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Abstract 

Ayurveda Scholars has considered food (Ahara) as an important pillar for development, sustenance 

of a healthy life and longevity. Considering the importance of food in health and disease.Charak has 

mentioned that the health or state of disease depends on rationale use of food. Food has been also considered 

as an etiological factor of several disorder as well as management and prevention of diseases. Ayurveda has 

given the comprehensive classification of food that are described in respect of their rasa(taste), 

vīrya(potency), vipāka (taste after digestion) and prabhāva (special actions) under the chapter Annapana 

Vidhi Adhyaya of Charak Samhita e.g. corn with spike/awn, corn with pods/legumes, pulses, meat, leaf, 

fruits, greens, leafy vegetables, wine, water, milk, products of sugar cane juice. In the mid of 1980s the term 

‘functional food’ was coined in Japan to refer the food substances which have additional special health 

benefits. Spices and condiments which are commonly used in every kitchen on regular basis during different 

cooking preparations such as turmeric, ginger, garlic, onion, coriander, cinnamon, cumin, clove, fennel, 

barley, Indian gooseberry, tulsi, aloe vera etc. has been described in Ayurveda thousands year back with 

their special health benefits. In India there are number of traditional products used as functional food but 

needs more scientific validation, it could be a research opportunity in nutrition to explore the relation 

between certain diseases and these food components.Functional foods provide great potential for prevention 

of several chronic diseases, when consumed in balanced proportion in food preparations with a healthy 

lifestyle. 
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1. Introduction 

There are a lot of descriptions of functional foods available in traditional and ancient text of 

Ayurveda and used by common people on daily basis in their diet. There is a famous quote by ancient Greek 

physician Hippocrates (Father of Medicine) in the year 440 BC said, “Let food be thy medicine and let thy 

medicine be food”. According to FSSAI regulation act 2016 functional food is defined as foods which 

provide additional health benefits beyond basic nutrition and may play a role in reducing or preventing the 

risk of certain diseases and other health conditions. The word nutraceutical is made up of two words 

‘nutrition’ and ‘pharmaceuticals’, coined by De Felice in 1989. Foundation of innovation in Medicine 

defined nutraceuticals as ‘any substance that can be considered as food or part of food and provides medical 

and health benefits, including the prevention and treatment of disease. In Annapana Vidhi Adhyaya of 

Charak Samhita (Sutrasthan) food (ahara) is classified into twelve classes i.e. class of corns, pulses, 

meat(mamsa), vegetables, fruits, green herbs, wines and alcoholic preparation, water, milk and its product, 

sugarcane and its product, cooked food preparations, food articles. (Ch. Su. 27th chapter) [1] During 

COVID-19 Ministry of Ayush recommended several measures which includes some easily available spices 

in every household kitchen e.g. turmeric, coriander, cumin, garlic etc. are used in different culinary practices 

and for promoting immunity recommendation of herbal tea/decoction(kadha) which includes Basil, 

cinnamon, black pepper, dry ginger, raisins,fresh lemon juice and jaggery. Apart from this papaya, barley, 

mandukparni, nutmeg, flax seed, bitter gourd, drumstick (moringa), long pepper (pippali), pomegranate, 

tomato are also possessing added health benefit. It is mentioned under nutraceuticals category of Gazette of 

India 2016[2]FSSAI and it is also prescribed in different ayurvedic textbook. These prescribed functional 

foods also used in different form in several ayurvedic preparation such as kwath(decoction), 

churna(powder),vati(tablet), herbo-mineral preparations etc. These suggested edible items in Ayurveda have 

good quality of balancingVata, Pitta and Kapha dosha, Agni, thus help in maintenance of health and 

prevention of disorders.  

2. Objectives: 

To review the commonly used functional food that are mentioned in the textbook of Ayurveda. 

3. Material and methods 

The qualitative data was collected on the concept of functional food/nutraceuticals from the different 

textbook of Ayurveda, e-Nighantu and Food Science, review articles, research paper were obtained from the 

e-databases like Pubmed, Web of sciences, Scopus and published report of Gazette of India 2016 was 

searched for relevant information. 

4. Review and discussion 

Functional food and Nutraceuticals 

Functional food are processed food or a part of food having disease preventive and health promoting 

benefits in addition to nutritive value.There is not as such definition of nutraceuticals and functional foods 

available but in simple words we can understand it as when functional food aids in the prevention and/or 

management of certain disorderis called a nutraceutical. e.g., fortified dairy products (e.g., milk), and citrus 

fruits (e.g., orange juice) (Kalra 2003) [3]. Indian Gazette of India Ministry of Health and Family Welfare 

(Food Safety and Standard Authority of India) Notification 2016, Part-III Sec-4 consists several 

nutraceuticals/ingredients which are already used in every household in cooking different food itemsin the 

form of spices and condiments or herbal tea/decoction or used as home remedies for acute pain, swelling, 

illness, e.g. [4] 

