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ABSTRACT 

Diet occupies a central position in āyurvedika physiology, where āhāra is regarded as the 

primary determinant of health and disease. Classical āyurvedika texts describe eight 

determinants governing dietary outcome, collectively termed aṣṭāhāra-vidhiviśeṣāyatana. 

These include inherent food properties, processing, combinations, quantity, habitat, timing, 

behavioral conduct of eating, and individuality of the consumer. The present integrative 

narrative review analyzes these determinants through classical textual interpretation and 

contemporary nutrition science. Evidence from modern research in personalized nutrition, 

chronobiology, food synergy, behavioral nutrition, and ecological health demonstrates strong 

conceptual parallels with āyurvedika dietary theory. The āyurvedika framework anticipates 

systems-based nutritional models in which dietary outcome emerges from dynamic 

interaction between food, environment, behavior, and individual physiology. Reinterpreting 

these principles through modern scientific language highlights their relevance for preventive 

healthcare and metabolic disease management. The integrative perspective suggests that 

ancient āyurvedika dietary science offers valuable conceptual tools for advancing holistic and 

personalized nutrition strategies. Future interdisciplinary research is needed to empirically 

evaluate these determinants while preserving their conceptual integrity. 

Keywords:āyurveda,  āhāra,  Dietary  outcome,  aṣṭāhāra-vidhiviśeṣāyatana,  Personalized 

nutrition, Chrononutrition, Food synergy, Integrative nutrition 

INTRODUCTION 

In āyurveda, āhāra (diet/food) is regarded as the primary determinant of health and disease, 

hence occupies a central position in āyurvedika physiology. Classical āyurvedika texts 

consistently emphasize that proper diet and nourishment is integral to sustain tissue integrity, 

supportmetabolic balance, and preserve functional harmony of the body, whereas 

inappropriate dietary practices may initiate pathological processes. Unlike reductionist views 

that treat diet merely as caloric intake, āyurveda conceptualizes food as a dynamic 



IJFANS INTERNATIONAL JOURNAL OF FOOD AND NUTRITIONAL SCIENCES 

ISSN PRINT 2319 1775 Online 2320 7876 

Research Paper © 2012 IJFANS. All Rights Reserved, Journal UGC CARE Listed (Group-I) Volume 11 ,SP Issu 05, 2022 

758 

 

 

physiological regulator influencing digestion, metabolism, immunity, and systemic 

resilience. 1 In āyurvedikaframework, dietary advocacy is not a static prescription but a 

context-dependent decision shaped by multiple interacting determinants. 

The outcome of any diet is understood to depend on a complex interplay of factors that 

extend from the inherent properties of food substances to individual metabolic characteristics 

and environmental influences. āyurvedika scholars systematically described determinants 

such as the intrinsic nature of food, methods of processing, combinations, quantity, timing, 

habitat, behavioral rules of consumption, and individuality of the consumer. 2 These 

multidimensional variables anticipate several concepts that modern nutrition science now 

recognizes, including personalized nutrition, chronobiology, food matrix effects, and 

metabolic variability. 3 Contemporary research increasingly demonstrates that genetic 

predisposition, metabolic phenotype, gut ecology, lifestyle patterns, and meal timing 

collectively shape dietary response, reinforcing the relevance of classical āyurvedika insights, 

including structured timing strategies such as kālabhojana. 

In the era of rising metabolic disorders and lifestyle-associated diseases, there is a growing 

need to revisit traditional dietary guidelines through an integrative scientific lens. A fresh 

reinterpretation of āyurvedika dietary principles from contemporary point of view may 

contribute to a more holistic understanding of nutrition that bridges traditional knowledge 

systems and modern biomedical science. 4 Such an approach has the potential to enrich 

preventive healthcare strategies and support the development of personalized, culturally 

informed nutritional models. The present review aims to analyze the determinants of dietary 

outcome described in āyurveda and reinterpret them in the context of contemporary nutrition 

science. 

MATERIALS AND METHODS 

This work was designed as an integrative narrative review aimed at reinterpreting classical 

āyurvedika dietary guidelines in the context of contemporary nutrition science. The review 

methodology involved two parallel streams of evidence synthesis: classical textual analysis 

and modern scientific literature review. 

