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other topics discussed.
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Principal & Editor’s

Dear Readers,

With the arrival of April, we find ourselves in the

heart of Grishma Ritu — the summer season marked

by intensity, brilliance, and transformation. It gives
me great pleasure to welcome you to this edition of
Gavi Kalpataru, themed Grishma Prahara - a tribute

to the fierce yet cleansing power of summer.

Grishma is a time when the sun’s energy is at its peak, urging us to turn inward,
preserve vitality, and adopt cooling, nourishing practices. Ayurveda beautifully
guides us through this season by recommending lifestyle and dietary changes that

protect our inner balance against the heat and dryness of summer.

This month, we also reflect on the deeper symbolism of Grishma - not just as a
climatic phase, but as a metaphor for perseverance, resilience, and inner clarity. Just

as the body demands rest and hydration, the mind, too, seeks serenity and renewal.

I applaud our editorial team for weaving together articles, reflections, and creative
works that offer Ayurvedic insight into summer wellness, mental calm, and the

sustaining power of simplicity.

Let us use this season as a time to simplify, slow down, and reconnect with nature’s
rhythm through mindful living.
Warm regards,
Dr. M. M. Salimath

Principal & Chief
Editor

Wishing you all a calm, healthy, and rejuvenating Grishma Ritu.
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Jestha Masa: The Elder of
Sedasons

As the sun blazes high in the sky and the earth

bakes under its fierce gaze, India steps into one of
its most intense periods of the year: the sacred
Jestha Madsa. Spanning across the months of May
and June in the Gregorian calendar, Jestha marks
the heart of Grishma Rtu, the Indian summer in its

full intensity.

The very name “Jestha” carries an ancient
significance. Derived from Sanskrit, it means “the
eldest” or "the senior most." True to its name, this
month represents maturity, endurance, and the
culmination of the season’s fiery energy. Nature
shows its formidable face as rivers thin, wells
deepen, trees shed their leaves to conserve life,

and parched winds sweep the land.

The climatic characteristics of Jestha are
unmistakable. Scorching temperatures, dry winds,
and a thirsty earth dominate the landscape. Water
becomes a precious resource, and the human

body too battles to retain its vitality. Dehydration,

heat exhaustion, sunburns, and general fatigue
02




become common threats during this season. Yet, Ayurveda, the ancient science of life, offers

wisdom to navigate these challenging days.

According to Ayurvedic understanding, Jestha falls under Grishma Rtu, a time when the fiery
pitta dosha starts to accumulate. The body's digestive fire, Agni, weakens under the relentless
heat, and the overall strength (balo) of individuals diminishes. To maintain health and balance,
Ayurveda advises favouring light, sweet, and cooling foods. Hydration becomes essential, with
natural drinks like buttermilk and coconut water being highly recommended. Staying indoors
during peak heat, applying soothing substances such as sandalwood paste, and allowing the

body periods of daytime rest are all considered wise practices during Jestha.

The rivers, especially the sacred Ganga, are worshipped with heartfelt devotion during Jestha.
In revering flowing water, communities’ express deep gratitude for nature’s sustaining power,

a sentiment that becomes even more poignant during the dry, demanding days of summer.

Spiritually, Jestha teaches the lessons of patience, endurance, and gratitude. It is a time when
both body and spirit are challenged, but those who move through it with mindfulness and
humility emerge stronger and wiser. Just as the eldest member of a family imparts lessons of
resilience and maturity, so too does Jestha Mdsa bestow its silent wisdom upon those willing to

listen.

In this way, Jestha is not merely the hottest month of the year. It is a sacred period of

transformation, a celebration of perseverance, and a reminder of the profound gifts that

nature provides.




Grishma Ritucharya: Ayurveda’s Wisdom to Beat
the Summer Heat

Introduction

As the vibrant spring bids farewell, the

searing waves of Grishma Ritu — the
summer season — envelop the earth in a
fiery embrace. In Ayurveda, Grishma is not
merely a change in temperature; it marks
a profound shift in the very rhythm of life.
The seers of Ayurveda, with their deep
observation of nature, have meticulously
outlined guidelines - Grishma
Ritucharya — to harmonize our body and

mind with the intensity of this season.