 

S.No. Nutraceuticals Common name 

1. Allium sativum Garlic (Ch.Su.27/176) 

2. Aloe vera Indian aloe, Ghrit kumari (Guduchyadi varga of 

Bhavprakash Nighantu verse no.196-197) 

3. Cinnamomum verum Cinnamon (Dalchini) (Karpuradi varga of 

Bhavprakash Nighantu verse no.57) 

4. Syzygiumaromaticum Clove (Lavang) (Karpuradi varga of Bhavprakash 
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Nighantu verse no. 51-52) 

5. Cuminum cyminum L Cumin (Jeera) (Harityadi varga of Bhavprakash 

Nighantu verse no. 73-76) 

6. Curcuma longa  Turmeric (haldi) (Harityadi varga of Bhavprakash 

Nighantu verse no. 171-172) 

7. Emblica officinalis Indian Gooseberry/ Amla (Ch.Su.27/147) 

8. Foeniculum vulgare Fennel (Saunf) (Haritkyadi varga of Bhavprakash 

Nighantu verse no. 80-82) 

9. Ocimumtenuiflorum/Ocimum 

sanctum 

Basil (Tulsi) (Pushpavarga of Bhavprakash 

Nighantu verse no. 50-51) 

10. Piper nigrum Black pepper (Haritkyadi varga of Bhavprakash 

Nighantu verse no. 55-56) 

11. Trigonella-foenum-graecum Fenugreek 

12. Zingiber officinale Ginger (Ch.Su.27/296) 

 

Spices and condiments 

According to International Organization for Standardization (ISO), Budapest, Hungary 109 spices 

grown in different parts of the world. After substantial discussions both ISO and ISI (BIS) experts have 

concluded that there is no clear-cut division between spices and condiments and now they are clubbed 

together. The natural plant or vegetable products or mixtures that are used in whole, powdered or ground 

form for enhancing flavor and color are known as spices and condiments. Some spices possess several 

activities such as anti-inflammatory, antibacterial and antioxidant properties.  

1. Garlic 
Garlic contains variety of bioactive compounds such as organosulfur compounds, saponins, phenolic 

compounds and polysaccharides. Garlic contains allin (inactive form) which is converted to allicin (active 

form) by the enzyme alliinase and it further break down into allyl disulphide which is responsible for 

characteristics flavor. Several previous studies show that garlic possess several activities such as 

antioxidant[5], anti-inflammatory[6], antimicrobial [7], antihypertensive[8], anti-hyperlipidemic [9], 

hepatoprotective [10], anti-cancer [11], anti-diabetic [12]. In Ayurvedic textbook garlic is classified under 

the class of green herbs in the 27th chapter i.e. Annapana Vidhi Adhyaya, it is effective in the treatment of 

worms, dermatosis including leprosy, vata disorder, it is unctuous, heavy, pungent and aphrodisiac. 

(Ch.Su.27/176) [13]. It is usually used in every kitchen during different food preparations e.g. pickles, 

chutney, sauces, pulses, pulav and non-vegetarian dishes [14].  

2. Aloe vera 
              Its scientific name is Aloe barbadensis and it belong to the family liliaceae. Several previous studies 

show that aloe vera possess several activities such as skin and wound healing properties [15], anti-fungal 

activities [16], anti-diabetic effect [17], prevent tumour growth [18], free-radical scavenging activity[19]. In 

ayurvedic textbook it is known as kumari, ghritkumari, describes under the guduchyadi varga of 

Bhavprakash Nighantu. It has rejuvenating property and provide strength to the body. It helps in the 

treatment of liver disorder, skin diseases, kapha and fever [20]. Villagers of Rajasthan and Gujarat have 

been making vegetable and pickles of aloe vera. Juices and jelly are also made [21]. 

3. Cinnamon 
Cinnamon is a thin inner bark of the cinnamon tree and it contains 1 percent essential oil and the 

active components are eugenol, cineole and cinnamaldehyde. In cinnamon a flavonoid is present which act 

as antioxidant i.e. methyl hydroxy chalcone polymer. Several studies show that cinnamon possess several 

activities such as anti-inflammatory[22], antidiabetes [23, 24], helps in protection of digestive system [25]. 

In ayurvedic textbook it is also identified as tvak, darusita, describe under Karpuradi varga of Bhavprakash 

Nighantu and it helps in the management of vata and pitta [26]. It is one of the ingredients in different 

cooking preparations and enhances the flavour e.g. sauces, pickles, cakes, cookies, pulav, biryani and non-

vegetarian dishes. It is one of the ingredients of Ayush kadha and garam masala powder [27]. 
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4. Clove 
It is belonging to the family of Myrtaceae. The major constituent of clove oil is eugenol which is a 

phenolic compound and acts as antioxidant which prevents food from turning rancid. Clove is reported to 

have the highest antioxidant activity (16532 DPHH (Trolox equi) mg/100g) among the spices [28]. It is 

extensively used in households in the treatment of minorillnesses like toothache, indigestion, flatulence etc. 

