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ABSTRACT

Food adulteration is a persistent global concern affecting public
health, food safety, and consumer rights. This paper provides a
multidimensional review that intertwines the rich ancient wisdom of
Ayurveda with contemporary scientific advancements. It explores the
definitions, categories, causes, and impacts of food adulteration
through historical and modern lenses. Detailed narratives, supported
by tables and charts, elucidate the health consequences, detection of
methodologies, and preventive strategies. The synthesis offers a
valuable reference for integrating Ayurvedic dietary principles with
modern regulatory frameworks to combat food adulteration.
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INTRODUCTION

Food, being the primary source of energy and
nourishment, holds a sacred position in human health
and culture. The integrity of food is thus critical for
maintaining wellness and preventing diseases. Food
adulteration-defined as the deliberate addition or
accidental inclusion of inferior, harmful, or
substandard substances in food-is not a recent
phenomenon. Its roots can be traced back to ancient
times, where unethical practices threatened the
sanctity of food. Ayurveda, the ancient Indian system
of medicine, has addressed such concerns under the
principles of Ahara Shuddhi (purity of food) and
Swasthavritta (codes for healthy living). Modern
science approaches this issue through analytical
chemistry, food safety regulations, and toxicological
research. This review aims to bridge these
perspectives to offer a comprehensive understanding.
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Ayurvedic Perspective on Food Purity and
Adulteration

Ayurveda regards food as one of the three pillars
(Traya Upastambha) of life, alongside sleep and
regulated lifestyle. The ancient texts emphasized
food's role in health, vitality, and spiritual wellness.
The Charaka Samhita, Sushruta Samhita, and
Ashtanga Hridaya detail extensive classifications and
recommendations on dietary habits.

Ahara Pariksha and Ahara Shuddhil!’!

This emphasizes Ahara Pariksha-critical evaluation of
food before consumption. Attributes such as color,
smell, taste, origin, and compatibility are to be
examined. Impure, stale, or poorly prepared foods are
considered Dushita Ahara and are believed to vitiate
doshas (Vata, Pitta, Kapha), leading to disease.

Categories of Adulteration in Ayurveda
Adulteration, though not defined with modern
terminology, is described extensively through
incompatible, contaminated, or impure foods.
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Viruddha Ahara: Incompatible combinations like
milk with fish or honey with ghee in equal proportion.

Apakwa Anna: Undercooked or poorly prepared food
causing indigestion and Ama (toxins).

Dushita Anna: Food contaminated with insects, fungi,
or decay.

Jirna Anna: Stale or leftover food, considered heavy
and unwholesome.

Pathological Consequences

Ingestion of impure food leads to the formation of
Ama, which blocks the srotas (body channels) and
affects Agni (digestive fire). This results in disorders
like Grahani (malabsorption syndrome), Atisara
(diarrhea), and various skin diseases. The Ashtanga
Hridaya warns that regular intake of impure food leads
to early aging, reduced immunity, and chronic
ailments.

Modern Scientific
Adulteration

In the modern context, food adulteration is addressed
under food safety laws and consumer protection
policies. Agencies like the Food Safety and Standards
Authority of India (FSSAI) and the World Health
Organization (WHOQO) continuously monitor and
regulate food quality.

Perspective on Food

Definitions and Legal Framework

The FSS Act (2006) defines an adulterated article as
one containing any poisonous or deleterious
substance, or if it is prepared, packed, or kept under
unsanitary conditions. The law also covers the
addition of substances to increase bulk or reduce
quality without the consumer’s knowledge.

Types and Examples of Adulterants’®!

Adulterants may be categorized into: Intentional:
Added deliberately for profit (e.g., adding chalk
powder to sugar). Incidental: Resulting from
negligence (e.g., pesticide residue).

Metallic Contaminants: From water or storage
equipment (e.g., lead, mercury).

Common .
Food Item Adulterant Health Risk
Milk Detergent, Dlgestl\{e'lssues,
water, starch toxicity
Turmeric | Lead chromate Neurological
damage
Tea Leaves Iron fillings Internal injuries
Vegetables Malachite Carcinogenic
green effects
Mustard Argemone . .
seeds seeds Epidemic dropsy

Health Implications

Adulterants have both acute and chronic impacts:
Short-Term: Nausea, vomiting, abdominal cramps,
food poisoning.

Long-Term: Cancer, liver/kidney  failure,

neurotoxicity, endocrine disruption.

Detection Techniques!®!
Basic Household Tests: Float/sink methods, iodine
test for starch, lemon test for chalk.

