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Ayurveda emphasizes health as a dynamic equilibrium of Dosha, Dhatu, Mala, and Agni rather
than merely the absence of disease. The present conceptual study explores the role of Ahara
Parinamkara Bhava—the physiological factors responsible for the transformation and
assimilation of food—in maintaining optimal health. According to Acharya Charaka, digestion
and metabolism are governed by six key factors: Ushma (heat/digestive fire), Vayu (motility),
Kleda (moisture), Sneha (unctuousness), Kala (time), and Samyoga (proper coordination).
These factors collectively ensure the proper breakdown, digestion, absorption, and tissue
nourishment from ingested food. How to Cite this Article
The study highlights that balanced functioning of these factors leads to the formation of pure

Ahara Rasa, which subsequently nourishes all Dhatus and supports the formation of Ojas, Ara H, Gupta V. A Conceptual
thereby sustaining immunity and vitality. Disturbance in any of these components may lead to  Study on Role of Ahara Parinamkara
incomplete digestion and the formation of Ama, which is considered a root cause of multiple Bhava in Maintaining Health. Int J

systemic disorders. The paper also correlates classical Ayurvedic concepts with modern Contemp Res Multidiscip.
physiological processes such as enzymatic digestion, peristalsis, secretion of digestive fluids, 2026;5(3):718-720.
and time-dependent metabolic activity. Access this Article Online

Overall, the study emphasises that health depends not only on diet quality but also on the
body's functional capacity to transform and assimilate food efficiently through coordinated
physiological mechanisms described as Ahara Parinamkara Bhava.
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INTRODUCTION
Ahara Parinamkara Bhava

In Ayurveda, health is not merely the absence of disease, but a
state of equilibrium of the Doshas (bio-energies), Dhatus
(tissues), Malas (waste products), and Agni (digestive and
metabolic fire).

According to Acharya Charaka, the human body is the product
of the food we consume (4hara). However, food alone does not
nourish the body; it is the proper transformation (Parinama) of
that food into biological tissues that sustains life. The
physiological factors inside the body that facilitate this
breakdown, digestion, and assimilation are collectively known
as Ahara Parinamkara Bhava.

The Classical References (Shlokas)

The foundational concept is detailed in the Charaka Samhita
(Sharira Sthana, Chapter 6. Sharira Vichaya).

Acharya Charaka lists the six essential factors responsible for
digestion:

SMERUNUITHSHRIRGH HTaT Haf|
TIYT- ST, A;, TG, We:, PIA:, FHARTST |)2¥)|

(Charaka Samhita, Sharira Sthana 6/14)

Translation

The factors that bring about the transformation (digestion) of
food are six: Ushma (Heat/Agni), Vayu (Air/Motility), Kleda
(Moisture), Sneha (Unctuousness/Lipids), Kala (Time), and
Samyoga (Proper combination/Coordination).

In the very next verse, Charaka explains the specific function
(Karma) of each factor:

T J GERYRISHTS HTHTE RUNUITHS RO YTaTHTR
PR Haf |
Y- ST Ui, argRue i, woie: AfeauTIeafa,
@ﬁqﬁawﬁr F1a: ygifaiifddafa, Tyt
TR UTIERSHR: TRl 1Yl

(Charaka Samhita, Sharira Sthana 6/15)

The Six Factors and Their Physiological Roles

The process of digestion is a highly coordinated effort. While
Agni (digestive fire) is the primary driver, it cannot function
optimally without the mechanical and chemical support of the
other five factors.

Factor Sanskrit Physiological Role
Action (Modern Correlation)
Represents the digestive enzymes, acids
1. Ushma Pachati (like HCI), and metabolic heat. It
(Heat/Agni) (Digests) chemically breaks down complex food
into absorbable nutrients.
Represents  peristalsis and  motor
2. Vayu ;‘lp akarshat functions  (specifically Prana and
(Air/Nervous (Propels/Dr Samana Vata). It p_hysw'fllly moves food
System) aws in) down the gastrointestinal tract and
brings it near the digestive fire.
o Represents saliva, mucus, and aqueous
3. Kleda jhaazzzy Z;’; gastric secretions (linked to Kledaka
(Moisture/Fluid) (L(I: ose rf; ) Kapha). 1t moistens and disintegrates
the solid food mass into chyme.
4. Sneha Mardavam Represents mucosal lining and dietary
. fats. It lubricates the tract, prevents
(Unctuousness/F | Janayati 1d f harsh acid d
ats) (Softens) mucosal damage from harsh acids, an
softens the food bolus.
Paryaptim Represents the biological time required
Abhinirvart | for digestion. Digestion is a time-
5. Kala (Time) ayati dependent enzymatic reaction; food
(Completes | must stay in specific GI segments for the
) right duration.
Dhatu . . .
Represents the harmonious interaction
Samyakara .
6. Samyoga Sampadyat of all the above factors, alongside
(Coordination) . dietary rules (eating the right food, at
(Balances) the right place, with the right mindset).

The Role of Ahara Parinamkara Bhava in Maintaining
Health

The ultimate goal of digestion is the formation of pure, high-
quality Ahara Rasa (nutrient plasma), which goes on to nourish
all seven Dhatus (tissues: plasma, blood, muscle, fat, bone,
marrow, and reproductive tissue) and form Ojas (immunity and
vitality).

Here is how the proper functioning of these six factors
maintains systemic health:

1. Prevention of Ama (Metabolic Toxins)

When Ushma is weak, or when Kala (time) is disrupted by
eating too frequently before the previous meal is digested, the
food remains partially processed. This creates a toxic, sticky
byproduct called Ama, which Ayurveda considers the root
cause of systemic inflammatory and autoimmune diseases.
Proper synchronisation of the six factors prevents Ama
formation.

2. Optimal Tissue Nourishment (Dhatu Poshana)

Samyoga ensures that the final product of digestion possesses
qualities that establish equilibrium (Dhatu Samya) in the body.
If Kleda (moisture) is deficient, the body will produce dry, low-
quality tissue, leading to conditions like emaciation or joint
degradation. If Sneha is absent, the nervous system (Vata)
becomes aggravated.
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3. Gastrointestinal Motility & Health

Vayu must actively pull the food downward (Apakarshati). 1If
Vayu is moving in the wrong direction (due to stress or
suppression of natural urges), it causes acid reflux, bloating, or
severe constipation, directly impacting the gut microbiome and
overall health.

4. Preservation of the Mucosal Barrier

The balance between Ushma (acid/heat) and Sneha/Kleda
(mucus/hydration) is critical. If Ushma is too high without
adequate Smeha, it burns the tissues, causing ulcers, gastritis,
and hyperacidity (Admlapitta).

CONCLUSION

In modern terms, eating a balanced diet is only half the
equation; the body's functional capacity to process that diet is
the other half. Ayurveda codified this physiological process
thousands of years ago through the Ahara Parinamkara Bhava.
By ensuring our digestive fire is strong (Ushma), our nervous
system is calm enough to allow peristalsis (Vayu), we are
adequately hydrated (Kleda), consuming healthy fats (Sneha),
allowing proper time between meals (Kala), and eating
mindfully (Samyoga), we actively build the foundation of
lifelong health.
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