its hard and tough 

texture. Also, Auricularia auricula-judea is named because of its texture and morphology. 

It has a gelatinous texture and is ear-like in shape, so it is called “Osa-abua” meaning dog‟s 

ear. “Ushumu eshe” is so-called because of its acrid or peppery taste while some Lactarius 

sp. that produces white milky latex when cut are called “Ushumu arogbo.” (table1).  In 

addition to the above, the natives have observed the growth of many mushrooms on 

different kinds of dead wood and have named each after the wood on which it grows. 

Example is Armillaria species.  Figure 2 shows the opinion of the respondents about the 

categories of persons involved in mushroom hunting and sale. 

After collecting mushrooms in the forests, the women bring them in basket to the main 

road where they are displayed at the roadside for sale. In most cases when the mushrooms 

are in large quantities, the women arrange the mushrooms in trays for their children to 

hawk in the village. 

The respondents indicate that mushroom hunting and eventual sales are gender and status 

based, being generally regarded as work for women and children (women 52.59% and 

children 19.17%) as shown in figure 2. The men only pick mushrooms when they see them 

by chance in the farm but do not go for mushroom hunting. This gender-related situation is 

in line with the observation of Kuyper et 
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Fig 2: Categories involved in mushroom hunting. 

al. (2002) in the survey carried out in southern Cameroon, Akpaja et al. (2003) in the 

ethnomycology and usage of mushrooms among the Igbo people, Oso, (1975) among the 

Yorubas and Harkonen et al.(1995) in the edible mushrooms of Tanzania.  

It was observed in the study area that the best mushroom specialists in the villages are 

usually women. When the children pick mushrooms, they take them to their mothers or 

elderly women who identify the mushrooms to avoid poisoning. Mushroom sale in the 

market is not regular, but only sold in the markets and hawked in the village when 

available. It is a common thing to see children hawking mushrooms in the village during 

the early rains when the first flushes of mushrooms are harvested. Mushrooms collected in 

a day are usually cooked the same day. In general, prior to cooking, the cap and stipe of the 

mushrooms are cut into pieces and suspended for sometime in water to which some salt 

has been added. This is to kill or bring out organisms such as maggots, which might be 

present in the gills of the mushroom. The mushrooms are then rinsed in cold water and 

boiled with enough salt to taste. They may be made directly into 
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soup by adding all other essential ingredients like pepper, tomatoes, oil, meat, snails etc, 

and cooking or may be added to an Okra soup or vegetable soup in which all the 

ingredients are already present. It is found that almost every home use the sclerotium of 

Pleurotus tuberregium in mixing melon for cooking “egusi”, seeds of Citrolus sp. soup.  

Interviews conducted during the study shows that sun drying (61.82%) is the major 

method of preservation used by the respondents. The mushrooms are cut into pieces and 

spread on a mat or tray in the sun. Some of the people preserve mushrooms by drying over 

fire (23.29%) and others by salting the mushroom in water (14.91%). However, some of 

the respondents indicated that they don‟t preserve mushroom at all. The high percentage of 

sun drying is due to the fact that it preserves the original taste of the mushroom and it is 

relatively cheaper.  

The result also showed that religion was not a barrier to mushroom consumption. 

The study revealed that 78.33% of the respondents forbid eating some of the mushroom 

species consumed by others. About  30.03% of the respondents mentioned that mushroom 

is considered as meat substitute for the poor because they can‟t afford to buy meat. 

 

Table 3: Method of mushroom preservation     

 Methods                              Locations (%)     

                Dagbala  Makeke  Ojah  Ojirami  Over all % 

-------------------------------------------------------------------------- 

Sundry  53.93 67.69 68.64 58.82 61.82 

Drying  33.71 13.84 20.48 22.35 23.29 

over fire 

In salt   12.36 18.46 10.84 18.82 14.91 

water 

Others  __  __  __  __   __ 

 

It could be seen that it is not only the poor that consume mushrooms, but also by the rich 

people too. Although there is a popular saying among the people, that mushroom is food 

for the orphans and the poor, it is however not true. The people say “Ushumu enami 

obiorimi no” meaning that mushroom is the meat of the orphans, widows and the poor. 