Primary āyurvedika sources were identified through a focused review of authoritative 

classical treatises, with particular emphasis on the carakasaṃhitā, which provides the 

foundational description of dietary determinants uder the umbrella of aṣṭāhāra- 

vidhiviśeṣāyatana. Standard commentaries were consulted to ensure conceptual accuracy. 

Relevant passages pertaining to these behavioral and adaptable determinants of dietary 

outcome were extracted and thematically organized. 
 

1Acharya, J. T., & Acharya, N. R. (Eds.). (2012). Sushruta Samhita of Sushruta with Nibandhasangraha Commentary by 

Dalhanacharya, Sutra Sthana Chapter 46 Verse 3 (1st ed.). ChaukhambaSurbharati Prakashan, Varanasi. 
2 Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 20-21 (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
3 Ordovas, J. M., Ferguson, L. R., Tai, E. S., & Mathers, J. C. (2018). Personalised nutrition and health. BMJ, 361, 

bmj.k2173. https://doi.org/10.1136/bmj.k2173 
4Fardet, A., & Rock, E. (2015). From a Reductionist to a Holistic Approach in Preventive Nutrition to Define New and More 

Ethical Paradigms. Healthcare, 3(4), 1054-1063. https://doi.org/10.3390/healthcare3041054 
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To contextualize these concepts within modern scientific understanding, a targeted literature 

search was conducted in indexed databases including PubMed, Scopus, Web of Science and 

Google Scholar. Search terms included the keywords such as nutrition, dietary behavior, food 

processing, personalized nutrition, chrononutrition, food synergy, metabolism, and 

environmental influences in combination with textual terms in english. High quality narrative 

and systematic reviewsand experimental studies published in indexed journals were 

considered. Priority was given to publications that explained physiological mechanisms 

relevant to digestion, metabolism, nutrient interaction, and individualized dietary response. 

The extracted classical concepts and modern scientific findings were analyzed through 

thematic integration. Rather than attempting direct equivalence, the approach emphasized 

conceptual parallels and complementary interpretations. This integration is a reinterpretation 

of āyurvedika dietary determinants using contemporary physiological language while 

preserving the epistemological integrity of the traditional framework. 

RESULTS 

prakṛti (Inherent Nature of Food Substances) 

In conceptual framework of aṣṭāhāra-vidhiviśeṣāyatana, prakṛti refers to the inherent or 

natural constitution of a substance, determined by its intrinsic qualities and elemental 

composition. Classical texts describe that every dietary substance possesses a specific natural 

profile that governs its digestibility, metabolic transformation, and physiological impact. 

āyurvedaemphasizes that the native properties of food substances exist independent of 

external modification and exert predictable effects on the body. This principle underscores 

that dietary outcome is not solely determined by quantity but fundamentally by the inherent 

qualitative nature of the food consumed.5 

From a modern scientific perspective, the concept of prakṛti parallels the biochemical and 

structural composition of food matrices. Nutrient density, protein quality, lipid structure, fiber 

composition, and phytochemical content determine how a food interacts with metabolic 

pathways. Variations in amino acid profiles, micronutrient bioavailability, and plant 

secondary metabolites have been shown to produce differential physiological responses, 

supporting the āyurvedika view that intrinsic properties of food are biologically 

consequential.67 Foods are increasingly recognized not as isolated nutrients but as complex 

biological systems whose native structure influences digestion, absorption, and systemic 

metabolic signaling. 

The āyurvedika emphasis on inherent qualities anticipates modern discussions on whole-food 

approaches and matrix effects, where the biological impact of food depends on its natural 
 

5Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(1) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
6Friedman, M. (1996) Nutritional Value of Proteins from Different Food Sources: A Review. Journal of Agricultural and 

Food Chemistry, 44, 6-29.https://doi.org/10.1021/jf9400167 
7 Multari, S., Neacsu, M., Scobbie, L., Cantlay, L., Duncan, G., Vaughan, N., Stewart, D., & Russell, W. R. (2016). 

