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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. 
 

ओदन (ODANA) (ANNA)[4] 

SYNONYMS:  Bhakta, Anna, Kara, Andhas, Bhissa, Didivi are the synonyms of Odana [4]. 

भक्तमन्नतथाऽन्धश्च क्व�चत्करं च क��तर्तम् । ओदनोऽस्त्री िस्त्रयां �भस्सा द��दवःपुं�स 
भा�षतः ।। ४ ।  [3] 

 
The synonyms of Bhaktam are Anna, Andha, Kūra, odana (this word is used in masculine and 
neutral genders), Bhissā (this word is used only in feminine gender) and Dīdivi (this word is 
used in masculine gender only) [3]. 
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  ओदन (भात) (ODANA) (ANNA) [4] 

�सद्धं दशगुणे तोये तण्डुलेभयः प�रस्रतम् ।भक्तमन्नं कूरमन्धो �भस्सा द��द�वरोदना ॥१॥ 
वाट्यौदनो यावकः स्यात यवैभृष्टैस्तु �नस्तुषैः । शूकजैः �शम्बीजैः धान्यैः सं�मश्र�मश्रकौदनः ।। २ । 

भूतोदनो द�ध�नशासक्तलाजा�तलािन्वतः । 4 

 
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]  
सुधौतांस्तण्डुलान् स्फ�तांस्तोये पञ्चागुणे पचेत् । तदुक्तं प्रस्रुतं चोष्णं �वशदं गुरुवन्मतम् ।।५।। 

भक्तं विह्नकरं पथ्यं तपर्णं रोचनं लघु । अधौतमस्त्रुतं शीतं गुरुच्यं कफप्रदम् ।।६।। [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] 

 
वीय�ष्णाः पैिष्टका भ�याः कफ�पत्तप्रकोपणाः। �वदा�हनो ना�तबला गुरवश्च �वशेषतः॥ 

 



 
 

16 
 

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

eISSN: 2582-8428 
 
  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]  

 
सन्धानकृत् �पष्टमामं ताण्डुलं कृ�ममेहनुत् । सुदुजर्रः स्वादुरसो बृंहणस्तण्डुलो नवः ॥416॥ 

सन्धानकनृ्मेहहरः पुराणस्तण्डुलः स्मृतः । [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].   
 

नया अन्न (New RICE) 
Madhura, Snigdha, Vatahara, Kaphakaraka, Raktapittanashaka, Guru and Visthambhakaraka. 
[4]. 

उष्णोदनो भ्रममदात्ययरक्त�पत्त-मेहप्रदः कृ�महरः कसना�त �नघ्नः। 
आध्मानगुल्मपवन�तकास�हक्का श्वासापहः पवनकृल्लघुद�पनश्च ।। ३१ ।। 

शीतोदनं शीतलमिग्नसाद-श्वासप्रसेका�नल�व�वबन्धान । 
कुयार्दमृ�पत्तहरश्च मेह-मूछ�भ्रमच्छ�दमदात्ययनः ॥ ३२ ।। 

अत्युष्णं बलहृद् भक्तं शीतं शुष्कं च दुजर्रम् । 
अ�तिक्लन्नं ग्ला�नकरं दुजरं तण्डुलािन्वतम् ।। ३३ ।। 4 

 

गुणकमर् (PROPERTIES) उष्णोदन (गरम अन्न): (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].  
 

शीतोदन- (ठंढा अन्न) (COLD BATH): Sheetala, Agnideepaka, Swasa, Kamala, 
Malabandhakara, Pittanashaka, Prameha, Moorcha, Bhrama, Vamana and Madatyayahara [4].  
 

अत्य�धक गरम ओदन (VERY HOT ANNA):  Balakaraka, and Atyanta sheetala.  
(VERY COLD ANNA): Hard to digest [4]. 

अत्यन्त िक्लन्न चावल का बना हुआ अन्न:  Glani utpannakaraka, Hard to digest. 

द्रवयुक्त अन्न (LIQUIFIED ANNA): Mala, Mootra vibhandakara and easy to digest. 
 

अत्यद्रवं मूत्रशकृ�वबन्ध- मतृिप्तमव्यािप्तमशीघ्रप�तम् । 
अ�तद्रवं पीनसकासमेह- श्वासान्करोत्यिग्नबलं �नहिन्त ॥ ३४ ॥ 
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  करो�त रू�ं बलवणर्नाशं त्व�तां वातशकृिन्नरोधम् । 

िस्नग्धं त्व�तश्लेष्मचयप्रसेक- हद्गौरवालस्यरु�च करो�त ॥ ३५ ।। 
सौमनस्यं बलं पुिष्टमुत्साहं हषर्णं रु�चम् । 

अभीष्टजनयत्यन्नमनभीष्टं �वपयर्यम् ।। ३६ ॥ 4 
 

अत्यन्त कम द्रव के साथ भात  (Anna prepared with less quantity of water): Mutra purisha 
vibandhakara, Atruptikara and produces Ajeerna. 
 