This is because these groups of people usually don‟ts have money to buy meat ,but will be 

able to afford mushroom since it is gotten free. The respondents believed that mushroom is 

very friendly with the poor, so it reveals itself to them. Table 3 shows the different reasons 

why the respondents consume mushrooms. The reasons range from usage as substitute for 

meat, soup thickeners to nutritional purposes. 
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Table 4: Reasons for consuming mushrooms 

                                                   Locations 

Reason for                 Dagbala            Makeke       Ojah       Ojirami      Over all % 

consuming mushroom  

---------------------------------------------------------------------------------------------------  

Nutritional importance  26.57              18.05       19.71      27.48          22.64 

Palatable taste               34.27               31.58       24.82      30.53          29.89 

Substitute for meat        15.38               16.54       21.98      12.98          16.48 

Soup thickener              16.03               21.80       17.52       18.32          18.13 

Others                 5.59                    4.51         5.84         3.82             4.89 

 

From the results, it was observed that 94.09% of the respondents are not aware of the 

possibility of cultivating mushrooms. It was observed that 79.80% of the respondents 

showed interest to learn mushroom cultivation, while 20.20% are not interested to learn.  

Some of the respondents laughed over the possibility of cultivating mushrooms and agued 

that cultivation of mushroom is impossible due to the fact that mushrooms have no 

“seeds”. They claim that mushroom is a special gift of nature and that it grows on its own. 

Those who were not interested in learning mushroom cultivation gave different reasons 

among which are: it may not be profitable; fear of the possibility of the use of chemicals in 

the cultivation process; it is a lazy man‟s work; and mushrooms cannot be cultivated. 

Besides the edible mushrooms, the people also recognized some poisonous or non-edible 

mushrooms. The natives just pick the traditionally accepted ones and reject all others. The 

respondents reported that there have been cases of mushroom poisoning in the area. About 

thirty-two (32.54%) of the respondents have not witnessed any cases of mushroom 

poisoning while over 29% have witnessed over four (4) cases of mushroom poisoning. 

Others have witnessed or head of one, two or three poisoning cases (table 5). 

Cases of poisoning are quite high in the study area (table 5). The people have a general 

name for poisonous mushrooms. They call them “Ushumu Okpiokpio”, meaning brightly 

coloured. The people 
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Table 5:  Percentage cases of mushroom poisoning in the study area 

 

Cases of  Dagbala Makeke Ojah Ojirami Over all  

poisoning     value (%) 

(number) 

------------------------------------------------------------------------------- 

   0 44.44x 25.53 18.64           42.86     32.54 

   1 9.26 29.79 11.86     12.24     15.31 

   2 11.11 10.64 10.17       4.08 9.09 

  3 5.86 8.51 11.86     14.29 10.05 

  4 7.41 4.26 1.69       2.04 3.82 

>5 22.22 21.28 45.76     24.49  29.19 

------------------------------------------------------------------------------ 
X = percentage of respondents 

 

believe that most brightly coloured mushrooms are poisonous and so they avoid them 

completely. Some of the respondents describe presumed characteristics of poisonous 

mushrooms, such as bright colours, slimmy surface, and the presence of rings, bitter taste 

or bad smell. One method they use for testing poisonous mushrooms is by feeding the 

fruiting bodies to chickens. Other people pick only those mushrooms that are infested by 

maggots, fed upon by insect pests supposing that they are also safe for humans. 

Unfortunately, these methods are wrong and not completely trustworthy.  Oso (1975), 

Harkonen et al. (1995) and Ammirati et al. (1985) have also reported this kind of belief 

among other native people. 

They mentioned that Dictyophora indusiata, Phallus species (“stinkhorn”) and Mutinus 

bambusinus that grow and die in few hours time producing offensive odour like dead 

animal, are used for making concortions for committing suicide especially by warriors. 

These are commonly called “Ushumu agee”. The name is derived from the net-like veil 

that is found on the mushroom (Table1). These mushrooms appear early in the morning 

and within a very short time the pileus is fully expanded. As soon as the sunrays touch it, 

however, it deliquesces. As a result  of this characteristic the people consider it poisonous, 

but the native doctors in the area use them in the preparation of some charms. Such charms 

include the one for committing suicide used by warriors who don‟t want to be captured and 

ridiculed by their opponents, and charms used in afflicting sickness on their enemy. The 

Wuli people of Cameroon use sclerotia of P. tuberregium to make charm for use in similar 

fashion (Baekle and Isikhuemhen, 2005).   

Also identified as poisonous, are the sclerotia of Pleurotus tuberregium when it grows on 
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“Odali” tree (Euphorbia kamerunica Pax.) and “Oshaki” tree (Erythrophleum sauveolens). 

A respondent, who was a victim, reported how the sclerotium was used to prepare soup 

that poisoned the entire family of a renowned herbalist of which she belongs to. The 

symptoms they experienced were mainly vomiting and dizziness.  

