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ABSTRACT 

Diet (Ahara) is one of the most fundamental components of 

health in Ayurveda. Among the classical Ayurvedic texts, 

Kashyapa Samhita provides a unique and detailed 

understanding of dietetics, especially in relation to Pediatric 

health and preventive medicine. The text highlights the 

importance of proper dietary practices for maintaining 

physiological balance, promoting growth, and preventing 

diseases. It also describes the classification of food based on 

method of consumption, qualities, and their effects on digestion 

and doshas. The present study aims to analyze and organize the 

dietary principles described in Kashyapa Samhita and explore 

their relevance in Ayurvedic dietetics. The text emphasizes 

individualized dietary planning, the concept of wholesome and 

unwholesome food, and the therapeutic importance of diet. 

These principles demonstrate an early understanding of 

personalized nutrition and digestive physiology. The insights from Kashyapa Samhita remain 

highly relevant in modern nutritional science and preventive healthcare. 

 

KEYWORDS: Ahara, Kashyapa Samhita, Ayurvedic dietetics, Kaumarbhritya, Pediatric 

nutrition, Pathya Ahara, Dosha balance. 

 

INTRODUCTION 

Diet plays a vital role in the maintenance of health and prevention of diseases according to 

Ayurveda. In the realm of traditional wellness and holistic health, there is a profound 
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aphorism that suggests even the most potent medicines are ineffective if a person's nutritional 

foundation is crumbling. This perspective elevates Ahara (diet) to the status of 

Mahabhaisajya
[1]

, or the "Great Medicament." The logic is simple yet undeniable: while 

medicine can target a specific ailment, it cannot provide the raw energy required for the body 

to function, repair itself, or sustain the spark of life. 

 

Diet as a Spiritual and Global Catalyst 

The importance of nourishment extends beyond the individual. It is argued that all worldly 

activities and even the pursuit of eternal liberation are dependent on the strength derived from 

food. Among all sources of nutrition, cereals are often highlighted as superior due to their 

ability to provide stable, long-lasting energy. 

 

The Art of Eating 

True health does not come from food alone, but from the manner in which it is consumed. 

Modern perspectives often focus on calories, but holistic wisdom emphasizes the "How": 

 Mindfulness: Eating with concentration, without the distractions of talking or laughing. 

 Quality: Prioritizing warm, unctuous, and fresh food that ignites the digestive fire (Agni). 

 Rhythm: Honoring the body’s natural hunger cycles and ensuring the previous meal is 

fully digested before eating again. 

 

Ultimately, food is the most powerful tool in a physician’s arsenal. When consumed with 

discipline and awareness, it acts as a preventative shield and a curative force, proving that the 

kitchen is often the first and most important pharmacy we encounter. It consistently 

emphasize that the quality, quantity, and method of food consumption significantly influence 

the physiological state of the body. Among these texts, Kashyapa Samhita is particularly 

important because of its detailed discussion of diet in relation to child health and 

development. 

 

It explains that Ahara sustains life, promotes strength, supports tissue nourishment, and 

maintains equilibrium of doshas. Improper diet, on the other hand, is considered a major 

cause of disease. The emphasis on individualized diet and digestibility highlights a 

sophisticated understanding of nutritional science in classical texts. This article attempts to 

systematically present the dietary concepts described in Kashyapa Samhita and evaluate their 

importance in the field of Ayurvedic dietetics. 

Kaumarabhritya, one of the eight branches of Ayurveda, focuses on the growth, development, 
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and management of diseases in children, emphasizing nutrition as a core factor. Proper 

dietary practices and balanced nutrition are essential for optimal physical and mental 

development during childhood. For the first six months of life, exclusive breastfeeding is 

considered sufficient and ideal for fulfilling the infant’s nutritional requirements. 

 

Beyond six months, breast milk alone becomes inadequate, and thus complementary feeding 

with semi-solid foods is recommended alongside continued breastfeeding. Introduction of 

nutrient-dense foods (rich in macro and micronutrients), including fruits and vegetables, 

supports growth, immunity, and disease prevention. By the age of two years, children should 

gradually transition to a regular family diet, ensuring adequate nourishment. Kashyapa 

Samhita highlights that proper dietary habits at each developmental stage are crucial for 

maintaining health and longevity. Dietary habits begin influencing health even before birth, 

as maternal nutrition directly affects fetal growth and neurological development. Ayurveda 

provides structured dietary rules under Aharavidhi, which guide proper food selection and 

consumption. 

