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INTRODUCTION 

Every system of knowledge evolves around its own theoretical framework. More robust 

this framework, more acceptable and sustainable the science becomes. Ayurveda contrary to 

the contemporary misbelieve is a highly structured and logic based health system having its 

own unique theoretical underpinnings.  The autoratative texts of Ayurveda has uniequivically 

stressed that the principles described within ambit of Ayruevda will have the contextual 

relevance of Desha (place) and Kala (time) during actual application. This paves the way for 

continuous updating of the application of principles with time.  

The basic aim of Ayurveda is to improve the health of the humanity. The health is 

addressed by two main domains – Dravya (food and medicines) and Kriya (life style).  It is 

postulated that there is complete similarity between the dravya and the body both at structural 

(Pancha Mahabhuta) and functional (guna) level. Various substances effectuate increase or 

decrease in the constitutents of the body on basis of their similarity or dissimilarity 

(Samanya-Vieshesha) respectively. These similarities or dissimlaities can be ascertained by 

the principles present within substances namely Rasa (taste), Guna(properties), Virya 

(potency) and Vipaka (post digestive taste). These are elaborative concepts portraying lots of 

underlying information and not to be confused with the limited meanings associated with 

their rough English equivalent terms. These attributes are used to draw plans of logical use of 

substances in order to ensure a predictable outcome because Ayurveda firmly believes 

therapeutics can not be conducted with chance theory.    

Rasa is the primary and the most important tool for assessment of guna (properties) and 

karma (action) of any substance. Ayurveda utilizes pramanas like Aptopadesh (textual 

knowledge), Pratyaksha (direct sensory knowledge), Anuman (inference) and Yukti (rational 

inference) as tools of knowledge. Pratyaksha is considered as the most important tool for 

acquiring knowledge when there is insufficient textual knowledge is available. Rasa(taste) is 

one of the five Pratyaksha pramanas and thus it has been used as the first tool for assessing 

the properties and actions of any substance. In most of the cases the other attributes i.e. Guna, 

Vipaka and Virya can be prospectively predicted on basis of Rasa. In some exceptions there 

might be some alterations in these attributes which can be now retrospectively determined by 

analysing the actions of the substance. Thus determination of Rasa is the most fundamental 

step in determination of the pharmacological behaviour of any substance.     
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Rasa is used in Indian literature carries different meaning in different contexts, among 

those four who are related with Ayurveda are mentioned below with their etymological 

meanings: 

Rasa (special sense of taste) 

This aspect is related with Dravya-guna-śastra which is something experienced by an 

individual through gustatory sense organ (rasana)1, these are Six in number i.e. madhura 

(sweet), amla (sour), lavaņa (salt), kațu (pungent), tikta (bitter) and kaşāya (astringent), and 

are inherently situated in dravya.  

Characteristics of Rasa 

Rasa is the object of gustatory sense organ (tongue) as such the perception through tongue 

after contact of the dravya. The experience of tastings is common in all dravyas because of 

Prthivī and Ap as primary components though they have their own specificity due to 

permutation of mahābhūtas. Based on this fact Nāgārjuna has stated that Rasa is manifested 

by tasting as its characteristies. 

Number of Rasas 

According to Caraka rasas are six in numbers i.e.: Madhura (sweet), Amla (sour), Lavana 

(Salty), Kațu (pungent), Tikta (bitter) and Kaşāya (astringent)2 which are in general practice 

called as Mīțhā, Khattā, Namakīna, Kaduā, Tītā and Kasaila respectively. Examples related to 

these are:  

 

Madhura : Guda (jaggery), Sharkara, ghrita, drakşa etc.  

Amla  : Amlika, nimbuka, cangeri etc.  

Lavana  : Saindhava, sāmudra etc.  

Katu   : Marica, lankā, Pippali etc.  

Tikta  : Nimba, Cirāyatā, Karavellaka etc.  

Kasaya  : Haritakī, Babūla, Dhataki etc. 

 

Since Ayurveda has a very logical way of concluding things there was a long discussion 

regarding number of Rasas also. While determinig the number of Rasas various experts of 

ancient era had opined differently with justification about number of Rasa and in a 

symposium were very strict and ultimately after thorough discussion, finalised their number 
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neither more nor less than six, as has been mentioned in Charaka Sutrasthana 26.8 (Atreya 

Bhadrakāpīya Adhyāya), chaired by Punarvasu Atreya, where various views regarding the 

number of rasas were presented3. 

Based on the logics after hearing the views proposed by Rşis, Acarya Punarvasu 

Atreya in his concluding statement confirmed the numbers of rasas as six, i.e. Madhura, amla, 

lavana, kațu, tikta and kaşāya. Other predecessars also accepted the conclusion stated by 

Atreya Punarvasu. 

Modern view regarding modern physiology and psychology basically four tastes are 

mentioned: Madhura (sweet), amla (sour), lavana (salt) and tikta (bitter), while kaşāya 

(astringent) and katu (pungent) are the combined form of taste and sensitivity to touch not as 

a free rasa but in pharmacology kaşaya and katu (astringents and pungents) are elaborated 

separately4. Practically pharmacology too indicates six rasas. 

Modern Pañcabhautika Composition of Rasa: 

Like dravyas rasas are also pāñcabhautika. In origin of rasa, ap and prthivī are 

prakrtibhūta kārana or ādhāra kārana (material cause) while other three akāśa, vāyuand agni 

(three) bhutas serve as the instrumental cause in their specific variations general 

manitestation as stated by Chakrapani. However, Yogendra Nath interpretes Pratyayas as 

Karanas (causes). In this way all the five mahābhūtas are concurrently associated with rasa5. 

Dravya and rasa both are pañcabhautika in nature, dravyas are of various rasas but due to 

graded variations in bhautika composition as utkarşa and apakarşa one shows manifestation 

while other remains unmanifested (pradhana and apradhana respe Dectively) which is the 

basis of the concept of rasa and anurasa proposed by Acharyas6. 

Rasa and Anurasa 

The chief manifestation expressed immediately after contact of dravya and received by 

gustatory sense organ (tongue) is called rasa and opposite to it, 1s anurasa. They have 

following characteristics: 

1. Rasa is manifested completely7. It is observed clearly and directly as madhura, amla etc. 

i.e. Pippalī and harītakī are pungent and astringent respectively.  

2. It is observed immediately in dry state of drug89. Sometimes the rasa of wet dravya does 

not stay upto the dry. That's why this temporary or momentary expression of rasa does not 
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come under the category of rasa. In this way the rasa is that which stays in dry state and 

perceived and manifested as pradhana rasa, for example in drākşā madhura rasa is observed 

in both dryand wet conditions, while in pippal madhura rasa is perceived in wet state and katu 

rasa in dry, resulting katu as rasa and madhura as anurasa. 

3. The first rasa experienced just after the contact of dravya with gustatorysense organ is 

called rasa, i.e. Amla rasa in kanji and takra etc. Contrary to this the rasa experienced in wet 

state and manifested slightly or faintly in the end is called anurasa. Thus rasa and anurasa can 

be differentiated by manifestations whereas anurasa is known only by low perceving and 

experienced commonly in the end.  

As Such anurasa has the following features  

1) unmanifested or slightly manifested, i.e. Madhura rasa in harītakī.  

2) It does not stay upto the dry state of dravya as madhura rasa of pippalī in wet state does not 

appear in dry. 

3) Anurasa is perceived only in the end after the manifestation of chief (pradhana) rasa i.e. 

Kaşāya and madhura rasa in haritaki called as rasa and anurasa respectively, likewise in kāñjī 

amla as rasa and tikta as anurasa. 

However Chakrapani interpreting the topic rasa and anurasa says that the taste which is quite 

manifested in states of fresh as well as dry and from beginining to the end (four stages) is rasa 

and which is unmanifested in all these four stages is called anurasa10. 
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PANCHABHAUTIKA CONSTITUTION OF RASA 

Distinctive features of Rasas 

Generally rasas are pañcabhautika yet their specific accomplishment as madhura, amla etc. is 

due to specifically and proportionate configuration of pañcamahābhūtas as it is found 

responsible for the special colours and shapes of the living beings as they too are 

pañcabhautika11. Drugs (medicinal plants) get their nourishment for development by water 

which itself is unmanifested (Antarisksodaka or Divyodaka) or devoid of any taste but 

gradually reaching towards earth (prthivi) after association with other mahabhutas in specific 

proportions give rise to six rasas that endowed the dravyas of sthawara and jagama origin 

with six rasas, as1213. 

1. Madhura: Jala + Prthivī  

2. Amla:Prthivi + Agni (Caraka, Vāgbhata)  

Jala + Agni (Suśruta)  

3. Lavana: Jala + Agni (Caraka, Vāgbhața) 

Prthivi + Agni (Suśruta)  

Agni + Jala (Nāgārjuna) 

4. Katu: Vayu + Agni 

5.Tikta: Vayu + Akāśa 

6. Kașaya:Vayu + Prthivi14  

Vagbhata takes kațu after tikta   

Svabhāva of Rasas is responsible for theorigin of limited (fixed) numbers and their specific 

combinations and configurations. Secondly there exist specific natural characteristics 

amongmahabhutas to contact with a particular mahabhuta only resulting in origin of a certain 

rasa and not with any other, that's why only these specifically fixed dual combinations of 

mahābhūtas result into origin of six rasas only1516. 

Predominanceand subdueness (utkarsa and apakarşa) of mahābhūtas take place according to 

seasons resultinginto origin of rasas in certain seasons. Since the number of seasons are six so 

the number of rasas too is accepted six. Following table gives the detailed description 

regarding this17. 
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S. No. Season Utkarşa of mahabhūtas Origin of rasa 

1 Sisira  Vāyu + Akāśa  Tikta 

2 Vasanta Vāyu + Prthivī Kaşāya 

3 Grīşma Vayu + Agni  Kațu 

4 Varşa Prthivi + Agni Amla 

5 Sarat Jala + Agni Lavana 

6 Hemanta Prthivi+Jala Madhura 

 

Above mentioned table indicates that predominance (utkarşa) of certain mahabhūtas 

in a particular season gives rise to a certain rasa. But sometimes some variations may also be 

seen. Interpreting upon this Indu states that predominance (utkarsha) of Mahabhutas may be 

seen in other seasons also beside specified seasons resulting in origin of rasas18. 

Among all the rasas, madhura rasa has got top priority. It pacifies vata-paittika 

disorder due to unctuous, heavy and cold properties. Coldness of madhura rasa is autsargika 

(inherent), somewhere madhura ushna is also seen19. 