अत्य�धक द्रवयुक्त अन्न  (Anna prepared with more quantity of water): Increases Peenasa, 
Kasa, Prameha, Swasa, and Agnimandyakara.   
 
रू� अन्न  (DRY ANNA): Diminishes color of the skin and decreases strength and vata and 
Mala vibhandhaka. 
  
अ�तिस्नग्ध अन्न: Kapha sanchaya, Lalapraseka, Heaviness in the Heart, Alasy utpannakara, 
and Ruchikaraka.  
 
अभीष्ट अन्न  (DESIRABLE):  Prasadajanana. Balakaraka, Pustikaraka, Utsaha vardhaka, 
Harshavardhaka, and Ruchikaraka. 
 
अनभीष्ट (इच्छा के �वरुद्ध ) (UNWANTED): Anabhist anna  gives opposite results of 
Abhista anna [4].  

 
ओदनभेदा (TYPES OF ODANA) [4]  

रक्तधौतानुसश्वेतसुिस्वन्नाशेषतण्डुलम् ॥३॥ 
अन्योन्यासक्तसुर�भमनो��सत�सक्थकम् 

�नजोष्मवल्लघु प्रोक्तं �वपर�तगुणं गुरु ॥ ४ ॥ 
भृष्टतण्डुलज कण्ठरोगारु�चकफप्रणुत् । 

वान्तास्था�पतमंदािग्न�व�रक्तानां प्रशस्यते ॥५॥ 
लघ्वत्यथर् सुसुर�भ यच्चाग्नेयौषधैः शृतम् । 

स्रुतमेकद्�व�त्रवारं लघु भक्तं यथोत्तरम् ।।६।। 
मेहाश्मर�मारुतघ्नं रुच्य तपर्णमूत्रलम् । 4 

 
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 पसाया rice laghu (light) one after other [4].  
 

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

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

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

�त्रधौनतण्डुलाम्भो�भिस्त्रगणैः साधु पा�चतः ।। ७ ।। 
�नश्चो�ततांबुः सुिस्वन्नः कवोष्णश्चोदनो लघुः । 

अधौतोऽप्रसुतोऽिस्वनः शीतश्चाप्योदनो गरुः ।। ८ ।। 
अप्रतद्रवं ग्रा�ह स्वादुपाकं कफात्मकम् । 
तपर्णं �यरोगघ्नं शुक्रवृ�द्धकर परम् ॥६॥ 

 
सद्योम्बुपा�चतं भक्तं शीघ्रपाकप्रदं लघु । 

स्वेदमेदःकफोक्ले�द �नशामध्यु�षते जले ।। १० । ॥ 
�त्रदोषकोपनं रू�ं मलकृन्मूत्रलं परम् । 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].   
 

ŞASTIKA (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, gāndhāra, 
kuruvinda are slightly inferior to șastika in properties [2].   
 

तण्डुल (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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�सद्धं भक्तं बल्यहृद्यं गुरु तपर्णबृहणम् । 
धान्याम्लसा�धतं विह्नद�पनं लघु रोचनम् । १२ ।। 
रसौदनो ज्वरहरो ज्वरहर� बल्यो वात�नबहर्णः । 

घोलभक्तं �हमं स्वादु हृद्यं द�पनपाचनम् ।। १३ । 
आमशूलग्रहण्यश�हरं पुिष्टक�चप्रदम्। 

तक्रभक्तं श्रमाश�घ्नं रुच्यं तपर्णद�पनम् ।। १४ ॥ 
मुद्यूषोदनो �ेयो ज्वरे कफसमुित्थते । 

स एव �सतया युक्तः शीतः �पत्तज्वरे �हतः ।। १५ ।। 
लाजौदनो लघुः शीतः कफघ्नो द�पनः परम् । 

�नद्रारु�चकरो वृष्यो मधुरःमधुरः �पत्तनाशनः ।। १६॥ [4] 
 

गुणकमर् (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 Vaathara [4].  

 
घोलस�हत भात  (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].   
 
मुद्गयूष के साथ भात (MUDGAYUSHA BHAT): Beneficial in Kaphaja jwara and along 
with sugar it is Sheeta and Pittajwaranashaka [4].   
 

धान के लावा का भात : Laghu, Sheetaveerya, Kaphanashaka, Agnideepaka, Nidrajanaka, 
Ruchikaraka, Madhura, and Pittanashaka [4].   
 

