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				The use of non-conventional food plants (NCFPs) in food and beverage establishments (F&B) in Quarta Colônia - RS: innovation or tradition?
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				Abstract

				This article aimed to analyze and identify the use of non-conventional food plants (NCFPs) on the menus of the main food and beverage (F&B) establishments within the tourism offerings of the Quarta Colônia region. Quarta Colônia comprises a group of nine municipalities located in the central region of Rio Grande do Sul state, in southern Brazil. The research was conducted through bibliographic consultations and is characterized as exploratory with a cross-sectional approach. The study objects included the main restaurants and lodging establishments that offer any type of F&B services, such as bakeries, confectioneries, and coffee shops. The results yielded responses from 11 establishments. The predominant age group of respondents was 18 to 30 years (45.5%), with the majority being female. Coffee shops, bakeries, and confectioneries accounted for the highest number of responses (45.5%). The most commonly used NCFPs in the F&B establishments was the butiá (Butia odorata). Regarding respondents’ knowledge about using NCFPs in F&B preparation, most (75%) acquired this knowledge from family members. In conclusion, it is evident that NCFPs represent an alternative for F&B establishments within the tourism offerings of the Quarta Colônia region. Incorporating these plants into recipes can result in innovative and authentic dishes, potentially attracting the attention of tourists.

				Keywords: Non-conventional food plants; Gastronomy; Food and drinks; Tourism.

				Introduction

				Since the dawn of history, food and lodging with food and beverage (F&B) ser-vices have been an integral part of people’s lives. Over time, meals and F&B es-tablishments have evolved, incorporating new ingredients, culinary techniques, and technologies. Thus, tourism plays a fundamental role in building identity and taste memories, considering that the tourist experience is also lived during the eating process. F&B are fundamental elements of tourism, both in conventional food, which aims to nourish the visitor, and in the offering of regional food prod-ucts as an integral part of the cultural heritage of the people (Fagliari, 2005).
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				According to Mak et al. (2012), food consumption in tourism can be viewed from many perspectives, including as a tourist product and attraction, gastro-nomic experiences, and destination-related events and activities, such as gastro-nomic tourism, wine tourism, and gastronomic events. Healthy, vegetarian, or vegan food and beverages are also important considerations in tourism offerings. Currently, to meet the needs and demands of vegetarian and vegan consumers, the food and beverage sector must adapt. It is estimated that 4% of the Brazil-ian population (approximately 7.6 million people) follows a vegetarian diet, with many of them opting for veganism (Ribeiro, 2019). According to Conway (2019), global sales of vegan products reached approximately US$55 billion in 2019 and are estimated to exceed US$60 billion by 2023.

				Gastronomy plays an important role in building cultural identity, defining a society’s values, and connecting it to its roots (Fantineli & Becker, 2011). Gas-tronomy is a strategic factor for tourism development, as it integrates and en-hances local cultural resources (De Matos et al., 2024). When combined with oth-er attractions, it can increase tourist stays, stimulate the consumption of services and products, and strengthen the local economy, contributing to the sustaina-bility of tourism (Dalri & Rossini, 2022). Furthermore, gastronomy becomes a stage for celebrations, social gatherings, and business meetings, thus becoming an integral part of people’s daily lives. With each passing year, gastronomy has gained notoriety as a tourism product, sparking the interest of tourists seeking to experience and record new and authentic experiences, as well as dishes that allow them to live or relive unique moments. An example of a raw material that has been standing out in terms of gastronomic experimentation are Non-Conven-tional Food Plants (NCFPs). 

				NCFPs are plants or parts of plants that have potential for use in food, such as roots, tubers, bulbs, stems, leaves, shoots, flowers, fruits, and seeds (Kinupp & Lorenzi, 2014). Some NCFPs also extract oils and fats and can be used as sea-sonings, aromatics, salt substitutes, and in the production of beverages (Kinupp & Lorenzi, 2014). Almendra et al. (2016) emphasize that the use of NCFPs in gastronomy is essential to promote and disseminate their consumption. Incorpo-rating NCFPs into recipes allows the expression of a community’s identity values, strengthens the economy of small producers, and contributes to the sustainable development of a region (Almendra et al., 2016). Therefore, understanding the context of NCFP consumption is important, since what is uncommon to us may be habitual and traditional for other people, regions, economies, habits, or cultures.