Nutritional and Phytochemical Content of High-Protein Crops. Journal of agricultural and food chemistry, 64(41), 7800– 

7811. https://doi.org/10.1021/acs.jafc.6b00926 
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architecture rather than isolated components. Contemporary nutrition science similarly argues 

that reductionist nutrient models fail to capture the systemic behavior of foods in living 

organisms. 8 The recognition that inherent food properties shape metabolic response 

reinforces the relevance of prakṛti as a foundational determinant of dietary outcome. 

karaṇa (Processing and Transformation of Food) 

karaṇa refers to deliberate modification or processing applied to a substance, through which 

its inherent qualities are transformed. Classical āyurvedika texts define samskara (processing) 

as a procedure that induces qualitative change, thereby altering digestibility, and 

physiological effect. āyurvedaexplicitly states that processing can enhance desirable 

properties or attenuate harmful characteristics of a substance, making it more compatible with 

the body.9 This principle recognizes that food is not physiologically static; its biological 

action depends on how it is prepared, stored, and handled prior to consumption. 

Modern food science provides extensive evidence supporting this āyurvedika insight. 

Thermal processing, soaking, fermentation, germination, and mechanical treatment 

significantly modify the chemical and structural characteristics of food. Cooking can improve 

digestibility by denaturing proteins and gelatinizing starch, while also influencing 

micronutrient bioavailability and phytochemical stability.1011 Germination and fermentation 

activate enzymatic processes that enhance nutrient accessibility and reduce antinutritional 

factors.12 At the same time, inappropriate processing may degrade beneficial compounds or 

generate harmful by-products, demonstrating that transformation is a double-edged 

physiological event.13 

The āyurvedika doctrine of karaṇa anticipates contemporary discussions on food processing, 

bioavailability, and functional modification of dietary substances. Rather than viewing raw 

and processed foods in binary opposition, the classical framework emphasizes context- 

appropriate transformation aimed at optimizing compatibility with human physiology. This 

nuanced understanding aligns with current research emphasizing that processing methods 

determine metabolic outcomes and health effects.⁵The recognition that preparation methods 

fundamentally alter dietary impact reinforces karaṇa as a critical determinant of dietary 

outcome. 
 

8Fardet, A., & Rock, E. (2014). Toward a new philosophy of preventive nutrition: from a reductionist to a holistic paradigm 

to improve nutritional recommendations. Advances in nutrition (Bethesda, Md.), 5(4), 430–446. 

https://doi.org/10.3945/an.114.006122 
9Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(2) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
10Zhang, B., Saleh, A. S. M., Su, C., Gong, B., Zhao, K., Zhang, G., Li, W., & Yan, W. (2020). The molecular structure, 

morphology, and physicochemical property and digestibility of potato starch after repeated and continuous heat-moisture 

treatment. Journal of food science, 85(12), 4215–4224. https://doi.org/10.1111/1750-3841.15528 
11 Arns, B., Bartz, J., Radunz, M., Evangelho, J. a. D., Pinto, V. Z., Da Rosa Zavareze, E., & Dias, A. R. G. (2014). Impact 

of heat-moisture treatment on rice starch, applied directly in grain paddy rice or in isolated starch. LWT, 60(2), 708–713. 

https://doi.org/10.1016/j.lwt.2014.10.059 
12 Adebowale, O. J., &Maliki, K. (2011). Effects of Fermentation period on the chemical composition and functional 

properties of pigeon pea (Cajanus cajan) seed flour. International Food Research Journal, 18(4), 1329-1333. 
13 Eshraq BK, Mona AM, Sayed AF, Emam AA (2016) Effect of Soaking, Cooking and Germination on Chemical 

Constituents and Bioactive Compounds as well as their Cytotoxic Activities of Black Bean Extracts. Nat Prod Chem Res 

4:237. 
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saṃyoga (Combination of Food Substances) 

saṃyoga refers to the combination of two or more substances that together produce an effect 

distinct from their individual actions. āyurvedastates that when dietary components are 

combined, a new functional property may emerge that cannot be predicted by examining each 

component in isolation.14 This principle acknowledges that dietary outcome is shaped not 

only by individual foods but by their interactive behavior within a composite meal. The 

classical framework therefore treats food as a relational system rather than a collection of 

isolated items. 