Today, when climatic extremes are
escalating, understanding, and practicing
Grishma Ritucharya becomes not only
relevant but essential for preserving

health and vitality.

Seasonal Features of Grishma

Grishma Ritu spans across the months of

Jyeshtha and Ashadha (qpproximqtely

May to July). During this time:

The sun’s rays become intensely
powerful, drawing away the moisture
from the earth and from living beings.
The environment is dry, parched, and
arid.

Jala Mahabhuta (water element) ino,



the body depletes gradually, resulting in increased

fatigue, weakness, and susceptibility to dehydration.

« The body's natural strength (Bala) is at its lowest, and

Pitta dosha begins to accumulate slowly.

Thus, Ayurveda recommends a regimen that cools,

soothes, and replenishes the lost moisture, ensuring that the balance of doshas is maintained.

Dietary Guidelines (Ahara)

In Grishma, food acts as the first medicine. The right dietary practices are crucial to counter the

adverse effects of heat:

« Preferfoods thatare:
o Madhura (sweet in taste) — naturally cooling and nourishing.
o Shita (cold in potency) — to pacify the body heat.
o Drava (liquid) - to maintain hydration.
o Snigdha (unctuous) - to provide lubrication and prevent dryness.
« Recommended Foods:
o Cold mantha (a refreshing drink prepared with barley, rice, or similar grains) mixed with
sharkara (sugar).
o Light and easily digestible meat of animals and birds from dry regions.
o Milk, ghee, and Shalirice (fine quallity, easily digestible rice).
o Fresh fruits like watermelon, musk melon, grapes, and pomegranates.
« Foods to Avoid:
o Salty, sour, and pungent foods which can aggravate Pitta and cause further dehydration.

o Hotand spicy preparations that overheat the system.

Hydrating drinks like buttermilk, coconut water, and herbal sherbets made from cooling herbs

such as vetiver (Usheera) and sandalwood (Chandana) are highly beneficial.

Lifestyle Recommendations (Vihara)

Beyond food, one's lifestyle must also be adapted to the summer heat:

« Alcohol Consumption: Should be minimized. If unavoidable, alcohol must be dilutegl5



generously with water to prevent aggravation of Pitta and Vata doshas.

« Exercise and Physical Activity: Strenuous activities and heavy exercises should be
avoided. Light stretching, gentle yoga, and pranayama are preferred.
« Restand Sleep:
o Daytime sleep is permitted in Grishma Ritu — a rare allowance in Ayurveda — to combat
fatigue and dryness.
o Nighttime Routine:
= After anointing the body with Chandana (sandalwood paste) for its cooling and
soothing properties,
= One should sleep on terraces or verandahs cooled by the gentle moonlight.
« Pleasures and Comforts:
o Sit on chairs adorned with cooling elements like pearls.
o Enjoy the soft breeze from hand fans or gentle touch from hands smeared with fragrant
sandalwood water.
o Spend time in lush gardens, amidst blooming flowers, which naturally uplift the mood and
cool the senses.
« Brahmacharya (Celibacy):
o Sexual restraint is advised, as it conserves physical and mental energy during a time when

the body is inherently weakened.
Rationale Behind Grishma Ritucharya
The ancient seers recognized that the human body is a microcosm of nature. In summer:

«+ The fire element (Agni) is strong externally but weak internally.
« Thus, heavy, oily, and hot foods or behaviors further weaken the internal Agni (digestive fire) and

deplete Ojas (vital energy).
Following Grishma Ritucharya ensures:

e Preservation of Ojas and Bala.
« Prevention of Pitta vitiation.

e Maintenance of homeostasis within the body despite external extremes.

It is a testament to Avurveda’s holistic wisdom — that health is not about fiahtina nature. but06



flowing with it.

Conclusion
Grishma Ritucharya is a timeless guide to sustaining wellness amid the fierce brilliaonce of
summer. In today’s modern world, where air-conditioned enclosures and fast-paced lifestyles

dominate, reconnecting with such natural rhythms is an act of healing and self-preservation.

