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ABSTRACT 

Background: Varsha Ritu introduces profound environmental 

shifts that induce significant physiological stress. According to 

classical Ayurvedic texts, this period is characterized by severe 

Agnimandya, the accumulation of Kleda, and the subsequent 

vitiation of Vata and Pitta doshas. To maintain homeostasis, 

Ayurvedic Maulika Siddhanta prescribe a specific seasonal 

regimen, explicitly mandating the daily incorporation of Madhu 

(honey) into the diet. Aim: This conceptual review aims to 

bridge classical Ayurvedic directives with contemporary 

scientific evidence, elucidating the exact pharmacological and 

biochemical mechanisms that validate the prophylactic use of 

Madhu during Varsha Ritu. Materials and Methods: A 

comprehensive literature review was conducted by critically 

analyzing classical Ayurvedic literature Brihat Trayi and their 

commentaries alongside modern pharmacological, biochemical, 

and nutritional studies sourced from peer-reviewed medical 

databases. Discussion: The Ayurvedic classification of Madhu  
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as Ruksha (dry) and Kledaghna (moisture-depleting) is corroborated by its high osmolarity 

and low water activity ( ), which osmotically neutralize seasonal gastrointestinal 

pathogens. Concurrently, honey's rich profile of exogenous enzymes and prebiotics 

counteracts Agnimandya by stabilizing the gut microbiome, while its enzymatic generation of 

hydrogen peroxide ( ) provides critical mucosal defense against monsoon-induced 

respiratory infections. Conclusion: The directive to consume Madhu in Varsha Ritu is not a 

mere cultural tradition, but a highly sophisticated, evidence-based prophylactic intervention. 

By mapping Ayurvedic Karma (action) to modern pathophysiology, this review reaffirms the 

profound clinical accuracy and contemporary relevance of Maulika Siddhanta in seasonal 

preventative medicine. 

 

KEYWORDS: Varsha Ritucharya, Madhu, Agnimandya, Kleda. 

 

1. INTRODUCTION 

The arrival of Varsha Ritu (the monsoon season) signifies the commencement of Visarga 

Kala
[1]

, a period marked by dramatic environmental and atmospheric shifts. Although 

torrential rains offer ecological respite from the preceding summer heat, they introduce 

severe physiological stress to the human body. This biological interaction is deeply rooted in 

the foundational Vedic principle ‘Yat Pinde Tat Brahmande’ which is clinically codified 

within the Charaka Samhita as the Loka-Purusha Samya Siddhanta.
[2]

 

 

During Varsha Ritu, the surrounding environment becomes heavily saturated with humidity 

and moisture. In accordance with universal macrocosmic-microcosmic parallels, the human 

body experiences a corresponding internal shift, leading to widespread accumulation of Deha 

Kleda and Dhatu Kleda (intracellular and extracellular fluid retention). As detailed 

throughout the Brihat Trayee, this damp, sluggish internal environment compromises 

Jatharagni (the central digestive fire), precipitating a state of severe Agnimandya. 

Concurrently, the seasonal climate naturally provokes Vata Prakopa alongside Pitta 

Sanchaya. To navigate this metabolic vulnerability, classical Maulika Siddhanta lays down a 

rigorous seasonal regimen (Varsha Ritucharya), explicitly prescribing the daily therapeutic 

intake of Madhu as a primary dietary and preventive measure. 

 

However, evaluating this directive through basic Doshic theory reveals an immediate clinical 

paradox. Classical texts define Madhu as predominantly Kashaya (astringent) in taste and 

inherently Vatala (inclined to provoke Vata). Mandating a Vatala agent during a season 
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already governed by Vata Prakopa initially appears clinically contradictory. 

 

The resolution of this paradox requires prioritizing the most urgent threat to systemic 

equilibrium. During the rainy season, the dominant driver of disease is not isolated Vata, but 

rather the overwhelming buildup of internal Kleda, which creates a favorable medium for 

pathogenic proliferation and channel obstruction. To counter this pervasive humidity, the 

practitioner must utilize a substance possessing strong Ruksha (dry) and Kledaghna 

(moisture-reducing) qualities. Traditional commentaries, including the Sarvangasundari 

Tika
[3]

, clarify that honey's extraordinary ability to scrape (Lekhana) and desiccate 

(Rukshana) this systemic fluid overload is so vital for maintaining metabolic function that it 

supersedes its secondary Vatala tendency. 

 

Modern scientific literature and comprehensive pharmacological studies on honey closely 

reflect these classical Siddhantas. Although modern medicine does not employ the term 

Kleda, contemporary science extensively documents honey’s marked hygroscopic 

capabilities. Owing to its high osmotic pressure and exceptionally low water activity ( )
[4]

, 

honey functions effectively as a biological dehydrating agent. When introduced into the 

gastrointestinal tract during humid, pathogen-prone periods, it exerts osmotic force that 

extracts fluid from pathogenic microbial cell walls, thereby neutralizing them. 