Modern nutrition science strongly supports this view through the concept of food synergy. 

Nutrient interactions can enhance or inhibit absorption, modify metabolic pathways, and 

influence physiological signaling. For example, the presence of dietary fat enhances 

absorption of fat-soluble vitamins and phytochemicals, while certain combinations improve 

mineral bioavailability or alter glycemic response.15 The matrix in which nutrients coexist 

affects digestive kinetics, microbial fermentation, and postprandial metabolism. These 

findings demonstrate that the biological impact of food emerges from interaction patterns 

rather than single nutrients. 

The āyurvedika idea of saṃyoga also anticipates contemporary interest in dietary patterns and 

whole-meal effects, where health outcomes depend on the combined architecture of foods 

rather than individual ingredients.16 Systems-level nutrition research increasingly recognizes 

that meal composition determines metabolic behavior in ways that cannot be inferred from 

isolated nutrient analysis. By emphasizing combinational effects, āyurveda provides an early 

conceptual framework for understanding dietary synergy and compatibility. Thus, saṃyoga 

remains a critical determinant of dietary outcome in both traditional and modern scientific 

perspectives. 

rāśi (Quantity of Food) 

rāśi refers to the quantity or measure of food consumed and represents a central determinant 

of dietary outcome in āyurvedika physiology. Classical texts distinguish between total meal 

quantity (sarvagraha) and the proportional quantity of individual components (parigraha), 

emphasizing that both overall volume and compositional balance influence digestion and 

metabolic response. The carakasaṃhitā describes appropriate quantity as that which supports 

nourishment without producing discomfort, heaviness, or impairment of physiological 

function.17 Quantity is therefore assessed not only numerically but functionally, based on the 

body’s capacity to digest and assimilate. 
 

14Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(3) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
15 Jacobs, D. R., & Tapsell, L. C. (2013). Food synergy: the key to a healthy diet. The Proceedings of the Nutrition 

Society, 72(2), 200–206. https://doi.org/10.1017/S0029665112003011 
16 Jacobs DR Jr, Tapsell LC.Food synergy: the key to a healthy diet. American Journal of Clinical Nutrition. 

2009;89(5):1543S–1548S. 
17Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(4) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
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Modern nutrition science similarly recognizes portion size as a critical regulator of metabolic 

load, energy balance, and postprandial physiology. 18 Meal quantity influences gastric 

distension, thermic effect of food, hormonal signaling related to satiety, and glycemic 

response. Experimental studies demonstrate that meal size and distribution significantly alter 

metabolic efficiency and energy expenditure.19 Excessive intake may overwhelm digestive 

capacity and promote metabolic stress, whereas inadequate intake compromises tissue 

maintenance and functional performance.20 These findings parallel the āyurvedika insistence 

on individualized quantity guided by digestive strength. 

The āyurvedika description of appropriate quantity includes qualitative physiological 

indicators such as comfort after eating, absence of abdominal distress, sustained energy, and 

timely digestion.21 Such functional markers resemble modern interest in subjective satiety, 

digestive tolerance, and metabolic resilience. Contemporary approaches to portion control 

increasingly emphasize mindful regulation aligned with internal cues rather than rigid caloric 

prescriptions. By integrating quantitative measurement with experiential assessment, the 

concept of rāśi anticipates holistic models of dietary regulation that balance energy intake 

with physiological capacity. 

rāśi (Habitat and Environmental Context) 

rāśi denotes the geographical and environmental context in which both food and the 

consumer exist. āyurvedika literature interprets rāśi at two levels: the habitat of the food 

substance and the ecological adaptation of the individual consuming it. Classical descriptions 

recognize that climate, soil, water, and regional ecology influence the qualities of dietary 

substances and their suitability for specific populations.22 Thus, dietary outcome is viewed as 

an interaction between environmental origin and physiological compatibility. 

