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Mucilage patterns of seed of 12 Plantago 

species stained with Ruthenium Red 

demonstrating the potential of native species as 

a source of psyllium. Plantago ovata is the 

species commonly cultivated for psyllium in the 

world today. 

Figure:  Cowley, O’Donovan & Burton 2021. 



that utilization 

of whole seed flour produced from a diversity of 

Plantago species may be a far more nutritious and 

economic alternative to just using psyllium husk 

as a fibre supplement. Two species, P. paradoxa 

and P. triantha, contain higher fat and protein 

content, and species such as P. turrifera are rich in 

omega-3 fatty acids. The presence of fermentable 

sugars in others may benefit gut health by 

promoting beneficial gut flora.   

So, weeds under our feet can have value. 

This drab and unglamorous plant is commercially 

important in agriculture and informs basic 

research in archaeology. What’s more, it has 

Australian relatives that can play a major role in 

both the food and health industries.  
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