Several previous studies show that clove possess numerous activities such as antioxidant activity [29], 

antimicrobial activity [30]. In ayurvedic textbook it is also identified as lavang, devkusum, described under 

the karpuradi varga of Bhavprakash Nighantu. It possesses pungent and bittertaste, encourages digestive fire, 

helps in the treatment of pitta dosha disorder, cough, vomiting, acts as analgesic, hiccups and abdominal 

distension [31]. It is used in different food preparations and enhances the aroma and flavour e.g. pickles, 

ketchup, sauces and it is also used in spice and curries mixture [32]. 

5. Cumin 
The active principle is aldehyde cumino. It possesses several activities such as antimicrobial [33]. It 

is also identified as jeerak and ajaji and it is described under haritkyadi varga of Bhavprakash Nighantu. It is 

useful to promote digestive fire and helps in improvement of digestion, useful in treatment of urine retention 

and acts as analgesic [34]. It is usually used in daily food preparations e.g. pulses, soups, pulav, lassi, 

candies, and used in making of rasam, curry and sambar powder [35]. 

6. Turmeric 
The phenolic compound found in turmeric is curcuminoids. It possesses numerous activities such as 

useful in the treatment of cardiovascular diseases [36], hypo-glycaemic effect[37]. In ayurvedic textbook it 

is also identified as haridra, describe under haritkyadi varga of Bhavprakash Nighantu. It possesses pungent 

and bitter taste, helps in the pacification of kapha and pitta doshas, skin disorder, inflammation and anaemia 

[38].It is used in the preparation of pickles, colouring agent in cakes and rice, khichdi, dal, kadhi, and used 

in marination of meat [39]. 

7. Indian gooseberry (Amalaki)  
Several studieshave reported that amalaki possess several activities such as antioxidant [40], 

immunomodulatory [41], antimicrobial and antimutagenicity [42], hepatoprotective [43], cardioprotective 

[44], antipyretic and analgesic [45], antidiabetic properties [46]. It is richest source of vitamin C 

(600mg/100g). In ayurvedic textbook it is also known as amalaki, dhatriphala etc. it possesses all taste 

except salt and helpful in the pacification of kapha and pitta (Ch. Su. 27/147) [47]. It is used as edible items 

such as pickles, murabba (sweet dish), churna (dried form) and it is the one of the ingredients of 

chyawanprash which acts as anti-aging, immune-booster and antioxidant [48]. 

8. Fennel 
Anethole is the main constituent of fennel.It possesses several activities such as antibacterial [49]. It 

is also identified as madhura and misi in ayurvedic textbook and it is described under Haritkyadi varga of 

Bhavprakash Nighantu [50]. It is used in different food preparations e.g. pickles, biryani, cakes, cookies, 

non-vegetarian dishes, kachori etc. it is employed as mouth freshener after meal [51]. 

9. Basil 
It is worshipped in almost every household and it is recognized as holy plant. It possesses several 

activities such as antimicrobial and antioxidant activity [52], antihypercholesterolaemic[53]. It is also 

identified as tulsi, surasa, gramya and gauri etc. and it is described under the pushpavarga of Bhavprakash 

Nighantu. It helps in the pacification of vata and kapha, skin diseases and promotes digestive fire [54]. It is 

one of the ingredients of Ayush kadha and it is added to tea. It is commonly used to offer prasad to god and 

people worship tulsi plant. 

10. Black pepper 
             The major constituents are alkaloid piperine (4-10 percent). It possesses several activities such as 

anti-inflammatory [55], antimicrobial [56], good for gastrointestinal health (57). It is also recognized as 

Maricha, Krishna etc. and describes under the haritkyadi varga of Bhavprakash Nighantu. It possesses 

pungenttaste and used in the treatment of respiratory problems, works as analgesic and worm infestation 
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[58]. It is usually used in different food preparations e.g. rasam, fried rice, used in margination of non-

vegetarian dish. Pepper powder addition to omelettes, sandwich, salads, papad and chips enhances the 

flavour [59]. It is one of the ingredients of Ayush kadha. 

11. Fenugreek 

  It belongs to the family Leguminosae. It is a rich source of zinc, iron and calcium. [60] and usedin 

the treatment of diabetes [61], possesses hypoglycemic and anti-hyperglycemic activity [62]. It is mainly 

used in small amount in seasoning like sambar and kadhiand preparation of pickles[63]. 

