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ABSTRACT
Rice is life for most people (90%) in this World. For more than half of humanity, rice is life.
Our Acharya’s beautifully explained about Anna in different ways. They explained Tandula,
Rice flour, odana types and their Characters, different methods of preparations like
Krishara, Khichadi, Saktu, Pruthuka, Yaavaka, Manda etc. Odana is having main role in
Pathyapathya for curing somany diseases. Here we collected detailed information
regaurding Odana for proper methods of preparation and proper utility in so many diseases.

Key Words: Odana, Anna, Bhaktam, Rice, Krishara, Khichadi, Shali, Tandula, Saktu,
Prthuka, Yaavaka, Payasa, Manda etc.

INTRODUCTION

Rice also known as “Anna” contributes to the sweet taste to our diet. It balances Vata, Pitta
and can be combined with vegetables, pulses, nuts to make it wholesome and nutritious.
Ayurveda believes that anytime is a good time for rice. Deserts made with rice and milk are
particularly cooling and balancing for Pitta. To balance Vata, eat rice that is cooked well in
plenty of water, and add a dash of ghee to the cooked rice. Individuals trying balance Kapha
should eat less and dry roast the rice before cooking it in water.

With its low - fat, low- calorie, high nutritional gluten — free and non — allergic properties,
every variety of rice’s gazing popularity today. White rice is considered easier to digest in
Ayurveda. According to Ayurveda Basmati rice is the king of all rices. It balances all three
dosha’s. Cooked rice recipes are well explained by Ayurveda Samhita’s. Preparation made
the rice light to digest and removes excess starch from the rice in the form of gruel. The
article is to say about different methods of rice preparations according to different Ayurvedic
literatures.

3itgsT (ODANA) (ANNA)[4]
SYNONYMS: Bhakta, Anna, Kara, Andhas, Bhissa, Didivi are the synonyms of Odana [4].
HFAHATATS7URT FAfAch T R | 3NecsT e fFear dfeaga
AN |1 ¥ | [3]

The synonyms of Bhaktam are Anna, Andha, Kiira, odana (this word is used in masculine and
neutral genders), Bhissa (this word is used only in feminine gender) and Didivi (this word is
used in masculine gender only) [3].
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3G (A1) (ODANA) (ANNA) [4]
g T A qugeni: aRudd |sFdHen agdedr e gifefaRicar gl
aredieal Araeh: T JIYeE] AEqy: | ehol: RIFde: ared: dfsf@sles: (12 |
Helleal! SRRMHedeeT el ead: | *

Rice boiled in 10 parts of water, when rice becomes boiled; remove the upper part of water.
Remained part must be called it as Odana [4].

ODANA (BOILED RICE), prepared of well-cleaned grains, devoid of water, well-cooked
and warm is light. In conditions of poisoning and kaphaja disorders, odana is prepared of
fried rice. Odana prepared of uncleaned grains, not well-filtered, not well-cooked and cold is
heavy. Types of odana prepared with meat, vegetable fat, oil, ghee, marrow and fruits are
strength-promoting, saturating cordial, heavy and bulk-promoting. Similar (in properties) are
those cooked with black gram, sesamum, milk and green gram [2].

BHAKTAM: (RICE PREPARED IN BOILING WATER) [3]

FUlATEAvgee] THAEARN IOl qq | dgad TG °reor faere Jeaedad (9]
HeFd afgatad qed qivl Quet oy | 3reftaredd fid ae<d e (&l [3]

METHOD OF PREPARATION

The rice should be washed well and allowed to swell
for a while and then boiled in water, five times to its quantity. After the rice is
softened, it should be decanted. That remaining solid is Bhaktam. This hot Bhaktam
has got clearing properties and all other qualities [3].

PROPERTIES: This Bhaktam is appetizer, wholesome, satisfying, nutritious, palatable
and light to digest. Rice, prepared without washing and decanting or after becoming cold is
heavy, not tasty and promotes Kapha [3].

COOKED RICE [1]

That (rice preparation) which has been prepared from washed, cleaned, white, nice looking
and fragrant rice, and is well cooked strained "of its excess water, warm and not slimy is light
(to digest) [1].

The rice which has not been washed before cooking, Do not strained its excess water, not
well cooked and which is cold is heavy (to digest).Rice which has been fried (before cooking)
is light, fragrant and alleviates kapha [1].

Rice prepared with oily substances, and mixed with meat, fruits, tubers, pulses and sour
articles is heavy, nourishing and strengthening, and also similar is (the rice) which has been
prepared with milk [1].

RICE FLOUR PREPARATION [1]

drifsom: UfSeahr aar: HHcadenaoT:| [Gerfgar Afdeer IRaea fFAva:|
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Eatables prepared from the flour (of rice) are hot in potency and aggravate kapha and
pitta.produce a burning sensation does not increase strength excessively and are specially
heavy [1].

RICE FLOUR, NEW AND OLD [1]

Hetlleldyd fUSCATH dvge HiAAesd | goit: FIGTET Jgureaugel =d: 14161l
TetilelerAgeY: QURAUSe: E3d: | [1]

Uncooked rice flour is union-promoting and cures worms and urinary discharges. New rice is
heavy to digest, sweet in taste and is nourishing. Old rice is known to promote union of
fractures, etc. and cure urinary discharges.