				Studies with NCFPs have been developed in the state of Rio Grande do Sul (RS). Gobatto et al. (2019) evaluated the potential of NCFPs in the use of Enogastron-omy in Serra Gaúcha (RS), through recipes containing the species ora-pro-nóbis (Pereskia aculeata Will), clover (Trifolium pratense L), dandelion (Taraxacum of-ficinale Weber), nasturtium (Tropaeolum majus) and magnolia (Rhododendron japonicum [Blume] CK Schneid), and were well accepted by tasters. Polesi et al. (2017), analyzing the agrobiodiversity of NCFPs in the Taquari Valley (RS), found that dandelion (Taraxacum officinale) is the most consumed species in stews and salads. Terra and Viera (2019) identified in the municipality of Santana do Livra-mento (RS) some species of NCFPs with food potential, such as, for example, the white beggar (Galinsoga parviflora Cav.), sorrel (Oxalis latifolia Kunth), forage turnip (Raphanus sativus L.) and Adam’s rib (Monstera deliciosa Liebm).
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				When we think of gastronomic tourism, we cannot help but think of typical foods, as the focus of the tourist itinerary is often associated with the region’s gastronomy. Typical gastronomy can be defined as the set of dishes characteristic of a region, prepared based on symbolic, cultural, traditional, and historical val-ues (Dentz, 2011). It represents a means of preserving the memory and culinary legacy of families, in addition to contributing to the generation of economic gains for both industry and local commerce (Dentz, 2011). In this context, several mu-nicipalities in the Quarta Colônia region rely on Italian cuisine as an important source of income, making this activity a relevant factor for local economic devel-opment. Religious festivals, which attract visitors from neighboring municipal-ities, serve typical regional dishes, as do several restaurants that stand out for offering typical and authentic dishes, which increasingly consolidates activities in the gastronomic sector (Fantineli & Becker, 2011).

				In the Quarta Colônia region, studies are being conducted on NCFPs, as it is a region rich in biodiversity and has become a growing tourist destination due to fossil discoveries in the territory and the Geopark. Furthermore, the region is rich in history, cuisine, and traditions, and the combination of Italian cuisine and the use of NCFPs creates a unique experience for tourists and increasingly con-tributes to the region’s development. 

				Given this context, research into the use of NCFPs in the gastronomic offerings of F&B establishments in the Quarta Colônia region proves to be of great impor-tance for promoting agrobiodiversity and food sustainability in the region. In-cluding these plants on menus not only values local biodiversity and strengthens the regional gastronomic identity, but also encourages low-impact agricultural practices, reducing dependence on chemical inputs and favoring more resilient and biodiverse agricultural systems. Furthermore, it responds to a growing de-mand for healthier and more sustainable gastronomic options, especially cater-ing to vegetarians and vegans, while also contributing to the diversification of the local gastronomic offering.

				Based on this scenario, the article sought to answer the following research ques-tion: “How are NCFPs used on the menus of the main F&B establishments serving tourism in the Quarta Colônia region, in the state of Rio Grande do Sul?” To this end, the general objective was to analyze the use of NCFPs on the menus of the main F&B establishments in the region. The specific objectives were: (i) to identify the NCFPs used and (ii) to conduct, through bibliographical consultations, an analysis of the potential use of these plants in the local gastronomic context.

				Methodology

				Characterization of the Study Area

				Quarta Colônia is located in the central region of the state of Rio Grande do Sul, encompassing the municipalities of Agudo, Dona Francisca, Faxinal do So-turno, Ivorá, Nova Palma, Pinhal Grande, Restinga Sêca, São João do Polêsine, and Silveira Martins (Figure 1). This region has a humid subtropical climate, classi-
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				fied as Cfa by the Köppen typology. In this classification, average temperatures are below 18°C in the coldest months and exceed 22°C in the summer (Alvares et al., 2013). Geographically, it is located in a transition area between the Plateau and the Central Depression of the state, integrating the microregion known as Rebordo da Serra Geral (Neumann, 2003).