12. Ginger 
            The volatile oil gingerol and shogaol is present in ginger. It possesses several activities such as 

antioxidant [64], anti-inflammatory [65], antimicrobial [66], neuroprotection [67], antinausea and antiemetic 

activities [68]. It is slightly unctuous, promotes digestion, and pacify vata and kapha dosha (Ch. Su. 27/296) 

[69]. It is one of the main ingredients of different food preparation e.g. chutney, pickles, pulav, curries and 

non-vegetarian dishes [70]. It is one of the ingredients of Ayush kadha in dried form. 

5. Conclusion 
The edible ingredient which are used in cooking or added in diet in our day-to-day life to enhances 

the flavour, taste and colour have added health benefit along with their nutritional property. So, rationale use 

of prescribed functional food in Ayurveda which are commonly used in cooking in Indian cuisine may be 

helpful in management and prevention of diseases especially chronic disorder like metabolic syndrome. It 

may be thirst area of research for those who are working in the field of nutrition and basic sciences.  

6. Limitation 
In this paper only those ingredients which are commonly used in kitchen i.e. spices and condiments 

have been mentioned and only the references of Charak Samhita and Bhavprakash Nighantu were selected.  

7. Conflict of Interest: Nil 

 

References 

[1]. https://www.carakasamhitaonline.com/index.php?title=Annapanavidhi_Adhyaya Charak Samhita 

Sutra Sthana 27th Chapter 

[2]. Food Safety and Standards (Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food 

for Special Medical Purpose, Functional Food, and Novel Food) Regulations, 2016  

[3]. Kalra, E. K. (2003). Nutraceutical-AAPS. Pharma. Sci, 5, 2-3.  

[4]. Food Safety and Standards (Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food 

for Special Medical Purpose, Functional Food, and Novel Food) Regulations, 2016  

[5]. Jang, H. J., Lee, H. J., Yoon, D. K., Ji, D. S., Kim, J. H., & Lee, C. H. (2018). Antioxidant and 

antimicrobial activities of fresh garlic and aged garlic by-products extracted with different 

solvents. Food science and biotechnology, 27(1), 219-225. https://doi.org/10.1007/s10068-017-0246-

4 3 

[6]. Metwally, D. M., Al-Olayan, E. M., Alanazi, M., Alzahrany, S. B., &Semlali, A. (2018). 

Antischistosomal and anti-inflammatory activity of garlic and allicin compared with that of 

praziquantel in vivo. BMC complementary and alternative medicine, 18(1), 1-11. 

https://doi.org/10.1186/s12906-018-2191-z  

[7]. Liu, Q., Meng, X., Li, Y., Zhao, C. N., Tang, G. Y., & Li, H. B. (2017). Antibacterial and antifungal 

activities of spices. International journal of molecular sciences, 18(6), 1283. 

https://doi.org/10.3390/ijms18061283 

[8]. Cruz, C., Correa-Rotter, R., Sanchez-Gonzalez, D.J., Hernandez-Pando, R., Maldonado, P.D., 

Martinez-Martinez, C.M., Medina-Campos, O.N., Tapia, E., Aguilar, D., Chirino, Y.I., et al., (2007). 

Renoprotective and antihypertensive effects of S-allylcysteine in 5/6 nephrectomized rats. American 

Journal of Physiology-Renal Physiology, 293(5), F1691-

F1698.https://doi.org/10.1152/ajprenal.00235.2007  

file:///C:/Users/SAMIKSHA/Downloads/Functional%20food.docx
https://fssai.gov.in/upload/uploadfiles/files/Nutraceuticals_Regulations.pdf
https://fssai.gov.in/upload/uploadfiles/files/Nutraceuticals_Regulations.pdf
https://fssai.gov.in/upload/uploadfiles/files/Nutraceuticals_Regulations.pdf
https://fssai.gov.in/upload/uploadfiles/files/Nutraceuticals_Regulations.pdf
https://doi.org/10.1007/s10068-017-0246-4%203
https://doi.org/10.1007/s10068-017-0246-4%203
https://doi.org/10.1186/s12906-018-2191-z
https://doi.org/10.3390/ijms18061283
https://doi.org/10.1152/ajprenal.00235.2007


PARAMEDICON-INNOVATIONS IN MODERN / TRADITIONAL HEALTH SCIENCES AND MEDICAL TECHNOLOGY 

Organized by Pharmacy (AY.) Course, Faculty of Ayurveda, Institute of Medical Sciences & Medical 

Laboratory Technology Course, Ddu, Kaushal Kendra, Rajiv Gandhi South Campus, Barkachha, Mirzapur 

Banaras Hindu University 

JOAASR Vol. 4 No. 4 (Conference Proceedings) APRIL 2022 

80 
 

[9]. Sohn, C. W., Kim, H., You, B. R., Kim, M. J., Kim, H. J., Lee, J. Y., Kok, D.E., Kim, J.H., Lee, K.J., 

& Kim, M. R. (2012). High temperature-and high pressure-processed garlic improves lipid profiles 

in rats fed high cholesterol diets. Journal of Medicinal Food, 15(5), 435-440. 

https://doi.org/10.1089/jmf.2011.1922 

[10]. Aprioku, J.S.; Amah-Tariah, F.S. (2017) Garlic (Allium sativum L.) protects hepatic and 

renal toxicity of alloxan inrats. Br. J. Pharm. Res, 17, 34909. 