Modern nutrition and public health research echo this ecological perspective. Geographic 

variation in food availability, agricultural patterns, and cultural dietary habits shapes 

nutritional status and disease risk. Regional diets evolve in response to climate, biodiversity, 

and long-term human adaptation, producing distinct metabolic profiles within populations.23 

Studies on food origin, environmental exposure, and cultural dietary behavior demonstrate 

that  nutritional  impact  cannot  be  separated  from  ecological  context.  Environmental 

 

 

18 Rolls, B. J., Roe, L. S., & Meengs, J. S. (2006). Larger portion sizes lead to a sustained increase in energy intake over 2 

days. Journal of the American Dietetic Association, 106(4), 543–549. https://doi.org/10.1016/j.jada.2006.01.014 
19Tai, M. M., Castillo, P., & Pi-Sunyer, F. X. (1991). Meal size and frequency: effect on the thermic effect of food. The 

American journal of clinical nutrition, 54(5), 783–787. https://doi.org/10.1093/ajcn/54.5.783 
20 Hotamisligil G. S. (2006). Inflammation and metabolic disorders. Nature, 444(7121), 860–867. 

https://doi.org/10.1038/nature05485 
21Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 2 Verse 6 (1st ed.). Chowkhamba Krishnadas Academy, 

Varanasi. 
22Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(5) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
23Chryssochoidis, George &Krystallis, Athanassios&Perreas, Panagiotis. (2007). Ethnocentric beliefs and country‐of‐origin 

(COO) effect: Impact of country, product and product attributes on Greek consumers' evaluation of food products. European 

Journal of Marketing. 41. 1518-1544. 10.1108/03090560710821288. 
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conditions influence nutrient composition of crops, microbial exposure, and even immune 

adaptation, reinforcing the āyurvedika idea that food suitability is habitat-dependent. 

The concept of rāśi also aligns with contemporary discussions on sustainable nutrition and 

local food systems. Emphasis on regionally appropriate diets reflects growing recognition 

that ecological compatibility promotes both human health and environmental 

stability. 24 āyurveda’s ecological framing anticipates modern integrative models that link 

nutrition, environment, and adaptation. Recognizing habitat as a determinant of dietary 

outcome supports a systems approach in which food, geography, and physiology are 

dynamically interconnected. 

kāla (Time and Biological Rhythm) 

kāla refers to the temporal dimension of diet and includes both environmental time and the 

physiological state of the individual. āyurvedika texts distinguish between cyclical time 

related to seasons and daily rhythms, and conditional time related to age, health status, and 

digestive readiness. 25 Appropriate dietary timing is considered essential for maintaining 

metabolic balance, as digestion is believed to fluctuate according to biological rhythm. 

Modern chronobiology provides strong support for this principle. Circadian regulation 

governs hormonal secretion, glucose metabolism, gastrointestinal motility, and enzymatic 

activity. Meal timing influences insulin sensitivity, energy utilization, and metabolic 

efficiency.26 Disruption of circadian rhythm through irregular eating patterns is associated 

with obesity, metabolic syndrome, and inflammatory disorders. Seasonal and life-stage 

variations in metabolic demand further demonstrate that timing is an integral component of 

dietary physiology. 

The āyurvedika concept of kāla anticipates the emerging field of chrononutrition, which 

studies how biological timing interacts with dietary behavior.27 Aligning food intake with 

endogenous rhythms improves metabolic resilience and digestive efficiency. This idea is 

further supported by evidence suggesting that structured eating patterns — conceptually 

similar to the āyurvedika practice of kālabhojana — may reduce metabolic risk and improve 

metabolic health outcomes. 28 By integrating environmental cycles with individual 

physiological readiness, āyurveda presents a time-sensitive model of nutrition that resonates 

strongly with contemporary metabolic research. 

upayoga-saṃsthā (Rules and Behavioral Context of Eating) 

 

24 Willett, W., Rockström, J., Loken, B., Springmann, M., Lang, T., Vermeulen, S., Garnett, T., Tilman, D., DeClerck, F., 

Wood, A., Jonell, M., Clark, M., Gordon, L. J., Fanzo, J., Hawkes, C., Zurayk, R., Rivera, J. A., De Vries, W., Sibanda, L. 

