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INTRODUCTION

ABSTRACT

Samyoga Viruddhahara (incompatible food combinations) is a
fundamental concept in Ayurveda that explains the harmful
effects of improper dietary combinations on digestion,
metabolism and systemic health.!! In the modern era, the
widespread consumption of junk food has introduced multiple
incompatible dietary patterns that align with the principles of
Viruddhahara.'*®! These combinations disturb Agni (digestive
fire), produce Ama (toxic metabolites) and contribute to the
pathogenesis of lifestyle disorders.”® This review explores the
concept of Samyoga Viruddhahara in relation to junk food
consumption and examines its impact on human health through

both Ayurvedic and modern scientific perspectives.

KEYWORDS- Viruddhahara, Samyoga, Junk Food, Ama,
Agni, Lifestyle Disorders, Ayurveda.

Ayurveda considers Ahara (diet) as one of the three pillars of life (Trayopasthambha).!!

Proper diet sustains health, while improper dietary practices contribute to disease

development. The concept of Viruddhahara describes incompatible food combinations that

disrupt physiological balance and impair digestion.? Among its types, Samyoga

Viruddha refers to incompatibility arising from improper combinations of food substances.

In contemporary society, increased consumption of junk food has led to dietary patterns that
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closely resemble these incompatible combinations.” Foods rich in refined carbohydrates,
unhealthy fats, preservatives and artificial additives disturb metabolic processes and
contribute to chronic diseases.>® This review aims to correlate the classical Ayurvedic
concept of Samyoga Viruddhahara with modern junk food consumption and its health

implications.

MATERIALS AND METHODS

Study Design

This study is a narrative review aimed at exploring the concept of Samyoga Viruddhahara in
Ayurveda and correlating it with the consumption of junk food and its impact on human
health.

Data Sources

Data were collected from

« Classical Ayurvedic texts: Charaka Samhita, Sushruta Samhita, Ashtanga Hridaya!**!
« Online databases: PubMed, Google Scholar, Scopus**”!
Inclusion Criteria

e Articles related to junk food and health

« Studies on dietary patterns and metabolic disorders

e Ayurvedic literature on Viruddhahara.

CONCEPT OF SAMYOGA VIRUDDHAHARA

Viruddhahara refers to dietary incompatibility that disturbs Dosha equilibrium, impairs Agni
(digestive fire), and leads to Ama (metabolic toxins) formation.!*?

Among its various types, Samyoga Viruddhahara specifically denotes incompatibility arising
from the combination of two or more food substances which, when consumed together,

produce harmful effects otherwise wholesome food substances.

Classical texts describe that such combinations alter
e Guna (qualities)

e Virya (potency)

e Vipaka (post-digestive effect)
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This leads to metabolic disturbances and disease manifestation.™

Modern Correlation

Junk foods are composed of multiple processed ingredients combined unnaturally, such as:

« Refined carbohydrates + saturated fats.[** (e.g. burgers, pizza)

e Milk products + acidic foods!?! (e.g. cheese-loaded fast foods with sauces)

« Cold beverages + hot meals, oily or fried foods'?!

o Artificial additives, preservatives and flavour enhancers along with natural food
substances

These combinations disturb digestion and metabolism similarly to Samyoga Viruddha,

ultimately contributing to disease pathogenesis.**

Ayurvedic Mechanism

Such combinations lead to,

« Agni Mandya (reduced digestive fire)™

« Ama formation (toxic metabolites)!*?

« Dosha imbalance (Kapha & Pitta predominance)™

« Srotorodha (channel obstruction)!

Furthermore, junk food consumption often disregards other Ayurvedic dietary principles such
as proper quantity (Matra), timing (Kala), and individual suitability (Satmya), thereby
compounding the harmful effects of Samyoga Viruddhahara. Thus, the concept of Samyoga
Viruddhahara offers a valuable framework to interpret the adverse health impacts of modern
junk food. It bridges classical Ayurvedic principles with current nutritional challenges,
emphasizing the importance of compatible food combinations for maintaining optimal health

and preventing lifestyle disorders.

Junk Food as Samyoga Viruddhahara
Modern junk food comprises multiple incompatible combinations, examples:
e Burger: refined flour + processed meat + cheese!**!
e Pizza: cheese + refined flour + acidic sauces!”
e Fries with sugary beverages™
e Cold drinks with oily meals
Why Junk Food Fits Viruddhahara Concept?

www.wiprnet | Vol 15, Issue 9,2026. | SO 9001: 2015 Certified Journal | 1637



Kaur et al. World Journal of Pharmaceutical Research

e Combination of Guru (heavy), Snigdha (oily) and Abhishyandi (channel-clogging)
propertiest!
e Artificial preservatives and additives!™!

e Opposing qualities (hot + cold combinations)™

IMPACT ON HUMAN HEALTH

Ayurvedic Perspective

Regular intake of Samyoga Viruddhahara leads to Mandagni,'! Ama accumulation,'*? Rasa
and Rakta Dushti'? resulting in development of diseases like Ajeerna, Kushtha, Prameha

and Sthaulya.

Modern Health Effects
1. Metabolic Disorders
e Obesity

o Type 2 Diabetes

[4,6,7]

e Dyslipidemia

2. Cardiovascular Diseases
e Hypertension

e Atherosclerosis

3. Gastrointestinal Disorders®
o Indigestion

o Acid reflux

o Irritable bowel syndrome

4. Mental Health™
e Depression

o Cognitive decline

PATHOPHYSIOLOGICAL CORRELATION

Ayurvedic Concept | Modern Interpretation

Agni Dushti Impaired metabolism!™
Ama formation Toxins / inflammatory mediators'®
Srotoavrodha Micro vascular and metabolic blockage!”

Dosha imbalance Hormonal and biochemical imbalance™
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DISCUSSION

The concept of Samyoga Viruddhahara is highly relevant in modern dietary practices. Junk
food promotes incompatible combinations that disrupt metabolic homeostasis,** Chronic
intake leads to toxic accumulation comparable to Ama in Ayurveda.l*?
Preventive Measures

e Awareness of food compatibility

e Promotion of Satvik diet

e Avoidance of processed foods

e Community education

CONCLUSION

Samyoga Viruddhahara provides a scientific Ayurvedic framework to understand the harmful
effects of junk food ™ Integrating traditional dietary principles with modern nutrition can
help prevent lifestyle disorders and promote holistic health ©®). Public health interventions
should focus on reducing junk food consumption and encouraging compatible dietary

practices.

FUTURE SCOPE
e Clinical studies on Viruddhahara
e Development of Ayurvedic dietary guidelines

e Integration with modern public health nutrition policies
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