[11]. Myneni, A. A., Chang, S. C., Niu, R., Liu, L., Swanson, M. K., Li, J.W.; Su, J.; Giovino, G.A.; Yu, 

S.Z.; Zhang, Z.F.; et al. Raw Mu, L. (2016). Raw garlic consumption and lung cancer in a Chinese 

population. Cancer Epidemiology and Prevention Biomarkers, 25(4), 624-633. 

https://doi.org/10.1158/1055-9965.EPI-15-0760 

[12]. Wang, J., Zhang, X., Lan, H., & Wang, W. (2017). Effect of garlic supplement in the management 

of type 2 diabetes mellitus (T2DM): a meta-analysis of randomized controlled trials. Food & 

nutrition research, 61(1), 1377571.https://doi.org/10.1080/16546628.2017.1377571 

[13]. https://www.carakasamhitaonline.com/mediawiki1.32.1/index.php?title=Annapanavidhi_Adhyaya 

Charak Samhita Sutra Sthana Chapter 27, verse no. 176 

[14]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 259. 

[15]. Rodríguez, E. R., Martín, J. D., & Romero, C. D. (2010). Aloe vera as a functional ingredient in 

foods. Critical Reviews in Food Science and Nutrition, 50(4), 305-

326.https://doi.org/10.1080/10408390802544454 

[16]. Rosca-Casian, O., Parvu, M., Vlase, L., & Tamas, M. (2007). Antifungal activity of Aloe vera 

leaves. Fitoterapia, 78(3), 219-222. 

[17]. Rodríguez, E. R., Martín, J. D., & Romero, C. D. (2010). Aloe vera as a functional ingredient in 

foods. Critical Reviews in Food Science and Nutrition, 50(4), 305-326. 

https://doi.org/10.1080/10408390802544454 

[18]. Akev, N., Turkay, G., Can, A., Gurel, A., Yildiz, F., Yardibi, H., Ekiz, E. E., &Uzun, H. (2007). 

Tumour preventive effect of Aloe vera leaf pulp lectin (Aloctin I) on Ehrlich ascites tumours in 

mice. Phytotherapy Research: An International Journal Devoted to Pharmacological and 

Toxicological Evaluation of Natural Product Derivatives, 21(11), 1070-

1075.https://doi.org/10.1002/ptr.2215 

[19]. Hu, Q., Hu, Y., & Xu, J. (2005). Free radical-scavenging activity of Aloe vera (Aloe barbadensis 

Miller) extracts by supercritical carbon dioxide extraction. Food Chemistry, 91(1), 85-90. 

https://doi.org/10.1016/j.foodchem.2004.05.052 

[20]. Guduchyadi varga of Bhavprakash Nighantu verse no.196-197 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[21]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 273. 

[22]. Hong, J. W., Yang, G. E., Kim, Y. B., Eom, S. H., Lew, J. H., & Kang, H. (2012). Anti-

inflammatory activity of cinnamon water extract in vivo and in vitro LPS-induced models. BMC 

complementary and alternative medicine, 12(1), 1-8.http://www.biomedcentral.com/1472-

6882/12/237 

[23]. Cao, H., Graves, D. J., & Anderson, R. A. (2010). Cinnamon extract regulates glucose transporter 

and insulin-signaling gene expression in mouse adipocytes. Phytomedicine, 17(13), 1027-1032. 

https://doi.org/10.1016/j.phymed.2010.03.023 

[24]. Kim, S. H., Hyun, S. H., & Choung, S. Y. (2006). Anti-diabetic effect of cinnamon extract on blood 

glucose in db/db mice. Journal of ethnopharmacology, 104(1-2), 119-123. 

https://doi.org/10.1016/j.jep.2005.08.059 

[25]. Hamidpour, R., Hamidpour, M., Hamidpour, S., &Shahlari, M. (2015). Cinnamon from the 

selection of traditional applications to its novel effects on the inhibition of angiogenesis in cancer 

https://doi.org/10.1089/jmf.2011.1922
https://doi.org/10.1158/1055-9965.EPI-15-0760
https://doi.org/10.1080/16546628.2017.1377571
https://www.carakasamhitaonline.com/mediawiki1.32.1/index.php?title=Annapanavidhi_Adhyaya
https://doi.org/10.1080/10408390802544454
https://doi.org/10.1080/10408390802544454
https://doi.org/10.1002/ptr.2215
https://doi.org/10.1016/j.foodchem.2004.05.052
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
http://www.biomedcentral.com/1472-6882/12/237
http://www.biomedcentral.com/1472-6882/12/237
https://doi.org/10.1016/j.phymed.2010.03.023
https://doi.org/10.1016/j.jep.2005.08.059


