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Introductoin

1 1S one of the preventive and curative
aspects of the ancient Indian method of Ayurveda since
thousands of years.

* Numerous pharmaceutical procedures (Samskara)
applied on raw food items to 1ncrease 1ts potency was
the Aim of classical food 1tems.

e (lassical food items will enrich the nutritional value,
maintains the Doshas , Dhatus in a well balanced
condition

* Pathya kalpana endorses the homeostatic stability of
cellular metabolites (Dhatus) to maintain health and

avert for ailments.

6/25/2020



Definition

qEIqAsAdddeIdiddAg: I
TJATTIIHILIT doldddes el dd ||
(Ch.Su.25/45)

The Ahar - vihar which 1s beneficial and

nutritional to the body and also give the happiness
to the mind 1s known as Pathya and opposite to
that 1s known as Apathya.

"q¥J":-  Belonging to way.
Suitable/ Fit /Proper/ Wholesome




Synonyms

Pathya kalpana

Pakwa kalpana

Ahara kalpana
Baktha kalpana
Krutanna kalpana
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Pathya kalpana 1n brihathray1’s

(

-
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Charaka Samhitha

* Total 68 Ahara kalpana explained in whole charaka
samhitha

[t has scattered 1n suthra, nidana, vimana, chikithsa
sthanas.

* Whereas details procedure of preparation were
mention in 27" chapter of suthra sthana under
Annapanavidhi Adhyaya

* After Madhu varga and before Aharopayogi varga a:

* Totally 43 were dealt in 27" chapter.
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Stana

Suthra

Nidana
Vimana

Chikitsa

Chapter
2.3 9.6,

7,8, 13,
25,27
4

8

2,6, 15,
20, 21,
22,24,

Kalpana

Yavaagu , Tushodaka , Veshavara, Koorchika, Kilata
Udamantha, Sidhu, Madhvika, Manth, Madira , Saktoo ,
yoosha, Odana, Vilepi, Rasa, Mamsa, Soopa, Shaka,
Kambalika khada, Leha, Paayasa, Krishara, Peya , Sashkuli
, Lajamla, Manda, Kulmasha, Apoopa, Yavaka, Vatya,
Dhana, Madhukroda, Pindaka, Poopa, Poopalika,
Gaudhoomika, parpata, Prithuka, Yava, Sarasa, Vimardaka,
Rasala, Panaka, Raga, Shadava, Shukta, Aasuta, Shindaki,
Kalamla

Dadhimanda, Udashvit, Katvara, Khadayoosha, Upadamsha
Modaka

Utakarika, Andarasa, Vartika , Apoopa, Tandulambu,
Grinjja , Avalehika, Madyambu, Gudambua, Rasapralepi,
Khanishka (Chakra.), Poopavarti, Shuktodaka



Sushrutha Samhitha

* It has explained in Sutra stana -- chapter 46
Annapana vidhi adhyaya

e Total 74 wide varieties of food articles
mentioned .

* Food articles comes next to lavana varga

* It has been explained under 2 varga --
Krutanna, Bhaksya.
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Conti...

Bakshya varga
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Sthana  Chapter

Krutanna 351

varga
Suthra 46

Bhaksya 23

varga

Anupana -

varga

Kalpana

Laja manda, peya, vilepi, krutha vilepi, payasa,
krushara, odana, soopa, shaka, siddha mamsa(3),
ullupta, Pakwamamsa(2), mamsa rasa,
dadimayukta rasa,mamsamudrutharasa, khanishka,
veshavara, mudga yusha, raga shadava,
patolanimba yusha, mulaka yusha, kulatta yusha,
dadimamalaka yusha, yavakolakulatta yusha,
sarvadhanya krutha yusha, khada, kamalika,
dadima yusha, dadhyamla dadima yusha, takra
dadima yusha, khada yavagu, khadava, panaka,
pila pinyaka, sushka shaka pinyaka, shantaka
piynaka, virudha pinyaka, shandaka vataka, raga
shadava, rasala, gudadadhi, sakthu, mantha(4),
guda, mridhvika, parushaka, kola panaka

Kshirika, gritha pura, goudika, madhushirshika,
samyava, pupa, modhaka, sattaka, vishyandi,
phenika, mudgadiveshavara, palala, kurchika,
kilata, kulmasha, vatya, dhana, ulumbha, sakthu
panaka, lajasakthu, pruthuka, thandula pishta

Special Drinks after food mentioned.