 

 Child development is classified based on diet 

 Kshirapa
[2]

:  milk-based nutrition (up to 1 year) 

 Kshirannada :  milk + semi-solid diet (up to 2 years) 

 Annada : solid food consumption 

• Early-life nutrition and lifestyle leave a long-lasting impact on physical health, cognition, 

and overall wellbeing 

 

AYUSH Dietary Recommendatios
[3]

 

 6 Months Children 

 Exclusive Breast feeding up to the age of 6 months 

 Mother should follow the dietary recommendation as described already, for optimum 

milk production. 

 In any unavoidable circumstances or in the absence of Mother's Milk, goat milk or cow 

milk may be given in appropriate quantity, without dilution and with proper hygiene. 

 Practice of Abhyanga with sesame/ coconut/ olive oil and Suryadarshan (exposure to 

Sun). 

 

 

 6 months- 2 years 



Sharma et al.                                                                       World Journal of Pharmaceutical Research 

www.wjpr.net      │     Vol 15, Issue 21, 2026.      │     ISO 9001: 2015 Certified Journal      │ 

 

 

 

 

1519 

 Rapidly growing baby needs extra energy and calorific food and only breast milk can't 

suffice this need. Failure to which may lead to definite nutritional problems. Therefore 

Breast milk should be continued as a main food along with complementary food in the 

beginning. 

 Minimum three complementary foods along with Breast-feeding and five complimentary 

food in non-breastfeeding children should be given. 

 Phalaprashan
[4]

 and Annaprashan
[5]

 ceremony should be done after completion of 6 

months. 

 After 6 months, easy to digest and nutrition rich (Brimhana) complementary foods 

comprising of fruits, liquid, semisolid, and solid food should be given in sequential order 

by considering digestion (Agnibala), demand, tolerance of the baby and teeth eruption. 

 Include variety of food articles (diversified) in diet for complimentary feeding to improve 

micronutrients status. 

 Various regional foods can be used as complementary food such as  

 

 2 -10 years 

 After two years of age, baby should be given the well-cooked food prepared at home. 

 Food should include different vegetables, milk, nuts and seeds, whole grains, lentils, 

beans and berries etc. 

 Minimum 4 meals (2 main and 2 snacks on demand) should be given. 

 

 11 -16 years 

 Minimum 3 meals (Breakfast, Lunch and dinner) shall be given per day with a gap of at 

least two & half hours in each meal. 

 Daily serving should include whole wheat bread/starches, fruits, vegetables, fats like 

ghee, protein from lentils or egg/fish/ meat, milk and dry fruits. 

 

Concept of Ahara in Kashyapa Samhita 

Acharaya Kashyapa describes Ahara as an essential factor responsible for the sustenance of 

life. Proper intake of diet contributes to the maintenance of strength, vitality, and normal 

physiological functions. Food nourishes the body tissues and supports growth and 

development, particularly in children. The text also emphasizes that the effect of diet depends 

on several factors including digestive capacity (Agni), constitution (Prakriti), age, and health 

condition of the individual. If these factors are not considered while consuming food, it may 

result in improper digestion and disease development. Thus, diet is considered both 
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preventive and therapeutic in nature. 

 

Classification Based on Method of Consumption
[6] 

The text provides a systematic classification of food based on the mode of intake and 

digestibility. These include: 

 Bhakshya – Foods that are chewed before swallowing. These foods stimulate digestion 

and facilitate proper breakdown during mastication. 

 Bhojya – Main food items consumed during meals that provide nourishment and energy. 

 Lehya – Semi-solid preparations that are consumed by licking, often used for therapeutic 

purposes and medicinal formulations. 

 Choshya – Foods that are taken by sucking and are generally easier to consume. 