				Figure 1. Location of the study area, Quarta Colônia region – Rio Grande do Sul

				Source: prepared by the authors (2022).

				According to Manfio (2012), the colonization of the Quarta Colônia region of Italian immigration, originally called Colônia Silveira Martins, began in 1877 

				
					[image: D:\4-Artigos\1-Artigos em andamento\4-Artigo_TCC_Turismo\0-Mapas finais\0-Mapa localização.tif]
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				with the arrival of Italian immigrants. However, it was from the 1990s onward that the region experienced significant strengthening, driven by the implemen-tation of the Sustainable Development Project (PRODESUS). This process was consolidated in 1995 with the creation of the Sustainable Development Consor-tium (CONDESUS Quarta Colônia), an entity essential for the planning and man-agement of the Quarta Colônia Geopark (Padoin, 2022). Currently, although the municipalities maintain their administrative independence, there is a joint po-litical articulation focused on the sustainable development of the region. Quarta Colônia stands out not only for family farming, which constitutes its main eco-nomic base, but also for tourism and the Geopark, which reinforce its cultural identity and are prominently manifested in the regional gastronomy, serving as unique and differentiating elements.

				Data collection and analysis procedures

				Methodologically, this research is exploratory, with a cross-sectional approach, aimed at broadly understanding the topic at hand—NCFPs and their use in F&B establishments. A qualitative approach was adopted, utilizing bibliographic and documentary research, based on the analysis of works published in scientific journals, books, and specialized websites.

				The database on food and beverage establishments serving the tourism indus-try in the Quarta Colônia region was compiled through searches on city hall web-sites and social media. Based on these sources, the study targets were defined: restaurants and lodging establishments offering some type of food and beverage service, including bakeries, pastry shops, and coffee shops. Data collection was conducted using a Google Forms questionnaire, comprising eight closed-ended multiple-choice questions, two of which allowed for additional information if the respondent deemed necessary.

				The questionnaire focused on identifying the participants’ profile, addressing information such as age and gender, as well as questions related to the types of F&B establishments and knowledge of NCFPs. One of the questions included the common and scientific names of 13 NCFPs (Table 1), with the assumption that, even if respondents were unfamiliar with the term NCFP, they might be us-ing some of these plants in the preparation of dishes or beverages. Additionally, participants had the opportunity to mention other NCFPs they knew and used in their F&B establishments, if these were not among the 13 options presented.

				The questionnaire also included a question about participants’ knowledge of the use of NCFPs in gastronomy. After creating the Google Forms link, it was sent to the establishments via WhatsApp and email, and was available for comple-tion between June 22 and July 6, 2022. Participation was voluntary, with no ed-ucational level requirements, and was conducted anonymously. To complete the questionnaire, participants only had to provide the type of establishment, age, and gender.
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				Table 1. Identification of unconventional food plants

				
					Popular name

				

				
					Scientific name

				

				
					Species

				

				
					Origin

				

				
					Butiá 1

				

				
					Butia odorata (Barb. Rodr.)

				

				
					
						[image: ]
					

				

				
					Native

				

				
					Hibiscus 2

				

				
					Hibiscus acetosella (Welw. ex Hiern)

				

				
					
						[image: http://plantas.hi7.co/plantas/plantas-56d35f9f5e53f.JPG]
					

				

				
					Exotic

				

				
					Ora-pro-nóbis 3

				

				
					Pereskia aculeata (Will.)

				

				
					
						[image: http://www.agraer.ms.gov.br/wp-content/uploads/2018/04/orapronobis-divulga%C3%A7%C3%A3o.jpg]
					

				

				
					Exotic

				

				
					Wild strawberries 1

				

				
					Rubus rosifolius (Sm.)

				

				
					
						[image: ]
					

				

				
					Exotic

				

				
					Blackberry 4

				

				
					Morus nigra (L.)

				

				
					
						[image: You are currently viewing Amoreira-negra – Morus nigra]
					

				

				
					Exotic

				

				
					Nasturtium 5

				

				
					Tropaeolum majus (L.)