Guna does not reside in guna,so the existence of properties like snigdha 

(unctuousness) etc. reside in dravya. It is said metaphorically the property of rasa. Thus a 

guna can not be justified to be in rasa wnicn itself is a guna as has been stated. In such cases 

gunasshoul be taken to be residing not in guna but in its substratum (sahacharya) rasa in 

dravyas and as auch they are understood ny the presence of particular rasa. Here sāhacarya 

means Concommit nitance or uer. The significance behind this is that the naturally related 

properties can also be understood without mentioning them as in madhura rasa dravya there is 

no need to repeat that this dravya is snigdha (unctuous) as Well because it is understood from 

the above statement of concomitance (Sahacarya). If somewhere it is mentioned it doubles 

the objective. Again, like madhura rasa amla rasa too shows hotness generally, based on this 

fact the coldness of āmalaka does not get opposed or obsuructed. In the same way the 

coldness of saindhava lavana (rocksalt) does not become rude though lavana rasa being hot in 

property. In this way the gunas (propertles) mentioned in cases of rasas should be understood 

(accepted) barring exceptions. 

Sivadäsasena here raises a query that amla rasa is derived from predominances of jala 

+ agni mahābhütas. In such condition the amla rasa will be cold due to jala mahabhūta or hot 

due to agni mahābhūta? Such situation is also seen with the origin of lavana rasa. Answer 
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Suśruta in this regard states both amla and lavana rasa are igneous in nature. Logics behind 

this statement, in context of predominances of two mutually opposite properties bearing 

mahabhutas resulting in origin of igneous nature, is because the properties of parabhuta (agni) 

dominates over properties of pūrvabhüta (jala) resulting into origin of hot property bearing 

amlarasa. It is directly observed in hot water too, in case of lightness among rasas where there 

is preponderance of agni mahābhüta that overcomes the coldness of water due to hotness, but 

it does not happen in cases of gold, silver and iron where their heaviness is not defeated. So, 

in heaviness of amla etc. rasas there is dominance of pürvabhüta (first bhūta). 

Thus predominance exerting bhüta represents its own properties specifically and this 

is decided as a criteria regarding the bhautika composition of rasas. The relative position of 

bhütas in each rasa should be fixed accordingly so that one canknow the participation of 

bhūtas as well as their relative preponderance. Owing to this some change has been made i.e. 

Amla and lavaņa rasas are agneya (igneous) by nature, the latter being first regarding usna 

that's why Agni has been given first place in its bhautika composition. In case of lavaņa rasa 

which has been mentioned heavier(gurutara) in comparision to Amla rasa, so its bhautika 

composition should be Prthivi and latter Jala, because Prthivi is heavier than the Jala. 

Similarily, Tiktā rasa is lighter than Katū rasa because of Akāsa as the first component in 

Tikta rasa. Actually speaking it is the nature of the mahābhūtas that at the time of mutual 

combinations originating into a particular rasa, only one property is seen not all which is 

merely due to the unseen factor nothing but nature.  

Various commentators have expressed their views regarding above facts. The 

statement of Chakrapānī states that heaviness or lightness can not be decided on the basis of 

bhautika composition, is not acceptable. As the theory of Pañcamahābhūta is the basic 

concept of Ayurveda and there can be no other criteria than this to decide the properties. So, 

it can be stated that bhautika composition is responsible for the properties existing in rasas 

and based on which the heaviness or lightness is decided. Thus Prthivī is heaviest and there 

exists relative (comparative) lightness among Ap etc. while Akasa the lightest. Besides these 

the order of bhautika composition among rasas should also be decided in accordance with 

their relative properties; for example: The bhautika composition of lavana rasa should be 

mentioned as Agni + Prthivī inspite of Prthivi + Agni because, lavana rasa is superior in hot 

and inferior in heavy property. In the same way in Tikta rasa's bhautika composition should 

be Akāśa and Vāyu. By this pañcabhautika gradation their relative properties shall be easily 

observed. 

11

9496/2021/DG
59



 Ascertainment of bhautika composition 

The bhautika composition of rasas is to be known by inference20. On the basis of gunas and 

karmas (properties and actions) the proportionate arrangement of bhūtas can be inferred. 

After using rasas (dravyas) there is increase in similar properties bearing doşas and dhatus 

and decrease in dissimilar one that give ideas about related mahābhūtas by inference i.e. 

Madhura rasa increases watery kapha and decreases igneous pitta to ascertain its bhautika 

composition by Prthivī + Jala2122. In the sameway because of increasing kapha and pitta, amla 

rasa is suposed to be composed of Prthivī + Agni (Pārthivagneya), Lavana rasa being kanh 

egravating is composed of Ap + Agni (Apyagneya), Kațu rasa being Vata-pitta aggravating is 

vāyavyāgneya (Vāyu + Agni), tikta rasa by Vata aggravating and Kapha pacifying is 

Vāyavyākāsiya like Vayu + Akasa, kasaya rasa being vata-aggravating and pitta pacifying is 

accepted to be vayavyaparthiva (vāyu+prthvi)23. 

Some of the commentators accept it as authoritative statement because of the 

complexity of the matter which is beyond the imagination of a general human being. Actually 

speaking one can acknowledge the bhautika composition of rasas by authoritative statements 

but their confirmation may be done by inference24. 

 1. Sraddheyārtha: By following the elder’s sayings. 

 2. Anumeyartha:Perceived through inference.  

3. Pratyakşartha: Perceived through direct means.  

Here second and third are confirmed by direct perception and inference i.e. Eye is concerned 

with the knowledge of vision while first one is totally authoritative and is accepted solely due 

to faith which can not be shown experimentally or inferred: for example 'there are fairies in 

the heaven'. Being a directly observating science Ayurveda is related with second and third 

only25. 

 Bhautika compositions of rasas are also inferred by purifying actions besides 

pacificating actions, for examples Vomiting represents the agneyavayavya compositions 

because agni by nature proceeds upwards and vayu leaps up due to lightness. In these 

conditions both the mahābhūtas unitely eliminate the body impurities. In the same way rasas 

composed of Jala + Prthivī are purgative (Recana Adhobhagahara) where by nature Jala 

flows down and Prthivī too due to heaviness (Gurutva) proceeds downwards. These infere 

that recana rasas (dravyas)a composed of Jala + Prthivi bhutas and mixing of both indicates 
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the properties eliminate the impurities both upwards and downwards (Ubhayatobhagahara- 

Emetic-purgative). Like these, the bhütas of dipana (stomachic) etc. can also be inferred26,27. 

Acquaintance of Rasa: Rasopalabdhi 

There are various means that ascertain the thorough knowledge of acquaintance of rasas. In 

Indian philosophy three sources have been mentioned in this context i.e. Pratyaksa (direct 

perceptions), Anumana (by inference) and Aptopadeśa (authoritative statement)28. Among 

these direct perception aspect is mostly applied.  

Rasa is perceived through the contact of dravya with the gustatory sense organ and is 

called gustatory perception29. This is the best way to know about rasa of a dravya. Inference 

(Anumāna) and Aptopadeśa also play an important role in ascertaining the rasas of some 

dravyas like astringent and sweet taste of suvarma (gold) by authoritative statements and by 

seeing the actions on the body. The knowledge regarding non-manifested and imperceptible 

(Anurasa and Avyaktarasa) is achieved by authoritative statement and is proved by inference 

(Anumäna). Some of the scholars state that these three sources of rasopalabdhi (acquaintance 

of rasa) deal with general, specific and experimental knowledge respectively30.  

General sense of taste:By direct perception 

Specific sense of taste:By inference 

Experimental knowledge of taste: By Authoritative statement  

Transformation of Rasas  

General perception of sense of taste of dravya is transformed into other due to certain causes 

mentioned below  

1. Sthithi (Condition or Status): Keeping a dravya for sometime its rasa is denatured for eg 

cooked rice is sweet in taste after keeping sometimes become acidic  

2. Patra (Pot or Vessel): The rasa of dravya is changed or will change with the use of certain 

pots or vessels that curd becomes pungent after keeping in a pot made of bronze. 

3. Sanyoga (Combination): In combination of Specific dravyas, there may be origin of a 

separate rasa as tamarind (tamarindus indicus Linn) lime water changes into Madhura rasa. 

4. Paka (Cooking) : After cooking on fire some of the substances change their rasas, i.e. 

Cooked fruits of Tamarind and Jamboobecome sweet.  
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5. Atapa (Sunlight) : Some of the dravyas after drying in sunlight change their rasa for 

example, Fruit of Tumburu (Xanthoxylum alatum Roxb.) which is astringent in taste after 

drying in sunlight changes to sweet. 

6. Bhavanā (Soaking):  Few dravyas being soaked, change their natural taste i.e. Tila 

(Sesamum indicum Linn.) being astringent, bitter and sweet in taste changes its natural tastes 

into sweet after soaking in decoction of Yastimadhu (Glycyrrhiza glabra Linn.). 

 7. Desha (Place or Habitate): Place or habitate may be a factor responsible for change in taste 

of certain dravyas i.e. Fruits ol Amalaka growing in certain place contain sweet taste.  

8. Kala (Time): With regard to time rasa or dravyas get changed i.e. The astringent taste of 

fruit of Banana (Musa paradisiaca Linn.), converts into sweet after ripening at maturity and 

also Mango (Mangifera indica Linn.) in tender stage is astringent, at maturity becomes sour 

and at the time of ripening becomes sweet. 

 9. Parinama (Change in natural form):Rasa of a dravya can also be transformed from its 

natural (prior) form i.e. Milk being transformed into Curd gets changed from sweet taste to 

acidic one". 

10. Upasarga (Contamination): When dravyas are contaminated or infected or eaten by 

certain worms or insects their natural taste is lost or denatured, for example in Ikşu 

(Saccharum officinarum Linn.) being contaminated or eaten by some insects changes its 

natural sweet taste to bitter or acidic. 

11. Vikriya (Specilic measures): There are few specific measures o which are responsible for 

a change in natural taste of dravya, for example After beng cooked in fire Tālaphala 

(Borassus flabelifer Linn.) becomes bitter and fruit of Lakuca (Artocarpus integrifolia Linn.) 

changes amla rasa after rubbing with hands31. 

The above mentioned factors or effects regarding transformation of rasas are very much 

beneficial in pharmaceutical preparations where tastes of dravyas are considered as an 

important factor.  

  

14

9496/2021/DG
62



MODE OF KNOWING ACTIONOF DRAVYA ON THE BASIS OF RASA 

Classification of Rasas 

Regarding the essential role played by Agni and Soma in the creation and maintenance or 

Universe, rasas too are classified into two groups 

1. Agneya: Kațu, Amla, Lavana  

2. Saumya: Madhura, Tikta, Kaşāya  

Agneya (1gneous) rasas are hot and are responsible for syncope (fainting) and burning 

sensation that's why these are called Vidahi (Causing burning sensation) and opposite to these 

Saumya (having the properties of moon) rasas are cold and alleviate fainting and burning 

sensation that's why they are called Avidähi (those which do not cause burning)3233. 

S.No. Class  Rasas Properties Actions  

1. Saumya  Madhura, tikta, 

kasaya  

Cold  Pitta and fainting alleviating and avidahi 

2.  Agneya  Katu, amla, 

lavana  

Hot  Pitta aggravating , causes faintness and 

burning sensation 

 

In the sameway there may be two groups as Vayavya and Avayavya (relating tovayu and 

without vāyu) also which are vāta-aggravating and vāta-pacifying respectively. First group is 

consisted of katu, tikta, kasaya whereas second is madhura, amla and lavaņa.  