Let us remember the wisdom of the sages, adapt our living, and invite the grace of Ayurveda

into our lives — to not merely survive the summer but to flourish with vibrant health and inner

serenity.
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Outstanding Achievements by SJGAMC Students in
RGUHS Final Year MD/MS Examinations
Shree Jagadguru Gavisiddheshwara Ayurvedic Medical College (SJGAMC), Koppal, is proud

to announce the remarkable success of its students in the Rajiv Gandhi University of Health
Sciences (RGUHS) Final Year MD/MS Examinations.

Our students have brought great honor to the institution by securing top ranks across various

specialties:
o Dr. Shravani K. S. — Gold Medal in Kaumarabhritya with an impressive 77.11%
« Dr. Sowrabha Bhat — 2nd Rank in Kriya Sharir with 71.11%
« Dr. Pallabi Manjari — 6th Rank in Kriya Sharir with 68.44%
o Dr. Archana M. P. — 7th Rank in Shalya Tantra with 73.67%
. Dr. Shwetha Angadi — 7th Rank in Panchakarma with 74.11%
. Dr. Dhangar Dipak P. — 8th Rank in Kaumarabhritya with 74.11%
o Dr. S. Vaishnavi — 10th Rank in Shalya Tantra with 73.33%

The Management, Principal, and Staff extend their heartfelt congratulations to all the
achievers for their dedication, hard work, and commitment to academic excellence. Their
outstanding performance is a testimony to the high standards of education and training
imparted at SUIGAMC, Koppal.

This glorious achievement continues to inspire the upcoming batches and strengthens the

institution’s reputation as a premier center for Ayurvedic education and research.

Hearty congratulations to all the rank holders — you have made us proud!

Shri Jagadguru Gavisiddeshwara Ayurvedic Medical
College Students Visit All India Institute of Ayurveda,
New Delhi on Educational Trip

n New Delhi, 4" April 2025 —

As part of an educational trip aimed at enhancing academic

exposure, 76 students from Shri Jagadguru

fo% ‘ Gavisiddeshwara Ayurvedic Medical College and Hospital,
/' a

g i7& Koppal visited the renowned All India Institute of Ayurveda

(AlIA), New Delhi.
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The visit offered students a unique opportunity to :
explore the institute’s state-of-the-art facilities, !
advanced clinical practices, and research
initiatives that blend traditional Ayurvedic principles
with modern scientific approaches. Students actively

participated in guided tours, interactive sessions, |

and demonstrations that showcased the evolving

role of Ayurveda in today’s healthcare system.

Organized as a key component of their educational |,
curriculum, the trip aimed to broaden the students’
understanding of how ancient Ayurvedic wisdom
is being integrated with cutting-edge medical

technologies. The interaction with AllA’s faculty and ‘
healthcare experts provided valuable insights into
contemporary practices, research methodologies,

and patient care techniques rooted in Ayurveda.

Faculty members accompanying the students
remarked that such exposure is vital for inspiring
future Ayurvedic practitioners to think innovatively B¢
and adopt a holistic approach to healthcare. The
management of Shri Jagadguru Gavisiddeshwara
Ayurvedic Medical College expressed gratitude to
AllA for their hospitality and for facilitating an

enriching learning experience.

This educational visit marks a significant step in
preparing the next generation of Ayurvedic doctors

to embrace modern advancements while staying

rooted in traditional knowledge.

World Health Day 2025 Celebrations at Kinnal

Kinnal, 7th April 2025 — On World Health Day 2025, Shri Jagadguru Gavisiddheshwara
Ayurvedic Medical College (SJGAMC), Koppal, in association with the District Legal Services
Authority, AYUSH Department Koppal, and the NSS unit of SG Degree College, successfully

organized a series of impactful events at Kinnal village. 10



S The day was marked with the following key initiatives:

1. Mega Health Camp — A comprehensive health
camp was set up to provide free medical
consultations, Ayurvedic treatments, and

health check-ups for the villagers. The camp

and health check-ups for the villagers. The camp saw enthusiastic participation from

the local community, reflecting the growing trust in holistic healthcare.

