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1. ABSTRACT

Background: Viruddha Ahara (incompatible diet) is considered
a critical causative factor for various disorders in Ayurveda.
Charaka Samhita describes 18 types of Viruddha and states that
its regular consumption leads to Shandhatva, Andhatva,
Visarpa, Jalodara and even Mrityu. In modern era, there is an
alarming rise in autoimmune and allergic disorders linked to
dietary incompatibility, food additives and gut dysbiosis. Aim:
To critically compile and analyze the concept of Viruddha
Ahara in Charaka Sambhita and to explore its pathogenetic role
as a precursor to autoimmune and allergic disorders on the
basis of modern immunology and gastroenterology. Materials
and Methods: All references regarding Viruddha Ahara were
collected from Charaka Samhita with Chakrapani commentary
and Dalhana. Modern correlation was done by literature search
on PubMed, Scopus, Google Scholar (2015-2025) using
keywords: food incompatibility, leaky gut, molecular mimicry,

autoimmune disease, food allergy, Ama, gut microbiome.

Results: Charaka's Viruddha Ahara leads to _Agnimandya_and _Ama_ formation, _Ama_

acts as _Visha_ and _Ama Visha_ triggers _Dhatu Dushti_ and immune dysregulation. The
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18 types of Viruddha can be mapped to modern mechanisms like gut barrier dysfunction,
molecular mimicry, altered microbiome, and chronic low-grade inflammation, which are
central to pathogenesis of diseases like Rheumatoid Arthritis, Psoriasis, Celiac Disease,
Urticaria and Food Allergies. Conclusion: Viruddha Ahara is not merely a dietary error but
an immunological trigger. Its avoidance, described as _Pathya , serves as a primary

preventive tool for autoimmune and allergic disorders.

KEYWORDS: Viruddha Ahara, Charaka Samhita, Ama, Autoimmune, Allergy, Leaky Gult,

Molecular Mimicry.

A. INTRODUCTION

Charaka ne kaha hai - Viruddham tu annam... vishasya tulya - Viruddha Ahara visha ke
saman hai. Aaj ke era me Milk + Fish, Milk + Sour fruits, Honey + Ghee in equal quantity,
processed food + milk, pizza-cheese-cold drink combination common hai. WHO ke
according autoimmune diseases 2015 se 2024 tak 30% badhe hain. Ayurveda me iska root

Ama aur Srotorodha me bataya hai.
Gap: No systematic correlation between 18 types of Viruddha and modern immunology.

B. AIM AND OBJECTIVES

1. To compile 18 types of Viruddha Ahara from Charaka Samhita Sutra Sthana 26.
2. To understand Samprapti of Viruddha Ahara Janya Wadhi.

3. To establish its correlation with autoimmune and allergic disorders.

C. MATERIALS AND METHODS

Type: Literary Review and Patho-physiological Correlation Study.

Classical Source: Charaka Samhita Sutra 26/81-102, Chaukhamba Bharati Edition,
Chakrapani Tika.

Modern Source: PubMed search.

D. OBSERVATIONS

S.No. | Type of Viruddha C!assical Definition Modern Co!‘relati(_)n &
with Example Immunological Trigger
Ruksha Ahara in Maru | Gut microbiome
1 Desha Viruddha Desha, Snigdha in mismatch - causes
Anupa dysbiosis
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i Sheet Ahara in Shishir, | Circadian & seasonal
2 Kala Viruddha . . ) . :
Katu in Grishma immune disruption
.| Incomplete digestion ->
3 Agni Viruddha _Guru Ahara when Agni Undigested peptides ->
is Manda .
Antigen
4 Matra Viruddha Madhu + Ghrlta in Dose-dgpendent toxicity,
equal quantity free radical formation
Sweet & cold to person Microbiome shock
5 Satmya Viruddha | addicted to pungent & | . | '
hot intolerance
i Vata vardhak Ahara in | Aggravates inflammatory
6 Dosha Viruddha Vata Vyadhi pathway
Heated Hone Formation of AGEs,
7 Samskara Viruddha €Y, Acrylamide, HMF - neo-
Reheated oil .
antigen
. : Protein incompatibility,
8 Veerya Viruddha Fish (Ushna) + Milk histamine release -
(Sheeta) .
Urticaria
9 Koshtha Viruddha Heavy food in Krura SIBO, constipation - leaky
Koshtha gut
Vata vardhak after Metabolic load on
10 Avastha Viruddha | exertion, Kapha after : .
sleep compromised Agni
Eating before bowel /
11 Krama Viruddha bladder clearance, Gut-brain axis disruption
without hunger
12 Parihara Viruddha Eating cold water after | Thermal shock to gastric
hot food mucosa
13 Upachara Viruddha Cold after_ ghee Ama formation
consumption
14 Paaka Viruddha Undercooked / burnt Re3|_stant starch,
food carcinogen
. . Food-food interaction,
15 Samyoga Viruddha M!Ik * S_our Fruits / curdling in gut - Type 1
Milk + Fish I
hypersensitivity
16 Hridya Viruddha Unpleasant food Stress ho_rmo'.‘es’ gut
permeability increases
17 Sampat Viruddha Immature / over-mature | Mycotoxins, low nutritive
food value
18 Vidhi Viruddha Eatlng in public, Mindful eating disruption
hurriedly -> low digestive enzymes

SAMPRAPTI GHATAKA FLOWCHART
Nitya Viruddha Ahara Sevana

Agnimandya (Jatharagni + Bhutagni Dushti)

Ama Formation (Undigested, unmetabolized bio-toxin) = Ama Visha
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Ama + Dosha Sammurchhana -> Srotorodha (Leaky Gut - Increased Intestinal

Permeability)
|

Ama as Antigen -> Triggers Immune Response

Two Pathways

1. Immediate: Histamine Release -> Allergy - Sheetapitta, Udarda, Anaphylaxis, Atopic
Dermatitis.

2. Delayed: Molecular Mimicry -> Dhatu is mistaken as Ama -> Autoimmunity -
Amavata (RA), Kitibha/Psoriasis, Grahani (Celiac/IBD)

E. DISCUSSION
1. Leaky Gut Concept = Srotorodha
Viruddha Ahara -> Ama -> vitiates _Annavaha Srotas . Modern: Zonulin pathway.

Undigested peptides cross gut barrier, enter bloodstream.

2. Molecular Mimicry = Ama - Dhatu Confusion

Charak says _Ama_ is similar to _Shleshma_ but Visha rupa_. When Ama circulates,
immune system attacks own _Rasa, Rakta, Mamsa Dhatu_. Example: Fish+ Milk -> protein
complex -> antibody cross-reacts with joint synovium -> Amavata ~ Rheumatoid Arthritis.

3. Samskara Viruddha = Neo-antigen Formation
Heated honey = HMF formation. Reheated oil = AGEs. These are modern neo-antigens

triggering autoimmunity.

4. Samyoga Viruddha = Food Allergy
Milk (Casein) + Sour fruit (Acid) = curdling, fermentation. Leads to Type 1 Hypersensitivity
- high IgE.

F. CLINICAL SIGNIFICANCE & PREVENTION

1. Nidana Parivarjana is first line - stop Viruddha.

2. Shodhana: Vamana-Virechana for Ama elimination - similar to gut detox.

3. Shamana: _Shunthi, Pippali, Maricha_ as Ama Pachana - now proven as anti-
inflammatory and tight junction modulators.

G. CONCLUSION
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Charaka's Viruddha Ahara is a predictive model for diet-induced immune dysregulation.

Regular consumption should be considered as a modifiable risk factor for autoimmunity.
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