1) Fried barley flour.

2) Fried paddy.

3) Flakes prepared from fresh paddy after mild baking and flattened by pounding [1].

T oo (New RICE)
Madhura, Snigdha, Vatahara, Kaphakaraka, Raktapittanashaka, Guru and Visthambhakaraka.

[4]
IUNCAT HHAACTCIIFATIcd-HEIG: HIAG: Hald folea: |
HTEATT[eHITAETARIH el 2aTHTIE: Tdeihedgardered || 3¢ |
Mcllee NTTATAHG-arATAFI A A fdaereT |
RACH AT He-HSHATOGHGIITA: || 3R 11
HcgSUT dolgq, Herd N Yoeh T oA |
HfafFeee saTfeia gor dugenfeaas 11 33 |1 *

qUIEHA (PROPERTIES) 3%UMgsT (FRHA 31e=1): (Hot rice bath)

Hot rice if consumed, it causes Bhrama, Madatyaya, Raktapittanashaka, Produces Prameha,
Kriminashaka, and Kasahara. It is Admana, Gulma, Ksatakshaya, Kasa, Hikka, Swasahara,
Vatakaraka, Laghu, and Agnideepaka [4].

ofidlge- (3T 3tesT) (COLD BATH): Sheetala, Agnideepaka, Swasa, Kamala,
Malabandhakara, Pittanashaka, Prameha, Moorcha, Bhrama, Vamana and Madatyayahara [4].

37caf¥e IRA 30T (VERY HOT ANNA): Balakaraka, and Atyanta sheetala.
(VERY COLD ANNA): Hard to digest [4].
Hced TFelesT ATT BT &l g31T 3foel: Glani utpannakaraka, Hard to digest.

adgard 3ol (LIQUIFIED ANNA): Mala, Mootra vibhandakara and easy to digest.

ANTGd FIAAFAe-Y- AGfCareacaneieafas |
ffaea Naamradg- @I Pade [Aglea I 3% |l
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I & TAqUTATel Ta&Tdl ARl ITH |
feaeer cafaeesATaTi®- gegiRareegsta &ifd I 39 ||
HHATED ol YfSeHcER gYor TR |

refseatacTeAHTsSe faade 11 3¢ I ¢

IcTed A gd o TIY ATT  (Anna prepared with less quantity of water): Mutra purisha
vibandhakara, Atruptikara and produces Ajeerna.

kI IBES adgad e (Anna prepared with more quantity of water): Increases Peenasa,
Kasa, Prameha, Swasa, and Agnimandyakara.

&&T 3«1 (DRY ANNA): Diminishes color of the skin and decreases strength and vata and
Mala vibhandhaka.

3TATEATY 37e=T: Kapha sanchaya, Lalapraseka, Heaviness in the Heart, Alasy utpannakara,
and Ruchikaraka.

38IsC 3e=T (DESIRABLE): Prasadajanana. Balakaraka, Pustikaraka, Utsaha vardhaka,
Harshavardhaka, and Ruchikaraka.

3eT8se (3TaT & fa%eg ) (UNWANTED): Anabhist anna gives opposite results of
Abhista anna [4].

3eAHST (TYPES OF ODANA) [4]
Ul aadgederRINdugerd I3l
A AT TG A AT AT FUHH
foreicHdeery Werd fauideqer a% 1| ¥ |l
HSCAUZTST HUSUIHTARHHIL |
e RaHeI AT R JETd 1S
TEIIY IR Toaradivd: gaw |

GAASCAAAR off #ercd TUcaee 16|
AETIANATE A & auorgerd | *

After washing the rice firstly it looks reddish, next it become white. When rice boiled
properly, smell it spreads around us and it looks beautiful and white and hot, that must be
laghu (light) [4].

Fried rice bhaat Kantharoga, Aruchi, and kaphanashaka.Useful after Vamana, Virechana,
Asthapana karma and in Mandagni person [4].
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Bhaat prepared with Sughandita or Agneya oushadha, is very light.One time, two times and
three times washed &M rice laghu (light) one after other [4].

arcdicst (VATYODANA): Odana prepared with fried yava (wheat) without husk is called
as Vatyoudana [4].

AsplesT (MISHRAKOUDANA): Odana prepared with Shookadhanya and Shimbhidhanya
is called as Mishrakodana [4].

S-Fﬂa?r (BHOOTODANA): Odana prepared with mixture of Dadhi, Haldi, Sattu, Laja, and
Tila is called as Bhootodana [4].

RelaugerrnfafeTamY: arey aiad: 11 v 1
fAeafadiy: gieaee: HarsorRaiear og: |
efiarsTgcrsieaer: fidearcaiear a&: 11 ¢ ||
H9dgd g FAIGUTH FHHlcHSH |

90T &RRETES Yhdfgay A &l

FeFUIid s1erd Merdrerye o |
TACHG Fhlaelic, HAAFSGRT STel |1 2o | |l
eyt ¥& Folgeadge e | 4

Rice washed with water for three times and Rice prepared with three parts of water, and
Susiddha, Hot (Ushna) is laghu [4].