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

यौगन्धर (YOUGANDHARA): Sandra, Guru, Kasa and Swasa utpannakara. Rice with चन ेis 
Laghu. Swedakara, Kaphakara [4].   
 
उद्दालक (वनकोदो) तथा यव का भात - Madhura, Ruchikaraka, Prameha, Mootravikara, 
Vatahara,  vamanahara and Trishna, Vidaha, Amadosha, Kapharoganashaka, and 
Vranashodhaka [4].  
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  श्यामा (साँवा) भात- Laghu, Agnideepaka, Vatakaraka, Rooksha, Ruchikaraka, Prameha, 

Mootrakrichchahara, Guda vikara nashaka, and Balakaraka [4].  
 

तृणधान्यौदनम् (Trunadhanyaoudanam): 
तृणधान्यकृतौदनं ग�रष्ठं श्वसनप्ल�हयकृद्गुदामयनम् । 

रु�चकृल्लघु द�पनञ्च वातान�खलांस्तु प्रकरो�त तद् व्रणनम्।।२१|| [4] 
 

गुणकमर् (PROPERTIES): Rice prepared with Trinadhanya is Garista, Swasa, Pleaha, Yakrit, 
and irraticates anal diseases, Ruchikaraka, Laghu, Agni deepaka, Vranaghna, and Vatakaraka 
[4].  
 

मुद्गोदन (MUDGOUDANA)  

मुद्गौदनःकषायश्च मधुरः �पत्तनाशनः । 
श्रेष्ठः शो�णत�पत्तानामरोचक�वनाशनः ।। २२ ॥ 

(मुद्गौदनं इ�त मुद्यूषसा�धतोदनः एवं सवर्त्र �ेयम्) [4] 
 

गुणकमर् (PROPERTIES):  मुद्गौदन (मुद्गयूष से �सद्ध भात ) is Kashaya and Madhura, 
Pittanashaka, Raktapittahara, and Aruchinashaka [4].  
 

कुलत्थान्नं तु रू�ं स्यात् कषायं मधुरं च तत् । 
उष्णं�पत्तकरं तच्च कफवातहरं लघु ।। २३॥ 
(कृ�मघ्नं कटुकं पाके श्वासघ्नं द�पनं परम् | 

माषौदनं मांस�ववद्धर्नं च वृष्यं गुरु स्याद�नलापहा�र।) 
�शम्बान्नं मधुरं रू�ं वात�पत्तप्रकोपनम् । 

यथाद्रव्यगुणं रुच्यं ग�रष्ठं वैदलोदनम् ॥ २४ ॥ 
आढंक्यन्नं �वशेषेण कफ�पत्तहरं गुरुः 

अत्यथर् बृहणः िस्नग्धो मांस�सद्धोदनो गुरुः ॥ २५ ॥ [4] 
 

गुणकमर् (PROPERTIES):  कुलत्थ�सद्धभात (Kulattha siddha bath): Rooksha, Kashaya and 
Madhura, Ushna, Pittakaraka, Kaphavatanashaka, Laghu, Kriminashaka, Katuvipaka, 
Swasahara and Agnideepaka [4].  

 
माष (उड़द) �सद्ध ओदन (MASHA SIDDHA ODANA): Mamsavardhaka, Shukravardhaka, 
Guru and Vatanashaka [4].   

 
�शम्बान्न (�शम्बीधान्य�सद्ध अन्न ) (SIMBHIDHANYA SIDDHA ANNA): Madhura, 
Rooksha, Vatapittavardhaka [4].  
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  वैदलोदन (दाल के साथ-साथ �सद्ध भात) (VAIDALOUDANA): Ruchikaraka, Garistha [4].  

 

आढ़क� (अरहर) �सद्ध भात - Kaphapittanashaka, Guru [4].  

मांसरस से �सद्ध अन् (Anna Prepared with Meat Juice): Bhrihana, Snigdha, and Guru 
[4] 

मत्स्योदन�भष्यिन्द दोषल ंविह्ननाशनम ्। 

रू�ाष्णो लेखनीयश्च शाकसं�सद्ध ओदनः ॥२६॥ 

रुच्यं गुरु फलान्न ंच यथाफलगुण ंभवेत् । 
मांसशाकवसातैलघृतमज्जफलौदनः ॥ २७ ॥ 
बल्याः सन्तपणार्ः हृद्या गुरवो बृहयिन्त च । 
तद्वन्माष�तल�ीरमुद्गसंयोगसा�धताः ॥२८॥ 
षिष्टकान ंच शाल्यन्नमोदनादौ परं स्मृतम् । 

द�पन ंपाचन ंबल्यं च�ुष्य ंदोषनाशनम ्॥ २६ ॥ 
�वशेषेण �वषघ्न ंच �य�यकरंपरम् । 

नवान्नं मधुर ंिस्नग्धं वातहृत ्कफवद्धर्नम् ।। ३०॥ 
रक्त�पत्तहर ंचैव गुरु �वष्टिम्भ च स्मृतम् । [4] 

 
गुणकमर् (PROPERTIES): (मछल� स�हत ओदन): Anna prepared with fish: Abhishyandhi, 
Doshavardhaka, and Agninashaka. 4 

 
शाक�सद्ध ओदन- Anna prepared with shaka: Rooksha, Ushnaveerya, and Lekhana [4].  

