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ABSTRACT 

Food plays a decisive role in development, reproduction and 

termination of life. Through centuries, Food has been recognized as an 

important factor for human beings, in health and diseased state when 

food (Ahara) is taken judiciously and according to the codes of 

dietetics then only the benefits of food can be achieved. Any aberration in diets and even in 

their preparation style leads to ill health. Hardly few individuals follow these codes and rules 

of dietetics. As a result men have to pay penalty for his non - judicious changes in food habits 

and life style. In Ayurveda the concept of incompatible food is described vividly by almost 

all the acharyas. The incompatible food is one of the potent causative factors for several 

diseases. It gives rise to various disturbances of mild to violent nature and disease of acute to 

chronic nature. This shows the potency and lethal effect of incompatible food. 

 

KEYWORD: Viruddhahara (Incompatible food). 

 

INTRODUCTION 

A person who does not live according to the rules of nature brings calamity upon hi self in the 

form of various upsets in his system. The human body is designed in such a way that it is 

perfectly in tune with the events occurring in the environment. Ayurveda gives prime 
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importance to the prevention of diseases by elaborating the right lifestyle for a healthy today 

and healthier tomorrow. This is meant for strengthening the immune system of the body. 

Right diet and regimen are essential components of this right lifestyle. Many kinds of wrong 

methods of food intake can thus lead to different types of diseases. A most important faulty 

food intake is incompatible diet (Viruddhahara), which plays a major role in the causation of 

diseases. Incompatibility among food items can result from the antagonism in properties like 

taste (rasa), properties (guna) and potency (veerya) inherent in them. In some cases two 

compatible substances may become incompatible due to the processing techniques they are 

subjected to. The food articles are supposed to maintain the humors (sues (dhatus), and 

excreta (malas) in their equilibrium state. 

 

“Swabhavmatrayogaadiprasprvipryyeh | 

Bhojnani virudhyante taani vidvaan vivrjayet ||” 

 

Means:  A wise should always avoid such substances in his diet which are in any way 

unhealthy to him. They can be incompatible by nature, quantity, combination and by the 

mixture of such substances whose influence is not to suitable to each other. Turning the 

pages, to the basic definition. 

 

That is something special or contradictory. It basically refers to the situation when an 

individual consumes food against the diet schedule and it starts working as an acute poison 

instead of providing nourishment and nurturing the body. This is called Viruddha. The same 

has been described by Different Scholars of Ayurveda. Acharya Charaka, shushruta and 

Vagbhatta came up with different inscribed text in their respective contexts which are 

provided and described in detail below.
[1] 

 

By Acharya Charaka
[2] 

The food and drugs which dislodge the doshas from its normal seat, but do not expel it out of 

the body are regarded as Viruddha. 

 

By Acharya Shushruta
[3]

 

The substances (incompatible by nature, quantity, combination and by the mixture of such 

substances whose influence is not to suitable to each other) when taken by the individual 

aggravates the doshas. They do not help in the nourishment of dhatus, but instead they vitiate 
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dhatus and produce many diseases, are known as Viruddha. This aggravated doshas only 

cause abnormalities and are never expelled out from the body. 

 

By Acharya Vagbhatt
[4]

 

The food, drink and medicine which does the dislodgement of dosa from its site i.e. 

Doshotklesha, but does not expel it out is known as Viruddha. 

 

The consequences of the same are provided by these respective Acharayas as follows. 

 

By Acharya Charaka
[5]

 

The drugs which are antagonistic to body and dhatus are called as Viruddha. 

 

By Acharya Shushruta
[6]

 

Things which should be avoided in a diet are: Those which are profound or more profound to 

their various senses being it taste, smell, potency or the taste created after digestion. It can be 

unctuousness or the food having too much of dryness, too much of heat or having too much 

of cold influence. Influence on extremes is the basic referral here. 

 

By Acharya Vagbhatt
[7]

 

The contradictory food is unwholesome to the body; it is possible that when two opposite 

influence combine the food starts acting as acute poison and chronic poison instead of 

providing nourishment and nutrients to the body. 