PARAMEDICON-INNOVATIONS IN MODERN / TRADITIONAL HEALTH SCIENCES AND MEDICAL TECHNOLOGY 

Organized by Pharmacy (AY.) Course, Faculty of Ayurveda, Institute of Medical Sciences & Medical 

Laboratory Technology Course, Ddu, Kaushal Kendra, Rajiv Gandhi South Campus, Barkachha, Mirzapur 

Banaras Hindu University 

JOAASR Vol. 4 No. 4 (Conference Proceedings) APRIL 2022 

81 
 

cells and prevention of Alzheimer's disease, and a series of functions such as antioxidant, 

anticholesterol, antidiabetes, antibacterial, antifungal, nematicidal, acaracidal, and repellent 

activities. Journal of traditional and complementary medicine, 5(2), 66-70. 

https://doi.org/10.1016/j.jtcme.2014.11.008 

[26]. Karpuradi varga of Bhavprakash Nighantu verse no.57 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[27]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 263. 

[28]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 260. 

[29]. Dudonne, S., Vitrac, X., Coutiere, P., Woillez, M., &Mérillon, J. M. (2009). Comparative study of 

antioxidant properties and total phenolic content of 30 plant extracts of industrial interest using 

DPPH, ABTS, FRAP, SOD, and ORAC assays. Journal of agricultural and food chemistry, 57(5), 

1768-1774. 

[30]. Fu, Y., Zu, Y., Chen, L., Shi, X., Wang, Z., Sun, S., &Efferth, T. (2007). Antimicrobial activity of 

clove and rosemary essential oils alone and in combination. Phytotherapy research, 21(10), 989-

994.https://doi.org/10.1002/ptr.2179 

[31]. Karpuradi varga of Bhavprakash Nighantu verse no. 51-52 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[32]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 263-264. 

[33]. Allahghadri, T., Rasooli, I., Owlia, P., Nadooshan, M. J., Ghazanfari, T., Taghizadeh, M., 

&Astaneh, S. D. A. (2010). Antimicrobial property, antioxidant capacity, and cytotoxicity of 

essential oil from cumin produced in Iran. Journal of food science, 75(2), H54-

H61.https://doi.org/10.1111/j.1750-3841.2009.01467.x 

[34]. Harityadi varga of Bhavprakash Nighantu verse no. 73-76 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[35]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 264. 

[36]. Santos-Parker, J. R., Strahler, T. R., Bassett, C. J., Bispham, N. Z., Chonchol, M. B., & Seals, D. R. 

(2017). Curcumin supplementation improves vascular endothelial function in healthy middle-aged 

and older adults by increasing nitric oxide bioavailability and reducing oxidative stress. Aging 

(Albany NY), 9(1), 187. 

[37]. Maithilikarpagaselvi, N., Sridhar, M. G., Swaminathan, R. P., & Zachariah, B. (2016). Curcumin 

prevents inflammatory response, oxidative stress and insulin resistance in high fructose fed male 

Wistar rats: Potential role of serine kinases. Chemico-biological interactions, 244, 187-

194.https://doi.org/10.1016/j.cbi.2015.12.012 

[38]. Harityadi varga of Bhavprakash Nighantu verse no. 171-172 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[39]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No.270. 

[40]. Govind, P. (2011). Some important anticancer herbs: a review. Int Res J Pharm, 2(7), 45-52. 

[41]. Ganju, L., Karan, D., Chanda, S., Srivastava, K. K., Sawhney, R. C., &Selvamurthy, W. (2003). 

Immunomodulatory effects of agents of plant origin. Biomedicine & pharmacotherapy, 57(7), 296-

300.https://doi.org/10.1016/S0753-3322(03)00095-7  

[42]. Kaur, S., Arora, S., Kaur, K., & Kumar, S. (2002). The in vitro antimutagenic activity of Triphala—

an Indian herbal drug. Food and Chemical Toxicology, 40(4), 527-

534.https://doi.org/10.1016/S0278-6915(01)00101-6 

https://doi.org/10.1016/j.jtcme.2014.11.008
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://doi.org/10.1002/ptr.2179
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://doi.org/10.1111/j.1750-3841.2009.01467.x
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://doi.org/10.1016/j.cbi.2015.12.012
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://doi.org/10.1016/S0753-3322(03)00095-7
https://doi.org/10.1016/S0278-6915(01)00101-6


PARAMEDICON-INNOVATIONS IN MODERN / TRADITIONAL HEALTH SCIENCES AND MEDICAL TECHNOLOGY 

Organized by Pharmacy (AY.) Course, Faculty of Ayurveda, Institute of Medical Sciences & Medical 