2. Pharmacovigilance Awareness Program — An informative session was conducted to
educate the public on the importance of drug safety, responsible medicine use, and

reporting adverse drug reactions, promoting safer healthcare practices.

3. Health-Related Legal Awareness Program — Experts from the District Legal Services
Authority enlightened the audience about health rights, medical ethics, and the legal

avenues available for patients, ensuring that citizens are aware and empowered.

The event witnessed active participation from students, faculty, healthcare professionals, and
legal experts, all coming together to promote the theme of "Health for All." It was a true
demonstration of interdisciplinary collaboration aimed at building a healthier and more

informed society.

SJGAMC Koppal remains committed to extending its services beyond campus boundaries,

taking healthcare, awareness, and education to the grassroots level.

Dr. B.R. Ambedkar Jayanti Celebrated at Shree
Jagadguru Gavisiddheshwar Ayurvedic Medical College
and Hospltal Koppal

Koppal, Karnataka — April 14, 2025:

Shree Jagadguru Gavisiddheshwar

URU GAVISIDDNESWAR m
) OLLEGE AND HDSPITAL
583231, TEL.: 08539

Ayurvedic Medical College and Hospital,
Koppal, marked the 134th birth
anniversary of Dr. B.R. Ambedkar with a
solemn and respectful celebration at their
campus. The event honored the legacy

Koppal, Karnataka, India = of Dr. Ambedkar, a key architect of the
85r5+2fr, Gavi Math Road, Banikatti, Koppal, Karnataka 583231,

India Indian Constitution and a champion of

o =% Lat 15.340892° Long 76.159121°
.z 14/04/2025 09:47 AM GMT +05:30

W . social justice.
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Vice Principal Dr. S.N. Hakkandi, along with Dr. Santosh Kulkarni and Dr. Manohar, graced
the occasion with their presence. Faculty members, staff, and students gathered to pay floral

tributes to Dr. Ambedkar’s portrait, reflecting on his invaluable contributions to the nation.

Held at the college premises located at Gavi Math Road, Banikatti, Koppal, the event
emphasized the core values of integrity, righteousness, and leadership — principles that Dr.

Ambedkar himself stood for.

The ceremony concluded with a commitment from all attendees to continue working towards

equality, knowledge, and social harmony, upholding the ideals of Dr. B.R. Ambedkar.

CBM and CBID Raichur Trainees Visit SJGAMC, Koppal

On 16th April 2025, Shri Jagadguru Gavisiddheshwara
Ayurvedic Medical College (SJGAMC), Koppal had the
privilege of hosting trainees from CBM and the
Community Based Inclusive Development (CBID)

program, Raichur.

The trainees were warmly welcomed by the institution,
and an interactive session was organized to mark the
occasion. Beloved Principal Dr. Mahantesh M.
Salimath, vice principal Dr. Suresh Hakkandi and Dr.
G.G Patil and other faculty members, addressed the

P gathering. Principal Sir provided an insightful overview

of the college’s academic excellence, rich Ayurvedic

heritage, modern healthcare facilities, and the hospital services offered by SIGAMC.

During the session, the trainees gained valuable information about the educational programs,
community outreach initiatives, and the integration of traditional Ayurvedic practices with

contemporary healthcare methods practiced at SUGAMC.

The visit fostered a meaningful exchange of ideas and emphasized the importance of
collaboration in building inclusive and community-driven healthcare models. The event

concluded with a vote of thanks and a mutual expression of goodwill for future cooperation.

Such initiatives continue to showcase SJGAMC Koppal's commitment to inclusive education,

healthcare, and community service.

12



Skill Development Workshop "DAKSHA-2025" on Neonatal

Resuscitation Successfully Conducted at SJGAMC
Koppal, Karnataka —  April 25-26, 2025; == |
The Postgraduate Department of Kaumarabhritya at |
Shree Jagadguru Gavisiddheshwara Ayurvedic Medical
College and Hospital (SJGAMC), Koppal, successfully
organized a skill development workshop titled
"DAKSHA-2025", aimed at enhancing clinical skills and

competency in neonatal resuscitation among interns.