M., . . . Murray, C. J. L. (2019). Food in the Anthropocene: the EAT–Lancet Commission on healthy diets from sustainable 

food systems. The Lancet, 393(10170), 447–492. https://doi.org/10.1016/s0140-6736(18)31788-4 
25Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(6) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
26 Panda, S. (2016). Circadian physiology of metabolism. Science, 354(6315), 1008–1015. 

https://doi.org/10.1126/science.aah4967 
27Garaulet M, Gómez-Abellán P. Chronobiology and nutrition. Nat Rev Endocrinol. 2014. 
28Varady K. A. (2016). Meal frequency and timing: impact on metabolic disease risk. Current opinion in endocrinology, 

diabetes, and obesity, 23(5), 379–383. https://doi.org/10.1097/MED.0000000000000280 
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upayoga-saṃsthā refers to the procedural and behavioral rules governing food consumption. 

āyurveda emphasizes that the physiological effect of food depends not only on its 

composition but also on the manner in which it is consumed.29 Classical texts prescribe 

structured eating conduct, including consumption after complete digestion of the previous 

meal, eating with attention and mental calmness, avoiding excessive speed or delay, and 

maintaining appropriate posture and environment during meals.30 These guidelines recognize 

that digestion is influenced by behavioral and psychological context as much as by 

biochemical properties. 

Modern research in nutritional physiology increasingly supports the role of eating behavior in 

digestive and metabolic outcomes. Eating speed influences satiety signaling and caloric 

intake, with rapid eating associated with overeating and metabolic dysregulation.3132 Mindful 

eating practices improve digestive efficiency, reduce stress-mediated gastrointestinal 

disturbances, and enhance metabolic control. Behavioral nutrition studies demonstrate that 

distraction, emotional stress, and irregular meal habits impair digestion and nutrient 

utilization.33 The gut–brain axis plays a central role in this interaction, linking psychological 

state with gastrointestinal function and hormonal signaling. 

The āyurvedika framework of upayoga-saṃsthā anticipates contemporary interest in 

behavioral nutrition and mindful eating. Rather than viewing diet as a purely biochemical 

event, āyurveda situates digestion within a psychosomatic context. This perspective aligns 

with modern integrative models that emphasize the role of neuroendocrine regulation, stress 

physiology, and cognitive engagement in dietary outcomes. By prescribing structured eating 

behavior, āyurveda recognizes that physiological compatibility depends on both what is eaten 

and how it is eaten. Thus, upayoga-saṃsthā represents an essential determinant of dietary 

outcome bridging behavioral science and metabolic physiology. 

upayoktā (Individuality of the Consumer) 

upayoktā refers to the individual who consumes the diet and represents the principle of 

personalization in āyurvedika nutrition.34 Classical texts state that food suitability must be 

evaluated in relation to the consumer’s constitution, habituation, digestive strength, age, and 

health status.This individualized approach recognizes that no single diet is universally 
 

29 Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(7) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 
30Westenhoefer J. (2001). Establishing good dietary habits -- capturing the minds of children. Public health nutrition, 4(1A), 

125–129. https://doi.org/10.1079/phn2000107 
31Robinson, E., Almiron-Roig, E., Rutters, F., De Graaf, C., Forde, C. G., Smith, C. T., Nolan, S. J., & Jebb, S. A. (2014). A 

systematic review and meta-analysis examining the effect of eating rate on energy intake and hunger. American Journal of 

Clinical Nutrition, 100(1), 123–151. https://doi.org/10.3945/ajcn.113.081745 
32Otsuka, R., Tamakoshi, K., Yatsuya, H., Murata, C., Sekiya, A., Wada, K., Zhang, H. M., Matsushita, K., Sugiura, K., 