 

While ongoing clinical trials continue to confirm honey's antimicrobial, enzymatic, and 

prebiotic properties, relatively few analyses have evaluated these findings within the specific 

environmental framework of monsoon medicine. Therefore, this conceptual review aims to 

bridge this exact gap by analyzing classical Ayurvedic principles alongside modern scientific 

studies investigating the enzymatic, physical, and pharmacological properties of Madhu. 

 

2. MATERIAL AND METHODS 

This conceptual study is structured upon a critical review of classical Ayurvedic compendia 

primarily the Brihat Trayee (Charaka Samhita, Sushruta Samhita, and Ashtanga Hridaya) to 

decode the Maulika Siddhanta governing the prophylactic application of Madhu in Varsha 

Ritucharya. Additionally, peer-reviewed scientific articles retrieved from contemporary 

electronic databases (including PubMed, Scopus, Google Scholar, and the AYUSH Research 

Portal) were systematically evaluated to validate the biochemical, antimicrobial, and 

hygroscopic properties of honey, establishing an evidence-based correlation between 

traditional Ayurvedic pathophysiology and modern pharmacological concepts. 
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3. The pathophysiological cascade of Varsha Ritu 

To establish the prophylactic necessity of Madhu during Varsha Ritu, one must reflect upon 

the classical Samprapti Chakra as expounded in the Ritucharya Adhyayas of the Brihat 

Trayee. The transition from Greeshma (summer) to Varsha marks the onset of Visarga Kala. 

Throughout the preceding Adana Kala, intense Ushna (heat) and Rooksha (dryness) Gunas 

exhaust Shareerika Bala (physical strength) and Ojas, leaving the Jatharagni in a severely 

Ksheena (debilitated) state.
[5]

 

 

As Varsha Ritu sets in, the individual is subjected to a triad of primary Hetus (causative 

factors): the sudden exhalation of Bhu-bashpa (terrestrial vapors) from the parched earth, the 

Amla Paka (acidic transformation) of water, and the persistent presence of Sheeta Maruta 

(cold, damp winds) accompanied by Meghagama (heavy cloud cover). According to Acharya 

Charaka, Sushruta, and Vagbhata, this sudden environmental upheaval fundamentally 

disrupts Dosha Samyavastha (homeostasis).
[6]

 

 

The penetrating Sheeta Maruta and cloudiness directly trigger Vata Prakopa, whereas the 

Amla Paka of drinking water subtly initiates Pitta Sanchaya. Simultaneously, pervasive 

atmospheric Snigdhata (unctuousness) and Jaleeya Mahabhuta dominance foster an 

unnatural accumulation of Kapha and Shareerika Kleda. When these aggravated Doshas 

converge upon the Amashaya, they overwhelm the already weakened Jatharagni. This 

profound Agnimandya halts regular Pachana Vyapara (digestive processing), leading to the 

generation of Aama (undigested metabolic toxins). The circulating Aama, combined with 

excessive Dhatu Kleda, induces Dhatu Shaithilya (tissue flaccidity) and Srotorodha 

(obstruction of microchannels). Consequently, the internal Koshta and Shakhas transform 

into a waterlogged environment, establishing the foundational pathogenesis for various 

disorders, which requires interventions like Madhu for Kledashoshana (moisture absorption) 

and Agni Deepana (digestive stimulation). 

 

4. Properties of Madhu  

To comprehend the specific therapeutic application of Madhu during Varsha Ritu, requires 

analysing its classical pharmacodynamics (Rasa Panchaka), with attention to the subtle 

distinctions among its varieties as clarified by classical commentators (Tikakaras). Broadly, 

Madhu is defined by its Madhura Rasa (sweet taste), a distinct Kashaya (astringent) Anurasa 

(aftertaste), and profoundly Laghu (light) and Ruksha (dry) Gunas, culminating in a Katu 

Vipaka (post-digestive effect). 
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Although Acharya Charaka and Acharya Sushruta describe multiple types of honey, 

commentaries draw an important clinical distinction between the Kshoudra and Makshika 

varieties. While Kshoudra is valued for its Sheeta (cooling), Laghu (light), and Lekhana 

(scraping) attributes, classical texts consistently identify Makshika as the most superior 

(Shrestha) variety. This status is attributed to its superlative physical qualities, as it is lighter 

(Laghutara) and significantly drier (Rukshatara) than other classifications.
[7]

 

 

When the human body is burdened by the Snigdhata and Jaleeya Mahabhuta dominance of 

Varsha Ritu, this elevated Rukshata makes Makshika an exceptional Kledashoshaka. 