				

				
					
						[image: Carlos Macedo / Agencia RBS]
					

				

				
					Exotic

				

				
					Clover 6

				

				
					Oxalis latifolia (Kunth)

				

				
					
						[image: Fotografia 6 da espécie Oxalis latifolia do Jardim Botânico UTAD]
					

				

				
					Exotic

				

				
					Air Caramel 7

				

				
					Dioscorea bulbifera (L.)

				

				
					
						[image: ]
					

				

				
					Exotic

				

				
					Red pepper tree 1

				

				
					Schinus terebinthifolius (Raddi)

				

				
					
						[image: D:\Fotos\0-Fotos\lll\IMG_6449.JPG]
					

				

				
					Native
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				Note. 1 Fantinel (2022); 2 Franco (2011); 3 Agraer (2018); 4 Flora10 (2013); 5 Macedo (2018); 6 Utad (2022); 7 Madeira et al. (2013); 8 Canovas (2020); 9 Utad (2022); 10 Carreira (2007).

				
					Popular name

				

				
					Scientific name

				

				
					Species

				

				
					Origin

				

				
					Wild pineapple 8

				

				
					Ananas bracteatus (Lindl.)

				

				
					
						[image: ]
					

				

				
					Native

				

				
					Little Fish 9

				

				
					Stachys byzantina K. Koch
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					Exotic

				

				
					Macela 1

				

				
					Achyrocline satureioides (Lam.) DC.

				

				
					
						[image: C:\Users\Roberta\Desktop\Butiá\IMG_20220709_153742.jpg]
					

				

				
					Exotic

				

				
					Carqueja 10

				

				
					Baccharis trimera (Less.)

				

				
					
						[image: ]
					

				

				
					Native

				

				Source: Prepared by the authors (2022).

				The consultation to identify the species used in the questionnaire was carried out using the Flora e Funga do Brasil (2022) and Reflora (2022) databases, and the book Plantas Alimentícias Não Convencionais (PANC) no Brasil: guia de identi-ficação, aspectos nutricional e receitas ilustradas (Kinupp & Lorenzi, 2014).

				Results and discussion

				The questionnaire was completed by 11 professionals working in various food and beverage establishments in Quarta Colônia, aged between 18 and 55. The most representative age group was 18 to 30, accounting for 45.5% of re-spondents. Regarding gender, 72.7% of respondents were female and 27.3% were male. The establishments that participated most in the survey were coffee shops, bakeries, and pastry shops, with 45.5% of responses, followed by lodging establishments, with 36.4%, and restaurants, with 18.2%.

				Although 63.6% of respondents indicated they were familiar with the term NCFP, the practical use of these species in cooking is still limited, with 36.4% stating they had no knowledge on the topic, suggesting that theoretical/practical knowledge is not necessarily translating into concrete actions on establishment menus. This result is higher than that found by Oliveira and Santana (2018), who, when analyzing knowledge of NCFPs in an urban community located in the mu-nicipality of Serra, Espírito Santo, found that 57% of participants had already heard of them. Moraes et al. (2020), when administering questionnaires to stu-dents and staff about NCFPs at a state school in the municipality of Cerro Bran-
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				co, Rio Grande do Sul, found that, of the 136 participants, only nine knew what NCFPs are and their uses in gastronomy. Narcisa-Oliveira et al. (2018) emphasize that people’s unfamiliarity with the term “NCFPs” may be due to a lack of public policies aimed at incorporating these foods into the population’s diet. This gap reinforces the need for educational initiatives and outreach activities that facili-tate dialogue between academia and gastronomy professionals. The terminology is currently highly technical and academically focused, requiring greater encour-agement to popularize its use in society at large, especially within family farming.

				The significant percentage of respondents in this study who were unfamiliar with NCFPs may indicate a lack of information, promotion, and incentives for including these plants in tourist menus in the Quarta Colônia region. However, it is important to highlight that, although respondents claim to be unfamiliar with NCFPs, this does not necessarily imply that they are unfamiliar with the species mentioned. There may be variations in the level of knowledge and familiarity with these plants, which suggests that species recognition may occur without the association with the term “NCFP.”