 Peya – Liquid preparations such as gruels and soups that are easily digestible and 

beneficial for individuals with reduced digestive capacity. 

 

Ayurvedic 

Category 

Mode of 

Intake 

Modern 

Pediatric Stage 

Nutritional/Scientific 

Purpose 
Examples 

Peya 
Drinking 

(Liquid) 

Clear Liquid 

Stage / ORS 

Maximum hydration; zero 

digestive load; electrolyte 

replenishment. 

Manda (Rice water), 

Clear soups, ORS. 

Lehya 

Licking 

(Semi-

solid) 

Stage 1 (Purees) 

Transitioning to 

swallowing; mucosal 

coating; calorie density 

without chewing. 

Siddha Ghrita 

(Medicated ghee), 

Pureed 

fruits/vegetables. 

Bhojya 

Soft 

Eating 

(Mashed) 

Stage 2/3 

(Transitional 

Solids) 

Increasing energy density; 

developing gut tolerance 

for complex starches. 

Krishra, Mashed 

Dal/Rice, Oatmeal. 

Bhakshya 

Chewing 

(Hard 

solids) 

Finger Foods / 

Self-Feeding 

Stimulates mastication; 

essential for jaw 

alignment, speech 

development, and satiety 

cues. 

Parpatas (Wafers), 

Teething biscuits, 

Cooked carrots/beans. 

Choshya 
Sucking 

(Juicy) 

Micronutrient 

Extraction 

High-bioavailability of 

vitamins and antioxidants; 

hydration through natural 

sugars. 

Ikshu Rasa 

(Sugarcane), Fruit 

wedges (Sucking on 

orange/pomegranate). 

 

Modern pediatric nutrition can be mapped directly onto Kashyapa’s five-fold classification of 

food This classification indicates an advanced understanding of food texture, digestion, and 

dietary adaptation according to individual needs. 

 

 

Qualities of Food (Ahara Guna)
[7]

  



Sharma et al.                                                                       World Journal of Pharmaceutical Research 

www.wjpr.net      │     Vol 15, Issue 21, 2026.      │     ISO 9001: 2015 Certified Journal      │ 

 

 

 

 

1521 

Acharya Kashyapa explains the qualities of food and their impact on the body. Food 

substances possess specific properties that influence digestion and metabolism. These 

include: 

 Snigdha (unctuous) 

 Guru (heavy) 

 Laghu (light) 

 Ruksha (dry) 

 Ushna (hot potency) 

 Shita (cold potency) 

Each of these qualities produces different physiological effects and influences dosha balance. 

Foods that are light and warm tend to improve digestion, whereas heavy foods require 

stronger digestive power. The proper selection of food based on these qualities helps maintain 

digestive efficiency and overall health. 

 

Wholesome Diet (Hita Ahara)
[8]

: it emphasizes the importance of consuming wholesome 

diet to maintain health., an ideal diet should be,appropriate for the individual’s constitution 

 Suitable to the season 

 Prepared properly 

 Consumed in moderate quantity 

 Balanced in properties and taste 

Such a diet promotes proper digestion and nourishes body tissues effectively. 

 

Unwholesome Diet (Ahita Ahara)
[9]

: It also describes the dietary practices that may lead to 

disease. These include excessive food intake, incompatible food combinations, irregular 

eating habits, and consumption of foods unsuitable for digestive capacity. These dietary 

errors lead to disturbance in dosha balance and impair digestion. Improper diet is considered 

a significant factor responsible for the origin of various diseases. 

 

Phalaprashana (Introduction of Fruits) 

It is the practice of introducing fruits or fruit juices, typically around the 6th month, as a 

supplement to breastfeeding. It is mainly aimed at providing Vitamin C and antioxidants, 

which are relatively low in breast milk. Commonly recommended fruits include Seasonal, 

soft, and easily digestible fruits (e.g., mashed fruits or diluted juices) 

 

• Benefits 
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 Improves immunity due to antioxidant properties 

 Aids in digestion and metabolism (Agnivrudhi) 

 Helps in preventing constipation 

 Maintains hydration status 

 

It also helps the child adapt to different tastes and textures, facilitating smoother transition to 

solid foods. From a modern perspective, it aligns with early introduction of micronutrient-

rich foods to prevent deficiencies. 