Takefuji, S., OuYang, P., Nagasawa, N., Kondo, T., Sasaki, S., & Toyoshima, H. (2006). Eating fast leads to obesity: 

findings based on self-administered questionnaires among middle-aged Japanese men and women. Journal of 

epidemiology, 16(3), 117–124. https://doi.org/10.2188/jea.16.117 
33Kristeller, J. L., & Wolever, R. Q. (2011). Mindfulness-based eating awareness training for treating binge eating disorder: 

the conceptual foundation. Eating disorders, 19(1), 49–61. https://doi.org/10.1080/10640266.2011.533605 
34 Dwivedi, L., Dwivedi, B., & Goswami, P. K. (Eds.). (2008). Charaka Samhita of Maharshi Agnivesh with Ayurvedadipika 

Commentary by Chakrapanidutta: Part-II, Vimana Sthana Chapter 1 Verse 22(8) (1st ed.). Chowkhamba Krishnadas 

Academy, Varanasi. 



IJFANS INTERNATIONAL JOURNAL OF FOOD AND NUTRITIONAL SCIENCES 

ISSN PRINT 2319 1775 Online 2320 7876 

Research Paper © 2012 IJFANS. All Rights Reserved, Journal UGC CARE Listed (Group-I) Volume 11 ,SP Issu 05, 2022 

765 

 

 

appropriate; dietary outcome depends on the interaction between food properties and the 

physiological profile of the individual. 

Modern nutrition science increasingly converges toward this personalized model. Genetic 

variability, metabolic phenotype, gut microbiome composition, and lifestyle factors produce 

significant differences in dietary response among individuals. Precision nutrition research 

demonstrates that identical meals may generate widely divergent glycemic and metabolic 

outcomes across different people. 35 Personalized dietary strategies are now considered 

essential for managing metabolic disease, optimizing performance, and preventing chronic 

illness. 

The āyurvedika emphasis on upayoktā anticipates the contemporary movement toward 

personalized and precision nutrition. By acknowledging constitutional diversity and adaptive 

capacity, āyurveda provides a framework for tailoring diet to individual physiology. This 

approach aligns with modern systems biology, which views metabolism as a dynamic 

network shaped by genetic, environmental, and behavioral variables. Recognition of 

consumer individuality reinforces the integrative principle that dietary outcome emerges from 

interaction rather than uniform prescription. Thus, upayoktā completes the conceptual 

framework of aṣṭāhāra-vidhiviśeṣāyatana by grounding dietary science in individualized 

physiology. 

Discussion 

The framework of aṣṭāhāra-vidhiviśeṣāyatana presents a multidimensional model of dietary 

outcome that integrates food properties, processing, quantity, timing, environment, behavior, 

and individual variability into a unified physiological system. Unlike reductionist nutritional 

paradigms that isolate nutrients or caloric values, the āyurvedika model conceptualizes diet as 

a dynamic interaction between substance, context, and consumer. This systems-oriented 

perspective anticipates several emerging trends in modern nutrition science, including 

personalized nutrition, chrononutrition, food synergy, behavioral nutrition, and ecological 

approaches to diet. 

Each determinant operates not as an independent variable but as part of an interconnected 

regulatory network. The inherent qualities of food (prakṛti) establish its biochemical 

potential, which is then modified through processing (karaṇa) and interaction with other 

substances (saṃyoga). Quantity (rāśi) determines metabolic load, while environmental 

context (rāśi) shapes ecological compatibility. Temporal regulation (kāla) synchronizes 

digestion with biological rhythms, behavioral conduct (upayoga-saṃsthā) influences 

neuroendocrine responses, and individuality of the consumer (upayoktā) determines adaptive 

capacity. Together, these determinants describe a systems model in which dietary outcome 

emerges from relational dynamics rather than isolated components. 