 

Although the primeval mushroom heritage is still alive in the area, the gradual urbanization 

is resulting in the loss of some indigenous knowledge. This has led to mushroom 

poisoning. Some of the respondents said that the poisonous mushroom (“Okpiokpio”) 

makes one to laugh uncontrollably when eaten. Hence, they call it “ochiochio”, meaning 

laughing uncontrollably. This group of mushrooms is suspected to include members of the 

hallucinogenic mushrooms that produce the Psilocybin effect- yawning, feeling of 

unreality, hallucination, incoordination and tremulous speech as reported by Ammirati et 

al.(1985). 

It was observed that 20.69% of the respondents have ethno knowledge of the uses of 

mushroom for traditional and religions rites. These include the use of P. tuberregium for 

payment of dowry, celebration of new yam festival, initiation of girls into womanhood 

ceremonies and the use of Daldinia concentrica, Ganoderna sp. and Xylaria sp. for 

protection of properties (i.e. to ward off thieves).  

During the survey, some interesting beliefs and stories collected are just fairytales and 

show how the people make conclusions about their environment. Some of the beliefs are 

connected to Termitomyces robustus, T. microcarpus, Psathyrella atroumbonata and other 

Termitomyces species. Some of the respondents believe that some species of Termitomyces 

bring bad luck and misfortune to whoever sees them. The people also believe that the 

popular T. robustus when placed on the spot of harvest will not grow from that spot again. 

Many other beliefs about mushrooms have often been used in the local saying of the 

people. Example is the proverb that the tortoise should be questioned about the mushroom 

that has its cap chopped off. Because tortoise eat mushroom a lot, whatever happens to the 

mushroom, the tortoise should be aware. Another example is T. globulus “ushumu 

ochazee” that is used to describe a woman that doesn‟t stay with one husband. 

The people in the area have a common belief about this poisonous mushroom that is been 

passed from the older generation to the younger ones. This is the story of a poisoning case 

where a mushroom was believed to have talked inside a pot of soup.  A woman went to the 

forest to fetch firewood and in the process made collection of mushrooms. She brought the 

mushroom home unknowing to her that they were poisonous. Right at home, in her 

kitchen, she took some of the mushrooms to prepare soup and left the rest outside in the 

sun to dry. While the soup was boiling 
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with the mushroom in it, the other mushroom in the sun called the one in the pot of soup 

and asked if it had been eaten. The one in the boiling soup answered and said, “No, if I had 

been eaten you would have heard distress cry from the people”. In the local dialect, it goes 

thus: 

“Okpiokpio, a rewe ne? “eh ye o!” “A reme ne wa ke su koko meh!” 

The unsuspecting woman heard the mushrooms communicating , but still, she and her 

children ate the soup and mushrooms in it. This mushroom poisoned the woman and her 

children after eating. Since this incident, the people believed that this mushroom speaks, 

while cooking it, so it is poisonous and should be avoided completely. Almost every 

person interviewed told us this story of mushroom poisoning. Even some of the younger 

ones could tell this story vividly. “Okpiokpio” therefore, seems to be a collective name for 

inedible or poisonous mushrooms. 

Practically all the people interviewed learned their mushroom knowledge from their 

family, and the manners of mushroom usage are similar among the communities in the 

study area. Information about mushrooms is not taught at school and there are no 

mushroom books. This means that this is the very first time the oral traditions (about 

mushrooms) of the four (4) villages that make up the “Okulosho” clan of the study area is 

being documented. Development planners in most African countries often overlook 

indigenous knowledge of ethnomycology. It has been continuously threatened by 

introduction of modern technology and migration to new centres. In this connection, it is 

therefore imperative that detailed documentation of this indigenous knowledge about 

edible mushrooms is carried out. Also, intensive efforts should be made, the world over, 

especially in Africa to record and document the indigenous knowledge system of the 

different ethnomycological practices. This will ensure that there is an access to 

information, especially when there is a need to do a community development programme 

in mushroom production in these communities.  

In conclusion, negative publicity concerning mushrooms, which are detrimental to humans, 

may have stifled the quest for their recognition, knowledge and application. However, this 

work has shown that the dwellers in the area under investigation actively consume 

mushrooms as food. Over 90% of the respondents are not aware of the possibility of 

cultivating mushrooms. Some of the respondents indicated interest to acquire mushroom 

production technology. The documentation of information on edible mushrooms, as well as 

the different cultural practices associated with their uses in ethno cultural practices in 

different places in Nigeria, is a necessity. Such documented information will provide 

records of mushrooms that are edible or poisonous. It will also serve as a springboard for 

commencing biodiversity studies, conservation initiatives, basic and applied researches 

leading artificial cultivation, sustainable exploitation  
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and biotechnological applications of economically important mushroom species in the 

Okulosho enclave. 
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