 

Classification of Viruddhahara (Incompatibility)
[8] 

This here refers to the fact that not only the influential essence of the substance matter but the 

place, time, Digestive fire, quantity, conduciveness, dosha, processing, potency, bowel, State 

of health, Order of Intake, cooking, combination, wholesomeness, quality and the rules of 

Intake. These are the basic influential factors which lead to aggravation of Doshas when 

specific combinations (Opposite to the nature allowance) taken together. 

 

Specifying all these factors in detail. 

Place Bowel 

Time State of health 

Digestive Fire (Agni) Order of intake 

Quantity Cooking 

Conduciveness Combination 

Dosha Wholesomeness 

Processing Quality 

Potency Rules of intake 
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 Place (Desha viruddha)
[9]

 

Intake of dry and strong substances such as strong wine, in deserts; oily and cold substance in 

marshy land is place contradictory diet habit. Because, in deserts, it causes extreme increase 

of vata and pitta and in marshy land, it causes extreme increase of kapha dosha. 

 

There are three types of lands.
[10] 

Arid Zone is the dry land with less water, so the animals, plants and humans in that land are 

vata predominant in nature. If they consume dry (Ruksha), sharp (tiksna) food and medicine, 

it will lead to aggravation of vata. 

 

In the same way Marshy land is characterized by excess water and unctuousness, so people 

are afflicted with kapha disorders. So if they consume more of unctuous, cold food and 

medicine, it will lead to kapha diseases. 

 

This is desha viruddha, with an example that: Honey if warmed may produce harm to the 

person suffering from complications of heat. 

 

 Time contradictory diet habit (Kala viruddha)
[11]

 

Excessive intake of dry and cold food in winter season and excessive intake of hot and 

pungent food during summer season are quoted as Kala viruddha, as they are antagonistic. 

Day- Food should be consumed two times in a day i.e. morning and evening. At night 

amount of food should be less. 

 

Disease conditions and conductive food- Food which is conducive to a particular disease 

should be consumed. 

 

 Digestive fire (Agni viruddha)
[12]

 

In normal digestion power (samagni) food gets digested within two yama. In high digestion 

power (tiksnagni) it gets digested very early, whereas it gets digested after a long time in low 

digestion power (mandagni). Heavy food in mandagni person and light food in less quantity 

in tiksnagni person act as viruddha. 

 

 Quantity (matra viruddha)
[13]

 

Honey and ghee in equal proportion (weight/weight) act as matra viruddha i.e. contradictory 

in quantity. 
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 Conduciveness (satmya viruddha)
[14]

 

Intake of sweet and cold food for a person who is accustomed to pungent and hot food, it is 

contradictory in conduciveness. 

 

 Specific diet (Dosha viruddha)
 
and Processing (Sanskara viruddha)

[15,16]
 

Meat of peacock roasted in castor oil, boiling of butter milk, using the oil for frying, which 

has been used for the purpose of frying earlier. Adding honey to hot water are antagonistic. 

The pigeon fried in mustard oil is also viruddha. 

 

 Potency (Virya viruddha)
[17]

 

The dravyas having contradictory potency are taken together in virya viruddha. Cilacima 

variety of fish with milk. Both have sweet taste, sweet (vipaka), but have contradictory 

potency, milk is cold and fish is hot in potency, so they vitiate the blood and abhisyandita 

produces obstruction of channels and blood diseases, constipation etc. 

 

Meat of terrestrial and aquatic animals with honey, sesame, jiggery, milk, black gram, radish, 

lotus stem and sprouted pulses produces deafness, blindness, tremors, abnormality, indistinct 

speech, nasal speech and even death. 

 

Flesh of dove fried in mustard oil with honey and milk is also viruddha. 

 

Intake of pigeons flesh fried in mustard oil with honey and milk produce blood disorders, 

obstruction of channels, atherosclerosis, convulsion, headache, enlargement in throat, 

diphtheria, stiffness of neck and death. 