 
फलान (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].  
 

सुधौतः प्रत्रुतः िस्वन्नोऽत्यक्तोष्मा चौदनो लघुः॥३०॥ 
gruchtereferat yaugat: 1 

�वपर�तो गुरुः �ीरमांसाधैयर्श्च सा�धतः॥३१॥ 
 

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 
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  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. 

इ�त द्रव्य�क्रयायोगमानाद्यैः सवर्मा�दशेत्। 
 
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. 

 
बृंहण: प्रीणनो वृष्यश्च�ुष्यो व्रणहो रसः ॥ ३२॥ 

 
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] 

सुधौतः प्रस्रुतः िस्वन्नः संतप्तश्चौदनो लघुः ।।२५७।। 
भृष्टतण्डुल�मच्छिन्त गरश्लेष्मामयेष्व�प । अधौतोऽप्रसुतोऽिस्वनः शीतश्चाप्योदनो गुरुः 

।।२५८।। 
मांसशाकवसातैलघृतमज्जफलौदनाः । बल्याः संतपर्णा हृद्या गुरवो बृंहयिन्त च ।। २५९।। 

तद्वन्माष�तल�ीरमुद्गसंयोगसा�धताः ।. [2] 
 
PRTHUKA (FLATTENED RICE): पृथुका गुरुवो भृष्टा न् भ�येदल्पशस्तु तान् । यावा 
�वष्टभ्य जीयर्िन्त सरसा �मत्रवचर्सः ।। २७३।।. [2]  
 
PRTHUKA (FLATTENED RICE) is heavy and health-promoting; it should be taken in a 
little quanity [2].   
 

शीतः िस्नग्धोऽगुरुः स्वादुिस्त्रदोषघ्नः िस्थरात्मकः ।  
षिष्टकः प्रवरो गौरः कृष्णगौरस्ततोऽनु च ।।१३।। 

वरकोद्दालको चीनशारदोज्ज्वलददुर्राः ।  
गन्धनाः कुरु�वन्दाश्च षिष्टकाल्पान्तरा गुणैः ।।१४।। 

मधुरश्चाम्लपाकश्च व्री�हः �पत्तकरो गुरुः ।  
बहुमूत्रपुर�षोष्मा �त्रदोषस्त्वेव पाटलाः ।।१५।।. [2]   

  
PRTHUKĀ FAFUET (CIPITĀ) [3]  

शालयः सतुषा आद्रार् भृष्टा अस्फु�टतास्ततः ।  
कु�ट्टतािश्च�पटाः प्रोक्तास्ते स्मृताः पृथुका अ�प ।। १७६।। 

पृथुका गुरवो वातनाशनाः श्लेष्मला अ�प ।  
स�ीरा बृंहणा वृष्या बल्या �भन्नमलाश्च ते ।।१७७।।. 
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  Husked rice, moisted, fried and stroked till they become flattened. They are known as Cipitā 

and Prthukā.Prthukā are heavy to digest, pacify Vāta and enhance Kapha. Along with 
milk,they are nutritious, aphrodisiac, tonic and expel hard faeces [3].  
  
PRTHUKA [1] 

पृथुका गुरवः िस्नग्धा बृंहणाः कफवधर्नाः ।  
बल्याः स�ीरभावात्त ुवातघ्ना �भन्नवचर्सः ॥ 

 
Prthukas are heavy, demulcent, nourishing and increase kapha. The same when taken with 
milk are strengthening, allay vāta and are purgatives [1].  
  