				According to the data collected, the most widely used NCFP in F&B establish-ments serving the tourist offerings in the Quarta Colônia region was butiá (Figure 2). Its culinary versatility allows establishments to explore a wide variety of fla-vors, ranging from sweet to slightly acidic. This flexibility in the use of butiá al-lows chefs and restaurant owners to experiment and create a variety of dishes and beverages, from desserts to side dishes, liqueurs, and juices. This diversity of uses not only enriches the gastronomic options but also contributes to the apprecia-tion and maintenance of traditional culinary practices. By creatively incorporating butiá into their menus, gastronomic establishments in the Quarta Colônia region are, in practice, preserving and, at the same time, innovating local cuisine. Thus, tourism plays a fundamental role in promoting the dissemination and consump-tion of these regional delicacies, as well as being a means of rescuing and keeping alive gastronomic traditions that are often at risk of being forgotten over time.

				Figure 2. Non-conventional food plants used in tourist establishments in the Quarta Colônia region, Rio Grande do Sul (RS)

				Source: prepared by the authors (2022).
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				The butiá palm is a common plant in municipalities in the southern region of the state of Rio Grande do Sul, and therefore, it is believed that there is empir-ical knowledge about this plant among local residents (Büttow et al., 2009). Its fruits have a soft texture and a sweet-sour flavor, making them popular for fresh consumption. Furthermore, these fruits have great culinary potential and are fre-quently used in the preparation of various sweets and beverages (Echer et al., 2021). The case of the butiá palm illustrates well how the local context influences the perception and use of NCFPs. In Giruá, Rio Grande do Sul, the butiá palm is recognized as part of the history and culture of the local people (Richter, 2014), which suggests that, in this municipality, the butiá palm is perceived more as a conventional food than as a NCFP. However, in the Quarta Colônia region, the use of butiá palm in gastronomy is still not widespread, highlighting an opportuni-ty to strengthen the local gastronomic identity. The inclusion of butiá in typical dishes and drinks can contribute to the appreciation of this plant in the region.

				Many people in the community make their living from food production and crafts, using butiá leaves to make ornaments, bags, household utensils, slippers, hats, and other items (Richter, 2014). Although butiá is deeply rooted in the cul-ture of the municipality of Giruá, its classification as a non-food staple (NCFP) may vary depending on the region and context in which it is evaluated. In some areas where butiá is native and traditionally used in food, it is considered a con-ventional fruit. Widely recognized and incorporated into local cuisine. Howev-er, in regions where consumption of the plant is not as common or widespread, butiá can be categorized as a NCFP, due to its relative lack of popularity and rec-ognition outside these areas of origin.

				This variation in the classification of butiá highlights the importance of considering the local context when analyzing the use of NCFPs. The recog-nition and use of butiá, both in its native region and elsewhere, are directly related to the appreciation of local biodiversity and the revival of regional cu-linary traditions. In this regard, tourism plays an important role in promoting knowledge and appreciation of these NCFPs, which reinforces sustainability as one of the pillars of tourism development in the region, by integrating cul-tural and natural elements that enrich local identity and contribute to the preservation of regional resources.

				It’s also worth noting that the cultivation and use of local ingredients, such as butiá, can encourage more sustainable agricultural practices, reduc-ing the need for pesticides, minimizing the environmental impact associated with long-distance food transportation, and supporting local farmers. In this sense, by opting for local ingredients, restaurants in the Quarta Colônia re-gion directly contribute to supporting and strengthening the local economy, encouraging local farmers. This integration of gastronomy and sustainability enriches the tourist experience, strengthens local cultural identity, and rein-forces the commitment to preserving natural resources.

				Hibiscus was another NCFP mentioned by respondents (15.8%), being used mainly in beverages. A survey on popular knowledge of NCFPs identified Hibiscus sp. as the best known (88.5% of respondents) and also the most con-sumed (25.7%) (Nunes et al., 2021). Fresh consumption Hibiscus leaves can also be used in salads, jellies, and various sauces (Kinupp & Lorenzi, 2014). The increase in hibiscus consumption has been driven by its popularization 

			

		

	
		
			
				RTA | ECA-USP | ISSN: 1984-4867 v. 36, n. 00, e025005, 2025.