Ashtanga Hridaya

* It has explained in 6" chapter — Annaswaropa
adhyaya and in 18" chapter Vamanavidhi
adhyaya

* Totally 21 food articles explained

* In 6% chapter--- After shimbhi varga before
mamsa varga



Stana Chapter Kalpana

Suthra 6 Manda, peya, vilepi, odana, mamsa
rasa, mudga soopa, koulatta soopa,
pila pinyaka, sushka shaka pinyaka,
shantaka piynaka, virudha pinyaka,
shandaka vataka, rasala, panaka, laja,
pruthuka, dhana, sakthu, veshavara,

Suthra 18 Kritha yusha, akritha yusha.



SL.NO PREPARATION CHARAKA SUSHRUTHA  VAGBHATA

17 Veshavara

1 Manda, Peya, Vilepi, Odana 4 -
B Mamsa rasa & + £
6 Tila pinyaka i - o
i Sushkashaka pinyaka b - 4
8 Shandaka piynaka . + 4
5 Virudha pinyaka e - -+
10 Shandaka vataka W + +
11 Rasala + + f
12 Panaka + + +
13 Pruthuka + 3 +
14 Laja + + i
15 Dhana + + 4
16 Sakthu + + e

- - -

+ - -

Kritha & akritha yusha

19
6/25/2020 14



Krutanna Varga

§IR TFIRIRAIET wﬁ'w FAAd
WQIPTF( T FAATT TR |

Kruthanna are prepared form of articles food
such as shuka dhanya, etc which as discribed

earlier...
Varga in which peyadi qualities explained is
called krutanna varga

6/25/2020 Ch.su,27/256 cp 15



Manda, Peya, Vilepi, Odana

SL. No | Kalpana | Charaka Sushrutha Vagbhata
1 Manda Deepana Pathya Vatanulomana
Vatanulomana Pachana Trutglanihara
Sweda sanjanana Deepana Pachana
Langhita Vatanulomana Dhathusamyakara
Viriktha Hrudya Srothomardava
Jeerna sneha Vishudita Swedi
Analakara
2 Peya Kshuthara Swedagnikara Kshuthara
Trushnaglanihara Laghu Trushnaglanihara
Dourbalya Deepana Dourbalya
Jwarakukshihara Basthishodana Jwarakukshihara
Swedagnikara Ksuththrutglanihara Vatanulomana
Vatavarchanulomana | Vatanulomana Pathya
Deepana

Pachana

16




Vilepi Tarpana Tarpana Grahi
Grahi Hridya Hridya
Laghu Grahi Trushnahara
Hridya Balavardana Deepana
Pathya Hitha
Swadurasa Vranaakshirogahara
Laghu Samshudda pathya
Deepana Durbalasnehapayi
Kshuthrushnapaha
Odana Laghu Laghu Laghu
Kaphavishahara Suganda
Balya Kaphahara
Santarpana
Hridya
Brihmana
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LLaja Manda

QTR g fie: | mm}sfuﬁmﬂium: [134¥)
U] RRtETATe, | 399 ARV BRWUS: THGRA: 1124,

& Relive fatigue R
Quenches thirst, cures diarrhea
Bestows normalcy of dhathus

o J

gy v YR T | ;i e R 1744
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Laja Peya

| STAT ST § SRS fE: 11343
JUIIARYTA argErEET: o |

Produces digestive power
Relive burning sensation, fainting

20



Laja Sakthu

QROTTIE: U: YR € TE: mﬁwﬁwmwm 134§
SR Viiar sea SR |

4 Astringent N
Sweet
Cold
Easily digestible
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Bhakshya— general properties

| Vg gEg TG T JEOTIET: 113611
T Wi AereEyET: | e gung weng T g T T 1100 11

aam: Sefeay v fafaasaun: | Trawdun e g MR W 11ee )
T Wi wea i | grdeyurear, gaa v 113031

qETAiaHAl WEd e Wepviae: | Wehgreoaucdvn WA A 113uy),

TEUETY q VI TOTY HfNY F | RE AfdehTadrat: JEaewar: 116y
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Kulmasha