Rice without washing with jala (water), Asiddha, and Sheeta (cold), become Guru (heavy)

[4].
Rice boiled with fresh water, easily digestible and light [4].

Rice prepared with overnight preserved water, it increases Sweda, Meda and Kapha,
Tridoshakopaka, Rooksha, and best Malamootrakaraka [4].

SASTIKA (rice) is cold, unctuous, non-heavy, and sweet, promotes stability and alleviates
three dosas. (Among the varieties of sastika), gaura (white) is the best one and krsnagaura
(blackish white) comes after that. Varaka, uddalaka, cina, Sarada, ujjwala, dardura, gandhara,
kuruvinda are slightly inferior to sastika in properties [2].

dUgd (TANDULA) (RICE) [3]

Tandula (Rice) alleviate glycosuria and worm infestation. If used Nava (immediately after
harvest) they are difficult to digest [3].
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AMehchee, ThelaigalRANFedGe: 1l 11
A€ #1eFd Todged T TIUGEU |
AT dieataas og Taste | ¢ |
TEigAT SRET TaEd gl ardiaA«gor: |
uicrerd §H ¥d1g g6 draeiarasiad || 23 |
HTAYIBUIRIE JfeeahiavcH]
JhdTeFd HHATRIEA &< dIUIEIa=Te |1 ¢¥ ||
Heguical AAl S HHAAI |
g Ug faaar gad: ofid: WedeaX &e: 11 29 1|
ATSilear ofg: eNa: Hhear &l A |
fAerefRenl gear JERAYR: MAedemere: |1 2l [4]

?IUIH#I' (PROPERTIES): Rice prepared with Shaka, Kanda, Phala, Sneha (oil — ghee),
Dugdha, Mamsa, Amla padarth, and Daal, Balakaraka, Hridhya, Guru, Tarpaka and Bhrihana

[4].

Rice prepared with Dhanyamla (Kanji), Agnideepaka, Laghu and Rochaka (tasty).
Rice prepared with Mamsa rasa (meat soup) is Balakaraka and VVaathara [4].

dierdfed #d (GHOLASAMHETA BHAT): is Sheetaveerya, Madhura, Hrudhya,

Agnideepaka, Pachaka .It is Aama, Shoola, Grahani, Arshanashaka, Prustikaraka and
Ruchiprada. Rice prepared with buttermilk is Shramahara, Arshoghna, Ruchikaraka,
Tarpakam and Agnideepaka [4].

HITQY % 91T AT (MUDGAYUSHA BHAT): Beneficial in Kaphaja jwara and along
with sugar it is Sheeta and Pittajwaranashaka [4].

YT & oTdT &l $7Td : Laghu, Sheetaveerya, Kaphanashaka, Agnideepaka, Nidrajanaka,
Ruchikaraka, Madhura, and Pittanashaka [4].

fAsilesT (MISHROUDANA): Guru, Balakaraka, Hrudhya, Tarpaka, Agnideepaka [4].

Il (YOUGANDHARA): Sandra, Guru, Kasa and Swasa utpannakara. Rice with =¥ is
Laghu. Swedakara, Kaphakara [4].

3ETelsh  (TeThlGl) JUT Id &l AT - Madhura, Ruchikaraka, Prameha, Mootravikara,

Vatahara, vamanahara and Trishna, Vidaha, Amadosha, Kapharoganashaka, and
Vranashodhaka [4].

19



:R Journal of Pharma and Ayurved Research
Subscription Agency Volume 2 Issue 1; 2022
Exploring and Distributing Knowledge Globally elSSN: 2582_8428

QUTAT (TTaT) $Td- Laghu, Agnideepaka, Vatakaraka, Rooksha, Ruchikaraka, Prameha,
Mootrakrichchahara, Guda vikara nashaka, and Balakaraka [4].

qgurenediged (Trunadhanyaoudanam):
JUTtTe g dlae TS WHATHEAREIGTHITH |
ey &uel>d adA@oed Frild de dotea | 12| [4]

UIUIT:I#T (PROPERTIES): Rice prepared with Trinadhanya is Garista, Swasa, Pleaha, Yakrit,
and irraticates anal diseases, Ruchikaraka, Laghu, Agni deepaka, Vranaghna, and Vatakaraka

[4].

AedesT (MUDGOUDANA)
AealeeT:HIIRT AYR: cdamerT: |
ASS: MU ATHIT R daTrersT: |1 R I

(Fegitea T Heguaitdies: v a7 AA) [4]

qUTHA (PROPERTIES): Hcglael (HEIgy & f&g #1d ) is Kashaya and Madhura,
Pittanashaka, Raktapittahara, and Aruchinashaka [4].

Helcdleal  T&T T HYF AY T ad |
3S0IUcdehl ded Fharded oy |1 3|
(HFET Fgeh U @aTHER Gl IR |

ATSiesT AT T T IE TG TAAIEIN )
RIFaTeeT AYL F&T AT tcaveniasia |
A0 T RS deelie=td || ¥ |l
HETFges FAVUT FHEcdR T
HId Jgor: f&Teer ArEfagier % Il 9 Il [4]

qUIhH (PROPERTIES): HeacUf@€HTd (Kulattha siddha bath): Rooksha, Kashaya and

Madhura, Ushna, Pittakaraka, Kaphavatanashaka, Laghu, Kriminashaka, Katuvipaka,
Swasahara and Agnideepaka [4].