Makshika excels in performing Chedana (excision) of stagnant Kapha and scraping away 

pathological Dhatu Kleda. Furthermore, its inherent Yogavahi (catalytic) nature permits it to 

penetrate deep into obstructed Srotas without dampening the fragile Jatharagni, rendering the 

Makshika variety the optimal clinical choice to counteract monsoon-induced fluid retention 

and metabolic sluggishness. 

 

Table 1: Classical Pharmacodynamic Profile and Therapeutic Actions of Madhu. 

Pharmacodynamic 

Attribute 
Manifestation in Madhu 

Clinical Significance in Varsha 

Ritu 

Rasa Madhura (Sweet) 
Balya, Preenana, Varnya, 

Sandhanakara 

Anurasa Kashaya (Astringent) 
Stambhaka, Vranashodhaka, 

Vranaropana 

Guna 

Laghu (Light), Ruksha 

(Dry), Vishada (Clear), 

Sukshma (Penetrating) 

Lekhana, Medohara, 

Kledashoshaka, Srotoshodhana 

Virya Sheeta 
Pittashamaka, Raktaprasadaka, 

Dahaprashamana 

Vipaka Katu Pachana 

Prabhava 
Yogavahi (Bio-

enhancer/Catalyst) 

Acts as a universal bio-enhancer 

and carrier vehicle, 

synergistically amplifying the 

Srotogamitva (systemic 

penetration) and efficacy of 

accompanying Dravyas. 

Doshaghnata Kapha-Pitta Shamaka 

Effectively pacifies morbid 

Kapha (via Ruksha, Laghu, 

Kashaya) and Pitta (via 

Madhura, Kashaya, Sheeta). 
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Table 2: Types of Madhu according to Aacharya Charaka.
[8]

 

Name of 

Madhu 
Bee Source and Appearance 

Makshika 
Collected by small, red bees; 

resembles the color of sesame oil. 

Bhramara 
Produced by large black bees; 

white in appearance. 

Kshaudra 
Gathered by small bees; brown or 

yellowish-brown in color. 

Pauttika 
Collected by large forest bees; 

resembles the color of ghee. 

 

5. Biochemical and Pharmacological Validation of Madhu 

To scientifically validate the prophylactic application of Madhu in Varsha Ritucharya, its 

classical Karmas must be correlated with its biochemical profile. Modern research 

demonstrates that the ancient Ayurvedic principles of Kledashoshaka, Agni Deepana, and 

Yogavahi align with honey's osmolarity, enzymatic activity, and molecular transport 

mechanisms. 

 

The Kledashoshaka and Lekhana attributes of Madhu, emphasized for the damp environment 

of the monsoon, stem from its hygroscopic nature. Honey is a supersaturated carbohydrate 

solution featuring high osmolarity and low water activity ( , typically ranging between 0.56 

and 0.62). In Varsha Ritu, when the body experiences Dhatu Kleda (intracellular and 

extracellular fluid accumulation), honey creates an osmotic gradient. It draws out excess fluid 

and tissue edema, mitigating Shareerika Kleda while simultaneously dehydrating pathogenic 

microorganisms via osmotic force. 

 

Furthermore, the Agni Deepana (digestive stimulation) and Aama Pachana (toxin 

metabolization) actions of Madhu are linked to its enzymatic and prebiotic matrix. Raw, 

unheated honey contains active salivary enzymes from bees, primarily invertase, diastase ( - 

and -amylase), and glucose oxidase.
[9]

 These enzymes assist the compromised 

gastrointestinal tract in breaking down complex carbohydrates
[10]

, supplementing the function 

of a depressed Jatharagni. Concurrently, honey's oligosaccharides act as prebiotic substrates, 

selectively supporting beneficial gut microbiota and helping restore intestinal homeostasis 

during seasonal metabolic shifts.
[11]

 

 

The Kaphahara (Kapha-pacifying) and Krimighna (antimicrobial) mechanisms of Madhu 

correspond to its enzymatic activity and phytochemical constituents. Glucose oxidase in 
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honey continuously converts glucose into gluconic acid and hydrogen peroxide ( ), 

bringing its unconsumed pH into an acidic range (3.2 to 4.5). This low pH, combined with the 

sustained release of  and phenolic compounds, disrupts microbial cell membranes to 

form an antimicrobial barrier against monsoon-related pathogens.
[12]

 

 

However, its effect against Amla Paka relies on post-digestive systemic buffering. Despite its 

initial external acidity, honey exerts an alkalizing metabolic effect following digestion. Its 

organic acids are rapidly oxidized, leaving behind an alkaline-forming mineral residue 

(including potassium, calcium, and magnesium). This post-metabolic systemic buffering 

correlates with the classical Ayurvedic concepts of Sheeta Virya (cooling potency) and 

Madhura-Kashaya Rasa, helping neutralize internal acidity and Pitta Sanchaya associated 

with the Amla Paka of Varsha Ritu. 