W@;g’qmﬂ ﬂmﬁ :'%:;;;Wmmmmm

r a
Flour of yava added with hot water, cooked

slightly and made as poori 1s called kulmasha
\_ )
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Swinna Bakshya

Rerriareg & e sharhatire: | fire i TR 1124

4 )

It 1s a snacks prepared by cooking in steam such as Handarika (idl1)

- J
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Yusha, Tanu rasa

A PATY T O WEHIG T | U @ T fmmaee 11354,

/Akruth yusha : only pulses with water A
Krutha yusha : lavana, sneha, katuka yutha

Tanu rasa : thin soup means that prepared with less
quantity of meat, samskaritha rasa: more quantity of
\ neat, fat and thick in consistency )
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Sakthu

Owal e BA agaaiqolua: | adafa J1 e dtan: JEnEerd 1 112830
g1 Sua: yitar: |wa: vifeavar: | fEoTt TRGaAT TS EsaTaET: 1138

p

CORN:

aggravate vata, causes dryness, more of stools, and laxative,
bestows instant contentment and strength of man

RICE:

\bleeding disorder, thirst, vomitting an fever

Sweet, easy for digestion. Cold, causes constipation, mitigates

~

/

6/25/2020
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Yava Pupa, Yavaka Vatya

FRATRIET T T e WA 9 | v e g, 12641

p

-

cooked and made cake) cures diseases such as
udavartha , cold, cough, diabetes and pain of the
throat

~

Yavapupa (poori) and yavaka vatya(fried yava well

J

6/25/2020
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Dhana
QTR Y YR SR | Yt e T 1126811

\

Dhana 1s fried yava, causes scarification being dry,
these do not bestow contentment and are not easily
digestable snice it stay long inside and causes
constipation.

-
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Viruda dhana, Shashkuli, Pupa,
Madhukrouda, Sampindaka, Pupulika

Mmm LG D! | qI: WHW: ;T 1138011

K/ irudha dhanya is germinated yava \
Shashkuli 1s paste of rice flour cooked 1n o1l
Madhukroda is that which sweets inside and made
hard by cooking, it is same as madhu shirshaka

Pupa 1s pishtika

Pupulika 1s popularly known as capadika(chapathi)

N 4
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Palala bakshya
GOHTHAATYIER U gEEhar:
gy AeATY A FEOTEST: 1 1R8]

" Paste of tila, meat, fruits, fat vegetables and
honey are used to preapre bhakshya . It 1s
aphrodisiac, strengthening not easily
\_ digestible and are stoutening. )
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Veshawara

mﬁ’jﬁzmmﬁhzl

4 )

Meat broth is hard for digestion, unctuous,
enhances strength and physique

\ J
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Pupaaka
munm; Qﬂimt 11R&R I

/

Prepared from milk and sugarcane juice hard for

-

digestion, nutritious and aphrodisiac
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Pruthuka
- mwmq@MMI e St qe faees: 113y,

(Paddy fried and flattened is hard, so eaten in less A

quantity,
Yava pruthuka : causes constipation, consumed
Qogether with meat soup it produces purgation

)
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Vimardaka

(AAEY: WOTh: WA lmmwmﬁm 11390011)
e )

Vimardika

crushed pounded meat prepared by adding many
substances and fried till the moisture gets evaporated, it is
hard, good for heart, aphrodisiac and suites for strong person

\ /
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Rasala

2 p
Rasala or shrikarini is scum of curd added

with caturjataka, ajaji, sita, ardraka and nagara well
kneaded.
- J
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Saguda dhadhi

R i ¥ s W 2 11 ec !