AN (33¢) &g 3figeT (MASHA SIDDHA ODANA): Mamsavardhaka, Shukravardhaka,
Guru and Vatanashaka [4].

RFaea  (Rieaeaf@g 37 ) (SIMBHIDHANYA SIDDHA ANNA): Madhura,
Rooksha, Vatapittavardhaka [4].
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dedicsT (a7l & Ty-ary f&g A1) (VAIDALOUDANA): Ruchikaraka, Garistha [4].

Mg (3REX) g s - Kaphapittanashaka, Guru [4].
AT 8@ Rg 3Ts7 (Anna Prepared with Meat Juice): Bhrihana, Snigdha, and Guru
[4]
AcEAIgATASfg gIvel dfgeAATeT# |
FETSON AGAILT QMHATAE 3eaT: (12K ]
T AT Bolledd I JUTHeI[OT HIAT |
HrGeThaaATdTgdHssThalge: | W ||
SodT: HedJUIl: §EAT INal §edicd o |
dege AT deraiRAcIHIET™ar: ¢
YfSCHle T AedeadAlGalG IR THAA |
AI9eT dTele] Fod UEIST QIR || 6 ||
faeor favesd T &TI8TIeaRA |
ddlesi AYR F&AeE ardgd Fhasaad 11 3ol
{FdUedgl dq I fasei@H o ad | [4]

qUIA (PROPERTIES): (Aol &fgd 3icst): Anna prepared with fish: Abhishyandhi,

Doshavardhaka, and Agninashaka.

MehfAg 3IGe- Anna prepared with shaka: Rooksha, Ushnaveerya, and Lekhana [4].

Belldd (Anna prepared with fruits): Ruchikaraka, Guru, and character of anna it becomes
that of fruit [4].

Anna along with Mamsa, Shaka, Vasa, Tail, Ghrita, Majja and Phala, becomes Balakaraka,
Santarpana, Hridhya, Guru, and Bhrihana [4].

Like that, Anna also prepared with Udad, Tila, Dugdha, and Mudga [4].

Anna prepared with Shaali and Shastikashali, are shresta (best). It is Agnideepaka, Pachaka,
and Balakaraka, useful for eyes, Vatadi dosha nashaka, Vishanashaka, and
Kshayaroganashaka [4].

geila: 93d: EaeailscherdISAT Tlgal og: lI3o]]
gruchtereferat yaugat: 1

faoiar a%: afRATaTeRieT |rfera: 132 i

Odana prepared with grains which have been washed well, in which the entire water has
evoporated and which is devoid of hot fumes is easily digestable; likewise that pre pared

21



AR Journal of Pharma and Ayurved Research
Subscription Agency Volume 2 Issue 1; 2022

Exploring and Distributing Knowledge Globally elSSN: 2582_8428

along with addition of decoction of medicinal sub stances of hot potency or that prepared
with fried grains are also easily digestable; the opposite of these, what prepared with addition
of milk, mutton etc., are not easily digestable.

sfa geafraaeEAERE: aaaTfedd|

In this manner, the effects of the grain, kind of process ing, admixtures, quantity and other
aspects should all be determined (by experiance) 30-31.

JEUT: MU JeIeTelsar Jurgl I&: 1l 3|

Mamsa rasa (meat soup) is stoutening the body. Gives satisfaction (nourishment),
aphrodisiac, and good for the eye (vision) and cures ulecers [6].

Flour of fried paddy is astringent-sweet, cold and light [2]
geila: gd: Edaee: Facaraiear og: 11:9u]|
SCAVgATHTO e IRYASHHISAT | e sTglsfaer: hdearcaiear e:
1R3¢ |
AR aaTdTgdHSAhelGaT: | Fedl: AUl geAT INET gedied o |1 R |

deg-ATSTadaiRHcIHATATdT: |, [2]

PRTHUKA (FLATTENED RICE): &l [¥al §ScT 5 HaTAGeuRrEd dlel | I
foseey SRfea axar @aada: 11 w31l [2]

PRTHUKA (FLATTENED RICE) is heavy and health-promoting; it should be taken in a
little quanity [2].

M [EATesIe: FgEAEIveT: [RcAs: |
uftea: gaut ai: HeoreiREddlss] T 112311
PIETTR ARG ST |
ItIeA: HBIdeaIRY NSCehTeUTecNT J[oT: 1281 ]
HEYIRATFIITRT ig: el & |
SgHAGISISAT el Ecdd dreer: 112911, [2]

PRTHUKA FAFUET (CIPITA) [3]
QMM AINT 3Tel 37eT HERfEAEA: |
BfedTRATICT: WFded THAT: YHT AT || 2we]|
GYehT IRl aTAeARIEAT: WelSHell 3T |
F&IRT JEUT ISAT T T [HeTHART T | (206011,

22



AR Journal of Pharma and Ayurved Research
Subscription Agency Volume 2 Issue 1; 2022

Exploring and Distributing Knowledge Globally elSSN: 2582_8428

Husked rice, moisted, fried and stroked till they become flattened. They are known as Cipita
and Prthuka.Prthuka are heavy to digest, pacify Vata and enhance Kapha. Along with
milk,they are nutritious, aphrodisiac, tonic and expel hard faeces [3].