 

 Bowel (Kostha viruddha)
[18]

 

Administration of mild purgative in small dose in hard bowel person, administration of strong 

purgative in large dose in soft bowel person are kostha viruddha. 

 

 Condition of health (Avastha viruddha)
[19]

 

Intake of vata aggravating diet by a person whose vata is aggravated due to excessive 

exhaustion and sexual act. 

Intake of cough (slesmala) diet by a person, whose phlegm-vitiating (sleshma) is aggravated 

due to excess of sleep and laziness. 
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 Contradictory to rules (Krama viruddha)
[20]

 

If the person consumes food before earlier food is digested, without evacuation of faeces and 

urine, it is contradictory to rules. 

 

 Practice (Parihara viruddha)
[21]

 

Intake of hot things after taking pork and intake of cold things after taking ghee are known as 

parihara viruddha. 

 

 Defect in the process of preparation (Paka viruddha)
[22]

 

Preparation of food having bad, rotten odour, under cooking, over cooking and burning are 

considered as paka viruddha. 

 

 Combination (Samyoga viruddha)
[23]

 

Milk with Sour substance (Charak) or Fruits & Sour Substance (Shushruta) taken with milk 

or before and after it will be contradictory in combination. 

 

 Contradictory to mind (Hrdviruddha)
[24]

 

Any substance which is not pleasant to taste is hrdviruddha. 

 

 Richness of quality (Sampat viruddha)
[25]

 

The food articles which are immature, over mature or putrified are considered as sampat 

viruddha. 

 

 Role of eating (vidhi Viruddha)
[26]

 

The food taken against the rules told in Ayurveda. 

 

 Hear a short list of incompatible food 

 Milk with meat 

 Salt and milk 

 Fruit with milk 

 Stale food (including leftovers) 

 Fish with curd or milk 

 Milk and curd in excess 

 Excessive intake of wet, green, leafy veggies (like spinach) 

 Too many salads 

 Sprouts 



www.wjpr.net      │     Vol 10, Issue 10, 2021.      │     ISO 9001:2015 Certified Journal      │ 

 

Patel.                                                                                    World Journal of Pharmaceutical Research 

244 

 Excessive amounts of pickled or fermented foods 

 Ice cream at night 

 Improper seasonal diet 

 

Effect of Taking in Viruddhahara (Compatible Foods)
[27]

 

Intake of uwholesome food is responsible for the Shandya (Causation of sterility), Andhya 

(Blindness), Visarpa (Herpes, spreading type of skin disease), Dakodara (Ascitis), Visphota 

(Eruptions), Unmada (Insanity), Bhagandara (Fistula), Murcha (Fainting), Mada 

(Intoxication), Adhmana (Bloating), Glagraha (Spasmodic obstruction in throat), Pandu 

(Anemia, initial stage of liver disorder), Amavisha (Poisoning due to ana kilasa type of skin 

disease), Kushta (Skin disorders), Grahani (Sprue, IBS), Shotha (Oedema), Amlapitta (Acid 

dyspepsia), Jvara (Fiver), Peenasa (Rhinitis), Santana Dosha (Foetal diseases) and Mrutyu 

(Death). 

 

Treatment For Disorders of Viruddhahara (Compatible Foods)
[28]

 

First the undigested food particles left in the gut and highly imbalanced doshas should be 

expelled out of the body. For this purpose, two panchakarma treatment-Vamana – emesis 

treatment and Virechana–purgation treatment is adopted. Then specific antidotes and 

prophylaxis is adopted. 

 

CONCLUSION 

As described in review of above article that so many serious diseases may develop due to 

indulge of Virudha Ahara. In many diseases there is no remedy after such type of suffering, 

hence it is better to be careful for such type of hazards. This article may help in preventing 

the diseases which has no complete remedy. In above text it is shown that so many 

combination of Virudha Ahara have fatal effect so that such type of combination must be 

avoided. Description of this article increases the awareness about diet and dietary and also 

enlighten causative dietary factor of so many diseases. 
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