(Saguda dhadhi —

Curd added with jaggery causes
unctousness, nourishment, good for heart and

mitigates vata
\ g




Panaka

-m%mml TEmmT i geaglasfa i 11911
U FIGHAT TSI YU Y9F | F80 Wi o FIr qurswiion ango 11R¢ 0 11

/PANAKA I
Draksha, karjura, kola —hard for digestion, causes
flatus
Parushaka, kshoudra , ikshu— are similar to their
properties

= 4
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Raga shadava
SECRAGEA TUR TwEE: | qefeg Vg A e 1196201

- “

Shadava--using guda, phala, taila, nagara boiled

Raga --sugar sindhutha, vrukshamla, parushaka,
jambuphala

(& J
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I.eha

mﬂ §O W | dedma: AR 1136R11
N VANV SO & A, | TURGwIT St i 3w 7 43 1126311

4 )

Leha of amra and amrataka are prepared by boiling
their juices to jelly consistence and then added with
sugar

- y
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Shuktha, Asava, Shindaka asutha,
Kalamla

/ Shukta— vinegar/fermentes gruel \
Asava— fermented liqour or drug
Shindaki asutha,kalamamla— fermented liquids

e Sindaki asutha Pieces of mulaka, kushmanada,
kept for long time in any liquid but not made sour

any adding sour
& %
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Different Types Of Yavagu

Classical reference | Type of yavagu Ingredients Properties
/indication
Cha.Su 2/18 Kalka siddha Pippali, Deepana,
yavagu Chitraka udarashoola
Shunthi
Cha,su.2/29 Kwatha siddha Haritaki, Vatanulomaka
yavagu Shunthi
Cha.Su.2/30 Kwatha siddha Takra Ghrita ajeerna
yavagu
Cha.Su.2/33 Mamsarasa Dugdha Bhasmaka




Ashtanga
ridaya
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Mamsa rasa

memmm

Stoutening
Gives satisfation
Aphrodisiac
Good for eyes
Cure ulcer
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Mudga soopa
HIGE] UeH: HY[GAUTRUSTI&RITToT |

Good for health
Indication: after purification,

ulcers, throat and eye diseases



Koulatta soopa

STATTAIHT Shtereell TErgaefie I

Produces downward movement
of vata
Relieves tumor, tuni, pratituni
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Pinyaka

frvaray TegAr walr frgredt FIEGEOT: 11 %o 1)

VITUSTehIae s Te el Tea T 1 '
Eatable prepares from tila, dried leafy vegetable,
germinated grains, balls of fried rice dried in sun and

fried again 1n oil---will destroys eyesight, increases the
dosahas, causes debility and hard for digestion

46



Rasala
TATAT JUIT ToAT AT §a1 SiAuar|

Curd churned by hand and added with powder
of pepper and sugar 1s stoutening, aphrodisiac,
unctous, strengthening and appetiser
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0

Panaka

SFALIRIETHHSL UTTeh UIOTH I[E 1L
fagfisr garel g=i Iurger ot =t aq)

Relieves exhaustion, hunger, thirst and
fatigue, gives satisfaction, hard sor
digestion, sstays long in the stomach,
diuretic and good to the heart



Laja

AN SddiarAg g hbhiedg: 1L
HTHATAITHAT SgAT Sgar f&aw: |

Relieves thirst, vomitting, diarrhea,
diabetes, obesity, mitigates kapha,
cough, increase appetite, easily
digestible and cold

6/25/2020



Pruthuka
ot AT AT HHIATTHIEHTIIT:

FEESRRPE.  [E55. B,

Hard for digestion. Strengthening,
increases kapha, stays long in the
stomach

6/25/2020
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Dhana
yrer fasfisEt war qudvit E=l T6: |

Frieds barley and other grains stays
long 1n the stomach causing
indigestion, dry, satisfying

6/25/2020
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Sakthu

AHAT TS I STHAATHIAATN 1 3¢ 1)
¥ |=T4om: arTeder U SeTuaT: |

reshTaRars g fromai 7 dFaemr i 3k
T AT T gSifveTar e ar age)

