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Abstract

This research explores the systematic classifications of food and traditional cooking techniques outlined
in ancient Indian texts such as the Bhagavad Geeta, Charaka Samhita, and Kshema Kutuhalam. The
categorization is based on texture and intake methods while cooking techniques range from frying to
specialized methods like roasting in a pit. The study also delves into the Ayurvedic ontology of food,
highlighting the hierarchical classification of plant and animal origins. This framework bridges traditional
practices with a modern understanding of culinary science.
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Introduction

Food is not just a necessity but a cultural phenomenon reflecting traditional knowledge and practices.
Indian classical texts provide an intricate classification system of food items, categorizing them based on
properties, origin, and consumption methods. This paper seeks to examine these classifications and
explore the traditional cooking methods outlined in ancient scriptures. The research also aims to elucidate
the ontological structure of food items as conceptualized in Ayurveda, bridging historical context with
contemporary culinary science.

Classifications of Food and different cooking methods

Classifications of Food

Generally, in mundane meals, we have various dishes, and we have our nomenclature (like rice, dal, fry,
rasa, pickle, powder, etc.) to name them. But traditionally, there is a certain classification of food by which
all kinds of recipes can be segregated.

According to Bhagavdgeeta, the food is classified into four kinds! such as Bhojyam (eatable), Bhakshyam
(chewable), Lehyam (lickable) and Chusyam (drinkable). The Smilar classification can be seen in
Ramayana, Manusmriti and Kshema kutuhalam also.

Acharya Charaka has classified the Ahara Dravya (food articles) in different ways. Dietis one, from the
viewpoint of intake, of two types according to source, animal origin, and plant origin, Hitahara
(wholesome) and Ahitahara (unwholesome)? depending upon its effect on a biological system. These are
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further classified into four categories depending upon the way of intake which are Pana (drinkables),
Asana (eatables), Bhakshya (chewable),and Lehya (lickable).® Acharya Kashyapa classified food articles
into five categories based on the Panchamahabhutas which are Akasheeya, Vayavya, Agneya, Apya and
Parthiva. Acharya Sharangadhara and Bhavaprakasha further classified food articles into six types such as
Bhojya, Bhakshya Charvya, Lehya, Chusya, Peya.* The same list is appeared in Shivatattva Ratnakara and
bhajana kutuhalam.

Consolidated list of food classifications depicted from various sources

Food type BG SR CS BK KK
Bhojya (palatable) + + + + +
Bhakshya + + + + +
(chewable)
Charvya (crushable - + - + -
with teeth)
Lehya (lickable) + + + + +
Chusya + + + -
(swallowable)
Peya (drinkable) + + + +

Note: BG — Bhagavad Geeta, SR- Sivatattvaratnakara, CS- Charaka Samhita, BK- Bhojana kutuhalam,
KK- Kshema kutuhalam

Indian culinary traditions highlight seven primary methods of cooking:

Bharjan (Frying) — e.g., potato fry.

Talan (Deep-frying) — e.g., puri and baji.

Sweda (Steaming) — e.g., idlis and other steamed foods.

Pachan (Cooking to ripen) — e.g., rice and curries.

Kwathan (Boiling) — e.g., rasam and sambar.

Tandoor (Roasting) — Popularized by tandoori roti and similar dishes.

Putapak (Cooking in a pit) — A unique method practiced in regions like Maharashtra.

Each method reflects the culinary diversity and the influence of local ingredients, climate, and culture.

NookrwnpE

Classification of Dravya in Ayurveda and Ontological frame-work of recipes

All kinds of recipes are prepared of plant-origin and animal-origin material. According to Ayurveda, there
are certain sub-classifications under plant origin and animal origin in the context of the dravya concept.
Before structuring the ontological framework of recipes, one should know the hierarchical linkages of
source material.

In Ayurveda, the dravya was classified into three types such as Jarigama, Audbhid, parthiva® Respectively.
As per the present context, the sub-classifications of Jargama and Audbhid will explained. The discussion
on these categories is as follows.