			

		

		
			
				Fantinel, R. A. & Ceretta, C. C.

			

		

		
			[image: ]
		

		
			
				10

			

		

		
			
				through the media, where, in recent years, it has gained prominence for its thermogenic and antioxidant properties.

				Ora-pro-nóbis also stood out in the study, representing 10.5%. The inclu-sion of this plant in F&B establishments serving tourism in the Quarta Colônia region reflects not only its nutritional value but also its culinary versatility. In the study by Oliveira and Santana (2018), conducted in the municipality of Serra, Espírito Santo, Ora-pro-nóbis was the most cited species. This species is widely used in Brazilian cuisine and can be consumed raw or cooked (Sou-za et al., 2015). Ora-pro-nóbis has significant traditional culinary uses and is part of the traditional culture in some regions of the state of Minas Gerais and Goiás (Tessarini, 2021; Covre, 2022). However, even though it has been used for centuries in some regions of Minas Gerais, it can still be considered a NCFP in other areas where its use is not as common or well-known.

				The use of Ora-pro-nóbis is quite versatile, with its leaves, fruits, flowers, seeds, and stems being used directly in salads, soups, and stews. The species can also be used in the production of ingredients such as flours, oils, and mu-cilages to be added to more elaborate recipes (Alves et al., 2018). Further-more, its high protein content makes it an option for vegetarian and/or veg-an diets (Kuhn et al., 2018). According to Arruda et al. (2016), Martinevski (2011), and Rocha et al. (2009), the use of ora-pro-nóbis flour for enrichment and replacement of wheat flour in breads, pasta, and cakes has already been explored and has obtained good acceptance rates in sensory analyses.

				The species blackberry, wild strawberry, stevia, and boldo each accounted for 5.3% of the study. In the study by Moraes et al. (2020), the species most consumed by participants was blackberry, with only 2% of the 136 partic-ipants not recognizing the plant. This species is consumed due to the more pronounced flavor of its fruits, which combine to form a pulp rich in water, sugar, and vitamin C (Rocha et al., 2017). Kinupp and Lorenzi (2015) high-lighted that ripe blackberry fruits can be consumed fresh, in addition to being used in the preparation of various sweets (jams, syrups, pie fillings and top-pings, sweet and sour sauces) and in the preparation of savory dishes, such as sweet and sour sauces to accompany meats.

				The species stevia and boldo were cited by respondents as other NCFPs used, especially in beverage preparation. Stevia is known for containing natu-ral sweetener molecules (Jarma-Orozco et al., 2020). Boldo’s leaves are used to make tea. These plants offer healthy alternatives to refined sugar and arti-ficial sweeteners, such as stevia, a natural, calorie-free sweetener. Boldo, rec-ognized for its digestive and medicinal properties, contributes to the overall well-being of consumers. 

				Regarding respondents’ knowledge of using NCFPs in food and beverage preparation, the majority (75%) said they acquired it from family mem-bers. In contrast, 25% reported acquiring the information through reading, research, and courses. These data demonstrate that, in the Quarta Colônia region, knowledge about NCFPs is strongly linked to family tradition, with knowledge passed down from generation to generation. This reinforces the role of local cultural practices in preserving and disseminating the use of these plants in regional cuisine.
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				Building this knowledge about the use of NCFPs helps perpetuate and pre-serve knowledge, which can be important for ensuring the continuity of these plants in local cuisine and culture. The fact that knowledge about NCFPs is acquired primarily through families may be directly related to the practical experience of harvesting these plants. In this process, individuals develop their own ability to identify NCFPs, considering not only their morphologi-cal aspects but also their ecological and cultural characteristics. This trans-mission of knowledge, often empirical, contributes to the appreciation and sustainability of these plants within the gastronomic and cultural context of the region. Fantinel et al. (2022) emphasized that cuisine is a cultural refer-ence and can reveal taboos and tastes, as it contains the heritage of ancestors, memories, and identities of a people. At the same time, its process is dynamic and innovative, fostering the creation, use, and diverse and harmonious com-binations.