 

Annaprashana (Introduction of Solid Food) 

• It is a significant Ayurvedic Samskara marking the initiation of complementary feeding, 

usually performed around the 6th month of life. It is introduced when breast milk alone 

becomes insufficient to meet the increasing energy and nutritional demands of the growing 

infant. 

 

At this stage, the child shows signs of readiness such as: 

 Eruption of teeth 

 Improved swallowing reflex 

 Reduced tongue-thrust reflex 

 

The initial foods recommended are light, easily digestible, and non-allergenic, such as 

Payasa (rice cooked with ghee and a pinch of salt), Preparations of rice, wheat, and barley. 

Food should be given in small quantities initially, then gradually increased based on Desha 

(habitat), Agni (digestive power), and Bala (strength) of the child. 

 

 Benefits 

 Supports adequate growth and development 

 Enhances digestive capacity (Agnivrudhi) 

 Prevents malnutrition and nutritional deficiencies 

 

Scientifically, it correlates with modern recommendations of complementary feeding at 6 

months, ensuring sufficient caloric and micronutrient intake. 

• Annaprashana and Phalaprashana represent critical transitional phases in infant nutrition, 

ensuring timely introduction of energy-dense and micronutrient-rich foods essential for 

growth, immunity, and digestive maturation. 
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Yusha Kalpana
[10]

: The Science of Medicinal Soups 

Kashyapa identifies Yusha (soups) as the primary "Anupana" (vehicle) or "Aushadha-Siddha 

Ahara" (medicated food) for pediatric and convalescent care. Samsarjana Krama: The 

gradual re-introduction of food after illness starts with thin soups to kindle the Agni (digestive 

fire). 

 

Dosha Specificity: Different grains and pulses are processed with Trikatu or Dadima to target 

specific vitiated Doshas (e.g., Kulattha for Vata-Kapha). 

 

The Gold Standard of Milk (Kshira)
[11] 

Milk is highlighted as the ultimate Rasayana (rejuvenative). To get the most "life energy" out 

of it, follow these Ayurvedic principles: 

For Strength and Vitality: Milk is described as Sadyo Balavardhanam (instantly increasing 

strength). It is best for those feeling exhausted or recovering from illness. The Timing 

Matters: Morning/Day: Helps in pacifying Pitta and providing energy. Evening: Promoting 

Nidra (sound sleep) and Sukha (contentment). It is specifically recommended for children 

(Bala) to support growth and brain development. 

 

The Preparation: The text mentions Shruta Kshira (properly boiled milk) is easier to digest 

and more beneficial than raw milk. Boiling milk transforms its heavy nature into a more 

absorbable form. 

 

Sugarcane Juice (Ikshu Rasa)
[12]

: More than a Sweet Drink 

Sugarcane juice is praised for being Vrishya (aphrodisiac), Brimhana (nourishing), and 

Varnaprasadana (improving skin complexion). However, the method of extraction changes its 

properties: 

• Freshly Pressed vs. Machine: The text warns that juice extracted via machines (Yantrika) 

can cause Vidaha (burning sensation) if it sits for too long or contains impurities. 

 Tip: Always consume sugarcane juice immediately after extraction to avoid it becoming 

heavy and inflammatory. 

 The Optimal Time for Your Dosha: 

 Kapha Constitution: Drink it after meals to balance the system. 

 Pitta & Vata Constitution: Drink it before meals for maximum cooling and grounding. 

 Balanced State: Drinking it in the middle of a meal is recommended for general health. 
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Diet According to Constitution (Dosha) 

 Avoiding "Abhishyanda
[13]

": If you suffer from chronic congestion, heaviness, or Kapha 

disorders, be cautious with excessive milk and sugarcane juice, as they can increase 

secretions (Sleshma).
[13]

 

 For Digestion (Agni): Milk is Guru (heavy). If your digestion is weak, ensure you add 

warming spices (like ginger or cardamom) or boil it well to avoid bloating. 

 

 Manda
[14]

  

The text defines Manda as the ultimate recovery fuel, but it has strict contraindications based 

on Agni. 