 

The classical characterization of Madhu as a Yogavahi (catalytic carrier) is supported by 

modern pharmacokinetic findings. Honey functions as a natural deep eutectic solvent 

(NADES)
[13]

, enhancing the solubility of complex phytochemicals. Additionally, it reversibly 

modulates tight junctions within the intestinal epithelium, encouraging paracellular transport 

and increasing the oral bioavailability of co-administered compounds. This mechanism 

supports the Samhita directive of utilizing Madhu as an Anupana (vehicle) to facilitate the 

penetration of therapeutic agents into waterlogged Srotas during the rainy season. 

 

6. Mode of Administration  

Madhu serves as an adjuvant (Anupana and Saha-pana) alongside recommended monsoon 

dietary staples such as Purana Shali (old rice), Yava (barley), and Godhuma (wheat). 

Although these grains provide necessary nutrition, their heavy (Guru) qualities are balanced 

by the Deepana (digestive) and Lekhana (scraping) actions of Makshika Madhu, helping 

prevent Aama formation in the Amashaya. Additionally, when incorporated into traditional 

seasonal fermented preparations such as Arishta and Asava, Madhu enhances their 

Srotoshodhaka (channel-clearing) and Kapha-Pittashamaka actions, contributing to systemic 

defense against monsoon-related metabolic sluggishness. 

 

7. RESULTS  

A comprehensive review of classical Ayurvedic literature on Madhu alongside contemporary 

scientific research reveals significant findings regarding its physiological utility during 

Varsha Ritu. While traditional texts highlight honey's unique Rooksha, Laghu, Sukshma, 
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Vyavayi, vishad gunas, followed by its therapeutic karmas such as Deepana, Lekhana, 

strotoshodhak, krimighna, and attributes that effectively counteract Varsha ritu janita kleda 

and mandagni, modern pharmacological studies corroborate these insights by demonstrating 

its robust antimicrobial, antioxidant, and metabolic-regulating properties alongside appetizer 

effects. Consequently, integrating classical principles with modern data establishes that 

regular, moderate honey consumption during the rainy season serves as a valuable 

prophylactic dietary intervention, supporting metabolic resilience, clearing micro-channels, 

and mitigating seasonal health vulnerabilities. 

 

7. DISCUSSION 

The prophylactic use of Madhu during Varsha Ritu serves as a targeted strategy for 

Samprapti Vighatana. The monsoon season presents a complex physiological challenge: 

pronounced Agnimandya (metabolic depression) occurring alongside Dhatu Kleda (cellular 

moisture accumulation) and Tridosha imbalance. Makshika Madhu addresses this combined 

state without exacerbating competing Doshas. 

 

The primary underlying factor in monsoon pathogenesis is excessive Kleda stemming from 

the environmental dominance of Jaleeya Mahabhuta. Makshika Madhu, being Laghutara 

(exceedingly light) and Rukshatara (exceedingly dry), acts as a direct physical counter to this 

moisture overload. Its osmotic strength enables Kledashoshaka (moisture-absorbing) and 

Lekhana (scraping) actions, clearing the Amashaya of stagnant Kapha and modifying the 

fluid-dense environment that favors seasonal pathogens. 

 

Simultaneously, Madhu addresses seasonal Agnimandya without provoking accumulating 

Pitta. Standard Deepana (digestive) agents frequently rely on Ushna Virya (hot potency), 

which is contraindicated during this season due to underlying Pitta Sanchaya. Madhu 

manages this through its Katu Vipaka and inherent enzymatic composition, promoting Aama 

Pachana without generating excess metabolic heat. Additionally, its Madhura-Kashaya Rasa 

and Sheeta Virya supported by its post-digestive alkaline buffering effect help neutralize 

environmental acidity (Amla Paka), thereby pacifying Pitta Sanchaya. 

 

8. CONCLUSION 

Integrating Madhu into Varsha Ritucharya highlights the clinical acumen of classical 

Ayurvedic medicine. Rather than a mere dietary adjunct, the Makshika type of honey 

functions as a targeted pharmacological agent that combats the monsoon-induced triad of 
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Agnimandya (depressed metabolism), Dhatu Kleda (tissue fluid overload), and Pitta 

Sanchaya (Pitta accumulation). This review effectively bridges the Maulika Siddhanta (core 

principles) behind its Kledashoshaka, Agni Deepana, and Yogavahi properties with modern 

biochemical explanations, such as osmotic fluid reduction, enzymatic digestion enhancement, 

and alkaline metabolic buffering to neutralize Amla Paka. Interpreting these classical 

preventive measures through current scientific paradigms underscores the enduring value of 

Ritucharya and establishes an evidence-based foundation for utilizing Ayurvedic dietary 

strategies in modern preventive healthcare. 
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