यावक (YAAVAKA) [4] 

�पच्छलो वृष्यः स्वादुगुर्रुतरो जयेत् । 
गुल्मज्वरप्र�तश्यायकासमेहगलामयान् ।। १७ ॥ 

�मश्रौदनो गुरुबर्ल्यो हृद्यस्तपर्णद�पनः । 
यौगन्धरं सांद्रगुरु कासश्वासप्रवतर्कम् ।। १८॥ 

उद्दालकानं मधुरं च रुच्यं प्रमेहमूत्रा�नलवािन्तना�श। 
तृष्णा�वदाहाम कफामयनं तथा यवान्नं व्रणशोधनश्च ।। १६ ॥ 
श्यामाकमन्नं लघु द�पनं च वातप्रदं रौ�यकर ंच रुच्यम् । 

मेहापहं कृच्छहरं�वशेषाद् गुदोत्थरोगापहमाशु बल्यम्॥ २० ॥ [4] 
 

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

यवागू (YAVAGU) [4] 

पड्गुणेऽभ�ससं�मद्धा यवागू�वरलद्रवा। 
यवागू ज्वरतृष्णातीसारनीविस्तशोधनी ।। ३७॥ 

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

गुण कमर् (PROPERTIES): Jwara, Trishna, and Atisaranashaka and also Basti samshodhaka 
[4].  
 
यवागू (YAVAGU) [5] 

यवागू का गुण (Properties of Yavagu) [5] 
सन्द�पनी स्वेदकरा यवागूः सम्पाचनी दोषमलामयानाम् । 

सन्तपर्णी धातुबलेिन्द्रयाणां शस्ता भवेत्स्याज्ज्वररो�गणाञ्च ॥५॥ 
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  Agnipradeepaka, Produces sweat, Does samyag paachana of Dosha, Mala and Roga.does 

santarpana of Dhatus and Indriyas.Shrestha for Jwara peedita person [5]. 
 
यवागू का ल�ण: 5 

भागैकञ्च भवेत्तत्र द्�वभागेन जलं ��पेत् । 
�चत्रकं �पप्पल�मूलं एव �पप्पल�चव्यनागरम् ॥६॥ [5] 

धान्यकस्य समांशा�न �पष्ट्वा श्वतेांश्च तण्डुलान् । 
संशुद्धा �श�थला �किञ्चत्सा यवागू�नर्गद्यते ॥७॥ [5] 

यवागूमुपभुझानो जनो नारु�चमाचरेत् । 

शाकमाषफलैयुर्क्ता यवागूः स्याच्च दुजर्रा ॥८॥ 
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.(६ -८ ) [5]. 
 
कृशरा (KRUSHARA) [4] 

यवागूः कृशरा �ेया �तलतण्डुलमाषजा । 
�तलतण्डुलजा वा�प यवागूः कृशरा मता ॥ ३८ ॥ 

कृशरा दुजर्रा बल्या गुरुवार्त�वना�शनी । 
बलपुिष्टमलश्लेष्म�पत्त�वष्टम्भशुक्रकृत् ॥ ३६॥ 

Yavagu prepared with Tila, Rice and Udad (Black gram) is also known as Krishara. 
 
गुणकमर् (PROPERTIES): Slow digestable, Balakara, Guru, Vatanashaka, Pustikara, 
Malasaraka, Kaphapittakaraka, Vistambhaka, and Sukrajanaka [4].  

 
कृशरा (KRIŚHARÄ) (KHICHADI) [1] 

Krisarä (gruel prepared with rice, mäsa and sesame) increases kapha and pitta; it is 
strengthening and pacifies väta [1].  

 
कृशरा (PREPARATION OF RICE AND PULSES- KRFARĀ) [3] 

तण्डुला दा�लसं�मश्रा लवणाद्रर्क�हङ्गु�भः ।  
संयुक्ताः स�लले �सद्धाः कृशरा क�थता बुधैः ।।९।। 

कृशरा शुक्रला वल्या गुरुः �पत्तकफप्रदा ।  
दुजर्रा बु�द्ध�वष्टम्भमलमूत्रकर� स्मृता ।।१०।।3 

 
When rice and parted pulses together are boiled in water, by adding salt, gin-ger and 
asafoetida, that preparation is known as Krśarā.Kṛśarā 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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  �खच्चा (�खचड़ी) (KHICHADI) [4] 

�खच्चाख्या तु यवागूः स्यात् कृता तण्डुल�शम्बजैः । 
तद्वत् �खच्चा गुणैः �कं�चत् स्वधान्यगुणमावहेत् ॥ ४० ॥ 

 
Yavagu prepared with rice and pulses etc. is called as Khichadi. 
 
Properties are same as Yavagu [4]  

�खचड़ी का गुण [5] 

गुरु�वर्ष्टम्भजननो वातश्लेष्मकर: स्मृतः । 
�पत्तसंशमनो बल्यो वृष्यश्चैव बलप्रदः ॥१०॥ [5] 

मुद्गतण्डुलसंयुक्तो माषतण्डुलवान्युनः । 
अन्यथा धान्यगुणवान् ल�यते च �भषग्वर ॥११॥ [5] 

�तलाना संयुतो हद्यो धातुपुिष्ट�ववधर्नः। 
गुरु�वर्ष्टाम्भमलकृददुजर्रः श्लेष्मकोपनः ॥१२॥ [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.  (१० -१२ ) [5]. 
 