Characterstics of Rasas 

Rasa is known from the perception after contact of dravya with the gustatory 

senseorgan: the tongue, it is self experienced and Can not be explained in words i.e. "This 

sweet is very Sweet” can not be explained because its sweetness cannot be analysed so, like 

rasas of literature, this rasa is also mere perceptive and self experienced but scientifically it is 

not enough and to be directly observable should follow some fixed rules. In this way the 

changes (physically or reflexly) observed in mouth or body after taking, give guideline in 

ascertaining the characterstics of rasas in detail as 

1. Madhura rasa: It is uncting, satiating, pleasing, Softening, Sliminess of in mouth 

producing, kapha increasing and liked by ants and flies as in diabetics ants are attracted 

towards urine and flies towards body 

15
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 2. Amla rasa: It causes excessive sensitiveness in teeth, promotes oozing, diaphoretic, 

cleansing and refreshing of mouth, relishing (promoting desire for food), blinking and 

contraction of eyes, burning in throat and mouth, thrilling and is wholesome to the heart. 

3. Lavana rasa: It is moistening (as it absorbs water to be dissolved therein) softening, 

relishing and produces burning sensation in oral cavity and throat  

4.Katu rasa: Merely on contact it is tongue irritating and painful, promotes discharges 

(watering) from mouth, nose and eyes with burning sensation and causes headache  

5. Tikta rasa: With the contact on tongue it diminishes the perception ot other rasas, beside 

being unpleasant it promotes desire for food and relishing. it causes non-sliminess and 

dryness of mouth, purification of throat, feeling of coldness and satiating. 

 6. Kașaya rasa: It causes non-sliminess, stiffening and stiffness in tongue and throat. 1t is 

mouth cleansing and refreshing, causes cardiac pain, pacifies kapha and causes heaviness in 

body34,35,36,37.  

Rasas are divided into three groups according to their effect on salivation  

1. Discharge promoting rasas-Kațu, Amla 

2. Discharge checking rasas-Tikta, Kaşāya 

3. Concentration (solidity) changing rasas- Madhura, Lavana  

Above facts may be decided by animal experiments.  

Properties of Rasas 

Guna does not exist in guna and as such samyoga can not be justified to be in rasa 

which itself is a guna. In such cases gunas of rasas should be taken to be residing not in rasas 

but in its dravya (substratum) which unfailingly company (concommitantly related or living 

together) rasas in dravyas and as such they are understood by the presence of a particular 

rasa. In otherwords we can say that rasa and guna are not mutually related as substratum and 

dependent but these are the naturally existing properties in dravyas so, these are inherently or 

concomitantly related. Based on this fact gunas are mentioned in these metaphorically 

forexample: After burning with heated ghee it is generally said  burnt with ghee or ghrit-

dagdha whereas burn  is due to heat located in ghee3839. The properties which are present in 

rasa can be tabulated as follows: 
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Rasa  Properties  

Madhura Unctuous, cold, heavy

Amla  Unctuous, hot, light 

Lavana  Unctuous, hot, heavy 

Katu  Rough, hot, light  

Tikta  Rough, cold , light 

Kashaya Rough, cold, heavy 

 

Regarding above mentioned properties rasas are grouped into six catagonies 

comprising each with three rasas as follows:  

1. Snigdha (unctuous): Madhura, amla, lava,  

2. Ruksa (rough): Kașāya, kațu, tikta 

3. Sita (cold):Kasaya, madhura, tikta 

 4. Ushna (hot):Lavana, amla, kațu  

5. Guru (heavy): Madhura, kaşāya, lavana  

6. Laghu (light): Tikta, kațu, amla  

This classification may also be established into three categories in accordance with the 

gradation (degree) in activities related properties of rasas as mentioned below4041: 

S.No. Guna  Uttam (superior) Madhyama (medium) Avara (inferior)

1. Ruksha kasaya Katu  Tikta  

2. Snigdha Madhura  Amla  Lavana 

3. Usna  Lavana  Amla  Katu  

4. Sita  Madhura  Kasaya  Tikta  

5. Guru  Madhura  Kasaya  Lavana  

6. Laghu  Tikta  Katu  Amla  

 

This gradation of properties has been advocated by Caraka and Vāgbhața. However, 

some of the Acharyas accept lightness as inferior property in lavana rasa. Exceptionally there 

are some dravyas that do not follow this general rule as 
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1. Though Audaka and anupa mamsa are sweet in rasa yet they are hot by nature. 

2. Amalaka, though being amla rasa, is cold.  

3. Saindhava being lavana is not hot.  

4. Pippalī and rasona though both are Kațu or pungent in rasa, yet they are unctuous and 

heavy. 

5. Arka, aguru and gudūcī all being tikta (bitter) in rasa, are hot by nature. 

6. Harītakī is hot (usna) though it is Kasaya (astringent) in rasaand is kaşāya (astringent) in 

rasa brhatpañcamūla is hot though it is Kasaya, tikta in rasa4243. 

 Actions of Rasas 

A) Systemic actions: On various systems of body the actions of rasas are as follows 

1. Madhura Rasa- 

 Nervous System: Pleasing (gladdening), promotes normal functioning of sensory 

organs including manas, Intellect promoting and is satiating. 

 Digestive System: Pushes impurities into its natural cause and is thirst alleviating 

Blood Vascular System: Wholesome for promoting union and heart. 

 Respiratory System: Beneficial for throat.  

Urinary System: Diuretic. 

 Reproductive System: Semen promoting (aphrodisiac), foetus stabilizing and 

lactatingSkin: Decreases burning sensation, benencial for skin, hair and promotes 

complexion".  

2. Amla Rasa  

Nervous system: Causes clarity and happiness of mind, produces stability in organs.  

Digestive System: Salivation promoting, relishing, stomachic digestive and pushes 

impurities into natural course.  

Blood Vascular System: Wholesome for the heart and rakta-pitta aggravating. 

Urinary System: Diuretic. 

Reproductive System: Causing loss of semen. 
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3. Lavana Rasa  

Digestive System: Moistening, stomachic, digestant, faecal mass and abdominal lump 

breaking and desire for food and relish promoting.  

Blood Vascular System: Blood vitiating  

Respiratory System: Expectoration by excising and desaturating and channel 

cleansing, so, eliminates the thick sputum. 

Urinary System: Diuretic.  

Reproductíve System: Causing loss of Semen 

4. Katu Rasa  

Nervous System: Sense organs stimulating, resuscitating.  

Digestive System: Mouth cleansing and refreshing, stomachic, digestant, 

anthelmintic, promotes desire for food and relishing, functions of grahani promoting.  

Blood Vascular System: Cardiac stimulant, increases blood oozing.  

Respiratory System: Kapha eliminating.  

Urinary System: Antidiuretic. 

Reproductive System: Non-aphrodisiac.  

Skin: Anti leprotic and Antipruritic 

5. Tikta Rasa  

Digestive System: desire for food and relish promoting, anthelminthic, thirst-

alleviating, stomachics, digestant, antidiahhroeal by checking frequency and liquidity 

of stool. 

Blood Vascular System: blood purifying, unwholesome for the heart. 

Respiratory System: Kapha eliminating.  

Urinary System: Anti-diuretic. 

Reproductive System: Non-aphrodisiac, galacto-depurant. 

Skin: anti-diaphorating, anti-pruritic, anti-leprotic ,alleviating burning sensation and 

stability promotor 

6. Kashaya Rasa 

Digestive system: checking or holding 

blood vascular system: wholesome for promotion of union and unwholesome for the 

heart. 
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Respiratory system: kapha-eliminating  

Urinary system: anti-diuretic  

Reproductive system: non-aphrodisiac  

Skin: Pressing, wound healing and restoring normal pigmentation44. 

B) Action on Dhatus: Rasas exert their actions upon different dhatus of body in different 

ways 

1. Madhura Rasa: It promotes all the dhatus of the body by increasing the essence of all the 

dhatus (ojas) it is strength promoting, vitaliser and is longevity providing. It also promotes 

lactation (galactogogue) strength promotion and is aphrodisiac and vitaliser.  

2. Amla Rasa: Nāgārjuna has said amla rasa is beneficial for body and strength promotion 

and is aphrodisiac and vitaliser. Caraka accepts it as body and strength promoting but causes 

loss of semen.  

3. Lavana Rasa: It destroys dhätus and body strength so, causes slackness.  

4. Katu Rasa: It is dhâtus destroying, slimming (body weight reducing) and non-aphrodisiac. 

5.Tikta Rasa: It is slimming (scarificating), non aphrodisiac and specially causing 

consumption of fat (anti-obesity), bone-marrow and lymph. So all these are absorbed 

(reduced) by tikta rasa.  

6. Kaşaya Rasa: It causes consumption of all the dhätus and is slimming45. 

Rasa  Actions upon dhatus  

Madhura  Promotes all the dhatus, strength promoting, vitaliser, longevity 

providing and galactogogue. 

Amla  Body promoting, strength promoting, and causes loss of semen. 

Lavana  Dhatus destroying, debilitating, non-aphrodisiac and slacking. 

Katu  debilitating, slimming, non-aphrodisiac 

Tikta  Debilitating, non-aphrodisiac, causing consumption of fat, bone-

marrow and lymph. 

Kasaya  Consumes all the dhatus and slimming. 

 

C)Actions upon Malas (impurities): Rasas are grouped into two according to their actions 

upon Särīra malas (body impurities).  
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1. Snigdha (unctuous): Consisting of madhura, amla and lavana rasas. 

2. Rüksha (non-unctuous): Consisted of kațu, tikta and kaşāya rasas.  

Snigdha rasas due to unctuousness push impurities to its natural course and support the 

excretion of urine and faeces so, can be said as diuretic, purgative and vata pacifying.  

Opposite to this rūkşa rasas due to non-unctuousness (roughness) aggravate vãta so reduce 

urine and feaces. In unctuous group madhura rasa is superior and lavana rasa is inferior while 

in non-unctuous group kasāya rasa is superior- and tikta rasa is inferior as has been 

mentioned earlier46.  

S.No.  Rasa  Actions on malas  

1. Madhura, Amla, Lavana  Diuretic, purgative and carminative 

2. Katu, Tikta, Kasaya  Constipative, anti-diuretic and vata-binding 

 

D) Actions of Rasas on Doşas: The actions of rasas on doşas follow according to law of 

sāmānya and viśeşa (similar and dissimilar properties). So rasas at the time of combination 

with doshas in maha-srotas (channels) increase the similar ones and decrease doshas having 

dissimilar properties474849. 