The workshop was conducted over two days, on 25th
and 26th April 2025, from 2:00 PM to 5:00 PM each
day. It offered intensive, hands-on training sessions that
covered critical aspects such as birth preparedness,
initial steps in newborn care, positive pressure
ventilation (PPV), and the management of emergency

scenarios (Mega Code).

The program commenced with an inauguration and pre-
test session, followed by skill-building activities and ~
practical training. On the second day, the workshop
concluded with a post-test and a valedictory ceremony.
The inauguration and valedictory functions were
presided over by Dr. Mahantesh M. Salimath, Principal
of SUGAMC, Koppal.

All Heads of Departments (HoDs) ensured that interns were made available and relieved from

their regular duties, facilitating full participation in the workshop.

The event reflected SUJGAMC’s ongoing commitment to practical skill enhancement and
professional development, preparing Ayurvedic interns to handle critical neonatal

emergencies effectively and confidently.

Inauguration of Therapeutic Yoga Hall at SJGAMC
On 28th April 2025, Shri Jagadguru Gavisiddheshwara Ayurvedic Medical College
(SJGAMC), Koppal, celebrated the grand inauguration of the Therapeutic Yoga Hall, a new

initiative under the Department of Swasthavritta. The event commenced at 11:00 AM at the

ground floor venue, situated between the Physiotherapy Hall and Rasashastra Pharmacy. 45



[F The occasion was graced by the esteemed presence of Principal
7 " Dr. M. M. Salimath, Vice Principal Dr. S. N. Hakkandi, and Head
f ~ of the Department of Swasthavritta Dr. Prabhu N. Naglapur,

along with the participation of faculty members, students, and staff.

F The Therapeutic Yoga Hall aims to offer holistic wellness programs,

oppaly taka 583231, #18

¢ B focusing on preventive and curative healthcare through therapeutic
yoga practices integrated with Ayurvedic principles. It will not only enhance patient care but

also serve as a valuable learning platform for students to deepen their understanding of Yoga

therapy in clinical practice.

Principal Dr. M.M. Salimath highlighted the importance of integrating Yoga into healthcare for
a complete and sustainable approach to wellness. Vice Principal Dr. S.N. Hakkandi
applauded the Department of Swasthavritta for their continuous efforts in advancing holistic
health initiatives, while Dr. Prabhu N. Naglapur expressed gratitude to all attendees and
emphasized the department’s commitment to promoting traditional knowledge through

modern applications.

The inauguration ceremony concluded with a heartfelt vote of thanks,

Clean Hands, Healthy Lives: Workshop on Hand Hygiene
Conducted at SJG Ayurvedic Medical College

Koppal, April 29, 2025 - Shree Jagadguru

Gavisiddheshwara Ayurvedic Medical College, Hospital, l

Post-Graduate Studies & Research Centre, Koppal, ." ’ y
conducted a highly impactful workshop titled "Clean Hands, ' Kappal, Karnata T

85r5+ffx, Banikatti, Koppal, Karnataka
583231, India

Healthy Lives: A Practical Workshop for Hospital Staff", T YRR ]

29/04/2025 02:57 PM GMT +05:30

aimed at strengthening infection control through proper ==t

hand hygiene.

Held in the Kriya Lab at 3:00 PM, the workshop was
attended by hospital staff and interns, emphasizing the
critical role of hand hygiene in healthcare settings. The
session was led by Dr. G. G. Patil, Hospital In-Charge, who .

shared practical insights and led demonstrations on MEt
effective handwashing and sanitization techniques.

The event included:



. A session on the importance of hand hygiene in preventing hospital-acquired

infections.
. Live demonstrations of standard handwashing protocols.

. Hands-on practice opportunities for participants to refine their hygiene techniques

under expert guidance.

This initiative is part of SUGAMC’s ongoing commitment to excellence in patient care and
public health. The workshop successfully reinforced the message that clean hands are not

just a routine — they are a vital defense mechanism in the clinical environment.

The principal of the institution expressed appreciation for the enthusiastic participation and
encouraged continued adherence to hygiene best practices to ensure the well-being of both

patients and medical staff.