				Trindade (2022) found that 80% of the knowledge about NCFPs in rural communities in the municipality of Canoinhas, Santa Catarina, was acquired through family members (parents, grandparents, uncles, aunts, brothers, sis-ters-in-law, nephews, and children). Erice (2011), when interviewing con-sumers at an ecological market in Porto Alegre, Rio Grande do Sul, found that most knew about NCFPs informally, that is, they learned from friends, market vendors, and farmers at ecological markets. For Ribeiro-Martin and Silvei-ra-Martins (2018), gastronomic tourism can foster the recovery or mainte-nance of recipes, ways of doing things, and cultural habits of a locality or the customs of ancestors.

				Actions aimed at recovering and encouraging the consumption of NCFPs are essential for understanding the diversity and richness of these plants, as well as for perpetuating good eating habits and the gastronomic relationships that exist between the municipalities of the Quarta Colônia region. It is un-derstood that traditional eating habits produce a cultural identity that can be commercialized. However, tourism is still a factor that is in the process of raising awareness in the Quarta Colônia. Although the territory’s gastronomic appeal is one of the main attractions and motivators for travel, the F&B sector lacks incentives for both native plants and NCFPs, as well as for dishes origi-nating from the tradition inherited from immigration and colonization in the territory since the late 19th century (Ceretta, 2017).

				According to Echer et al. (2021), studies related to NCFPs are recent in the southern region of Rio Grande do Sul. Numerous botanical and ethnobotanical survey initiatives, supported by institutions such as the Federal University of Pelotas, the Brazilian Agricultural Research Corporation, the Southern Region Agricultural Family School, and the Federal University of Rio Grande, allow for the registration and recovery of the uses of these plants, the valorization of local culture, and the dissemination of information, seeking to stimulate regional family farming and the diversification of production, thus expanding trade possibilities through the development of knowledge about the possibil-ities and potential uses of NCFPs in gastronomy (Echer et al., 2021).

				Thus, the use of NCFPs in F&B establishments serving tourism in the Quar-ta Colônia region makes it clear that there is a growing need for studies re-lated to these plants, in order to create a solid database on the enormous 
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				diversity and their benefits in gastronomic use, so that gastronomic estab-lishments can include more and more species in their menus, arousing the curiosity of tourists seeking differentiated gastronomic experiences.

				Furthermore, F&B establishments in Quarta Colônia showed little interest in highlighting the importance of NCFPs to visitors and consumers of their typical dishes, thus, this display is the result of a common practice. In oth-er words, adding value to the goods and services offered by the territory’s tourism offerings is still in the process of becoming more widespread. This doesn’t mean that these ingredients aren’t important, but rather that they ar-en’t part of the traditional diet and, therefore, aren’t seen as a highlight in a tourist showcase. This lack of prominence can be attributed to the habit of not fully valuing these NCFPs in the gastronomic and tourism offerings. It’s possi-ble that establishments haven’t yet realized the potential of NCFPs to attract and captivate visitors, or that they simply haven’t prioritized their promotion due to other considerations, such as the use of more common plants.

				To change this situation regarding NCFPs, it would be important to raise awareness among establishments and consumers about the value of these plants. This could be done through educational campaigns, gastronomic events focused on NCFPs, partnerships with local producers who grow these plants, and even by incorporating specific dishes into the menus of gastro-nomic establishments that highlight NCFPs. Furthermore, highlighting the importance of NCFPs in promoting tourism in the region can be beneficial, as it can attract tourists interested in trying new flavors and discovering the diversity of local cuisine.

				The results also indicate that the lack of public policies to encourage the use of NCFPs may be a limiting factor in their popularization. The creation of programs to promote the production and sale of NCFPs, including tax incen-tives for family farmers and awareness campaigns, could increase the avail-ability and consumption of these species in restaurants. Integrating these plants into food and nutrition education programs, especially in schools and community centers, can also strengthen knowledge about these species from childhood, promoting long-term changes in eating habits.