Laboratory Technology Course, Ddu, Kaushal Kendra, Rajiv Gandhi South Campus, Barkachha, Mirzapur 

Banaras Hindu University 

JOAASR Vol. 4 No. 4 (Conference Proceedings) APRIL 2022 

82 
 

[43]. Pramyothin, P., Samosorn, P., Poungshompoo, S., &Chaichantipyuth, C. (2006). The protective 

effects of Phyllanthus emblica Linn. extract on ethanol induced rat hepatic injury. Journal of 

ethnopharmacology, 107(3), 361-364. https://doi.org/10.1016/j.jep.2006.03.035  

[44]. Rajak, S., Banerjee, S. K., Sood, S., Dinda, A. K., Gupta, Y. K., Gupta, S. K., &Maulik, S. K. 

(2004). Emblica officinalis causes myocardial adaptation and protects against oxidative stress in 

ischemic‐reperfusion injury in rats. Phytotherapy Research: An International Journal Devoted to 

Pharmacological and Toxicological Evaluation of Natural Product Derivatives, 18(1), 54-60. 

https://doi.org/10.1002/ptr.1367  

[45]. Perianayagam, J. B., Sharma, S. K., Joseph, A., & Christina, A. J. M. (2004). Evaluation of anti-

pyretic and analgesic activity of Emblica officinalis Gaertn. Journal of ethnopharmacology, 95(1), 

83-85. https://doi.org/10.1016/j.jep.2004.06.020 

[46]. Kumar, K. S., Bhowmik, D., Dutta, A., Yadav, A. P., Paswan, S., Srivastava, S., & Deb, L. (2012). 

Recent trends in potential traditional Indian herbs Emblica officinalis and its medicinal 

importance. Journal of Pharmacognosy and Phytochemistry, 1(1), 18-28. 

[47]. Charak Samhita Sutra Sthana Chapter 27, verse no. 147  

https://www.carakasamhitaonline.com/index.php?title=Annapanavidhi_Adhyaya  

[48]. Sharma, R., Martins, N., Kuca, K., Chaudhary, A., Kabra, A., Rao, M. M., & Prajapati, P. K. 

(2019). Chyawanprash: a traditional Indian bioactive health supplement. Biomolecules, 9(5), 161. 

[49]. Diao, W. R., Hu, Q. P., Zhang, H., & Xu, J. G. (2014). Chemical composition, antibacterial activity 

and mechanism of action of essential oil from seeds of fennel (Foeniculum vulgare Mill.). Food 

control, 35(1), 109-116.https://doi.org/10.1016/j.foodcont.2013.06.056 

[50]. Haritkyadi varga of Bhavprakash Nighantu verse no. 80-82 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[51]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 261. 

[52]. Gajendiran, A., Thangaraman, V., Thangamani, S., Ravi, D., & Abraham, J. (2016). Antimicrobial, 

antioxidant and anticancer screening of Ocimumbasilicum seeds. Bulletin of Pharmaceutical 

Research, 6(3), 114-9. 

[53]. Gupta, S., Mediratta, P. K., Singh, S., Sharma, K. K., & Shukla, R. (2006). Antidiabetic, 

antihypercholesterolaemic and antioxidant effect of Ocimum sanctum (Linn) seed oil. Indian J. Exp. 

Biol.44, 300–304. 

[54]. Pushpavarga of Bhavprakash Nighantu verse no. 50-51 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[55]. Bang, J. S., Oh, D. H., Choi, H. M., Sur, B. J., Lim, S. J., Kim, J. Y., ... & Kim, K. S. (2009). Anti-

inflammatory and antiarthritic effects of piperine in human interleukin 1β-stimulated fibroblast-like 

synoviocytes and in rat arthritis models. Arthritis research & therapy, 11(2), 1-9. 

[56]. Weerakkody, N. S., Caffin, N., Turner, M. S., & Dykes, G. A. (2010). In vitro antimicrobial 

activity of less-utilized spice and herb extracts against selected food-borne bacteria. Food 

Control, 21(10), 1408-1414. https://doi.org/10.1016/j.foodcont.2010.04.014 

[57]. Prakash, U. N., & Srinivasan, K. (2010). Gastrointestinal protective effect of dietary spices during 

ethanol-induced oxidant stress in experimental rats. Applied Physiology, Nutrition, and 

Metabolism, 35(2), 134-141.https://doi.org/10.1139/H09-133 

[58]. Haritkyadi varga of Bhavprakash Nighantu verse no. 55-56 https://niimh.nic.in/ebooks/e-

Nighantu/bhavaprakashanighantu/?mod=read 

[59]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 268. 