पायसम् (PAYASAM) (KHEER) [4] 

पायमं परमान्नं स्यात् �ैरेयीत�ीरतंडुलैः । 
झरेयी वात�पतास्रहरा गुव� रसायनप ॥४१ ।। 
कुयार्�दष्टंभमरु�चं मेदः शुक्रं बलं कफम् । [4] 

 

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

गुणकमर् (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]. 
 
खीर का गुण [5] 

पायस गुरु�वष्टम्भजनन ंश्लेष्मवातलम्। 
�पत्तसंशमने बल्य ंवृष्य ंश्रेष्ठ ंरसायनम् ॥९॥ 

Properties of Kheer: Guru, Vistambhakara, Kapha – Vatakaraka, Pitta shamaka, Balya, 
Vrushya and Shrestha rasayana [5].  
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  �वलेपी (VILEPI) [4] 

�वलपेी घन�सक्था स्यात् �सद्धा तोये चतुगुर्ण े।। ४२ ।। 
�वलेपी द�पनी हृद्या ग्रा�हणी �त्तृषापहा । 

लध्वी स्वादुरसा �नत्यं स्नेहनायोपयो�गनी ॥ ४३ ।। 
बल्या संतपर्णी पथ्या व्रणशुक्रा��रो�गणे । 4 

 
�वलेपी (VILEPI): It is prepared with 4 parts of jala. It contains more solid part and less part 
of liquid [4].  
 
गुणकमर्-(PROPERTIES): Agnideepaka, Hrudhya, Grahi, Kshudha Trusha hara, Laghu, 
Madhura, Bakakaraka, Santarpana, Vruna 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].  
  

�वलेपी ग्रा�हणी हृद्या तृष्णानी द�पनी �हता॥२९॥ [6] 
व्रणा��रोगसंशुद्धदुबर्लस्नेहपा�यनाम्। 

 
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].  
 
पेया (PEYAA) [4] 

पेया �सक्थयुता �सद्धा चतुदर्शगणेऽम्भ�स ।। ४४ ॥ 
पेया लघ्वी �हता ग्ला�न�पपासा�ुच्छ्रमप्रणुत ्| 
स्तम्भा�तसारदौबर्ल्यकु��रोगज्वरापहा ॥४५॥ 

द�पनी पाचनी दोषमलस्वेदानुलोमनी 

लाघवात्तण्डुल�यायाः लाजपेया �व�शष्यत े॥ ४६ ।। 4 

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

गुणकमर् (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].   
 

लाजपेया- 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 nägara is salutary to those who 
have undergone eliminative therapy; it is a digestive, an appetizer, a carminative and a cardio 
tonic [1]. 
                                                                                                                                                   
MANDA (मण्ड) [4] 

सामान्यमण्डगुणा [4] 

मण्डश्चतुगुर्णे तोय ेयस्तु �सद्धोऽप�सक्थकः । 
वाट्यमण्डो यवैभृष्टै जमण्डस्तु शा�ल�भः ।। ४७ ।। 

मण्डः सवर्कृतान्नेषु �शवोऽिग्नजननो लघुः । 
वातानुलोमनो ग्राह� पाचनो धातुसाम्यकृत् ।। ४८ ।। 

स्रोतसां मादेव ंस्वेदं कुयार्द्धिन्त श्रम ंतृषाम् । 
दोष ंशोषं कफर् �पत्तमतीसाराश्मर�ज्वरान ्।। ४६ ।। 
के�चदाहुिस्त्रदोषघ्नं हार�तस्त्वाह वातलम् । [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. 
 
गुणकमर् (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.  
 
मण्ड का गुण (PROPERTIES OF MANDA) [5] 

मण्ड: प�रस्रवो भक्तस्तपर्णो वातनाशनः । 
मूत्रमेहसमीरघ्नो रु�चकृन्मूत्रलो मतः ॥१॥ [5] 

 
आशु मण्डो भवेद्ग्राह� मधुरो वा कफात्मकः । 
तपर्णः �यदोषघ्नः शुक्रवृ�द्धकरः परः ॥२॥ [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. 5 
 

पञ्चकोलकधान्याकैयुर्क्तो रास्नािन्वतः मण्डिस्त्रदोषशमनो ज्वराणां पाचनः परः ॥३॥ 
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  Manda prepared with Panchakola (Pippali, Pippalimoola, Chavya, Chitraka, and Shunti), 

Dhaniya, and Rasna is Tridosha nashaka and Jwaranashaka.5 

 
भात का गुण [5] 

अप्रसा�धतभक्तो युगन्धराणां भक्ताश्च घनो �वशदमधुरश्च । 
कफे �त्रदोषशमनश्च कथ्यते कासघ्न श्वासात्मक एव स स्मृतः ॥४॥ [5] 

 
अप्रसा�धत भात(Aprasadita anna) तथा युगन्धर चावल� (ज्वार) का भात(Yughandhara 
bhaat) is घन (क�ठन) Hard,  �वशद (सुन्दर, फैला हुआ, उज्जवल) vishada और मधुर 
Madhura, Hitakara in Kapha and Tridoshashamaka [5]. 
 