Laboratory Tests :

» Chromatography (HPLC, TLC)

» Spectrophotometry

» ELISA

» Atomic Absorption Spectroscopy

» DNA barcoding for origin detection

Ayurvedic Perspective?
When poison is added or food gets incompatible it
shows various features, those are :

TYTHRUSTEATY — emits steam with the colour of the

peacock’s neck (blue),

WiEYest W& — the steams and fumes from the
container causes delusion,

fainting and excessive salivation.

FaauT TRTE: — quickly loses its original colour,
odour, taste, texture,

Tpereraafgea — becomes watery and full of
glistening particles

Common Adulterants and Detection Methods
(Insert bar chart with X-axis: Food items, Y-axis:
Detection complexity from basic to advanced)

Comparative Evaluation: Ayurvedic and Modern

Perspectives
Ayurvedic Modern Science
Parameters . .
View View

Definition Viruddha/ Chemical/physical
Dushita Ahara contamination
Health .\ Dpsha Toxicity, organ
vitiation, Ama
Concept . damage
production
Detection Sensog . Ch_emlcall_
evaluation biological testing
. Swasthavritta, Regulg tory
Prevention . compliance,
Satvika Ahara .
labeling
Detox Panchakarma, | Chelation therapy,
Approach Rasayana hospitalization

@ IJTSRD | Unique Paper ID —IJTSRD97146 | Volume-9 | Issue—3 | May-Jun 2025

Page 1217



International Journal of Trend in Scientific Research and Development @ www.ijtsrd.com eISSN: 2456-6470

Integrated Approach to Prevention

The most sustainable solution lies in integrating
Ayurvedic principles with modern regulatory science.
Consumer education, dietary vigilance, and ethical
food production must go hand in hand with
technological innovation and legal enforcement.[!

Preventive Measures:

» Encouraging Ahara Shuddhi at household and
commercial levels.

» Promoting organic and Satvika food culture.

» Mandatory food audits and quality assurance in
processing industries.

Role of Ayurveda in Detoxification:

Panchakarma therapies: For expelling deep-seated
toxins

Herbal agents :
(turmeric)
Rasayana chikitsa : Immunity-boosting rejuvenators

Triphala, Neem, Guduchi, Haridra

Discussion
Ensuring Wholesome Nutrition Through Safe and
Compatible Food — An Ayurvedic & Contemporary
Perspective

1. The Sacred Process of Food: It emphasizes:

» The sanctity of food preparation.

» The person who prepares food must be shuddha
(pure in mind and body).

» Food should be offered with gratitude, free from
doshas (defects).

This is especially relevant today when food
preparation is commercialized and removed from its
original sacred context. Adulterated, mass-produced
food often lacks this guna of sattva, leading to disease
states.

Application: Reintroducing home-cooked, seasonally
adjusted food, ideally prepared with devotion, as a
health-preserving measure.

2. Food Safety: Warns of poisonous and harmful
substances in food, elaborating on causes of
accidental poisoning or contamination®. Tt
mentions:

» Food exposed to pishacha, rakshasa (symbolizing
harmful, unseen contamination).

» Danger from stale, putrid, or uncleanly preserved
food.

» Specific animal and plant toxins.

Modern Correlation:

This directly maps onto microbial contamination,
chemical preservatives, and pesticide-laced produce
in modern food systems!®..

Ayurvedic Preventive Tools:
Using  Haridra, Surasa, Tandulodaka for
detoxification of suspicious food. Avoiding food that

lacks gandha (natural aroma), varna (natural color), or
rasa (true taste).

3. Duty of Society: This section (found in texts like
Agni Purana and certain Nighantus) expands on
collective responsibility in maintaining food
safety. It assigns roles to kings (government),
vaidyas (physicians), and grihasthas
(householders) to:

» Ensure annaraksha (food protection),

» Use medicinal antidotes when needed, and

» Educate the community on wholesome food
selection.

Implication Today:

» Government must regulate food safety (like
FSSAI).

» Physicians and health educators should guide
people toward food literacy.

» Individuals must take ownership of their food
choices.

4. Ashta Ahara Vishesha Ayatana: The Eight
Determinants of Healthy Eating Charaka
describes 8 fundamental considerations that
define whether food will nourish or harm:

Ahara Ayatanal'! Description- Adulteration Impact-

1. Prakriti: Nature of food - Artificial processing
alters it

2. Karana: Processing techniques -Unsafe additives
damage karana

3. Samyoga: Combination with other items -
Viruddha ahara due to poor combination

4. Rashi: Quantity- Junk food promotes atiyoga
(overuse)

5. Desha: Geographical origin- Non-local, mass-
imported food causes imbalance

6. Kaala: Season & timing -Year-round availability
disrupts rhythms

7. Upayoga Samstha: Dietary rules -Modern

snacking culture breaks this

8. Upayokta: User’s constitution- Not considering
prakriti causes asatmya

Adulteration and blind consumption violate nearly all
these eight determinant

5. Asatmyaja Vyadhi: Diseases from Incompatible
and Unsafe Food-

Asatmya = incompatible

Vyadhi = disease

Charaka and Vagbhata extensively discuss diseases
arising due to:
» Wrong combinations (viruddha ahara)
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> Adulterated or dushta food
» Improper timing, quantity,
mismatch

and desha-kala

Examples of Asatmyaja Vyadhi:

» Skin disorders (Kushtha) due to incompatible
combinations like milk with fish.