Corn flour 1s easily digested, relieves
hunger. Thirst, fatigue, eye disease and
wounds, nutritious
Drinks —gives strength immediately

6/25/2020
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Veshawara
Jarr e Tl sermeaae: |

It 1s not easily digestable, unctous ,
increases strength and build the

body



6/25/2020
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[Laja manda

m WT T: qreaiad: 3¥e
ArargarE=T g: e o

Scum of parched paddy

Laja + pippali + shunti

Vishuddhanam pathya
Pachana
Deepana

Vata anulomana
Hridhya
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Indicated in Vomitting, Diarrhea, trushna
Appetiser
Decreases Kapha
Astringent, Sweet
Light
Strength promoter
Purgetive

56



Payasa

frevsft ararET sy A FHFHN Ta: U3yl

6/25/2020

p

Heavy
Vata kaphameda kara
Promotes strength

57
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Krushara

FHRUTRT TEAT FIRTSEETIIET I

p

Gruel made of sesame, rice, black gram
Increases kaphapitta
Promotes strength
Pacifies vata

\
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Soopa
gfea=r gt ye A gur wyfEa: ||3va||

/2020
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Sidda mamsa

"H WAl g Tigd aaaaTy
TR eTeThEdh: T8 134N
Mg Aie fed aoe dert dgot 176 )

4 ™
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Pakwa mamsa

T et W gaEtE 1ue

//’—
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Mamsa Rasa

WOTT: WTOTHAA: FTHRETATIE: ||
FTARTHSTHEN TAT Wiad: Ta: 13%R |

TS AT S oTeraiErd |
AT TATEENAT FHIMATHAAETH NR& ¢
ATHTAA: HEa: YPehal Scrad: |l
e )
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Dadimayukta mamsa rasa

¥ QAT T8: Hegar STI0E: 13211

~ )
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Sourava

YIOT: WA o= yTiaome |
SIOMUR: $18: WHIa: @gyitaet: IR

4 ™




Mamsamudrutharasa

TJHEYY A T aq e |\
faefmy gt wef fard Aredragq 13§31

V- )
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Khanshka
@A q m @rfsRtg W TE:

68



Vesawara

wid Frfer gitas gagafe aiag 1isx)
fraetyrosAR=TERiT wa~ay |

T&hed qredq T ia ar 3fd &a: 13840
Igar & ferar s CIGEIS I ERE]

p
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Mudga yusha

FET U TA: JTEHT SR 1SS
79 THAAHIT YITIE: FATFHA: |

4 N




Raga shadava




Patola nimba yusha

TR § RERSTEiil 1o
freAr SiUAT et HirEgsaTy i

- N




Mulaka yusha

TR Ty Rt I3eg)
ot o "lla q

4 N




Kulatta yusha

FAAIWISTITRT FTEATET9T: 1363
TUITI ORIy I eHi S HTIE: ||

/ )




Dadimamlaka yusha

6/25/2020



Mudgamalaka yusha
qEAOEIEE] et fueats fea: 139¥)




Yavakola kulatta yusha
TARTAGHATT gu: HUSATSHATIE: |




Sarva dhanvakrutha vusha
AU IAREIgeUT: WUraE: 1341

AT R EeaEat: Fa: s
FHEUATTSOET Srgrasaret = vrery

p

6/25/2020

78



Khada, Kambhalika
Tt gelt aur A e
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5/2020

Dadima yusha
Fed: TG & MM‘T |




6/2

5/2020

Dadhyamla yusha

T ThGeed: T araE TE: |
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5/2020

Takra Dadima yusha
awnet: Tawerq Wienr faaeerugEo: |




Khada yavagu, Khadava, Panaka

TSl @STAANIY WrEaAT: IRty 7 )
Qaqlé"ﬁ =TT o= m: TELCYAY

4 N




Tila/suskha/shindaki/viruda
Pinyaka

frerfuaTeRfaefa: yenyme: faeesmy 13¢]
faueTent = AT T wwmRERTTT = G

- )