चावल� क ेमण्ड का गुण (Manda prepared with rice) [5] 
 

धान्यमण्डं �पत्तहरं श्रमघ्नञ्चाश्मर�हरम्। 
वातलं रक्तशमनं ग्रा�ह सन्द�पनं परम्॥१॥ [5] 

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

 
युगन्धराणां मण्डन्तु श्लेष्मकृद्वातलं श्लेष्मकृद्वातलं मतम् ।। 

�पत्तसंशमनीयञ्च मूत्रलं ग्राहणञ्च तत् ॥२॥ [5] 
  
ज्वार (युगन्धर) चावल का मण्ड is Vatakaphakaraka, Pittanashaka, Grahi and Mutrala [5]. 
 
लाल चावल के माड़ (Red rice Manda): Characters are Madhura, Grahi, Sheetala. 

प्रमेहानश्मर� हिन्त वातलं �पत्तहृद्वरम् ॥३॥ 
 
लाल चावल से बना हुआ माड़ Manda prepared with red rice become मधुर, ग्राह� एवं 
शीतल, प्रमेह और अश्मर� (पथर�) nashaka, वात कारक  (VATAKARAKA) एवं �पत्त 
शामक (PITTASHAMAKA), Shrestha in dravya. (३) [5]. 
 
सफेद चावल� के माड़ का गुण (Manda prepared with white rice) [5] 
मधुरं शीतलं �किञ्चच्छ्लेष्मलं शोषनाशनम् । अश्मर�मेहसञ्च्छ�दर् वातलं श्वेततण्डुलम् ॥४॥ 
 
सफेद चावल� का माड़ (Manda prepared with white rice) is मधुर (Madhura), शीतल 
(Sheetala), kinchit Kaohakaraka, शोष (Shoshanashaka) [4]. Produces Meha, 
Vamana, Vatakaraka [5].  

जौ के माड़ का गुण [5] 
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  यवमण्डं कषायं स्याद्ग्रा�ह चोष्णं �वपा�क च। 

Kashayarasa, Grahi, and Ushna  in Vipaka. 
 
गेहूं के माड़ का गुण (Manda prepared with wheat)[5] 
तद्वद्गोधूमसम्भूतं मधरुं �पत्तवारणम् ॥५॥ 
  
Charecters are same as wheat manda, Madhura, and Pittashamaka.  
 
कोद्रव अन्न के माड़ का गुण (Kodrava Manda Guna) [5] 
ग्ला�नमूछार्करं सद्यः कोद्रवं न �हतं मतम् ।  
Sadhyaglani and Moorcha utpannakara. So, it is not suitable. 
�ुद्र अन्न के माड़ का गुण [5] 

अन्येषां �ुद्रधान्यानां मण्डं वातहरं स्मृतम् ॥६॥ 
अन्य �ुद्र धान्य� का माड़ वात को हरता है अथार्त् वात नाशक होता है। (६.२) [5] 

�ुद्र अन्न के कांजी का गुण तद्वच्च वातलं �पत्तकारकम् । 
करो�त श्ल�पदं गुल्मं प्र�तश्याया�दकोपनम् ।।७।। [5] 

�ुद्र अत्र क� कांजी वात और �पत्त कारक, गुल्म एवं श्ल�पद को उत्पन्न करने वाल� 
और प्र�तश्याय का कोप करती है। (७) [5] 

 
शा�लमण्ड (SHALIMANDA) [4] 

रक्तशाल्युद्भवो मण्डो ग्राह� मधुरशीतलः ॥ ५० ।। 
प्रमेहमश्मर� हिन्त वातलः �पत्तवारणः । 

श्वेतशाल्युद्भवो मण्डः शीतलः शोषनाशनः ।। ५१ ॥ 
अश्मर�मेहसंछेद� वातलः श्लेष्मलो मनाक् । [4] 

 
गुणकमर् (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].  