» Gastrointestinal issues (Ajirna, Grahani) due to
excessive preservatives.

» Allergic conditions, migraines, and even mental
disorders (as per Bhutabhishanga vijnana) may
originate from food incompatibility.

In modern medicine, these correlate with:
» Food allergies

» Irritable Bowel Syndrome (IBS)

» Autoimmune flares

6. Educational Measures to Combat Food
Adulteration

To address the crisis, we must educate the public

using a four-layered strategy:

A. School and College Level

Introduce basic food testing experiments (turmeric
adulteration, milk purity) Emphasize Annaraksha as a
civic and moral duty.

B. Community Awareness
Local food festivals promoting homemade, seasonal
recipes.

Distribute leaflets in local languages (Kannada,
Hindi, etc.) explaining common adulterants.

C. Media & Influencer Campaigns

Collaborate with Ayurvedic doctors, chefs, and
influencers to show simple detox recipes and safe
eating habits.

D. Health Camps and Clinics
Screen for Asatmya symptoms (chronic fatigue, skin
rashes, indigestion).

Counsel patients on returning to shuddha ahara and
gharelu bhojana (homemade food).

7. Ayurvedic Encouragement for Homemade
Food

Ancient texts repeatedly praise gruhastha-prepared

meals:

» Food prepared at home maintains health.

» Home food matches one's prakriti, desha, and
agni.

» Cooking is considered a yajfia, not a chore. This
restores the sattvic quality of food.

Modern Health Support:

Homemade food is free from preservatives, artificial
flavorings, or toxic packaging.

It enhances emotional bonding, reduces mental stress
(satmya also includes mental compatibility).

8. Recommended Detox Herbs and Practices!¢!

Herb/Practice Use Classical Reference

» Triphala: Daily detoxifier for gut and rasa dhatu
Charaka Sambhita

» Haridra: Anti-inflammatory, anti-adulterant

Bhavaprakasha Nighantu

» Gomutra Ark: Clean fruits/vegetables naturally

Traditional Rasashala texts

» Shunthi + Saindhava Antidote to heavy,

contaminated food Ashtanga Hridaya

The combined wisdom of Ayurveda and modern
science tells us one truth: food is medicine, and
impure food is poison. The growing burden of
lifestyle and autoimmune diseases correlates with
long-term ingestion of adulterated, viruddha, and
asatmya food.

Conclusion

Food adulteration remains a pervasive threat,
compromising the well-being of populations across
the globe. Ancient Ayurvedic wisdom, with its
profound understanding of food purity and health
impacts, aligns remarkably with modern concerns
about food safety. Through combined efforts in
education, regulation, and innovation, we can develop
aresilient food system that honors both tradition and
science.

Bibliography

[1] Sharma, P. V. (Trans.), “Charaka Samhita”,
Sutrasthana Annapanavidhi adhyaya,
Chaukhambha Orientalia.

[2] Murthy, K. R.S. (Trans.), “Ashtanga Hridaya”,
Sutrasthana, Annaraksha adhyaya Krishnadas
Academy.

[3] Kaviraj Kunjalal Bhishagratna, ‘“Sushruta
Samhita”, Chowkhamba Sanskrit Series.

[4] FSSAI Annual Reports (2020-2024).

[5] WHO Reports on Global Food Safety (2019,
2022).

[6] Kulkarni, R. A., et al. (2020). "Food
Adulteration and Public Health Risks" in Indian
Journal of Public Health.

[71 Ministry of AYUSH Guidelines on Ahara and
Swasthavritta.

[8] Gupta, A., & Mehta, R. (2021). "Analytical
Methods for Food Adulteration Detection” in
Journal of Food Quality Control.

[9] National Institute of Nutrition (ICMR),
“Dietary Guidelines for Indians”, 2023.

[10] Charaka Sambhita (Sutra Sthana 1/24, 1/92)

@ IJTSRD | Unique Paper ID —IJTSRD97146 | Volume-9 | Issue—3 | May-Jun 2025

Page 1219



