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known for its abundance of:
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> Unique fauna

Beautiful flora
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A brief history of Aotearoa | New Zealand plants

Zealand from
Gondwanaland:

Separation of New

Isolation of NZ land mass.

~ 80-60 mya. |Continuing evolution of NZ plants.

millions of years ago

250 200 150 10 50 2.6 0
Mesozoic >
Triassic Jurassic Cretaceous Paleogene Quaternary
Neogene
. e /4 T A
First land \Z S 29 @) % A
.~ - | first . —) AR
plants: ~ 470 | |ginosaurs <, : {dinosaurs™ ~ "~ 4 'k Extended
= &\
mya. ~ \ : AL i

27 conters \\V'Zpa.muke 00 RS manytpsser ;\i\ geographical
] | e S22 first mammals 4 = q

s piants | 278 flowering humans |SO|at|0n
A= <l " plants ]

first mammals 45 - = first .
_ <7%) birds
“ e \,\‘/, P
"4, = C i')
" ocean-living reptiles 4 I/




22/09/2026

A brief history of Aotearoa | New Zealand plants

- N
Over 2000
characterized Native
plant varieties

\ /

/At least 80% of trees,\

ferns and flowering

plants in Aotearoa
are Endemic
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Endemic: A native
species that lives in
only one specific
place and nowhere
else on Earth

Native: A species
that occurs
naturally in an
area without
human help
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{ Edible Trees ]7
About 160 native plants are «Tarata (lemonwood)
known to be safe to eat *Manuka
T { Edible Ferns ]7
.‘ : e Pikopiko
g * Kiokio
)% { Edible Shrubs Ji
e Red Matipo
e Kawakawa
e Horopito
: Kawakawa
Manuka
13

Kawakawa & Horopito
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Lets have a cup of tea
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Kawakawa & Horopito

{ Kawakawa (Piper excelsum) ]7

¢ Fruit and leaves are both edible o
e Fruits can be turned into e
‘peppercorns’. e B

e Leaves can be brewed into tea or
used like a herb to add flavour to
dishes.

Kawakawa

e Distributed throughout the North A a
Island, and as far south as Banks ; G Flavour prOflle

¢ An important healing plant Wild Kawakawa sitings- INaturalist
traditionally used in rongoa Maori
(Maori medicine).
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{ Horopito
(Pseudowintera colorata)

eEdible leaves

e Leaves can be brewed into tea or
used like a herb to add flavour to
dishes.

e Distributed across the whole of
Aotearoa particularly mountainous
regions.

e An important healing plant
traditionally used in rongoa Maori
(Maori medicine).

Wild Horopito sitings- INaturalist
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Horopito

Flavour profile

Burning and lingering
aftertaste

Spicy

Peppery
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Horopito
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eEdible leaves

e|eaves can be brewed into tea or
used like a herb to add flavour to
dishes.

e Distributed across the whole of
Aotearoa particularly mountainous
regions.

¢ An important healing plant
traditionally used in rongoa Maori
(Maori medicine).
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Horopito

Flavour profile

Burning and lingering
aftertaste

Spicy

Peppery
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Kawakawa & Horopito

Drying:

*Drying is a important
part of producing food
products from plants

*Drying results in:
*Loss of water- Preserves food
*Loss of heat sensitive
compounds
*Development of heat
sensitive compounds
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~Fresh
o —Freeze-Dried
Kawakawa & Horopito wesn
***Herbal
Drying: Changes the
*Drying is a imp~ flavour profile “*Minty
part of pre
produc
**Spicy
*Drying results in:
*Loss of water- Preserves food
.LOSS Of heat SenSItlve ***Burning and Lingering
compounds e.g. Dehydration of Horopito at
*Development of heat 50 °C increases Spicy, and
sensitive compounds Burning and Lingering attributes
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Kawakawa & Horopito
Changes in
Drying: chemical

*Drying is aim composition

fABLE 3 | Relative abundances (a.u. corected x107) of selected 27 volatile compounds in horopito across four processing treatments.

Class. Compound Fresh Freeze-dried 35°C—24h 55°C—5h 0Odor descriptors®

ro d u C Acid Butyric acid 034 £ 018 125 2030 030° £ 011 0.55% £ 014 Cheesy, sharp, acetic, buttery,
Iy
Alcohol Terpinen-4-ol 265 £ 135 131° £ 2.39 130° £ 542 103 = 211 Spicy, peppery, woody, earthy
musty, sweet
T i TTTIUT IO T ITY TP e T, TS
‘woody, floral
° 1 H% Aldehyde n-Hexanal 32621 595 +0.65 115 £ 017 13802023 Green, fresh, fatty, aldehydic,
rying results in:
3-Methylerotonal- 144 £046 ND 0200 £0.08 0.07* £0.01 Fruity, sweet, pungent, brown
y 4 g . pung
dehyde nutty, almond, cherry
~Loss of water- P i
0SS O Wate r reserves 10( 2-Methylbutyral- 0475 £ 0,04 0.04 = 0,02 05 = 004 014 £003 Cocoa, musty, phenolic,

dehyde coffee, nutty, malty,
fermented, fatty, alcoholic

oL fh iti
0ss O eat sens Itlve Benzaldehyde ND 0.20"£0.07 073 +0.16 042" 008 Fruity, sharp, sweet, bitter,

almond, cherry

com p oun d S n-Pentanal ND 0.24° £ 0.01 013 = 0.04 0.58° = 0.06 Fermented, bready, fruity,

nutty, berry
° D I p f h Benzene Toluene 446 + 040 187" +0.93 212° =012 223 +0.83 Sweet
€evelo ment 0 eat Ethylbenzene 0380.03 ND ND ND N/A

i+ Kett Penten-3- 238+ 062 0.60° £ 0.05 ND 023 £0.03 Spicy, 1, 3
sensitive compounds o e o, gari onion
ND ND 042° £ 003 018" £0.01 Buttery, sweet, creamy, dary,
milky, fatty

Acetoin
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Kawakawa & Horopito

Biplot (axes F1 and F2: 92.31 %)

Changes in
chemical |
composition —_— R

Drying:
*Drying is a imp~
part of pre

produc

F2(13.49 %)

*Drying results in: | :
¢Loss of water- Preserves food e I
*Loss of heat sensitive o

compounds ; et |
*Development of heat
sensitive compounds : B :

F1(8.62 %)

LINCOLN UNIVERSITY TE WHARE WANAKA O AORAKI * Active variables  * Active observations
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Opportunities for the class room
*Local ecology

|ldentifying what edible plants grow locally
(tools like INaturalist: https://www.inaturalist.org/)

*Foraging or wild harvesting in your local area

>
O (\°
X @
W N
0\’b N Ensure correct A
LD DIB
(90 &? 313' identification AN
&'b @ :_—v -;.:
S
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Opportunities for the class room
*Local ecology

eldentifying what edible plants grow locally
(tools like INaturalist: https://www.inaturalist.org/)

*Foraging or wild harvesting in your local area

*Food processing

*Evaluation of different processing methods (e.g. dehydration)
*Product development

—[ Small scale processing is relatively simple in a food technology kitchen }
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Opportunities for the class room
*Local ecology

|ldentifying what edible plants grow locally
(tools like INaturalist: https://www.inaturalist.org/)

*Foraging or wild harvesting in your local area =

*Food processing
*Evaluation of different processing methods (e.g. d
*Product development

*Marketing and consumer behavior
*Tasting of commercial products (https://nativetreefarim.co.nz)
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