 Indications includes: Those who have undergone Vamana (emesis) or Virechana 

(purgation) to rekindle Agni. 

 Patients with Jwara (fever), Trishna (thirst), or Atisara (diarrhea). 

o Special mention: Kamala (jaundice) and Jalodara (ascites). 

o The Strict Contraindication: It is not for those with Kapha-Prakriti or those suffering 

from Kapha-born respiratory issues (Shwasa, Kasa). 

 

Feature Kashyapa’s Manda (Peya) Modern Clinical Perspective 

Nutritional 

Profile 

Laghu-tama (Lightest); 

primarily provides Jala 

(Water) and Prana (Energy). 

High-glycemic, low-residue 

carbohydrate liquid. 

Calories ~15–20 kcal per 100ml. 
Inadequate for growth; used as a 

"Starter" or "Rehydration" phase. 

Digestibility 
Requires near-zero Agnibala 

(digestive effort). 

Minimal gastric emptying time; 

absorbed quickly in the duodenum. 

Clinical Use 
Used in Samsarjana Krama 

(Post-illness transition). 

Used in ERAS (Enhanced Recovery 

After Surgery) and acute 

gastroenteritis. 

 

 Yavagu
[15]

 

It is described as destroyer of Vata and Kapha when prepared correctly. 

o Originally It should be consumed Ushna (hot). 

o Clinical Action: It performs Anulomana (restoring the natural downward flow of bodily 

systems) and is Grahi (absorbent/binding), making it perfect for pediatric diarrhoea while 

maintaining hydration. 

 

 Takra
[16]

 (Buttermilk/Matha) 
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Takra is called Sugandhi (aromatic) and Ruchiprada (appetite-enhancing). 

o Practical Mechanics: It is Deepani (stimulates Agni) and Balya (gives strength). 

o Clinical Use: Highly recommended for Arsha (hemorrhoids), Gulma (abdominal 

tumors/distension), and Pliha (spleen disorders). 

 

 Kshira
[17] 

(Milk)  

o The "Burning Fire" Rule: Milk should be given after the disease has subsided and when 

the digestive fire is ignited/burning bright  

o Target Patients: Those who are Krisha (emaciated), Durbala (weak), or suffering from 

Shoka (grief/mental trauma). 

o Practical Caution: It lists milk as a remedy for those afflicted by Visha (poison) and 

Shastra (injury/surgery recovery), provided the Agni can handle the Guru (heavy) nature 

of milk. 

 

 Mamsarasa
[18]

 

 Indications: Specifically for those with Vata-vikara, dryness, or high physical exertion 

(Vyayama). 

 Contraindications: Do not give it to those with Klinna-sharira (excessive internal 

moisture/sludge), or those with skin/throat diseases where Kapha-Pitta is high. 

 Post-Pancha-Karma: Always start with Manda unless the patient is Kapha-dominant. 

 Fever/Dehydration: Use Yavagu (Ushna) for Vata-Kapha fever, but switch to Sasharkara 

Peya (sweetened thin gruel) for Pitta fever. 

 For Weak Infants: Only introduce Kshira once you are certain their Agni is strong enough 

to digest it, otherwise, it will create Ama (toxins). 

 

Feature Kashyapa’s Ayurvedic Perspective Modern Nutritional/Medical Perspective 

Primary Goal 

Deepana (Kindling the digestive 

fire) & Prana-Vardhak (Life-

sustaining). 

Rehydration and providing "Protein-

Sparing" carbohydrates. 

Consistency 
Achha (Clear liquid, no solid 

particles). 

Clear Liquid Diet (Stage 1 Post-Op or 

Acute Illness). 

Digestive Load 
Laghu-tama (Lightest possible 

food); bypasses complex digestion. 

Low-residue; minimal gastric emptying 

time; 100% bioavailability of glucose. 

Physiological 

Effect 

Vatanulomana (Corrects movement 

of gases) and Tarpana (Satiating). 

Electrolyte balance (Potassium/Sodium) 

and prevention of ketosis. 