1. Madhura Rasa: It is derived from prthivī and jala-mahabhuta and kapha doşa too is from 

the same. Both are alike regarding composition and properties i.e. sweetness, uncting, 

heaviness, coldness, softness and sliminess. In this way madhura rasa is  Kapha aggravating 

and excluding coldness it is opposite to vata (rukşa, laghu, viśada and khara) resultantly 

pacifies vāta. In the same way it has properties contrary to pitta (katu, usna, tīksna and rukşa 

(partially unctuous) so pacifies pita too  

2. Amla Rasa: Having been composed of pruthvi and agni mahabhuta it is unctuous, hot and 

heavy in properties due to similar properties like kapha (unctuous and heavy)it aggravates 

kapha and being opposite in properties to vata (ruksha, laghu, sita) it pacifies vata and due to 

hot and sharp properties it aggracates pitta  

3. Lavana Rasa: Having been derived from jala and agni bhutas it is unctuous, hot and heavy 

in properties, therefore like amla rasa it is kapha and pitta aggravating and vata pacifying.  

4. Kațu Rasa: It is pāñcabhautically derived from vayu and agni having also non-unctuous, 

hot and light properties along with sharp and non-sliminess. Due to these properties it 
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increases pitta (having similar properties), and pacifies kapha (having dissimilar properties) 

and also due to rukşa, laghu and kațu properties similar to that of vata it aggravates vāta 

 5. Tikta Rasa: It is composed of vāyu and akasa mahabhutas and possesses properties i.e. 

rūksa, Sīta and laghu. Beside this, softness and non-slimminess are also found. Regarding 

these properties and being Similar to vata, it increases vāta and being opposite to pitta and 

kapha in properties it decreases them.  

6. Kashaya Rasa: Having been derived from vāyu and prthivī mahābhütas it has properties 

like: rüksa, Sita and laghu along with non-slimminess and flatulant (wind forming). These 

properties are similar to vata so it increases vāta' and opposite to those of pitta and kapha, it 

decreases them50.  

Rasa  Vata  Pitta  Kapha  

Madhura  Pacifying  Pacifying Aggravating 

Amla  Pacifying Aggravating Aggravating 

Lavana  Pacifying Aggravating Aggravating 

katu Aggravating  Aggravating Pacifying 

Tikta  Aggravating Pacifying Pacifying 

Kasaya  Aggravating Pacifying Pacifying 

 

The description mentioned above regarding aggravation or pacification of doshas should be 

treated as a general rule but it nas some exceptions too as follows 

 Madhura Rasa: it is kapha aggravating but honey, Jungala māmsa, yava, wheat, old 

rice and mudga do not do so  

 Amla Rasa: It aggravates pitta excluding dadima and amalak  

  Lavana Rasa: It is pitta aggravating and harmful to eyes excluding saindhava lavana 

(rock salt).  

 KatuRasa: It is vāta aggravating and causes loss of semen excluding shunthi, pippali 

and rasona. 

  TiktaRasa: it is vata aggravating and causes loss of semen excluding vetagra, guduchi 

and patola patra. 

 kasaya Rasa: It is Sīta (cold) and stambnana (Checking, holding) excluding harītakī51.  
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Order of Rasa’s use as Aushadha (drug)  

The order of rasas used as a auşadha (drug) in different disorders caused by doshas should be 

done in a well planned manner as mentioned below  

1. In Kaphaja disorders:  kapha Ausadha (drug) should be used in order of kațu, tikta and 

kaşāya rasa because the first use of katu rasa subsides the sliminess and heaviness of kapha, 

after this the use of tikta rasa reduces the sweetness of mouth and absorbs kapha. At last with 

the use of kasāya rasa the unctuousness or Kapha is removed resulting in alleviation of 

disorders related to kapha doşa and the expectoration of cough stopped.  

2. In Paittika disorders: Ausadha (drug) should be used in order of tikta, madhura and kaşāya 

because, the use of tikta rasa in the beginning digests ama-pitta. After this the administration 

of madhura rasa pacifies the digested pitta by its coldness, heaviness, unctuousness and 

sweetness and it lasts with the use of Kashaya rasa aushadh. The liquidity of pitta is 

alleviated due to its roughness and absorbing properties. 

3. In Vätaja disorders: The ausadha (drug) containing lavana, amla and madhura rasa should 

be used because in the beginning the use of lavana rasa overcomes the obstruction of vāyu, 

coldness and lightness of vāta due to its moistening, hotness and heaviness properties. After 

this the use of amla rasa (ausadha) due to sharpness clears the channels (Srotasas) and 

carminates the derranged vāta because of unctuous and hot properties. And in the end the use 

of madhur rasa drug pacifies the laghu, viśada and ruksa properties of vāta due to its heavy, 

slimy and unctuous gunas respectively52.  

Doshas (disorders) Adi ( beginning) Madhya (mid ) Anta ( last) 

Kapha  Katu  Tikta  kasaya 

Pitta  Tikta  Madhura  Kasaya  

Vata  Lavana  Amla  Madhura  

 

This general rule may be changed according to predominance of certain qualities of 

doşas in different disorders such as, if roughness of vāyu prevails madhura the foremost 

among snigdhas, will have to be applied and so on53.  

Order of Rasa’s use in Ahāra (diet) 

In āhāra (diet) there should be the use of madhura rasa dravya in the beginning amla 

and lavana rasa dravya in the middle and at last kațu, tikta, kaşaya rasa dravyas. The 
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scientific reason behind this is that because, before taking meals stomach remains empty 

resultantly vata is profusely present there which is specified by the diet containing madhura 

rasa taken in the beginning causes moistening of diet due to increase in kapha. The use of 

amla and lavaņa rasa dravya after this pacifies the remaining vata and due to igneous nature 

they promote digestive fire to start digestion. At last the use of katu tikta kasaya dravyas 

stimulate the digestive fire and also controls the increased kapha produced just after meal54. 

 In specific conditions there may be some change in above mentioned pattern as has 

been advocated by bhavmishra-the use of ginger and salt before taking meal increases 

diminished digestive fire, is relishing and cleanses tongue and throat55. Where katu rasa 

pacifies the kapha and lavana rasa moistens the food and also pacifies the vata.  

Further, bhavmishra has coineda specific priniciple to use madhura rasa dravyas at the 

end of diet subside burning sensation caused by lavana, amla, katu ahara dravya. Which may 

occur due to nature (prakru), desire (ruci) Circumstances (paristhiti), so that pitta may not 

increase56. In this way the ahar (diet) taken systematically should be full of all the rasas 

(Sadrasa) to maintain the equilibrium among doşas.  

COMBINATIONS AND PERMUTATIONS OF RASAS 

The permutation of rasas is nothing but detailed study of rasas regarding their type 

and incarnated arrangement, rasas are used in treatment or personal hygiene according to 

variation of doşas. In otherwords Knowledge of 'rasaand doşa-vikalpa’ (variations or 

permutations or rasas and doşas) is very much essential because, maintaining equilibrium 

among doshas is the only aim of Ayurveda. Doșas are permutated into sixty three types that 

become innumerable with combinations of dhatus and malas, in same way rasas too are 

divided into sixty- three types regarding consideration of rasa and anurasa they are also 

innumerable57. Thus both the permutations (rasabheda and doşabheda) are totally parallel 

providing a guideline to maintain equilibrium between doşas and dhatus by using the 

appropriate rasa in context to doşa concerned as has been mentioned by Susruta in 

Uttaratantra chapter 63 and 66 (Rasabheda-vikalpadhyāya and Doşabheda-vikalpādhyāya) 

respectively in detail. Caraka has also mentioned such type of description58. Vāgbhata has 

stated that rasas should be used according doşas. In vataja disorder amla rasa, in paittika-

vataja amla, tikta rasa and kaphaja-vātaja disorders amla, kațu rasas should be used. In the 

same way purgative containing single rasa is non-cordial so, a combination of two or three 

rasas should be used. 
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The permutation (variation) of rasas (sixty three) occur due to impact of dravya, deśa, 

kala and due to variation in pañcabhautika composition of dravyas and rasas too are derived 

accordingly. Impact of dravya as madhura rasa due topredominance or Soma guna, due to 

impact of deśa such as grapes, pomegranate grown in Himalayan region are sweet and at 

other places sour, and impact of kāla such as mango in tender age is kaşāya, in middle age 

sour and at maturity sweet. ln the same way in hemant ritu, drugs are sweet and sour in rainy 

season (varşa rtu)59.  

The sixty three (63) variation of rasas regarding their combinations are as follows:  

Ekarasa – 06  

Dvikarasa - 15 

Trika rasa – 20  

Catuska rasa - 15 

Pañcaka rasa – 06  

Satka rasa - 01 

Thus these sixty three60 permutations of rasas described by expert scholars should be used by 

wise according to sixty three combinations of doşas. In this way owing to the large number of 

permutations of rasas, it is almost impossible regarding presence of a dravya containing 

single rasa. As has been stated earlier that due to pañcabhautika composition dravyas are 

sarvarasātmaka (having all the six rasas) and among them only predominants are manifested; 

resultantly dravyas are denoted accordingly while weaker rasas being non-manifested are 

termed as anurasa61. In this context when we mention a dravya related to madhura rasa, it 

indicates not only madhura rasa but also madhura vipaka and madhura prabhav so this should 

be treated as a general rule for others also62. 

Effect of Dravyas Containing various Rasas 

 The Knowledge regarding effects of permutated rasas (dravyas)and doshas (aisorders) is 

based on two laws as follows. 

1. If the combination between rasas and doşas is prakrtisam-samvaya (similar) then the 

effects of dravyas and disorders should be decided according to their separate effect.  

2. If the combination between rasas and doșas is Vikrtivisama-samvaya, then due to 

change in properties on account of specific Pharmaceutical preparation and 
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combination, the decision becomes difficult. In these conditions, there effects should 

be ascertained after after round and sound knowledge of dravyas and disorders63. 

Importance of Rasa  

Rasa has got important position in dravyaguna shastra that’s why it is described in 

details in separate chapter by acaryas. In true sense, gustatory sense organs ( tongue) was 

specific laboratory through which by direct observation of rasas, panchbhautika composition 

of dravyas, their properties like vipaka, veerya, guna can be inferred and proved 

experimentally in laboratory with needed corrections. For example, in tikta rasa dravya the 

imagination regarding its bhautika composition by vayu+akash with ruksha guna, katu vipaka 

and sita veerya appear after use if it aggravates pitta then the presence of ushna veerya is 

ascertained. 
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Methods described by Dr Shiva Charan Dhyani for taste threshold64 

Take 5 gms. of drug powder. Put it in 100 ml and stir it for 30 minutes. Then filter it 

with the filter paper. Take 1 ml. of that filtered solution and dilute it withwater gradually. 

Taste a few drops of this solution between different dilutions. The point at which the taste is 

last perceived is the Taste threshold of that taste in that drug. Any further dilution of the 

solution would reveal no taste. According to this method, Karpasamula has 2240 ml. Taste-

threshold; Yastimadhu has 1320 ml. Taste threshold. Bala has got 1160 ml. Taste threshold 

etc. 