PRTHUKA [1]

gy IRT: F&A7T JEum: Fhadar: |
IoT: HaiedTeq adestT [estaaa: ||

Prthukas are heavy, demulcent, nourishing and increase kapha. The same when taken with
milk are strengthening, allay vata and are purgatives [1].

qraF (YAAVAKA) [4]

ol gs7: Fargeeat T |
«gea-lcqwfaw|e-|dn|+|aisd|oua4<uoj [ g |l
Asilea IReed FeIEUTEITS: |
At Aigae Hraar@vacdsd || |l
3Tl AYY T T THEHATHA eI oA |
JSUMTAGTETH HBIHIA dUT Jdlesl JURNYSTLT || 26 ||
QHATHHe oY &IYei T aTYe UeTh T TeIH |

ARIUE FHeogd[aAIG, IGICURIUgATY] Sedd |l 0 | [4]

HIUIEI#T (PROPERTIES): Rice prepared with Yava is Pichchila, Shukrajanaka, Madhura,
and Guru. Cures Gulma, Jwara, Pratishya, Kaasa, Prameha and Kantarogas [4].

Iany (YAVAGU) [4]
IgIOIsHIAHAGT Jaraffalelgar|
AR] SRJOTAERAG EqRMe=T |1 3ol

Yavagu is prepared with one part of rice and other grains by adding 6 parts of water. In this
liquid quantity is less [4].

aoT % (PROPERTIES): Jwara, Trishna, and Atisaranashaka and also Basti samshodhaka
[4].

IJar] (YAVAGU) [5]
Jara] =l J[uT (Properties of Yavagu) [5]
Fo 9T EAGaT AT FFITIN SISHATHITATA |
Hedqull YTl a0l AT HIcHAoeaoms= (I3l

23



AR Journal of Pharma and Ayurved Research
Subscription Agency Volume 2 Issue 1; 2022

Exploring and Distributing Knowledge Globally elSSN: 2582_8428

Agnipradeepaka, Produces sweat, Does samyag paachana of Dosha, Mala and Roga.does
santarpana of Dhatus and Indriyas.Shrestha for Jwara peedita person [5].

JATe] T I&TOT: °
R Hdcdd lasialed el faddq |
e ool ta [Aoueiaed«eRA sl [5]
U ghET HHRM fUscar R dugenns] |
erer e fhEacar Fanfeaeaa ol [5]
TARHTHSTAT STeAl AT AATRA |
ATHATIGelIFdT Jar): Fred gorT <l

1 part of drug (dravya), 2 parts of water mixed with equal quantity of Chitraka, Pippalimoola,
Pippali, Chavya, Nagara, Dhaniya, boiled it when it becomes paste form then it is called as

Yavagu.(& -¢ ) [5].

HIRT (KRUSHARA) [4]

TAT]: HIRT AT fAIAUGT AT |

faeaugersT aifr aarey: &HRT #ar 11 3¢ |
HINT oI TeT IFATATAATTRISA |
TelgfSeHIReISA A faseF813shepd Il 3¢l

Yavagu prepared with Tila, Rice and Udad (Black gram) is also known as Krishara.

UIUIT:I#T (PROPERTIES): Slow digestable, Balakara, Guru, Vatanashaka, Pustikara,
Malasaraka, Kaphapittakaraka, Vistambhaka, and Sukrajanaka [4].

HART (KRISHARA) (KHICHADI) [1]

Krisard (gruel prepared with rice, mésa and sesame) increases kapha and pitta; it is
strengthening and pacifies vata [1].

$H2RT (PREPARATION OF RICE AND PULSES- KRFARA) [3]

dUSAT SIfGIATHAT ARSI |
TYeFT: Alelel AET: FHIRT HIRUAT g&: |1R1]

TR Yehell T & Wedehhyar |

GoRT FRETascFTAHANR T 1120113

When rice and parted pulses together are boiled in water, by adding salt, gin-ger and
asafoetida, that preparation is known as Krsara.Kr$ara promotes semen, strengthening, heavy
to digest, promotes Pitta and Kapha, digests of late and enhances intellect, forms bulk and
increases the tity of faeces and urine [3].
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f@=ar (f@=g)) (KHICHADI) [4]

E=aredr g Jan): TG Hdl dugaRIees: |
dead T@ear ot fnfaq FaeregeoEEed | ¥ |l

Yavagu prepared with rice and pulses etc. is called as Khichadi.

Properties are same as Yavagu [4]

f&rerdr &7 7T [5]
TEIISCFASTAA ATARATHI: THA: |
NeaaerAal el gsIAT Forva: ligell [5]
HEITAUSAHYFdl ATTAUgeld=ga: |
YT YUTaTs] ofegd I fAweax Nge il [5]
IGEIGHEECINCUIRSIG (AR L L H

IETISCFHHACTREGoN: ISHRIT: 11221l [5]

Khichadi is Guru, Vistambhakaraka, Vata, Kaphakaraka, Pittashamaka, Balya, Vrushya and
Balaprada. Character of Khichadi with Moong and Khichadi with Udad same as above said
character.Othere types of Khichadi they have dhanya character.Khichadi with Tila it makes
Bone strong, Dhatuprustikara, vriddhikara, Guru, Vistambhakaraka, Malakaraka, and
Shleshma prakopaka. (8¢ -2 ) [5].