Inauguration of Faculty Research Project on
Vrikshayurveda Kunapajala at Shri Jagadguru

Koppala, April 29, 2025 - A significant step in S

promoting sustainable agriculture through Ayurveda

was marked with the inauguration of a Faculty |
Research Study on Vrikshayurveda Kunapajala = &
(organic liquid manure) at Shri Jagadguru

Gavisiddeshwara Ayurvedic Medical College,

Koppal. The project is funded by the Rajiv Gandhi University of Health Sciences
(RGUHS).

The event witnessed the esteemed presence of Dr. Mahantesh Salimath, Principal; Dr.
Shantaveer S. Shirurmath, DG HOD; and Dr. Santosh Kulkarni, RSBK HOD, along with
other dedicated faculty members. The inauguration ceremony included the traditional
preparation of Kunapajala, an Ayurvedic formulation known for its benefits in promoting soil

fertility and plant health.

The research project is being spearheaded by Dr. Gangadhar T Aralelimat as the Principal

Investigator (P1) and Dr. Ashwini Hiremath as the Co-Principal Investigator (Co-PI).

This initiative aims to revive and scientifically evaluate the ancient wisdom of Vrikshayurveda,

aligning with the broader mission of integrating traditional knowledge with modern scientific
15



validation. The project aspires to provide eco-friendly and effective alternatives in organic

farming, contributing to sustainable agricultural development.

Such endeavors reflect the college's ongoing commitment to excellence in Ayurvedic
education and research, fostering innovation grounded in classical traditions.

Free Health Camp Conducted at Kanakagiri by Shri
Jagadguru Gavisiddeshwara Ayurvedic Medical College,
Koppal

“1 o ol Kenakagiri, April 30, 2025 - Shri Jagadguru
L | Gavisiddeshwara Ayurvedic Medical College, Koppal,
successfully organized a Free Health Camp at Kanakagiri,
offering the local community an opportunity to benefit from
a range of health services. The camp, which took place on
April 30, 2025, was aimed at promoting health awareness
and providing free consultations, health screenings, and

Ayurvedic wellness advice to people from all walks of life.

L | The event attracted many participants who took advantage

of the free services offered by experienced medical

» professionals and Ayurvedic practitioners. The health camp
provided various screenings for common health conditions, consultations on managing
chronic diseases, and personalized Ayurvedic wellness tips to improve overall health and

well-being.

“This camp is part of our ongoing effort to promote holistic health and wellness in the
community. We believe that prevention is key, and through such initiatives, we hope to inspire

more people to take proactive steps towards better health.”

Shri Jagadguru Gavisiddeshwara Ayurvedic Medical College continues its commitment to
serving the community by organizing health-related events and offering accessible
healthcare solutions. The college plans to host similar camps in the future to further its

mission of promoting health and wellness.

The success of the health camp at Kanakagiri marks another step in the college's ongoing
efforts to improve the health and well-being of the region's residents, combining modern and

traditional practices for holistic care.
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UNDERSTANDING THE CONCEPT OF AGNI AND PROCESS OF

DIGESTION EXPLAINED IN AYURVEDA

Dr. Shridharaiah M. H

Asst. Professor. Dept of Kayachikitsa

Shri Jagadguru Gavisiddeshwara ayurvedic medical college and hospital Koppal

ABSTRACT

Ayurveda is the encyclopedia which is having all the knowledge which is needed for individual to lead healthy and

peaceful life, it contains all the good and bad things which should be done and which should not be done by individual

to lead good life in society. In present scenario due to much more modernization, lack of knowledge, utility of gadgets

and fast lifestyle everyone is unable to follow the proper diet and maintain the physical as well as mental health, because

of these thigs persons are avoiding or skipping their meals and physical activities to put themselves into the fasts moving

world. Which directly hampers the individual Agni (digestive fire) further it leads to many disorders in life So, in this

article we try to understand the concept of the Agni, process of digestion explained by the Ayurveda with help of some

modern correlation of digestive system physiological.
Key points — Agni, Pitta, Vaata, Kapha, Avastapaaka

INTRODUCTION

To consider one person is healthy basically 3 criteria
should be known properly i.e. how is the appetite,
defecation or micturition and sleep. If anyone who is
having these three thigs in good condition, then he can be
considered as the healthy because these are the basic thigs
should always goes in normal process, if any one process

is hampering in person will leads to the many problems.