 
वाट्यमण्ड (VATYAMANDA) 

वाट्यमण्डः कषायोष्णो �वबन्धानाहशूलिजत् ।। ५२ ।। 
पाचनो द�पनो ग्राह� �पत्तश्लेष्मा�नलापहः । 

वाले वा संकफे �पत्ते सामे च तरुणज्वरे ।। ५३ ।। 
वाट्यमण्डं प्रशसिन्त पटोलमगधािन्वत । 4 
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  गुणकमर् (PROPERTIES): वाट्यमण्ड: 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].  
 

गोधूमः शीघ्रपाक्युष्णो मधुरो प्राह� �पत्तहा ।। ५४ ।। 
जोणार्ह्वो वातकफकृत् �पत्तहा ग्रा�हमूत्रलः । 

लाजमण्डो �वशुद्धानां पथ्यः पाचनद�पनः ।। ५५ ॥ 
वातानुलोमनो �पप्पल�नागरायुतः। 

अन्येषां �ुद्रधान्यानां मण्डो वातकरः परम् ॥ ५५ ॥ 
ग्ला�नमूछार्करः सद्यः कोद्रवाणां �हतो न सः । [4] 

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

ज्वार का मण्ड: Vatakaphakaraka, Pittanashaka, Grahi and Mutrala [4].  

After samshodhana of Laajamanda it becomes Pathya, Pachaka and Agnideepaka.If it is taken 
along with Pippali and Shunti, it becomes Vatanulomaka, Hridhya and Hitakara. Other 
Kshrudra dhanya mandas are Vatakaraka.4 

 

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

अष्टगुणमण्ड (ASTAGUNAMANDA) [4] 

सतण्डुलैः साद्धर्मुद्गैः �कं�चद् भृष्टैश्च सा�धतः ।। ५७ ।। 
ध�नका�संधुसंयुक्तः कटुत्रयसुसंस्कृतः । 

स�हंगुतैलभृष्टो यः स मण्डोऽष्टगुणः स्मृतः ।। ५८ ।। 
मण्डश्चाष्टगुणो हिन्त ज्वर�पत्तकफ�नलान् । 

�ुद्बोधी प्राणदो विस्तशोधनोऽमृिग्ववद्धर्नः ।। ५६ ।। 
 

अष्टगुण मण्ड: Astaguna manda is prepared with 1 part of rice and ½ part of fried green 
gram, Dhaniya, Saindhava lavana Trikatu (Shunti, Maricha and Pippali), then Hingu 
Bharjana must be done. 
 

गुणकमर् (PROPERTIES): अष्टगुण मण्ड: Jwara, Pitta, Kapha, Vata dosha nashaka, 
Kshudha vardhaka, Jeevaniya, Bastishodhaka, and Raktavardhaka [4].  
 

मण्डभेदा (MANDA BHEDA) [4] 

पञ्चकोलकृतस्तेषां धान्यकेन च सा�धतः! 
मण्डिस्त्रदोषशमनः परमं ज्वरनाशनः ।। ६० ।। 
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  अन्नमण्डं �पबेदुष्णं �हंगुसौवर्चलािन्वतम् । 

�वषमोऽ�प समस्तेन मन्दो द�प्येत पावकः ।। ६१॥ [4] 
 

गुणकमर् (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].  
 

शा�ल सक्तवः (SALI SAKTU) [3]  
सक्तवः शा�लसम्भूता विह्नदा लघवो �हमाः ।  

मधुरा ग्रा�हणो रुच्याः पथ्याश्च बलशुक्रदाः ।। १७० ।। 
 
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].  
 

न भुक्त्वा न रदैिश्छत्वा न �नशायां न वा बहून् ।  
न जलान्त�रतान�द्धः सक्तूनद्यान्न केवलान् ।। १७१।। 

पृथक्पानं पनुदार्नं सा�मषं पयसा �न�श ।  
दन्तच्छेदनमुष्णञ्च सप्त सक्तुषु वजर्येत् ।।१७२।। [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  
7) Eating after heating it. 3 

 
SAKTU [1] 

शक्तवो बृंहणा वृष्यास्तृष्णा�पत्तकफापहाः । 
पीताः सद्योबलकरा भे�दन: पवनापहाः ॥411।। 
गुव� �पण्डी खराऽत्यथ� लघ्वी सैव �वपयर्यात् । 

शक्तूनामाशु जीय�त मृदुत्वादवले�हका।। 
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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 vāta. 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. 1 

 

सक्तवो लपवः सचदशमनेत्राययवणान् ॥ ३८॥ [6] 
पिन्त सन्तपर्णाः पानात्सद्य एव बलप्रदाः। 

नोदकान्त�रतात्र द्�वनं �नशायां न केवलान्॥३९॥ [6] 
न भुक्तवा न द्�वजै�शछत्त्वा सकूनद्यात्र वा बहून्। 

 
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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