UEHA (PAYASAM) (KHEER) [4]
URIH WA I aRATEeRdger: |
ST ATAIATHENT Il TETAT (188 ||
FATCSEHAST AG: Ysh Tol FhA | [4]

9ATA (Synonyms): Payasa, Pramaanna, Kshaireyi, these are the synonyms of payasa. Rice
boiled in Milk is called as kheer [4].

?IUIH#I' (PROPERTIES): Eradicates Vata, Raktapitta, Guru, Rasayana, Vistambhaka,
Ruchikaraka, Meddoverdhaka, Shukrajanaka, Balakaraka and Kaphaverdhaka [4].

PAYASA: Payasa (rice cooked with milk and sweetened) causes painful distension with
gurgling during digestion, is strengthening, increases fat kapha and is heavy (to digest) [1].

YR & 0T [5]

U I[&TASCFSTels] oSHATTTH |

Rcadad i e g S THIAH 1R |l
Properties of Kheer: Guru, Vistambhakara, Kapha — Vatakaraka, Pitta shamaka, Balya,
Vrushya and Shrestha rasayana [5].
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fardt (VILEPI) [4]
e aarf@erar warg faer d ageor 11 82 11
faerdr el g amigol aTeqguTaeT |
edl TG e Fgaraadi@ed | ¥3 ||
TodT HAYUN q2AT FUREHITERIFOY |

et (VILEPI): It is prepared with 4 parts of jala. It contains more solid part and less part
of liquid [4].

?IUIH-T«I{I'-(PROPERTIES): Agnideepaka, Hrudhya, Grahi, Kshudha Trusha hara, Laghu,
Madhura, Bakakaraka, Santarpana, VVruna nashaka, Shukranashaka, beneficial in eye diseases

[4].

Vilepi (thick gruel) is satiating, cardiotonic, costive and strengthen ing;it is salutary and is
sweet in taste. It is light and is an appetiser; a removes hunger and thirst, cleanses the urinary
bladder, is spermatoge hic and is beneficial for fever and diarrhoa. Vilpi which is prepared
fom vegetable, meat and fruits and is sour is diffcult to digest [1].

faerdy anfgoft gear geomsr el Rari:eil [6]
JUTTERITTHYE G T AU AATH|
Vilepi withholds discharge of fluids from the body, good for the heart, relieves thirst, kindles
appetite, ideal for all, especially for those suffering from ulcers, eye diseases. Those who

have been administered purifactory therapies, who are weak and who have been given fats for
drinking as part of oleation therapy [6].

9T (PEYAA) [4]
agT TR Oer ageRmEorsFEATE (1 vy |l
Qa7 oTedT T T eg v |
e IR IR CAE L E AR B N AL
AIell UTerell SIS HeEd Gl H e
STEaTcdUgeNaTaT: arerar fafrsaa || ve 11 4

9T (PEYAA): Rice prepared with adding 14 parts of water is Peya, more liquid part and
solid part also there is called as peyaa [4].

?IUIH#I' (PROPERTIES): Laghu, Hitakara, irradicates Glani Pipasa Kshudha, and tiredness.
Irradicates Atisara, durbalata, Udara roga, and Jwara. Agnideepaka, Pachaka, Mala Sweda
and Vatadi dosha anulomaka [4].

STSTYIT- Peya prepared with Laaja is Laghu [4].
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PEYA (SEMISOLID GRUEL): is a diaphoretic, increases the digestive power and is light;
it is an appetizer, cleanses the urinary bladder, removes hunger, thirst, fatigue and lethargy
and is a carminative [1].

The gruel prepared from fried paddy along with pippali and ndgara is salutary to those who
have undergone eliminative therapy; it is a digestive, an appetizer, a carminative and a cardio
tonic [1].

MANDA (59Y3) [4]
ATHATIHUSIUT [4]

AT AR I [Aglsaffsash: |
AICTAVST JAyse FTHUSEG ATATH: |1 o ||
AUS: Fagdleoy RIaisFeasetal og: |
T HAT ATET GTeel YT |1 8¢ ||
[T AGd FE HAETed HH JIH |
aIy MY th WcaHTARIANTHIT || ¥E ||
STICIgEIGIVed gRIdEcdarg arded | [4]

Rice boiled with 14 parts of water and then taken only liquid part without solid part is called
as Manda [4].

Manda prepared with frid Yava dhanya is called as Vatyamanda and Manda prepared with
Dhanya lava is Laaja Manda.

3IUIT=FJ5I' (PROPERTIES): Manda is best among kritanna. It is Agnivardhaka, Laghu,

Vatanulomaka, Grahi, Pachaka, Dhatusatmyakara, Shrotomrudukara, and Sweda
utpannakara, Shramahara, Trishna nashaka, Dosha, Shosha, Kaphapitta, Atisara, Ashmari and
Jwara nastakara. Some says it is tridoshanashaka but according to hareeta it is Vatavardhaka.