When the volunteers different on the taste of a drug orwhen a drug has two tastes of 

equal intensity; the Rasa havinghigher threshold values in that drug wil1 be considered as 

itsPradhana Rasa and the other as Anurasa. For example; Ashwagandha has been enumerated 

in Madhuravarga by Charaka but Rajanighantu has described it as katu. We gave the powder 

ofthis drug to fifty volunteers blind method). Twentysevenvolunteers opined that it was 

Madhura while twenty three opinedthat it was Tikta. All the volunteers could detect both the 

Rasasbut the above difference arose when they fixed up Pradhana Rasaand Anurasa. Then, 

the Taste threshold was determined by theabove described method and it was found that Tikta 

Rasa in thatdrug had higher threshold than Madhura Rasa. It was, therefore,decided that 

Ashwagandha has Tikta as its Pradhana Rasa andMadhura as Anurasa. 

Classification of the intensity of taste 

Take the Taste-threshold of 50 famous Madhura Dravyas, Record the lowest and the 

highest threshold values. Note the actualfluctuation. Devide the figure by three and thus fix 

up the degreesof Madhura, Madhuratara and Madhuratama. 

We have tried it in 25 Madhura Rasa Dravya. It was found that one of these drugs 

showed the lowest threshold of 80 ml. while another drug showed the highest threshold of 

2240 ml. The actual fluctuation, therefore, was 2160 ml (2240-80=2160). This figure of 2160 

is to be divided by 3. (21 60÷3=720 ml). Therefore Madhura Rasa Dravyas having the 

threshold of 720 or below will be classified as Madhura; those having thethreshold between 

721 to 1440 ml. will be clascified as Madhuratara and those having the taste threshold 

between 1440 to 2240 ml. will be classified as Madhuratama, Similarly thedrugs of all the 

Rasas can be classified. 

Let us admit that the same drug collected from differentplaces in different reasons 

may show variable thresholds of taste.It is, therefore, desirable to conduct these experiments 
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repeatedly over a period of five years on drugs collected from different parts of the country 

before final conclusions are reached at. 

Practical works done 

While working for their postgraduate degree from the GujaratAyurveda University, 

Janmagar, Shri D. Krishna Murthy (1974)and Shri P. U. Vaishnav (1977) and the writer of 

this bookdetermined the taste threshold of 150 drugs of different Rasas.These drugs were 

collected, indentified, powdered and tested for their taste-threshold. Let us have some of the 

examples. 

The taste threshold values of drugs were determined by manymethods and ways 

(1) In cold water: The method is described earlier. 

(2) In hot water: Some drugs contain some volatile oils that subscribe to the taste of drugs. 

Some fractions are dissolved onboiling the drug in water. Therefore, the threshold values 

were determined in hot water also. If the threshold values are higher incold water, the drug 

should be administered with cold water. Ifthe threshold values are higher in hot water, the 

drugs should be administered with hot water. This is the clinical significance ofthis 

experiment. 

Take 5 gms, of drug powder; dissolve it in 100 ml. of water;boil it till it is reduced to 

50 ml, Stir it during boiling. Filter it, Take 1 ml, of this filtered solution or decoction and 

taste it. Goon diluting it with cold distilled water till the taste is perceived,Record it for the 

Taste threshold. 

(3) Threshold value 6 hours after boiling: 

Adopt method 2 as given above with the modification that the solution, after reducing 

it to 50 ml., be allowed 6 hours gap againbefore proceeding the test further. Certain fractions 

may again precipitate when the solution is cooled down and the effect may be seen in the 

threshold 

(4) Threshold value in 1% Saline Solution: 

It is said by Charaka that Lavana suppresses other tastes65. This experiment was 

mecant to assess the effect of Lavana on thethreshold of tastes of drugs.The method is the 

same as that of cold water except that1%saline solution was used instead of cold water, i.e., 5 
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gmsof drug powder was dissolved in 100 ml. of 1% saline solution,rest of the procedure is the 

same. 

(5) Threshold in 1% glucose solution: 

This experiment was meant to find out whether the addition of any other Rasa 

suppresses the original Rasa of the drug. The method is the same as is described in (4). Take 

1% glucose solution instead of Saline solution. 
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MODERN TECHNIQUES WHICH MAY BE HELPFUL IN DETERMINING RASA 

1. Nuclear Magnetic Resonance (NMR) 

According to the Ayurvedic classics, Rasais an outcome of interaction of all the 

Panchamahabhutas, originating from earth (Pruthvi) as a source. The origination is initiated 

by the water (Ambu), and close combination of principle elements like fire (Agni), air 

(Pavana) and sky (Akasha)66. The association of these five elements results in the formation 

of Dravya and is pharmacological attributes. In the process of formation of any Dravya, these 

basic elements take part in such a way that their specific proportion depicts particular 

pharmacological attributes. So, it proves that the intimate combination of the basic elements 

is the main cause of formation of specifically determined properties of the Dravya 

Study of metabolomics aims at the study of chemical processes involving metabolites, 

the small molecule substrates, intermediates and products of metabolism67.Metabolomics is 

the large-scale study of small molecules, commonly known as metabolites, within cells, 

biofluids, tissues or organisms. Collectively, these small molecules and their interactions 

within a biological system are known as the metabolome. The metabolomics have great 

importance n predicting and explaining complex phenotypes in diverse biological systems. 

As every Dravyahave specific Panchabhautikconfiguration; which can be correlated to the 

metabolomics of the drug, may prove beneficial in defining chemosensory parameters for 

specific Rasa. 

Nuclear magnetic resonance (NMR) is a spectroscopic technique well suited to 

determining the structure of molecules ranging from a few atoms to large proteins. The 

strength of NMR lies in its ability to distinguish and identify atoms on the basis of their 

chemical environment, and in determining the chemical bond and spatial relationship of those 

atoms. Thus, NMR is a powerful tool for the identification of molecules, especially those of 

an organic nature. In addition, NMR has quantitative applications valuable to pharmaceutical 

analysis. 

Nuclear magnetic resonance (NMR)-based metabolomics has many applications in 

plant science. Metabolomics can be used in functional genomics and to differentiate plants 

from different origin, or after different treatments. In this protocol, the following steps of 

plant metabolomics using NMR spectroscopy are described68:  
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1.Sample preparation (freeze drying followed by extraction by ultrasonication with 1:1 

CD3OD:KH2PO4 buffer in D2O) 

2.NMR analysis (standard 1C, J-resolved, 1H–1H correlation spectroscopy (COSY) and 

heteronuclear multiple bond correlation (HMBC))  

3.Chemometric methods 

The main advantage of NMR metabolomic analysis is the possibility of identifying 

metabolites by comparing NMR data with references or by structure elucidation using two-

dimensional NMR. This protocol is particularly suited for the analysis of secondary 

metabolites such as phenolic compounds (usually abundant in plants), and for primary 

metabolites (e.g., sugars and amino acids). This procedure is rapid; it takes not more than 30 

min for sample preparation (multiple parallel) and a further 10 min for NMR spectrum 

acquisition69. 

Nuclear magnetic resonance (NMR) is a spectroscopic technique well suited to 

determining the structure of molecules ranging from a few atoms to large proteins. The 

strength of NMR lies in its ability to distinguish and identify atoms on the basis of their 

chemical environment, and in determining the chemical bond and spatial relationship of those 

atoms. Thus, NMR is a powerful tool for the identification of molecules, especially those of 

an organic nature. In addition, NMR has quantitative applications valuable to pharmaceutical 

analysis. 
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2. E-tongue: An Analytical tool for assessment of Rasa (taste) of medicinal plants 

Introduction: 

“Rasonipatedravyanam” is the basic examination of Rasa (taste) told by the ancient 

seers of Ayurveda i.e. the taste of any substance is primarily known by tasting himself 

through Rasanaendriya (tongue)70. But it is very dangerous in cases of toxic material or 

plants. Food and Drug Administration (FDA)-unapproved molecule testing. Therefore, 

analytical taste-sensing multichannel sensory system called as electronic tongue (e-tongue or 

artificial tongue) which can assess taste have been replacing the sensory panellists. Thus, e-

tongue includes benefits like reducing dependence on human panel.71 

Rasa (taste) is an important pharmacodynamic attributes in Ayurvedic pharmacology 

among five (Rasa, Guna, Veerya, Vipaka). Thus, it is essential to use these analytical tools in 

medicinal plants or Ayurveda for quality assurance as well as for standardization72. 

Electronic tongue is an instrument defined as an array of non-specific chemical 

sensors with partial sensitivity (cross-sensitivity) to different components, able to analyze 

complex liquids73. These are used mainly for qualitative assessment. Sufficient amount of 

aqueous solubility of test compound is necessary for application on the electronic tongue. To 

increase the solubility co-solvents like ethanol can be used.  

These devices have three principal components- 

I. Sensory array 

II. Equipment of emitting and receiving signals 

III. Pattern recognition 

In recent years, three types of electronic tongues/taste sensors had been developed, based on 

potential, impedance spectroscopy, and voltammetry.  

I. The gustatory sensors based on potential by Iiyama et al. which is composed of 

several kinds of lipids/polyvinylchloride(PVC) membranes for transforming the taste 

quality information like saltiness, bitterness, etc., into electrical signals.  

II. The electronic tongue based on impedance spectroscopy described by Riul and 

coworkers, in which the sensors were built by supramolecular thin films of 

conducting polymers with lipid-like material and were analysed with impedance 

spectroscopy.  
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III. The third based on the principle of voltammeter designed by Winquist et al. which 

was consists of several metallic electrodes (platinum, gold, palladium, iridium, 

rhenium, and rhodium) and it work as working electrode (Ag/AgCl reference 

electrode and stainless steel electrode as counter electrode for standard three-electrode 

systems). 

Basic Principle: 

It consists of different types of sensors which are attached to the arm, a sample table, 

an amplifier and a computer for data recording. Thus, it is based on electrochemical taste-

sensing system principle. It has the same process of human tongue buds behave with interact 

of a molecule. The taste buds are represented by sensors which interact with these test 

molecules. The response of these signals are compared with physiological action potentials 

which are recorded by computer which correspond to the neural network at the physiological 

level. The obtained data can be evaluated further on the basis of already existing matrix of 

sensor responses which can be compared with human memory or association to already 

existing taste patterns. The most applied principle is potentiometry. 

Jayasundar R et al. adopted a method in which a potentiometric difference was 

measured between 7 sensors and the reference electrode. Three of them tuned each to sour 

(S1), salty (S3) and umami (S4) tastes. The other four sensors gave an integrated response. 

The electrochemical signals from the sensors were stored as data matrix and used for 

multivariate analysis. The response of each sensor was assessed on a relative intensity scale 

SA402B (Insent Inc., Atsugi-chi, Japan) Electronic tongue 
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of 1–10, from the least to the most intense taste perception. Each sensor has a specific organic 

membrane with interacts with ionic, neutral and chemical compounds present in the liquid 

sample in a specific manner. Any interaction at the membrane interface is detected by the 

sensor and converted into electronic signal. It can be adopted as a reference method for other 

studies. 