 

 

35Zeevi, D., Korem, T., Zmora, N., Israeli, D., Rothschild, D., Weinberger, A., Ben-Yacov, O., Lador, D., Avnit-Sagi, T., 

Lotan-Pompan, M., Suez, J., Mahdi, J. A., Matot, E., Malka, G., Kosower, N., Rein, M., Zilberman-Schapira, G., Dohnalová, 

L., Pevsner-Fischer, M., Bikovsky, R., … Segal, E. (2015). Personalized Nutrition by Prediction of Glycemic 

Responses. Cell, 163(5), 1079–1094. https://doi.org/10.1016/j.cell.2015.11.001 
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Modern nutrition increasingly validates this integrative logic. Precision nutrition research 

demonstrates that metabolic responses vary widely among individuals exposed to identical 

diets.⁴ Chronobiology confirms that meal timing influences hormonal and metabolic 

regulation.³ Food synergy research shows that nutrient interactions determine physiological 

impact.¹⁰ Behavioral studies highlight the influence of eating context and psychological state 

on digestion.¹⁶ Sustainable nutrition frameworks link environmental compatibility with long- 

term health outcomes.¹⁴ The convergence of these findings suggests that āyurveda articulated 

a systems model of dietary science centuries before modern scientific language emerged to 

describe it. 

Importantly, the āyurvedika framework does not merely describe dietary rules; it embeds 

them within a preventive health philosophy. The emphasis on compatibility, moderation, 

timing, and personalization reflects a proactive strategy aimed at maintaining metabolic 

equilibrium rather than correcting disease after onset. In the context of global increases in 

metabolic disorders, obesity, and lifestyle-related diseases, such preventive frameworks offer 

valuable conceptual tools. Integrating āyurvedika dietary principles with contemporary 

biomedical research may therefore contribute to more effective public health strategies and 

culturally adaptive nutritional interventions. 

However, reinterpretation must proceed with methodological caution. Classical āyurvedika 

concepts arise from a distinct epistemological tradition and should not be forced into direct 

biochemical equivalence. Instead, their value lies in providing complementary frameworks 

that expand the scope of nutritional thinking. Integrative dialogue between traditional 

knowledge systems and modern science can generate novel hypotheses, guide 

interdisciplinary research, and encourage holistic approaches to diet and health. Future 

studies should aim to empirically evaluate āyurvedika dietary determinants using modern 

physiological metrics while preserving conceptual integrity. 

The aṣṭāhāra-vidhiviśeṣāyatana model ultimately proposes that dietary outcome is an 

emergent property of interaction between food, time, environment, behavior, and 

individuality. This perspective resonates strongly with contemporary systems biology, which 

views health as the result of complex adaptive networks. By situating nutrition within a 

relational and dynamic framework, āyurveda offers a conceptual bridge between ancient 

preventive medicine and modern integrative health science. 

Conclusion and Way Forward 

The āyurvedika framework of aṣṭāhāra-vidhiviśeṣāyatana presents a sophisticated 

multidimensional model for understanding dietary outcome that remains strikingly relevant in 

the context of modern nutrition science. By integrating inherent food qualities, processing, 

combination, quantity, environmental context, temporal regulation, behavioral conduct, and 

individual variability, āyurveda articulates a systems-oriented approach to diet that transcends 

reductionist nutrient-based models. Contemporary advances in chrononutrition, personalized 

nutrition, food synergy, behavioral science, and ecological health increasingly converge with 
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these classical principles, demonstrating that dietary outcome is governed by complex 

interactions rather than isolated variables. 

Reinterpreting āyurvedika dietary principles through modern physiological frameworks does 

not diminish their traditional foundations; rather, it expands their applicability and scientific 

dialogue. The convergence between ancient conceptual models and emerging scientific 

paradigms highlights the value of integrative approaches in addressing current public health 

challenges, particularly metabolic and lifestyle-related disorders. āyurveda’s preventive 

orientation emphasizes compatibility, moderation, and personalization — principles that align 

closely with modern strategies aimed at sustainable health promotion. 

Future research should focus on empirically evaluating āyurvedika dietary determinants using 

contemporary methodological tools while preserving the conceptual richness of the classical 

framework. Such interdisciplinary inquiry may generate innovative nutritional models 

capable of bridging cultural traditions and biomedical science. Recognizing diet as a 

dynamic, context-sensitive system offers a pathway toward more holistic, adaptive, and 

individualized healthcare. The enduring relevance of aṣṭāhāra-vidhiviśeṣāyatana lies in its 

ability to frame nutrition not merely as consumption, but as a disciplined interaction between 

human physiology and the living environment. 