#AUE & I[OT (PROPERTIES OF MANDA) [5]
AvS: gRYEr HFIEAIUN aTd=Tere: |

HAAGHHAREAT SRGHeHTll Ad: 121l [5]

311 AUST HACHTET HERY T HhlcHb: |
dUOT: &TIGIVE: Yhfgeht: T IR [5]
Manda extracted from the rice is Triptikaraka, Vatanashaka, Mootrameha and Vatika

Pramehanashaka, Ruchikaraka, evam Mootrala.Fast prepared Manda is Grahi, Madhura, and
Kaphakaraka. Tarpaka, Kshaya dosha naashaka, Shukra vardhaka and shrestha. °

TSah R AhIFd TEATledd: AUSREAGIIHAT a0 ardet: W 113 ||
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Manda prepared with Panchakola (Pippali, Pippalimoola, Chavya, Chitraka, and Shunti),
Dhaniya, and Rasna is Tridosha nashaka and Jwaranashaka.”

T HT [T [5]
ATl ITERTON HFARY Tall TARGHERRT |
Fh PFASTIAAART HLIA HTHEA TcHS T F FHA: 181 [5]

HYATTT T (Aprasadita anna) 9T JeeeR d@al (SR) @ Ad (Yughandhara
bhaat) is o7 (HfdeT) Hard, fadvE (Gea, hell §3M, 3ooidel) vishada 3 AR
Madhura, Hitakara in Kapha and Tridoshashamaka [5].

AqTacll & HUS &1 0T (Manda prepared with rice) [5]

HTegHUs Acdel HHeTareaigle |

aTdel {FARHAT Mg Hoegidel G [5]

Manda prepared by rice is Pittahara, Shramahara, and Ashmarihara. It is Vatakaraka,
Raktashamaka, Grahi and Shrestha in Deepaka [5].

GIERTUN HUSe(] oSHGEATel eISHGGIde HAAH ||
Rcaaad@NT=a HIe AGU=d ad IIR1l [5]

TdR (LX) dTdel Sl HUS is Vatakaphakaraka, Pittanashaka, Grahi and Mutrala [5].

Tl d1ael & ATS (Red rice Manda): Characters are Madhura, Grahi, Sheetala.
GHETTRF §led aTdel Medgeayd 113l

olfel ITael § &1 31T ATS Manda prepared with red rice become HER, g Td
ofraer, uAE 3R A (92)) nashaka, ard &R& (VATAKARAKA) td fed
omHF (PITTASHAMAKA), Shrestha in dravya. (3) [5].

e, ddell & HIS &l T (Manda prepared with white rice) [5]
;R Mol hacodsHed MTAREH | RFIHGE>TOIE aidd Wdadugerd ¥l

Ahe Trdell &I #ATS (Manda prepared with white rice) is #YX (Madhura), fder
(Sheetala), kinchit Kaohakaraka, 2% (Shoshanashaka) [4]. Produces Meha,
Vamana, Vatakaraka [5].

Sit & TS & 0T [5]
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IIAVS HYY TIeig arsor fquife =)
Kashayarasa, Grahi, and Ushna in Vipaka.

g, & HATS & IUT (Manda prepared with wheat)[5]
deacayATFd ALY Wedarur sl

Charecters are same as wheat manda, Madhura, and Pittashamaka.

SIgd 3ol & HATS & 0T (Kodrava Manda Guna) [5]
TAAABIE FeT: Higd o fdd A |
Sadhyaglani and Moorcha utpannakara. So, it is not suitable.
&J¢ 3ol & HIS FT 0T [5]
HAAYT GIEUTATT AVS dided TdH |l
T &g YAl HT ATS a1 I gLl § 37T ard a2 g gl (6.2) [5]
&g ool & ol & IUT deded didel WedhRehd |
T el oA glaearaiehIa=Td (el [5]
&g 319 & Fiel ald AR TWed FReb, oA Td UG H 3cdeed HA dlell
3R 9faIrT F1 HT FIAT &1 (0) [5]

enfa#os (SHALIMANDA) [4]
{FARTeggdl HUST ITEr AELRMT: 1| 9o ||
gHgARAY gled ardel: fUcdaror: |
MG gal AUS: fcdel: M |1 92 ||
TFAEHOG dTdel: SHell Holldh | [4]

?IUIH#I' (PROPERTIES): Manda prepared with red rice is Grahi, Madhura, Sheetala,

Vatavardhaka, Pittanashaka, Prameha, and Ashmari nashaka [4]. Manda prepared with white
rice is Sheeta veerya, Shoshanashaka, Ashmaghna, Prameha nashaka, Vatanashaka, and
kinchit Kaphakaraka [4].

aregAvs (VATYAMANDA)
qcgAvS: HuASo festrerge@ioia 11 9 11

qraell Gl ATET Wed2elSHTToTIg: |
dlel a7 Hhth e TH T JUear || 93 ||

dIeIAUS YEfed gereHTeT=ad | 4
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JUIHH (PROPERTIES): dIgaHUs: Kashaya, Ushnaveerya, Vibhanda Anaaha, and