In Ayurveda Jataragni and Ahara Pachana Vidhi are
considered as the important factor for the person life
because Ayu (Lifespan) Varna (Color), Bala (Strength),
Svasta (Health),
(Nourish),

Utsaha (enthusiasm),

(Malnurish),

Upachaya
Apachaya Prabha
(Complexion), Oja (Immunity), 7eja (Body temperature
or shukra), Agni (Dhatvagni), and Praana (life) are all
Ashrita (Settled) in Jataragni (Digestive fire) or all these
Bhavas are developed as the result of Viuddha Jataragni
and above said Bhavas are attained only after the proper

digestion of the food.

When destruction of Agni takes place then person will

die, in the same way if the person is having good and
normal functioning Agni then person will be in diseased
free state and live long life, if Agni is distorted then
person will become sick, so Agni is considered as the base

or root for all above said Bhavas.!!
DESCRIPTION

As per Ayurveda totally 13 types of Agni are working in
our body, they are — Pachakagni (1), Dhatvagni (7) and
Bhutagni (5). These three categories of Agni are going to
work or act over the different level in our body i.e. at the
level of digestive tract Jataragni is going to act, at the
level of tissue Dhatvagni is acting and at the level of cell

Bhutagni are going to act.
Pachakagni

Agni which is responsible for the Pachana of Anna
(digestion) is known as the Pachakagni. It is of 4 types,
one among them one is not influenced by vitiated Dosha
and remaining three is influenced by vitiated Dosha as

. . 2
given in table No 1. [2 18



Table No 1: types of Pachakagni and Dosha involved

S. N | Pachakagni Types | Dosha

1 Vishamagni Vaata Pradhana

2 Tikshnagni Pitta Pradhana

3 Mandagni Kapha Pradhana

4 Samagni Sama Avasta of Tridosha

% Samagni — Agni which digests the consumed food

properly in proper time is known as Sama Agni 13!

¢ Vishamagni - Agni which digests food sometimes too
quickly and sometimes too slow is known as

Vishamagni ¥

s Tikshnagni - Agni which even digests heavy and
excess consumed food easily will be known as

Tikshna Agni B!

¢ Mandagni - Even when less quantity of consumes
food causes heaviness in Udara and Shira, Kaasa,
Shvaasa, Praseka, Vamana,Anga Sadana and digest

food too slowly then it is known as Mandagni 16!
Ahara Paka Kriya

The food which enters the mouth then it first mixes up
with the Boddaka Kapha (Saliva) and split into small
particles, later Prana, with its power of attraction, brings
the food from Mukha (Mouth) into the Koshta (Stomach).
This food gets softened by the unctuous substance like
Pitta and Kapha. Thereafter, the Agni located in the
Udara (stomach), gets stimulated by Samana Vayu. This
Agni stimulated by Vayu, helps in the digestion of food of
appropriate quality taken in required quantity and in right
time for the promotion of longevity.I’l This digestive
process takes place in two phases, one is Avastapaka and

second one is Nishtapaka or Vipaka
Avastapaka

Avastapaka 1s the first stage of digestion which is

completed byPachakagni in Annavaha Srotasa. In this

Paka, three stages occur which are as under
1. Madhura Avastapaka
2. Amla Avastapaka
3. Katu Avastapaka

Madhura Avasta Paka:

e  When food enters the mouth, it meets to Bodhaka

Kapha, which is responsible for taste perception
(8]

e Then food is pushed in downwards direction by
the praana Vayu into stomach. The outcome of
action of Bodhaka Kapha on food, which is
essentially Madhura in taste, is seem to be

continued and completed in Urdhva Amashaya.!

e All Consumed Shad Rasa Yukta Ahara initially
attains the Madhura Bhava (Avasta) due to this
Phena Bhuta Kapha Vruddhi takes place.!'’l

Amla Avasta Paka:

o After Madhura Avasta Paka food enters the
Amashaya, where it gets Vidagdha and attains the
Amla Avasta Paka due to this Accha Pitta get
Viuddhi.M

Katu Avasta Paka:

o After Amla Avasta Paka this food enters the
Pakwashaya and become Pinda Rupa, further its
Dravamsha get Shoshita with Agni and converts

into Katu Avasta Paka which produces Vata.!'?!