 

 

Dietary Rules 
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There are certain qualitative and quantitative aspects of eating, emphasizing: 

1. Ushnam (Temperature): Warm food to stimulate enzymatic activity. 

2. Matravat (Quantity): Preventing Ajirna (indigestion) by eating according to one's digestive 

capacity. 

3. Ishta-Deshe (Environment): The psychological impact of a clean, pleasant environment on 

the secretion of digestive juices. 

4. Satmya and Asatmya (Wholesomeness vs. Unwholesomeness) 

A significant portion of the text is dedicated to Satmya, the habituation of food. It explains 

how certain foods become medicinal based on the individual's  

 

Classification by Density and Processing 

  

Akritayusha: 
A thin, unseasoned soup used for immediate 

detoxification. 

Kritayusha: 

A seasoned soup processed with Sneha (fats 

like Ghee), Sunti, and Pippali to enhance bio-

availability. 

 

Therapeutic Rationale 

Kashyapa emphasizes that soups like Kulattha Yusha are specifically designed to penetrate 

deep tissues to clear Srotas (channels). The addition of souring agents like Dadima 

(Pomegranate) or Amravataka serves a dual purpose: it acts as a Ruchya (appetizer) and aids 

in the absorption of minerals from the pulses. 

 

The Principles of Consumption  

1. Thermal Integrity (Ushnam): Food must be warm to facilitate Vata Anulomana (the 

downward movement of gases) and to stimulate the secretion of digestive enzymes. 

2. Unctuousness (Snigdham): The inclusion of Ghee or oils is non-negotiable for 

strengthening the sense organs (Indriya-Dridhatva) and providing sustained energy. 

3. Mindfulness (Tanmana): Eating with total focus ensures the nervous system is in a 

parasympathetic state, optimal for nutrient assimilation. 

4. Sequential Consumption: The text hints at a specific order of tastes starting  

 With sweet (Madhura) to pacify the initial hunger-driven Vata, 

 Followed by sour and salty,  

 And ending with astringent/bitter to "close" the digestive process. 

The Primacy of Thirst over Hunger (Trishna vs. Bubhuksha) 
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 If a patient feels both hunger and thirst simultaneously, the physician must treat thirst 

first. Drinking water when hungry is manageable, but eating solid food when severely 

thirsty leads to Gulma (abdominal tumors/distension) and severe digestive distress 

because the body lacks the "liquid medium" to process the food. 

 

 The Rule of Stomach Division (Kukshi-Vibhaga)
[19]

 

 This defines the "Tri-bhaga" or "Chatur-bhaga" rule for a healthy child or adult. 

 Divide the stomach capacity into parts: 

 1/3 (or 2/4): Solid food (Abhyavaharya). 

 1/3 (or 1/4): Liquids (Peya). 

 1/3 (or 1/4): Leave empty for the movement of Vata, Pitta, and Kapha. 

 Clinical Insight: Overfilling the stomach prevents the Churning Movement (Gati), 

leading to Ajirna (indigestion). 

 Consequence of Eating while Thirsty: If a person drinks excessively when they are 

actually hungry, or eats solid food when they are actually thirsty, they risk Grahani 

(IBS/malabsorption), Shosha (wasting), and Galtalushopa (throat/palate disorders). 

 The Mechanism: Water taken on an empty, hungry stomach "extinguishes" the Agni 

(digestive fire) like water on a small flame. The "Heated Iron" Analogy for Dehydration 

If a person is severely dehydrated and suddenly gulps a huge amount of water, it is like 

pouring water on a red-hot iron ball it vanishes (is absorbed too fast) and doesn't actually 

nourish the tissues (Dhatus). 

 

Post-Prandial Regimen (After Eating) 

To ensure the food transforms into healthy tissue (Dhatu), the text prescribes specific 

behaviors: 

• Movement: Walking approximately 100 steps (Shatapadi) after a meal helps the food 

settle. 

• Rest: Lying on the left side (Vama-kukshi) is recommended to stimulate the digestive fire 

(Agni). 

• Sensory Pleasures: Listening to pleasant music or engaging in light conversation aids 

digestion, while strenuous exercise, long walks, or sleeping immediately after eating are 

strictly prohibited as they cause Ajirna  (indigestion). 