Different taste sensors have different composition74 which is mentioned in table 1. 

Table 1: Components of taste sensor 

Taste sensor Lipid Plasticizer 

Saltiness Tetradodecylammonium bromide, n-
Tetradecyl alcohol 

Dioctyl phenylphosphonate 

Sourness Phosphoric acid di(2-ethylhexyl) ester, 
Oleic acid, 
Trioctylmethylammonium chloride 

Dioctyl phenylphosphonate 

Umami Phosphoric acid di(2-ethylhexyl) ester, 
Trioctylmethylammonium chloride 

Dioctyl phenylphosphonate 

Acidic bitterness Phosphoric acid di-n-decyl ester Bis(1-butylpentyl) adipate 
Tributyl O -acetylcitrate 
 

Basic bitterness Tetradodecylammonium bromide Dioctyl phenylphosphonate 

Astringency Tetradodecylammonium bromide 2-Nitrophenyl octyl ether 

Sweetness Tetradodecylammonium bromide, 

Trimeritic acid 

Dioctyl phenylphosphonate 

Significance:  

As earlier mentioned a study was conducted by (Jayasundar R et al. 2016) for 

determination of Rasa through E tongue analytical tool of some medicinal plants likewise it 

can be applied on other plants also.  

Others- 

1. Quantify taste-masking efficiency of pharmaceuticals. 

2. Analyze stability of medicines regarding taste. 

3. Identify toxic substances. 

4. Search for drugs, explosive. 

5. Monitor Herbal medicine. 

6. Identify unpleasant taste of pharmaceuticals. 

7. Quantify taste and foodstuff recognition.3 
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Standard Protocol for Determination of Rasa (Taste) Involving 
Human Subjects 

______________________________________________________________ 

Name of the Volunteer: 

Age: 

Date: 

PART - A 
√(tick one or more option) 

1. What did you feel in the oral cavity after tasting the sample? (tick one or more 
option) 

SI No Question Uttam 

(Highest 

degree)  

Score - 3 

Madhyam 

(Medium 

Degree) 

Score - 2 

Avara  

(Lowest 

Degree) 

Score - 1 

1.  Coating of the oral cavity    

2.  Unctuous/Slimy feeling    

3.  Softness of the mouth    

4.  Cleansing of mouth    

5.  Burning sensation in mouth, 

throat, chest - After sometime 

   

6.  Softness of the mouth    

7.  Disperse quickly    

8.  Burning sensation in mouth, 

forehead 

   

9.  Burning sensation in mouth, 

forehead, whole body –immediate 

   

10.  pricking sensation on tongue    

11.  Cleansing of mouth    

12.  Feeling of temporary loss of taste 

perception 

   

13.  Not pleasant to Tongue    

14.  Cleansing of mouth    

15.  Dryness of mouth    
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16.  Stiffness of the tongue    

 

2. What did you feel in mind / brain after tasting the sample? 

SI No Question Uttam 

(Highest 

degree)  

Score - 3 

Madhyam 

(Medium 

Degree) 

Score - 2 

Avara  

(Lowest 

Degree) 

Score - 1 

1.  Sense of satisfaction    

2.  Pleasant feeling    

3.  Developed likingness in food     

4.  Mental Agitation    

 
3. Which kind of effect you are experiencing? 

SI No Question Uttam 

(Highest 

degree)  

Score - 3 

Madhyam 

(Medium 

Degree) 

Score - 2 

Avara  

(Lowest 

Degree) 

Score - 1 

1.  Perspiration / Sweating    

2.  Discharge from Nose     

3.  Lacrimation / Tears in eyes    

4.  Stiffness of Head    

5.  Choking feeling in throat / chest 

region 

   

 
4. What reflective effect you observed? 

SI No Question Uttam 

(Highest 

degree)  

Score - 3 

Madhyam 

(Medium 

Degree) 

Score - 2 

Avara  

(Lowest 

Degree) 

Score - 1 

1.  Increased Salivation    

2.  Tingling sensation in teeth    

3.  Eye and eyebrow constriction    

4.  Feeling of Goosebumps    
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PART - B 
 

5. What is the Predominant taste of drug/ which taste you felt the most after immediate 
contact? (Tick only one) 

Sl No Option Uttam (Highest 

degree)  

Score - 3 

Madhyam 

(Medium Degree) 

Score - 2 

Avara  

(Lowest Degree) 

Score - 1 

1.  Madhura    

2.  Amla    

3.  Lavana    

4.  Katu    

5.  Tikta    

6.  Kashaya    

 

6. What is the secondary taste of drug/ which taste you felt after some time of contact? 
(Tick only one) 

a. Madhura– Sweet  

b. Amla – Sour 

c. Lavana- Salt 

d. Katu - Pungent 

e. Tikta - Bitter  

f. Kashaya- Astringent 

g. None. 

7. Any other taste(s) felt besides the above two? (Tick all applicable options) 
a. Madhura– Sweet  

b. Amla – Sour 

c. Lavana- Salt 

d. Katu - Pungent 

e. Tikta - Bitter  

f. Kashaya- Astringent 

g. None. 
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��)�� ���������:�	�/��5�#�)�#�,'�� �����J���B���,#��
;> #
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All India Institute of Ayurveda organized a �� ����,���+�,�B��5�#�)�
�.������ ��*��-�
�������������+�,�)*�� ����� ��'��'���� �"�,�����9��,� (�������*�� ������B���'�"���,�
),�� ��*� ����,����� #��3�������������
�����K#�3� ���������'�"���,��,�� �������"#�from 
25th to 26th February 2019 which was supported by NMPB. 
Inaugural function of the workshop took place on 25th February 2019. 

The ceremony was started with the lamp lighting and welcome address of the Director, AIIA, 
Prof. Tanuja Nesari. Madam also highlighted the salient features of the workshop and the aim 
and objectives for the organisation of this specific workshop and exhibition. It was followed 
by the address of Dy. CEO NMPB, Mrs. Padamapriya Balakrishna, emphasising the role and 
responsibilities of NMPB. The chief guest of the ceremony was Prof Abhimanyu Kumar,VC 
of Uttarakhand Ayurveda University and guest of Honour Prof S.D Dubey, former Head, 
Department of Dravuaguna, IMS BHU. The chief guest and guest of honour appreciated the 
efforts taken and showered their blessings for success of the workshop. Then the learned 
subject experts gathered from entire nation gave their introduction.

After the inaugural the first plenary session was chaired by Prof Unnikrishnan Pillai and co-
chaired by Prof Manasi Deshpande. The first talk was delivered by Dr Ramesh Bhutya. He 
highlighted the importance of classification of Dravyas as per Guna which may be useful for 
the specific treatment of Diseases. The second deliberation of the session was by Prof
Rabinarayan Acharya who highlighted the importance of Rasapanchaka Nirdharana w.s.r. to 
Anukta Dravya and presented various research papers and work for the validation of 
Rasapanchaka and emphasized that the first need is to collect all the existing information and 
its critical analysis for thinking further and planning for preparation of protocol which may be 
accepted widely.

In the post lunch session the experts worked at their work stations and prepared the relevant 
protocol/ questionnaire relevant to their assigned topics.

��(�;6 � The workshop started by a short visit of AIIA Hospital, Acedemic Block and 
Vanaushadhi Vatika. It was followed by the presentation of the work done during Day one by 
one member of each team. Every presentation was followed by open discussion and inclusion 
of relevant suggestionsfrom the experts. The expert remarks were given by Prof V.K Joshi, 
Prof Emeritus BHU and by Dr JLN Shastri from Dabur India Limited. The entire matter was 
collected for the preparation of final protocol. 

In the afternoon, the inaugural of the poster exhibition was conducted by the auspicious 
hands of Joint Secretary, Shri Roshan Jaggi. About 40 posters from AIIA and various parts of 
the nation prepared by pg scholars were displayed in the exhibition. 

The stalls of NMPB were also arranged during the event. Joint secretory and the experts from 
across the nation appreciated the efforts done by the scholars.
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b. Calendar has to be prepared for the reference standard.

c. After that, exclusively grown drugs in the particular region can be taken into 

consideration. 

d. BSI standard can be taken into consideration. 

In Session 2, detail discussion took place as to which plant drugs should be considered for 

validation of protocol. A list was prepared initially which included following drugs. It was 

decided that to avoid confusion drugs having single Rasa should only be considered to 

validate the protocol. The compilation of botanical name, family, useful part and time of 

collection of all these plants was done by MD scholars of Department of Dravyaguna, AIIA, 

New Delhi. The initial list of drugs was as follows.

���	�������	�
������2���
��	���.�����
�������
����� .
	������������� �����2� ���	�%���� 	����
� �

�
����	�
��
��'#������������+(��
Gambhari Gmelina arborea Verbenaceae Root, fruit Root- Grishma, 

shishir
Fruit- Grishma

Bala Sida cordifolia Malvaceae Root, seed Root- Grishma, 
Shishir
Seed- Oct to jan

Atibala Abutilon indicum Malvaceae Root, seed Root- Grishma, 
Shishir
Seed- Oct to jan

Shaliparni Desmodium
gangeticum

Fabaceae Root, Panchang Root- Grishma, 
shishir
Panchang- Sharad

Prushniparni Uraria picta Fabaceae Root Root- Grishma, 
shishir

Gokshur Tribulus terrestris Zygophyllaceae Root, fruit Root- Grishma, 
shishir
Fruit- After 
sharad

Jeevanti Leptadenia reticulata Asclepiadaceae Root Root - Shishir

Mrudvika Vitis vinifera Vitaceae Dried fruit Fruit- Yatharitu
Kharjur Phoenix sylvestris Arecaceae Fruit Fruit- Late 

Grishma
Shrungatak Trapa bicornis Trapaceae Fruitcarp, seed Fruit- Sheetakal
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रसनाथ� रस�	 
�मापः ि�ित�था

िनवृ��ौ च िवशेषे च ��याः खादय!यः ६४

एक एव रस इ�ुवाच भ
का)ः यं प+ानािम,-याथा�नाम.तमं िज0ावैषियकं भावमाच�ते कुशलाः स 

पुन3दकादन. इित 4ौ रसािवित शाकु5ेयो 7ा8णः छेदनीय उपशमनीय=ेित >यो रसा इित पूणा��ो मौ@Aः

छेदनीयोपशमनीय साधारणा इित चCारो रसा इित िहरEा�ः कौिशकः

Fादुिह�त=Fादुरिहत=ाFादुिह�त=ाFादुरिहत=ेित प+रसा इित कुमारिशरा भर4ाजः

भौमौदकाGेयवाय�ा5Hर�ाः षडJ सा इित वाय�िवदो राजिष�ः गु3लघुशीतोMिNOP�ाः सQरसा इित 

िनिमवRदेहः मधुराSलवणकटुितUकषाय�ाराः अWौ रसा इित बिडशो धामाग�वः

मधुराSलवणकटुितUकषाय�ारा�Uाः अपHरसङ्[ेयारसा इित का\ायनो बा]ीकिभषक्

आ_यगुणकम�संFादिवशेषाणामपHरसङ्[ेयCात् ८

षडेव रसा इ�ुवाच भगवाना>ेयः पुनव�सुः मधुराSलवणकटुितUकषायाः तेषां षaां रसानां योिन3दकं

