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Th ere is a dearth of information in the scientifi c 
literature on the indigenous uses of mushrooms 
in Nigeria. Th ere is also a poor documentation 
of ethnoknowledge among our people, which is 
still contributing to a loss of vital information, on 
almost a daily basis. Th is paper, therefore, sheds 
light on the current status of mycomedicine and 
ethnomycololgy of mushrooms in Nigeria. It also 
emphasizes the need for documenting indigenous 
knowledge and the empirical confi rmation of our 
local people’s claims about the therapeutic eff ects of 
mushrooms in our environment. Th e authors stress 
the need for progress in mycomedicine if serious 
attention is given to eliciting the vital information 
from rural community dwellers, where reliance on 
natural materials for treatment of ailments is still 
much observed. 

Pertinent questions that may reveal the relevance 
of ethnomycology include: How fast can we prog-
ress in mycomedicine without ethnomycology? How 
much has ethnomycology contributed to the present 
status of mycomedicine? How do we gather basic 
information on medicinal mushrooms? Is it not 
more cost-eff ective to seek indigenous knowledge 
on the uses of mushrooms, along with the legends 
with which they are associated (ethnomycology), 
than to study the medicinal relevance of all the 
mushrooms in the wild? 

Mycological concepts and their applications are 
also much observed in Nigerian cultures. Many 
proverbs and other sayings involve mushrooms 

and show age-long interactions with mushrooms. 
Documentation of ethnomycological and ethno-
mycomedicinal information is being advocated to 
encompass all the fungi used in one way or another 
by a particular culture. 

Another aspect of this presentation includes soil 
fertility information, based on the ethnoknowledge 
of a particular tribe in Nigeria, and how this can be 
used to educate the custodians of this knowledge 
on soil fertility involving mushrooms. Ethno-
knowledge among the diverse Nigerian cultures 
also includes the use of fungi in food and drink 
fermentation. Notable among such foods are “yan 
olude” from maize grains, “pito” from the grains of 
Sorghum bicolor, and “shekete” from plantain (Musa 
parasidiaca). Out of the three fermented products, 
the one that involves direct use of culture of organ-
isms is pito. Much eff ort is being made to preserve 
the culture at diff erent stages of the preparation of 
the drink. It is also important to note that some of 
the ethnomycological practices cannot be explained 
by science, while quite a number of them can be 
confi rmed and improved upon in the laboratory. 

In addition, many precautions observed by the 
indigenous people can certainly be explained by 
science. A good reference point is the observation 
by the indigenous cultures in southern Nigeria that 
fermented drinks would “spoil” if exposed to orange 
fruits or even to the peels. Orange peels are usually 
kept at quite an appreciable distance from such fer-
mented drinks, during and after preparation. 






