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INTRODUCTION. In recent years, edible flowers are mainly used as dishes garnishment, such as

cowslip and violet. However, in addition to a decorative value, some flowers have a characteristic

taste and can be used like ingredient both in traditional and innovative cooking.

AIM. The Interreg Alcotra ANTEA Project is heighten the use of edible flowers (new and already

known species) to study their chemical and organoleptic characteristics, to innovate their

production methods (biological and sustainable), to design and choose more suitable packaging.

MATERIALS AND METHODS. Several edible species for food purposes have been evaluated for their in Vivo and/or in
vitro propagation aptitude.

RESULTS. Most varieties of selected plants have been propagated in vivo, Agastache aurantica, A. mexicana
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FUTURE PERSPECTIVES. On collected flowers growing
in greenhouse or outside, nutritional, antioxidant and
antimicrobial properties, and microbiological, toxicity,
shelf life and allergens analysis are in progress.
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