छेदनोपशमने 4े कम�णी तयोिम�_ीभावाbाधारणCं Fा4Fादुता भ,Uः िहतािहतौ �भावौ

प+महाभूतिवकाराcा_याः �कृितिवकृितिवचारदेशकालवशाः तेdा_येषु 
�सefकेषु गुणा 

गु3लघुशीतोMिNOP�ाgाः �रणाhारः नासौ रसः 
�ं तदनेकरससमुijमनेकरसं 

कटुकलवणभूियkमनेके,-याथ�सम,lतं करणािभिनवृ��म् अ�Uीभाव�ु खलु रसानां �कृतौ 

भव�नुरसेऽनुरससम,lते वा 
�े अपHरसङ्[ेयCं पुन�ेषामा_यादीनां भावानां िवशेषापHरसङ्[ेयCाj 

युUम् एकैकोऽिप nेषामा_यादीनां भावानां िवशेषाना_यते िवशेषापHरसङ्[ेयCात् न च तoाद.Cमुपपgते

परpरसंसृWभूियkCाj चैषामिभिनवृ��ेगु�ण�कृतीनामपHरसङ्[ेयCं भवित तoाj संसृWानां रसानां 

कम�पिदश,5 बु,qम5ः तrैव कारणमपे�माणाः षaां रसानां परpरेणासंसृWानां ल�णपृथsमुपदेtामः 

९

FादुरSोऽथलवणः कटुक,�U एव च कषाय=ेितषट्कोऽयं रसानां सङ्vहः oृतः ६५

भेद=ैषां ि>षिWिवधिवकxो 
�देशकाल�भावाyवित तमुपदेtामः १४

पृथगSािदयुU	 योगः शेषैः पृथ{वेत् मधुर	 तथाऽS	 लवण	 कटो�था १६

ि>रसािन यथासङ्[ं 
�ाEुUािन िवंशितः | वt5े तु चतु}ेण 
�ािण दशप+ च १७

Fा4Sौ सिहतौ योगं लवणाgैः पृथ�तौ योगं शेषैः पृथ�ात=तु}रससङ्[या १८
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सिहतौ Fादुलवणौ त4��ािदिभः पृथक् युUौ शेषैः पृथ�ोगं यातः Fादूषणौ तथा १९

क�ाgैरSलवणौ संयुUौ सिहतौ पृथक् यातः शेषैः पृथ�ोगं शेषैरSकटू तथा २०

यु�ते तु कषायेण सितUौ लवणोषणौ षट्तु प+रसा.ा�रेकैक	ापवज�नात् २१

षट्चैवैकरसािन	ुरेकंषडJ समेवतु इित ि>षिW
��ाणां िनिद�Wा रससङ्[या २२

ि>षिWः 	ा�सङ्[ेया रसानुरसकxनात् रसा�रतमा�ां तां सङ्[ामितपत,5 िह २३

संयोगाः सQप+ाश�xना तु ि>षिWधा रसानां त> यो�Cात् क,xता रसिच5कैः २४

�िचदेको रसः क�)ः संयुUा=रसाः �िचत् दोषौषधादी�ि+� िभषजा िस,qिम�ता २५


�ािण ि4रसादीिन संयुUां= रसा�बुधाः रसानेकैकशो वाऽिप कxय,5 गदा�ित २६

यः 	ा
सिवकxfः 	ाr दोषिवकxिवत् न स मुnेि4काराणां हेतुिल�ोपशा,5षु २७

त>ैतेषां रसानां संयोगा,!षिWभ�व,5 तgथा प+दशि4काः िवंशित,!काः प+दशचतु}ाः षट्प+काः

एकशः षडJ साः एकःषट्क इित १२

�Uः शु}	 चादौ च रसो 
�	 लtते

िवपय�येणानुरसो रसो ना,� िह सQमः २८

गुणागुणा_या नोUा�oा
सगुणा,�भषक् 

िवgाद्
�गुणान् कतु�रिभ�ायाः पृथ,�धाः ३६

तेषां षaां रसानां सोमगुणाितरेका�धुरो रसः पृिथ�िGभूियkCादSः सिललािGभूियkCा�वणः

वा�विGभूियkCा�टुकः वा�वाकाशाितHरUCाि�Uः पवनपृिथवी�ितरेका�षाय इित

एवमेषां रसानां षट्Cमुपपjं .ूनाितरेकिवशेषा�हाभूतानां भूतानािमव �थावरज�मानां नानावणा�कृितिवशेषाः

षडृतुकCाr काल	ोपपjो महाभूतानां .ूनाितरेकिवशेषः ४०

आकाशपवनदहनतोयभूिमषु यथासङ्[मेको�रपHरवृqाः श�pश�Pपरसग�ाः तoादा)ोरसः

परpरसंसगा�iरpरानुvहाiरpरानु�वेशाr सव�षु सव�षां सािj�म,� उ�षा�पकषा��ु vहणम् स 

ख�ा)ो रसः शेषभूतसंसगा�ि4दOः षोढािवभ�ते तgथा मधुरोऽSोलवणः कटुक,�Uः कषाय इित ते च 

भूयः परpरसंसगा�,��षिWधा िभg5े त> भू� ुगुणबा�Aा�धुरः भू�िGगुणबा�AादSः

तोयािGगुणबा�Aा�वणः वा�विGगुणबा�Aा�टुकः वा�वाकाशगुणबा�Aाि�Uः

पृिथ�िनलगुणबा�Aा�षाय इित ३
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त>ािGमा3ता¡का रसाः �ायेणो¢�भाजः लाघवादु£वनCाr वायोP¢�¤लनCाrव¥ेः

सिललपृिथ�ा¡का�ु �ायेणाधोभाजः पृिथ�ागु3Cािj¦गCाrोदक	 �ािम_ा¡काः पुन3भयतोभाजः 

४१

त> मधुरोरसः शरीरसा§ा
स3िधरमांसमेदो,�थम¨ौजःशु©ािभवध�न आयुªः षिड,-य�सादनो बलवण�करः 
िप�िवषमा3त«�ृMादाह�शमनc¬ः के­ः क®¯ो बAः �ीणनो जीवन�प�णो बंृहणः �थैय�करः 
�ीण�तस�ानकरो °ाणमुखक±ौkिज0ा�]ादनो दाहमू�ा��शमनः षट्पदिपपीिलकानािमWतमः िNOः 
शीतोगु3= सएवङ्गुणोऽ)ेकएवा�थ�मुपयु�मानः �थौAंमाद�वमाल	मितF²ं गौरवमनjािभलाष-
मGेद´ब�Aमा	क±योमाµसािभवृ,qं ¶ासकास�ित­ायालसकशीत¤रानाहा	माधुय�वमथुसefाFर�णाश-
गलग·ग·माला¸ीपदगलशोफब,�धमनीगलोपलेपाtामयािभªºािन�ेव»भृती¼फजा,lकारानुपजनय
ित १ ४३

रसगुणानत ऊ¢µवtामः त> मधुरोरसो रसरUमांसमेदोऽ,�थम¨ौजःशु©�.वध�न=�ुªः 
के­ोवE�बलकृb�ानः शोिणतरस�सादनो बालवृq�त�ीणिहतः षट्पदिपपीिलकानािमWतम-
�ृMामू�ा�दाह�शमनः षिड,-य�सादनः कृिमकफकर=ेित स एवङ्गुणोऽ)ेकएवा�थ�मासे�मानः 
कास¶ासालसकवमथुवदनमाधुय�Fरोपघातकृिमगलग·ानापादयित तथाऽबु�द¸ीपदब,�गुदोपलेपािभªº 
�भृती¾नयित १ १०

अSोरसो भUंरोचयित अिGं दीपयित देहं बंृहयित ऊज�यित मनोबोधयित इ,-यािण ¿ढीकरोित बलं वध�यित

वातमनुलोमयित Àदयं तप�यित आ	माÁावयित भुUमपकष�यित Âेदयितजरयित �ीणयित लघु3Mः 

िNO= स एवङ्गुणोऽ)ेक एवा�थ�मुपयु�मानो द5ाÃष�यित तष�यित सÄीलय�ि�णी संवेजयित लोमािन

कफं िवलापयित िप�मिभवध�यित रUं दूषयित मांसं िवदहित कायं िशिथलीकरोित �ीण�तकृशदुब�लानां 

¶यथुमापादयित अिप च �तािभहतदWदOभGशून�¬ुतावमूि>तपHरसिप�तमिद�त,�jिभjिव,¸Wो-

ि4qो,iWादीिन पाचय�ाGेयFभावात् पHरदहित क±मुरो Àदयं च २ ४३

अSो जरणः पाचनो दीपनः पवनिनvहणोऽनुलोमनः कोkिवदाही बिहःशीतः Âेदनः �ायशो ng=ेित स 

एवङ्गुणोऽ)ेक एवा�थ�मुपसे�मानो द5हष�नयनसÄीलनरोमसंवेजनकफिवलयनशरीरशैिथAा.ापादयित
तथा �तािभहतदOदWभG3Åशून�¬ुतावमूि>तिवसिप�त,�jिभjिवqो,iWादीिन पाचय�ाGेय-
FभावाiHरदहित क±मुरो Àदयंचेित २ १०

लवणो रसः पाचनः Âेदनो दीपनÆ¬ावनÇेदनो भेदन�ीÈणः सरोिवका	धः Áं	वकाशकरो वातहरः 
�Éब�सÊातिवधमनः सव�रस��नीकभूतः आ	माÁावयित कफं िवªºयित मागा�,lशोधयित

सव�शरीरावयवा�ृदूकरोित रोचय�ाहारम् आहारयोगी ना�थµ गु3ः िNO उM=
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स एवङ्गुणोऽ)ेकएवा�थ�मुपयु�मानः िप�ंकोपयित रUंवध�यित तष�यित मू�� यित तापयित दारयित

कुMाितमांसािन �गालयितकुkािन िवषंवध�यित शोफा�Ëोटयित द5ांÆ¬ावयित पंुcमुपह,5

इ,-याEुप3ण,y विलपिलतखािल�मापादयित अिप च लोिहतिप�ाSिप�िवसप�-

वातरUिवचिच�के-लुQ�भृती,lकारानुपजनयित ३ ४३

लवणः संशोधनः पाचनो िव¸ेषणः Âेदनः शैिथAकृदुMः सव�रस��नीको माग�िवशोधनः 
सव�शरीरावयवमाद�वकर=ेित स एवङ्गुणोऽ)ेक एवा�थ�मासे�मानो गा>क·ूकोठशोफवैवE�-