Shoolahara, Pachana, Agnideepaka, Grahi, Pitta Kapha and Vatanashaka. Vatyamanda along
with Patola and Pippali have most useful in Vatapittakapha and Sama jwara [4].

aege: MErdTeRgson AR WE TWeder |1 9y ||
Siofiear araewed Reder afeaad: |
olTHUS! TAETT 92y qraeidaet: || 99 |
ArdTgeHAT fAcTeN TR |
HAWT GIGYTe AT HUST alcdend: 98 Il 99 ||
TAAHBIR: TeT: HIgaron far s & | [4]

'{[UTEF# (PROPERTIES): Manda Prepared with Godhuma (Wheat) is Madhura, Ushna,
Grahi, and Pittahara [4].

od{ ohl HUS: Vatakaphakaraka, Pittanashaka, Grahi and Mutrala [4].

After samshodhana of Laajamanda it becomes Pathya, Pachaka and Agnideepaka.lf it is taken
along with Pippali and Shunti, it becomes Vatanulomaka, Hridhya and Hitakara. Other
Kshrudra dhanya mandas are Vatakaraka.*

FIGIHAUS: Sadhyaglani, and Moorcha utpannakara. So, it is not suitable [4].

3SCI[UTHUS (ASTAGUNAMANDA) [4]
Havge: A g sedea @i 11 9o 11
UTARITTYHTF: HCIAGHERT: |
GigacIeregsel I: F AUSISSTIOT: THA: |1 3¢ ||
HUSRATSCIUN §fed SaiUccehthielells] |

gleardy wrorer afeausisHFaads: 11 96 1

3TSCI[UT HUS': Astaguna manda is prepared with 1 part of rice and % part of fried green

gram, Dhaniya, Saindhava lavana Trikatu (Shunti, Maricha and Pippali), then Hingu
Bharjana must be done.

W (PROPERTIES): 3TSC3[UT HUS: Jwara, Pitta, Kapha, Vata dosha nashaka,
Kshudha vardhaka, Jeevaniya, Bastishodhaka, and Raktavardhaka [4].

HUsHST (MANDA BHEDA) [4]
Tsdehleeh eyl Uledehed I HITU:!

AUSTEIGIVLHT: WH SalaelT: || &o ||
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HeoAvS UagesuT fReatdaenicadd |
Ay gFEa #Aeel A9 uras: |1 €21l [4]

JUIHH (PROPERTIES)

Manda prepared with Panchakola (Pippali, Pippalimoola, Chavya, Chitraka, and Shunthi) and
Dhanyaka is Tridosha shamaka and best Jwaranashaka. Manda prepared with Anna mixed
with Hingu and Souvarchala lavana should be consumed in the hot manner. It converts
Vishamagni to Sama Agni as well it increases the Mandagni [4].

MANDA is that part (of the gruel) which is devoid of grains (of rice etc) peya contains
grains whereas vilepi contains lots of grains of rice etc) Yavagu peya contains less liquid (as
compared to vilepi) [1].

enfer IFda: (SALI SAKTU) [3]
HFdd: AT HdT digsiar oadr fgar: |
HEYRT AU FTAT: qLATRY FeAfshar: || 2o ||
Saktu made of sali enhance appetite, light to digest. Cooling, sweet in taste, absorbent,

promotes taste, forms wholesome diet and enhance strength and semen.Restrictions for
consumption of Saktu [3].

& eFcdT of WCIRScar o Temam o a1 age] |
T STelledRdleATg: Herdeiadlesl shaelle] || 262l
JUFIT elaled Ay gaar ARy |

SrdeOCAHSU> Hod HFdy dordd 11261 [3]

Saktu should not be consumed after food, shouldn't be chewed, better avoid eating at night or
in larger quantities. Water is not to be consumed while eating and plain saktu to be
avoided.There are seven things to be avoided and they are,

1) Drinking water while eating saktu

2) Eating saktu immediately after eating it.

3) Eating along with meat.

4) Eating alone with water

5) Eating at night

6) Chewing and consuming and

' Eating after heating it.

SAKTU [1]

FAAl JUT JSURJSUN U cdhthiagl: |
IIdr: dediderendr AfgeT: gaaATugr: 1141111
Idt fQusy @ased aedr ¥ fAudarg |

AFTATATY ST FgearcaeligenT| |
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Saktu nourishing, spermatogenic, allay thirst, pitta and kapha, give strength immediately after
having been drunk (in a potable form), are purgatives and pacify vata. Its hard ball-like
preparation is very heavy and dry, and the same is light if it is soft. Lickable preparation of
saktu, being soft is easily digested-*

gFdal oud: FAGAHAIIIGUN 1| 3¢ [6]
gfed Fedqum: IATcHeT U Sover: |
AlGehled Rl Gidel (AT o ShacleT 131 [6]
T Herddl o gidoiRISecdl Heeledrd aT g |

Saktu (corn flour) is easily digestible, relieves hunger, thirst, fatigue, eye diseases and
wounds, and is nutritious and taken as a drink gives strength immediately. They should not be
caten without drinking water in between, not twice in a day, not at nights, not solely (without
other kinds of foods) not after meals, not by hard chewing and not too much in quantity [6].
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