DISCUSSION

Digestion of food with the help of the Jataragni takes
place in the GIT in 3 phases called Madhura Avasta
Phaka, Amla Avasta Paka and Katu Avasta Paka.

Madhura Avasta Paaka: In this phase actions of two

Doshas have been explained i.e. Bodhaka Kapha &
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Praana Vata. Here Bodhaka Kapha helps in taste
perception of the food and Praana Vata helps in moving

the food from mouth to the stomach.

If we investigate modern science, saliva helps in the
proper taste perception, it is the principal fluid
component of the external environment of the taste
receptor cells and as such could play a role in taste
sensitivity. In the initial process of taste perception, saliva
acts as a solvent for taste substances; salivary water
dissolves taste substances and the later diffuse to the taste
receptor sites. During this process, some salivary
constituents chemically interact with taste substances for
example salivary buffers (bicarbonate ions) decrees the
concentration of free hydrogen ions (sour taste) and there

are some salivary proteins which may bind with bitter

taste substances.

Here the normal pH for saliva is 6.2 to 7.6. Here pH of
saliva helps in maintaining the proper pH of food which
i1s consumed, whenever acidic food or alkaline food is
consumed then this saliva mixes with food and makes
that food less acidic or makes it alkaline. Same thing is
explained in our science as after food enters the stomach
by the action of the Bodhaka Kapha and Praana Vata get
Madhura Avasta Paaka.

Amla Avasta Paaka

It is the phase were the Madhura Avasta Paaka food
enters the Amashaya and gets Vidagdha and Amla Avasta
Paaka is developed, during this process Accha Pitta is

also formed.

An acidic environment is needed for the digestion that
takes place in the stomach so it mixes up ith gastric juice
and by the time food is ready to leave the stomach, it has

been processed into a thick liquid called chyme (kime).

Gastric mucosa secretes 1.2 to 1.5 liters of gastric
juice/day. It is a variable mixture of water, HCL,
electrolytes (sodium, potassium, calcium, phosphate,

sulfate, and bicarbonate) and organic substances (mucus,

pepsins, and proteins). This juice is highly acidic because
of its HCL concentration so after the food become chime
then it will be more acidic (pH 2), the same thing is called
that Ahara attains the Amla Avasta Paaka by our

Acharyas.
Katu Avasta Paaka

It is the phase, where Amla Avasta Paaka Ahara enters
the Pakwashaya and gets Pinda Rupa. Further its
Dravamsha get Shoshita with Agni & forms Katu Avasta
Paaka

In large intestine, more water moves from GI tract into
the bloodstream by the action of osmosis, after that
bacteria (Bacteroides gram negetive) present in the large
intestine help break down the remaining nutrients and
produce vitamin K, waste product of digestion, including
part of food that are still too large. This bacterium
produces some gases namely Hydrogen and Methane
during the break down process of fibers, further this gas

helps in the defecation process.

Same this is explained in our science that after food
getting Katu Avasta Paaka, Vaata (Apaana) is formed

which helps in defecation.
CONCLUSION

The process of the digestion of food in humans
explained in the both science are same but the way and
understand and interpretation is differs, by above
discussion we can come to an assessment that the all
three Avastapaka which Ayurveda Acharyas were
explained are completely justifiable, the Madhura
Avastapaka were Phenabhuta Kapha is developed is
nothing but a frothy layer of saliva which is formed near
fundus after completion of food intake, in the same way
the Acchapitta which is formed during the amla
Avastapaka 1s nothing but the bile, which is not having
any specific function in our body but it helps in the
coloring the stool, Accha Pitta which is told in Ayurveda

is also does the same function as bile. 20
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