Charaka Samhita, Adhyaya 25, vkyam 30, p197
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4 Triveni Raina, Brij Kishor, Swapnil Saini, Dalip Sharma. Role of Ahara as a Prime Etiological Factor in the Manifestation
of Disease. International Journal of Ayurveda and Pharma Research. 2018;6(6):60-65.
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Jangama category

As discussed earlier, a living being that motiles is called Jarigama. Susrta has classified Jargama category
into four groups — 1.Jarayuja 2. Andaja 3.Svedaja and 4.Udbhijja. This is a popular classification in
Samhztas and Kosas. Special characterlstlcs of each group are described in what follows.

Jarayuja :- wg-777-=7rerea sage:® Living beings that have reproductive organs with placenta are
Jarayujas. Susrta includes man, lion, tiger, and other animals in this category.

. Andaja - wr-ad-gtge-gyaaisoest:’  Andajas are those which originate from eggs. Aves (birds),

reptiles. Crows, snakes, lizards, fish, etc.
Svedaja :- Ff-FHie-fidifermrayaa: wer:® S804 are living creatures that are born out of sweat. Ants,

mosquitoes, insects, etc., are considered in this category.
Udbhijja :- s=miv-augaayaa: shasar:® The cochineal insect of various kinds is called mandragora. A

firefly is also an indragopa. Also, frogs and similar animals come under Udbhijja category.

Audbhid category
The Audbhid category was classified into four groups Vanaspati, Vanaspatya, Virudh, and Osadhis. This
classification is similar in allied Ayurvedic texts. In these texts, their features were also mentioned namely

Vanaspati:- 'Plants do not possess visible flowers® are vanspatis. Hence, they are apuspas
(flowerless). For Instance, asvattha, agaru, devadaru, arjuna etc.

Véanaspatya :- 'plants bear both flowers and fruits'! are vanspatyas. For Instance, amra, haritaki
etc.

Virudh :- Those plants which twine crawl or climb up are known as Virudhs. Also, 'Pratana'*? are
called virudhs. Pratana or virudh was further sub-categorized as- 'a) Lata and b) Gulma'*®'

Lata:- Climbers are called 'Lata' and also they are otherwise called Valli''*' vidari, kapikaccu etc.,
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are climbers.

v.  Gulma:- Shrubs are gulmas. These are also climbers. But, can not crawl/or go up as long as the
Latas. 'Atibala’, 'Saliparni etc., are gulmas. The gulma category consists of a cluster of trees.

Vi.  Osadhi :- In Ayurveda, the word Osadhi comes under Audbhid category. Those plants which
'whither away after yielding the fruits or after harvest®® are known as Osadhis. Perennial crops like
paddy, pulses, wheat, maize etc., are Osadhis.

Ontological framework of recipes
The term ‘ontology’ is originated from the Greek. It means 'study of being or existence or reality.' The
study of the existence of entities, their classification based on similarities or differences, and the hierarchy
involved in it come closer to the philosophical studies.
Hierarchy of Ahara dravyas along with food classifications
~~

ahara dravya

\I_/
_ /J'\ /‘I\ <
| ” aaudbhid Jangma |
Bhojya ~ ~ Bhojya
" " alatable
(palatable) vanaspati arayula (p )
Bhakshya ~— ~— Bhakshya
(chewable) — (chewable)
vanaspatya andaja ch
Charvya ~ ~ arvya
(crushable - -  —~ (crushable
i virudh swedaja [~ with teeth)
with teeth) ~_ -~
Lehya —~ - Lehya
; lata udbhija (lickable)
(lickable) - o
Chusya Chusya
N
(swallowable) ] gulma _ (swallowable)
Peya — Peya
L~ N i
(drinkable) audhadhi (drinkable)
N—
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Ontology also plays an important role in showing the heirachical linkage of certain food article. The basic
build block will be weref. Based on the ontological linkage, one can aware of root source and food type of
certain food item. For instance, the ontological linkage of ‘st (cooked-rice)’ is shown blellow
951 — g —
garef — 559 — S —
93T — Fo — 3Hihag —enuiT —
gare — 79 — g — S — WA — 37ETq
Conclusion
The classifications of food and cooking methods documented in ancient Indian texts reveal a profound
understanding of dietary science. These frameworks emphasize the holistic integration of nutrition, health,
and cultural values. Revisiting such traditional knowledge provides a pathway to innovating modern
culinary practices while preserving cultural heritage. By understanding the ontological framework, we can
appreciate the interconnectedness of food sources, preparation methods, and their effects on human
physiology and well-being.
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