पंुcोपघाते,-योपतापमुखाि�पाकरUिप�वातशोिणताSीका�भृतीनापादयित ३ १०

कटुकोरसो वÍंशोधयित अिGंदीपयित भुUंशोषयित °ाणमाÁावयित च�ुिव�रेचयित Ëुटीकरोती,-यािण

अलसक¶यथूपचयोददा�िभªºNेहFेदÂेदमलानुपह,5 रोचय�शनं क·ूिव�नाशयित Îणानवसादयित

ि©मी,Ãन,� मांसंिविलखित शोिणतसÊातंिभनि� ब�ां,Çनि� मागा�,lवृणोित ¸ेÏाणंशमयित

लघु3MोP�= 

स एवङ्गुणोऽ)ेक एवा�थ�मुपयु�मानो िवपाक�भावाiंुcमुपह,5 रसवीय��भावा�ोहय,5 Ðापयित

सादयित कश�यित मू�� यित नमयित तमयित Ñमयित क±ंपHरदहित शरीरतापमुपजनयित बलंि�णोित

तृMांजनयित अिप च वा�विGगुणबा�Aाद्ÑमदवथुकÒतोदभेदै=रणभुजपा¶�पृk�भृितषु 

मा3तजा,lकारानुपजनयित ४

कटुको दीपनः पाचनो रोचनः शोधनः �थौAाल	कफकृिमिवषकुkक·ू�शमनः स,�ब�िव�ेदनोऽवसादनः 
�.शु©मेदसामुपह5ा चेित स एवङ्गुणोऽ)ेक एवा�थ�मुपसे�मानो Ñममदगलता�ोkशोषदाहस5ाप-

बलिवघातकÒतोदभेदकृ�रचरणपा¶�पृk�भृितषु च वातशूलानापादयित ४ १०

ितUो रसः FयमरोिचMुर)रोचक«ो िवष«ः ि©िम«ो मू�ा�दाहक·ूकुkतृMा�शमनcÓांसयोः ,�थरीकरणो 
¤र«ो दीपनः पाचनः �.शोधनो लेखनः Âेदमेदोवसाम¨लसीकापूयFेदमू>पुरीषिप�¸ेÏोपशोषणो P�ः 
शीतो लघु= स एवङ्गुणोऽ)ेक एवा�थ�मुपयु�मानो रौtाÔरिवषदFभावाr रस3िधरमांस-

मेदो,�थम¨शु©ाEु�ोषयित Áोतसां खरCमुपपादयित बलमाद�े कश�यित Ðपयित मोहयित Ñमयित

वदनमुपशोषयित अपरां= वातिवकारानुपजनयित ५

ितUÇेदनो रोचनो दीपनः शोधनः क·ूकोठतृMामू�ा�¤र�शमनः �.शोधनो 
िवÕू>Âेदमेदोवसापूयोपशोषण=ेित स एव ङ्गुणोऽ)ेक एवा�थ�मुपसे�मानो गा>म.ा�Éा�ेपका-

िद�तिशरःशूलÑमतोदभेद�ेदा	वैर	ा.ापादयित ५ १०

कषायो रसः संशमनः सङ्vाहीस�ानकरः पीडनोरोपणः शोषणः �Éनः ¸ेÏरUिप��शमनः 
शरीरÂेद	ोपयोUा P�ः शीतोऽलघु= स एवङ्गुणोऽ)ेकएवा�थ�मुपयु�मान आ	ं शोषयित Àदयं 
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पीडयित उदरमाÖापयित वाचं िनगृ×ाित Áोतां	वबØाित ­ावCमापादयित पंुcमुपह,5 िवW� जरां 

ग�ित वातमू>पुरीषरेतां	वगृ×ाित कश�यित Ðपयित तष�यित �Éयित खरिवशदP�Cाi�वध-

vहापतानकािद�त�भृती=ंवातिवकारानुपजनयित ४३

कषायः सङ्vाहकोरोपणः �Éनः शोधनो लेखनः शोषणः पीडनः Âेदोपशोषण=ेित स एवङ्गुणोऽ)ेक 

एवा�थ�मुपसे�मानो Àiीडा	शोषोदराÖानवाÙvहम.ा�É गा>Ëुरणचुमुचुमायनाकु+ना-

�ेपण�भृती¾नयित ८ १०

शीतं वीय�ण यद्
�ं मधुरं रसपाकयोः तयोरSं यदुMं च यद्
�ं कटुकं तयोः ४५

केिचदा�ः अGीषोमीयCा¨गतो रसा ि4िवधाः सौ�ा आGेया= मधुरितUकषायाःसौ�ाः

क�SलवणाआGेयाः त> मधुराSलवणाः िNOागुरव= कटुितUकषायाP�ालघव= सौ�ाः शीताः आGेया 

उMाः ७

तेषां रसोपदेशेन िनद�­ो गुणसङ्vहः वीय�तोऽिवपरीतानां पाकत=ोपदेtते ४६

यथा पयो यथा सिप�य�था वा च�िच>कौ एवमादीिन चा.ािन िनिद� शे
सतो िभषक् ४७

मधुरं िकि+दुMं 	ा�षायं ितUमेव च यथा महi+मूलं यथाऽÚानूपमािमषम् ४८

लवणं सै�वं नोMमSमामलकं तथा अका�गु3गुडूचीनां ितUानामुMमु¬ते ४९

िकि+दSं िह सङ्vािह िकि+दSं िभनि� च यथा किपÛं सङ्vािह भेिदचामलकं तथा ५०

िपÜली नागरं वृªं कटु चावृªमु¬ते कषायः �Éनः शीतः सोऽभयायामतोऽ.था ५१

तoा
सोपदेशेन न सवµ 
�ामािदशेत् ¿Wं तुAरसेऽ)ेवं 
�े 
�े गुणा5रम् ५२

रौtा�षायो P�ाणामु�मो म�मः कटुः ितUोऽवर�थोMानामुMCा�वणः परः ५३

म�ोऽSः कटुक=ा�ः िNOानां मधुरः परः म�ोऽSोलवण=ा�ो रसः Nेहािj3¬ते ५४

म�ो�ृWावराः शै�ा�षायFादुितUकाः Fादुगु�3Cादिधकः कषाया�वणोऽवरः ५५

अSा�टु�त,�Uो लघुCादु�मो�मः केिच�घूनामवरिम�,5 लवणं रसम् ५६
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गौरवे लाघवेचैव सोऽवर�ूभयोरिप ५७

कटुितUकषायाणां िवपाकः �ायशः कटुः अSोऽSं प¬ते Fादुम�धुरं लवण�था ५८

मधुरो लवणाSौ च िNOभावा��यो रसाः वातमू>पुरीषाणां �ायो मो�े सुखा मताः ५९

कटुितUकषाया�ु P�भावा��योरसाः दुःखाय मो�े ¿­5े वातिवÕू>रेतसाम् ६०

Fा4Sलवणावायंु कषायFादुितUकाः जय,5िप�ं ¸ेÏाणं कषायकटुितUकाः ६६

क�Sलवणाः िप�ं Fा4Sलवणाः कफम् कटुितUकषाया= कोपय,5 समीरणम् १

त>दोषमेकैकं >य!यो रसाजनय,5 >य!य=ोपशमय,5 तgथा कटुितUकषाया वातं जनय,5

मधुराSलवणाcेनं शमय,5 क�Sलवणाः िप�ं जनय,5 मधुरितUकषायाcेनÝÞमय,5 मधुराSलवणाः 

¸ेÏाणं जनय,5 कटुितUकषायाcेनं शमय,5 ६

त> मधुराSलवणा वात«ाः मधुरितUकषायाः िप�«ाः कटुितUकषायाः ¸ेÏ«ाः ४ त>वायोरा¡ैवा¡ा

िप�माGेयं ¸ेÏासौ�इित ५ त एते रसाः Fयोिनवध�ना अ.योिन�शमना= ६

त>शै�रौtलाघववैशgवैWß�गुणल�णो वायुः त	 समानयोिनः कषायो रसः सोऽ	शै�ा�ै�ंवध�यित

रौtा
ौtं लाघवा�ाघवं वैशgा4ैशgं वैWß�ा4ैWß�िमित १ ८ औáतैÈEरौtलाघववैशgगुणल�णं 

िप�ं त	 समानयोिनः कटुको रसः सोऽ	 औáादौáंवध�यित तैÈEा�ैÈEं रौtा
ौtं लाघवा�ाघवं

वैशgा4ैशgिमित २ ८ माधुय�Nेहगौरवशै�पै,�Aगुणल�णः ¸ेÏा त	 समानयोिनम�धुरोरसः

सोऽ	माधुया��ाधुयµ वध�यित Nेहाâेहं गौरवा@ौरवं शै�ा�ै�ं पै,�Aाiै,�Aिमित ३ ८ त	 

पुनर.योिनः कटुको रसः स ¸ेÏणः��नीकCा�टुकCा�ाधुय�मिभभवित रौtाâेहं लाघवा@ौरवम्

औáा�ै�ं वैशgाiै,�Aिमित तदेतिjदश�नमा>मुUं भवित ४ ८

रसोिनपाते
�ाणां 

Nेहन�ीणना]ादमाद�वै3पल�ते मुख�थो मधुर=ा	ं �ा²ुवँ,�Òतीव च ७४

द5हषा��ुखाÁावाäेदना�ुखबोधनात् िवदाहाrा	क±	�ा ­ैवाSं रसं वदेत् ७५

�लीय�Âेदिवªºमाद� वं कु3ते मुखे यः शी°ं लवणो fेयः स िवदाहा�ुख	 च ७६
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संवेजयेgो रसानां िनपाते तुदतीव च िवदह�ुखनासाि�संÁावी स कटुः oृतः ७७

�ितह,5 िनपाते यो रसनं Fदते न च स ितUो मुखवैशgशोष�]ादकारकः ८६ ७८

वैशg�Éजाåैय� रसनं योजये
सः बØातीव च यः क±ं कषायः सिवका	िप ७९

रसल�णमतऊ¢µ वtामः त> यः पHरतोषमुiादयित �]ादयित तप�यित जीवयित मुखोपलेपं जनयित ¸ेÏाणं 

चािभवध�यित स मधुरः यो द5हष�मुiादयित मुखाÁावं जनयित _qां चोiादयित सोऽSः यो 

भU3िचमुiादयित कफ�सेकं जनयित माद�वं चापादयित स लवणः यो िज0ाvं बाधते उ4ेगं जनयित 

िशरोगृ×ीते नािसकां Áावयित स कटुकः यो गले चोषमुiादयित मुखवैशgं जनयित भU3िचं चापादयित हषµ च 

स ितUः यो वÍं पHरशोषयित िज0ां �Éयित क±ं बØाित Àदयं कष�ित पीडयित च स कषाय इित ९

81

9496/2021/DG
130



9496/2021/DG
131


