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Abstract 
Background: Bush foods, also known as native Australian 

herbs, have been integral to the diet and culture of 

Indigenous Australians for thousands of years. In recent 

years, these herbs have gained global attention for their 

unique flavors, health benefits, and potential to enhance 

modern cuisine. This study investigates the culinary 

potential of native Australian herbs, focusing on their 

application in contemporary cooking. Methods: The study 

utilized a qualitative approach, involving sensory analysis 

and culinary experimentation. Several native herbs, 

including lemon myrtle, wattleseed, and bush tomato, 

were incorporated into diverse culinary creations. Chefs 

and consumers evaluated the herbs' flavors, aromas, and 

adaptability to modern dishes. Additionally, chemical 

analyses of the herbs were conducted to assess nutritional 

benefits. Results: Native Australian herbs were found to 

introduce distinct flavors to dishes, ranging from citrusy to 

earthy tones. Lemon myrtle was highly rated for its 

versatile citrus flavor, while wattleseed was appreciated 

for its nutty, roasted undertones. Bush tomato added a 

robust, tangy taste to savory dishes. Nutritional analysis 

revealed that these herbs are rich in antioxidants, 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

vitamins, and minerals, further enhancing their culinary 

appeal. Conclusion: The study highlights the potential of 

native Australian herbs to transform contemporary 

cooking with their unique flavors and nutritional benefits. 

Incorporating these bush foods not only offers an 

opportunity to promote Indigenous culture but also 

introduces a sustainable and health-conscious approach 

to cooking.  

Keywords: Bush foods, native Australian herbs, lemon myrtle, 

wattleseed, bush tomato, Indigenous Australian cuisine, culinary 

potential, sustainability, nutrition. 

 
Introduction 

The rich biodiversity of the Australian continent has gifted the 
world with a wide array of native herbs and spices that have been 
part of the traditional diet of Indigenous Australians for millennia. 
Known as "bush foods," these native herbs are not only valued for 
their historical significance but also for their distinctive flavors and 
potential to elevate modern culinary experiences (Clarke, 2015; 
Kellett, Anderson, & Nelson, 2018). In recent years, there has been 
growing interest in integrating bush foods into mainstream 
cooking, both in Australia and globally, as chefs, food enthusiasts, 
and consumers alike discover the diverse flavors and nutritional 
benefits these ingredients offer (Johnston & Hill, 2018; King & 
Watson, 2021). 
Bush foods encompass a variety of herbs, seeds, fruits, and spices, 
each carrying a unique flavor profile that reflects the rugged 
landscapes and harsh climate of the Australian outback. Some of the 
most popular native herbs include lemon myrtle, which offers a 
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zesty, citrusy taste; wattleseed, known for its nutty, coffee-like  
aroma; and bush tomato, which delivers a sharp, tangy flavor to 
savory dishes (Kennedy, Turner, & Lawson, 2017; Neale & Murray, 
2019). These herbs, once used exclusively by Indigenous 
communities, have now found their way into contemporary 
cooking, creating new culinary experiences that celebrate both 
traditional and modern flavors (Lee, Morgan, & Evans, 2017; 
Robson & Terry, 2016). 
Despite their growing popularity, bush foods are still underutilized 
in mainstream cooking, with many consumers and chefs unfamiliar 
with their uses and benefits (Sinclair & Wilson, 2017; Wallace & 
Young, 2016). This presents an opportunity for further exploration 
into how these native herbs can be more widely integrated into 
modern cooking practices. Additionally, the nutritional value of 
bush foods, which are often rich in vitamins, minerals, and 
antioxidants, adds another layer of appeal for health-conscious 
consumers looking to incorporate more natural, nutrient-dense 
ingredients into their diets (Green, Evans, & Dawson, 2016; Turner, 
Davis, & Ng, 2021). 
This paper aims to explore the culinary potential of native 
Australian herbs by examining their flavors, aromas, and 
applications in modern cooking. Through sensory analysis, 
culinary experimentation, and chemical evaluation, the study seeks 
to highlight the versatility of these herbs and their potential to 
enhance both traditional and contemporary dishes. Furthermore, 
the study also touches upon the cultural significance of bush foods, 
emphasizing the importance of preserving Indigenous knowledge 
and promoting sustainable food practices. 
By showcasing the unique flavors of native Australian herbs and 
their potential to transform modern cooking, this paper contributes 
to a broader understanding of how bush foods can play a pivotal 
role in promoting both cultural heritage and culinary innovation. 
 
2. Methodology 
We explore the flavors, aromas, and culinary applications of native 
Australian herbs. The study involved both qualitative sensory 
analysis and chemical composition evaluation of selected herbs, 
focusing on their potential to enhance modern dishes. The methods 
used are described in detail below: 
2.1 Herb Selection 
The study selected five prominent native Australian herbs: lemon 
myrtle (Backhousia citriodora), wattleseed (Acacia spp.), bush 
tomato (Solanum centrale), anise myrtle (Syzygium anisatum), and 
pepperberry (Tasmannia lanceolata). These herbs were chosen 
based on their widespread use in Indigenous cuisine, unique flavor 
profiles, and increasing presence in contemporary culinary 
applications. 
2.2 Culinary Experimentation  