 

Sanskrit Name Botanical name Benefits 

Shashtika Shali Oryza sativa Balya and Brimhana 
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Kulattha Macrotyloma uniflorum Respiratory and Urinary health 

Chitraka Plumbago Zeylanicum 
Digestive Stimulant : its used in 

very small and controlled doses 

Dadima Punica granatum 
Hematinic and Antidiarrheal : 

excellent for pediatric anemia 

Bilva Aegle marmelos Bowel Regulation 

Mudga Vigna radiata Potent Protein source 

Mudgaparni Vigna trilobata 
Rasayana : acts as a potent 

immune modulator 

 

Properties of Rasa and their Physiological Impact 

There is a mention of a clinical breakdown of how different tastes affect the body's bio-

energies (Doshas): 

 

Pathological Combinations (Viruddha Ahara) 

Texts warns against Incompatible Foods, specifically mentioning the combination of Milk 

and Fish or Milk and Sour substances. It states that such combinations do not lead to 

nourishment but instead act like "slow poison," leading to skin diseases, blindness, or 

systemic inflammation. 

 

Classification of Diseases (Dosha-Vibhaga) 

• Diseases can arise from a single Dosha (Ekadoshaja), a combination of two (Dvidoshaja), 

or all three (Sannipataja). 

• There are 62 possible combinations of Rasa and Dosha interactions, providing a 

framework for personalized medicine (Precision Nutrition). Mentioned in vridhjivaka 

tantra. It provide a fascinating look into the Ayurvedic classification of liquids (Paniya) 

and meats (Mamsa), particularly within the context of pediatrics and maternal health. 

 

Classification of Water  

It emphasizes that water quality is not universal; it changes based on the source, season, and 

how it is processed. 

• Hamsodaka: This is considered the "divine" water of the autumn season (Sharad Ritu). It 

is described as water that has been heated by the sun's rays during the day and cooled by 

the moon's rays at night. It is detoxifying (Nirvisha), easy to digest, and ideal for all Three 

Doshas. 

• Rainwater (Antariksha Jala): Generally considered pure, but its qualities change once it 

touches the ground. The text notes that water falling in different regions (like the 

Himalayas versus the plains) carries different medicinal properties. 
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• Boiled Water (Ushnodaka): Specifically recommended for children with respiratory 

issues (Kasa, Shwasa) or fever. It is lighter to digest and helps clear the channels (Srotas). 

 

Dietary Rules for Water Consumption
[20] 

Timing Clinical effect 

Before Meals Leads to emaciation (Karshaya) 

During Meals Maintains healthy tissue balance (Samya) 

After Meals Promotes weight gain (Sthaulya) 

 

Maternal & Pediatric Liquid Guidelines 

Specific cautions for pregnant women and infants: 

• Pregnancy: There is a warning against the excessive use of very cold water, as it can 

aggravate Vata and potentially affect the fetus's development or cause "stiffness." 

• Infants: For children, the text mentions that water should be handled carefully to avoid 

Kaphaja disorders. Warm, processed water is often preferred for those with weak 

digestion. 

 

DISCUSSION 

The dietary concepts described in Kashyapa Samhita demonstrate a comprehensive 

understanding of nutrition and digestive physiology. The classification of food based on 

texture and method of intake reflects an awareness of digestive adaptation and physiological 

differences among individuals. The emphasis on individualized diet aligns closely with 

modern concepts of personalized nutrition. Furthermore, the concept that food can act as 

medicine highlights the therapeutic importance of dietary regulation in health management. 

These principles are particularly relevant in present times where lifestyle-related diseases are 

increasing. Integrating classical dietary principles with modern nutritional science may 

provide a holistic approach to healthcare.  

 

CONCLUSION 

Kashyapa Samhita presents an elaborate description of dietary principles that contribute 

significantly to Ayurvedic dietetics. This paper highlights the importance of proper diet in 

maintaining health, preventing diseases, and supporting therapeutic interventions. Its 

systematic classification of food and emphasis on wholesome dietary practices demonstrate 

an advanced understanding of nutrition in classical Ayurveda.                  
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