				Although the richness and potential of NCFPs in regional gastronomy is recognized, their inclusion in the tourism offerings of the Quarta Colônia re-gion is still incipient. The originality of this study lies precisely in the connec-tion between tourism, gastronomy, and biodiversity itself, applied to a spe-cific regional context that has been little explored regarding the use of these plants in gastronomic establishments. The Quarta Colônia region, marked by the strong influence of Italian immigration and a rich culinary tradition, is a territory still largely unexplored when it comes to the use of NCFPs as an element of differentiation and enhancement of the regional tourism offering.

				Therefore, NCFPs (Nutritional Plants) are an interesting alternative for F&B establishments serving the Quarta Colônia region’s tourism offerings, as incorporating these plants into gastronomy also serves as a guide for safe-guarding the uses and customs that permeate traditional foodways. In restau-rant dining, many species considered unconventional plants can be used and referenced in dishes on the menus of traditional restaurants. Furthermore, these plants are diverse and offer numerous nutritional benefits. Thus, the 
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				study not only highlights the potential of NCFPs as an element for enhancing tourism in the Quarta Colônia region but also proposes ways to consolidate this practice, reinforcing the importance of regional gastronomy as a driver of tourism and cultural development.

				Final Considerations

				Through the research, it was observed that NCFPs are already a reality in F&B establishments, with butiá being the most commonly used species. However, the inclusion and popularization of other species can still be expanded on tourist menus in the Quarta Colônia region.

				The exoticism of trying a different plant in F&B establishments is an example of the cultural intangibility that gastronomic practices can provide to tourists. Thus, NCFPs can become another attraction for the Quarta Colônia region, as gastronom-ic tourism using these plants can contribute new flavors to gastronomy, boost the region’s economy, and offer more options to vegan and vegetarian customers.

				It’s essential to understand and obtain information about which part(s) of NCFPs can be used as food and beverages, how they are prepared, and how to differentiate them from potentially toxic plants. Therefore, understanding the toxicity, cytotoxicity, and phenological and physicochemical characteristics of these plants is essential for a safe diet.
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The use of non-conventional food plants (NCFPs) in food
and beverage establishments (F&B) in Quarta Colénia -
RS: innovation or tradition?
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Abstract

This article aimed to analyze and identify the use of non-conventional food plants
(NCFPs) on the menus of the main food and beverage (F&B) establishments within the
tourism offerings of the Quarta Colénia region. Quarta Colénia comprises a group of nine
municipalities located in the central region of Rio Grande do Sul state, in southern Brazil.
The research was conducted through bibliographic consultations and is characterized
as exploratory with a cross-sectional approach. The study objects included the main
restaurants and lodging establishments that offer any type of F&B services, such as
bakeries, confectioneries, and coffee shops. The results yielded responses from 11
establishments. The predominant age group of respondents was 18 to 30 years (45.5%),
with the majority being female. Coffee shops, bakeries, and confectioneries accounted
for the highest number of responses (45.5%). The most commonly used NCFPs in the
F&B establishments was the butia (Butia odorata). Regarding respondents’ knowledge
about using NCFPs in F&B preparation, most (75%) acquired this knowledge from
family members. In conclusion, it is evident that NCFPs represent an alternative for F&B
establishments within the tourism offerings of the Quarta Colénia region. Incorporating
these plants into recipes can result in innovative and authentic dishes, potentially
attracting the attention of tourists.

Keywords: Non-conventional food plants; Gastronomy; Food and drinks; Tourism.

INTRODUCTION

Since the dawn of history, food and lodging with food and beverage (F&B) ser-
vices have been an integral part of people’s lives. Over time, meals and F&B es-
tablishments have evolved, incorporating new ingredients, culinary techniques,
and technologies. Thus, tourism plays a fundamental role in building identity and
taste memories, considering that the tourist experience is also lived during the
eating process. F&B are fundamental elements of tourism, both in conventional
food, which aims to nourish the visitor, and in the offering of regional food prod-
ucts as an integral part of the cultural heritage of the people (Fagliari, 2005).
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