[60]. Jani, R., Udipi, S. A., &Ghugre, P. S. (2009). Mineral content of complementary foods. The Indian 

Journal of Pediatrics, 76(1), 37-44. 

https://doi.org/10.1016/j.jep.2006.03.035
https://doi.org/10.1002/ptr.1367
https://doi.org/10.1016/j.jep.2004.06.020
https://www.carakasamhitaonline.com/index.php?title=Annapanavidhi_Adhyaya
https://doi.org/10.1016/j.foodcont.2013.06.056
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://doi.org/10.1016/j.foodcont.2010.04.014
https://doi.org/10.1139/H09-133
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read
https://niimh.nic.in/ebooks/e-Nighantu/bhavaprakashanighantu/?mod=read


PARAMEDICON-INNOVATIONS IN MODERN / TRADITIONAL HEALTH SCIENCES AND MEDICAL TECHNOLOGY 

Organized by Pharmacy (AY.) Course, Faculty of Ayurveda, Institute of Medical Sciences & Medical 

Laboratory Technology Course, Ddu, Kaushal Kendra, Rajiv Gandhi South Campus, Barkachha, Mirzapur 

Banaras Hindu University 

JOAASR Vol. 4 No. 4 (Conference Proceedings) APRIL 2022 

83 
 

[61]. Hannan, J. M. A., Rokeya, B., Faruque, O., Nahar, N., Mosihuzzaman, M., Khan, A. A., & Ali, L. 

(2003). Effect of soluble dietary fibre fraction of Trigonellafoenum graecum on glycemic, 

insulinemic, lipidemic and platelet aggregation status of Type 2 diabetic model rats. Journal of 

ethnopharmacology, 88(1), 73-77. https://doi.org/10.1016/S0378-8741(03)00190-9 

[62]. Grover, J. K., Yadav, S., & Vats, V. (2002). Medicinal plants of India with anti-diabetic 

potential. Journal of ethnopharmacology, 81(1), 81-100.https://doi.org/10.1016/S0378-

8741(02)00059-4 

[63]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 264. 

[64]. Abolaji, A. O., Ojo, M., Afolabi, T. T., Arowoogun, M. D., Nwawolor, D., &Farombi, E. O. 

(2017). Protective properties of 6-gingerol-rich fraction from Zingiber officinale (Ginger) on 

chlorpyrifos-induced oxidative damage and inflammation in the brain, ovary and uterus of 

rats. Chemico-Biological Interactions, 270, 15-23. https://doi.org/10.1016/j.cbi.2017.03.017 

[65]. Zhang, M., Viennois, E., Prasad, M., Zhang, Y., Wang, L., Zhang, Z., Han, M.K.; Xiao, B.; Xu, C.; 

Srinivasan, S et al. (2016). Edible ginger-derived nanoparticles: A novel therapeutic approach for the 

prevention and treatment of inflammatory bowel disease and colitis-associated 

cancer. Biomaterials, 101, 321-340. https://doi.org/10.1016/j.biomaterials.2016.06.018 

[66]. Moon, Y. S., Lee, H. S., & Lee, S. E. (2018). Inhibitory effects of three monoterpenes from ginger 

essential oil on growth and aflatoxin production of Aspergillus flavus and their gene regulation in 

aflatoxin biosynthesis. Applied Biological Chemistry, 61(2), 243-250. 

[67]. Huh, E., Lim, S., Kim, H. G., Ha, S. K., Park, H. Y., Huh, Y., & Oh, M. S. (2018). Ginger 

fermented with Schizosaccharomyces pombe alleviates memory impairment via protecting 

hippocampal neuronal cells in amyloid beta 1–42 plaque injected mice. Food & function, 9(1), 171-

178. 

[68]. Bossi, P., Cortinovis, D., Fatigoni, S., Rocca, M. C., Fabi, A., Seminara, P.,Ripamonti, C.; Alfieri, 

S.; Granata, R.; Bergamini, C.; et al. (2017). A randomized, double-blind, placebo-controlled, 

multicenter study of a ginger extract in the management of chemotherapy-induced nausea and 

vomiting (CINV) in patients receiving high-dose cisplatin. Annals of Oncology, 28(10), 2547-

2551.https://doi.org/10.1093/annonc/mdx315 

[69]. Charak Samhita Sutra Sthana Chapter 27, verse no. 296 

https://www.carakasamhitaonline.com/index.php?title=Annapanavidhi_Adhyaya 

[70]. B. Srilakshmi, Nutrition Science Sixth Edition, Chapter 11 Spices and Aromatics, New Age 

International (P) Ltd., Publishers, 2018, Page No. 265-266. 

 

https://doi.org/10.1016/S0378-8741(03)00190-9
https://doi.org/10.1016/S0378-8741(02)00059-4
https://doi.org/10.1016/S0378-8741(02)00059-4
https://doi.org/10.1016/j.cbi.2017.03.017
https://doi.org/10.1016/j.biomaterials.2016.06.018
https://doi.org/10.1093/annonc/mdx315
https://www.carakasamhitaonline.com/index.php?title=Annapanavidhi_Adhyaya