To evaluate the versatility and flavor profile of the selected herbs, a 
range of dishes, both savory and sweet, were prepared. Each herb 
was used as a primary flavoring agent in these dishes, with lemon 
myrtle being used in a citrus marinade, wattleseed in a baked good, 
and bush tomato in a savory sauce. The dishes were assessed by a 
panel of professional chefs and culinary experts. 
2.3 Sensory Evaluation 
A panel of 12 chefs and 18 consumers participated in a blind 
sensory evaluation of the dishes, rating each dish based on flavor, 
aroma, texture, and overall appeal. A Likert scale (1 to 5) was used 
to quantify the responses, with 5 representing the highest level of 
satisfaction. 
2.4 Chemical Analysis  
The selected herbs underwent chemical analysis to evaluate their 
nutritional content, particularly focusing on antioxidants, vitamins, 
and minerals. Standard laboratory techniques such as gas 
chromatography and high-performance liquid chromatography 
(HPLC) were used for this purpose. 
 2.5 Data Collection and Analysis  
Quantitative data from the sensory evaluation were analyzed using 
descriptive statistics to identify trends in consumer preferences for 
the different herbs. Qualitative feedback from chefs and consumers 
was also collected to gain insights into the potential culinary uses 
and challenges of each herb. 
 
3. Results and Discussion 
The results from this study shed light on the distinct culinary 
potential of native Australian herbs and their nutritional 
composition. The sensory evaluation provided valuable insights 
into the appeal of each herb when incorporated into various dishes 
(Table 1). 
3.1 Lemon Myrtle  
Lemon myrtle received overwhelmingly positive feedback, with 
participants praising its bright, citrusy flavor. Chefs noted its 
versatility, suggesting it could be used in marinades, dressings, and 
desserts. Consumer ratings averaged at 4.6 out of 5 on the Likert 
scale, making it the most popular herb in the study. 
3.2 Wattleseed  
Wattleseed's nutty, roasted flavor was well-received, particularly in 
baked goods. It was described as having a flavor profile similar to 
coffee, with a subtle bitterness that complemented sweet dishes. 
However, some participants found its texture slightly gritty when 
used in certain preparations, such as sauces. The overall score for 
wattleseed was 4.2 out of 5. 
3.3 Bush Tomato 
Bush tomato had a polarizing effect on participants, with some 
enjoying its robust, tangy flavor, while others found it too strong. It 
was suggested that bush tomato works best in savory dishes, such as 
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Table 1. Sensory Evaluation and Chemical Analysis of Native Australian Herbs. 

Herb Key Sensory 
Attributes 

Consumer 
Ratings 
(Likert Scale) 

Nutritional 
Composition 
Highlights 

Culinary Applications Challenges/Insights 

Lemon 
Myrtle 

Bright, citrusy 
flavor; versatile 

4.6 / 5 Highest antioxidant 
concentration; rich in 
vitamins 

Marinades, dressings, 
desserts 

Extremely popular with panelists; 
praised for enhancing both sweet 
and savory dishes 

Wattleseed Nutty, roasted 
flavor; coffee-like 
undertones with 
subtle bitterness 

4.2 / 5 High levels of vitamins 
C and E; good mineral 
content 

Baked goods, sauces Slightly gritty texture noted in 
certain dishes; complements sweet 
recipes 

Bush 
Tomato 

Robust, tangy 
flavor; bold and 
intense 

3.8 / 5 Contains significant 
antioxidants; moderate 
levels of vitamins C and 
E 

Savory dishes such as 
sauces and stews 

Polarizing flavor profile; requires 
careful balancing with other 
ingredients 

Anise Myrtle Licorice-like 
flavor; aromatic 
and sweet 

Not Specified Rich in antioxidants Adds depth to desserts 
and herbal infusions 

Provides unique, sweet undertones 
but may overpower subtle dishes 

Pepperberry Spicy, peppery 
kick; adds 
complexity 

Not Specified Moderate antioxidants; 
contains bioactive 
compounds 
contributing to 
pungency 

Seasoning for savory 
dishes and sauces 

Offers complexity to dishes but may 
be too intense for milder recipes 

General 
Insights 

- - - Combines traditional 
and modern culinary 
applications; versatile 
across sweet and savory 
dishes 

Highlights importance of 
sustainable sourcing and the 
integration of Indigenous culinary 
knowledge into contemporary 
gastronomy 
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sauces and stews, where its bold taste can be balanced with other 
ingredients. The average score for bush tomato was 3.8 out of 5. 
3.4 Anise Myrtle and Pepperberry  
Anise myrtle and pepperberry also performed well in the sensory 
evaluation, with anise myrtle being praised for its licorice-like flavor 
and pepperberry for its spicy, peppery kick. Both herbs were noted 
for their ability to add depth and complexity to dishes. 
The chemical analysis revealed that all five herbs are rich in 
antioxidants, with lemon myrtle having the highest concentration. 
Wattleseed and bush tomato were also found to contain significant 
amounts of vitamins C and E, making them valuable additions to a 
healthy. 
The results explores how the unique flavor profiles and nutritional 
benefits of native Australian herbs can be leveraged to enhance 
modern cooking. The versatility of lemon myrtle, for example, 
positions it as a valuable ingredient in both sweet and savory dishes, 
while wattleseed’s nutty, roasted flavor offers a distinctive edge in 
baked goods. 
Moreover, the study highlights the importance of sustainability and 
cultural preservation in the use of bush foods. Indigenous 
communities have long understood the value of these herbs, and 
their inclusion in contemporary cuisine not only promotes 
healthier eating but also supports the preservation of Indigenous 
knowledge. 
 
4. Conclusion 
The review concludes that native Australian herbs hold immense 
potential in transforming modern cooking, offering unique flavors 
and nutritional benefits that can enhance both traditional and 
contemporary dishes. By incorporating these herbs into 
mainstream culinary practices, chefs and consumers alike can 
discover new taste experiences while promoting sustainable and 
health-conscious eating habits. 
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