Vataka
5o AT ATgiagrei= T&UT = NILM

6/25/2020
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Raga shadava

SgEt FEOT FEAT TAT YA at:
TONTT=STUH=SZSTHEAT [WETSAT: RN
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6/2

5/2020

Rasala

mwﬂmhmmwilﬂn




Gudayukta dadhi
TEd TSHYh &d SEAemuey IR

4 N
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Mantha

m—-sa wfgarssa<ht: giaarRaiegar: o
m ';ﬂ'm R § W TEPAM!
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Guda panaka
TSR & T e

90
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Mrudhvika panaka
A |etent wied ures mnuw
TT5ieh g STHE Yesiamqgurded |
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Parushaka panaka/ Kola panaka

qEHHTOT shie T g faef®r arerg 13jo
TEEANTEERT ATl 0t o waa: |
QTRTAT TATAT AT S 13- 1
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Ksheera bhakshya

weaT: efvgaT Soar geIT Tel: ‘gﬂﬁlﬂ': IR
Fie: gigery raat: fuea=merr: |

4 N




Grutha pura

AT WTOTERAT FET Yagr: hhraer: 1R
Frafuwe gear ar ThHATEr: |

4 N
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Goudika
FEOT TSRt 9T TRErsSHerern: 1R¥1
araTfe: fUwer: YT ehasr: |

/2020



Madhu shirshika, Samyava, Pupa,

Modaka
wgvﬁm: quT A ¥ favrem: nzeuwy
"I{Eﬁ' EEAUIES tﬁm ‘ﬂ'gﬁh'r 1
4 ™
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Sattaka




6/25

/2020

Vishyanda

=l W%‘(z IR ELP AU Ta: 3Rl
FTATTEE e aedl fasg 394 |

~ ™




Phenika

FEUT FATATATAT WeAT FeATE] AIHAT: 1RRLN
TAT: TEAAHRANT Terer: Teehrea: |

4 N
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Mudgaveshavara
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Palala, Shashkuli
QTAET: OTSHSI=AT:, Yehed: hdhiaact: ool

6/25/2020 101



Paishtika

Srafeo: YfEeRT WeAT: HHMUATHITUT: |
faarfe=t Arfaeen Ray favrad: ol
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Kurchika

FaRaRHAT TEAT TET Afafraar: IKo3
V- )
\ J
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Vatya
IQMAAE q1eT: H_rAdEHEIQ
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6/2

5/2020

Dhana, Ullumba
AT THa: REHSTAIITOT: IRl
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Sakthu panaka, pindi

FeRar Sgun gEngwniuaamaer:
diar: FEEeET AfgT: Taaer: IR
ﬁﬁ@mmﬁaﬁhﬁnﬁ{u

FHATATY] SEfa ggeagaatieant 18R

-
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Anupana

Shukha dhanya — badaramala
Shimbhi dhanya — dhanyamla
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Anupana

Jagala/ dhanvaja — pippalyasava
Vishkirya — kolabadarasava
Pratuda — skiravrukshasava
Guhashaya — kharjurasava
Prasahana — ashwagandasava
Parnabruga — krishnagandhasava
Vileshaya — phalasava
Ekashapha — utpalasava
Anekashapha — khadirasava
Kulacharana, koshavasi, padini — shrungatkerukasava

108



Discussion

* Raga shadava explained twice in sushrutha
samhitha with 2 different procedure.

e Allmost 19 varieties are similar 1n all samhitha



Conclusion

* The preparations made by Samskara various methods
of processing make the diet — more fruitful in terms of
health.

* These preparations are made up from minimum &
easily available ingredients with Simple methods of
preparation and very Cost effective method

* Practically classical food 1tems are advised as a diet
plan ‘in healthy individuals’ to let them stay fit, ‘to the
patients’ to keep their channels 1n a healthy stage and in
‘patients getting treated with Panchakarma’ to help their
Mahasrotas coming back to normal.
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Reference

e Charaka samhitha
e Sushrutha samhitha

* Ashtanga hridaya
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