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ABSTRACT 
Ayurveda, as documented in its classical treatises, presents detailed prescriptions on the 
materials, shapes, and uses of utensils and apparatus, recognizing their active role in 
preserving potency, preventing contamination, and enhancing therapeutic value. The choice 
of vessel, the process of storage, and the way in which food or medicine is finally dispensed 
all shape its safety and effectiveness. From everyday utensils made of clay or metal to 
specialized crucibles used in Rasashastra, the ancients described in remarkable detail how 
these supports could preserve potency, prevent decay, and even add therapeutic qualities of 
their own. This review examines passages from six authoritative treatises: Caraka-Samhita, 
Sushruta Samhita, Ashtanga Sangraha, Ashtanga Hṛdaya, Bhavaprakasha Nighantu, and Rasa 
Ratna Samuccaya. The analysis shows how copper, silver, gold, earthenware, and crystal 
were purposefully chosen for specific foods or drugs. Techniques such as shade-drying, 
filtration, and consecration reflect an early sense of quality control. The crucible, defined as 
a remover of impurities, illustrates a technological insight parallel to modern calcination. 
What emerges is a picture of Ayurveda as a system already alive to principles that we now 
call quality assurance, packaging science, and hygiene. These insights remain relevant as we 
look for sustainable and culturally rooted practices in contemporary pharmaceutics. Taken 
together, these textual insights underscore that Ayurveda anticipated several principles 
now embedded in good manufacturing practice, nutraceutical packaging, and public health 
standards. They also highlight the continuing relevance of traditional knowledge for 
developing safe, sustainable, and culturally grounded pharmaceutical practices today. 

 

INTRODUCTION

 The efficacy of medicines depends not only on 
their preparation but also on their storage and 
dispensing. Ayurveda presents itself as a 
comprehensive science of life, where pharmacology, 
dietetics, and environmental understanding are 
interwoven. Its texts emphasize that the safety and 
strength of medicines depend as much on the choice of 
vessels and methods of handling as on the drugs 
themselves. Ancient seers prescribed specific materials 
like copper, silver, gold, earthenware, conch, and  
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crystal based on their interaction with stored 
substances. These prescriptions, scattered across 
various classical texts, reveal a sophisticated 
pharmaceutico-therapeutic vision, with enduring 
relevance for modern health sciences. 

Ayurveda does not treat the container and the 
content separately; the Patra (vessel) is considered 
just as critical as the Dravya (medicinal substance). 
Classical authors detail the use of copper, silver, gold, 
clay, stone, and organic materials such as cloth, cotton, 
and leather to ensure purity, stability, and therapeutic 
enhancement. 

• Caraka-Samhita lists vessels and implements 
required for medicine preparation, cooking, and 
storage.[1] 

• Ashtanga Sangraha and Ashtanga Hṛdaya 
emphasize hygienic handling, ritual purity, and 
appropriate containers for delicate drugs and 
beverages. [2,5] 
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• Bhavaprakasha Nighantu provides water collection 
and storage protocols. [3] 

• Sushruta Samhita links vessel material to the type of 
food or drink, prescribing iron for ghee, silver for 
liquids, copper for milk, and earthenware for 
water.[4] 

• Rasa Ratna Samuccaya defines the Musha (crucible) 
as an apparatus for defect removal, integral to 
Rasashastra metallurgy. [6] 

 These examples reflect Ayurveda’s holistic 
pharmaceutic vision, where storage and dispensing 
practices safeguard dosha balance, digestion, and 
immunity (Ojas). 

MATERIALS & METHODS 

This review is based on six primary Ayurvedic 
texts: Caraka-Samhita, Sushruta Samhita, Ashtanga 
Sangraha, Ashtanga Hṛdaya, Bhavaprakasha Nighantu, 
and Rasa Ratna Samuccaya. Original Sanskrit verses 
were identified, translated, and interpreted 
considering Ayurvedic pharmacology (Dravyaguna, 
Bhaishajya kalpana). Secondary references included 
commentaries and contemporary research articles. 
Comparative insights were developed by correlating 
ancient descriptions with modern pharmaceutical and 
nutraceutical practices. 

RESULTS  

1. Caraka-Samhita, Sutra Sthana, Chapter 15 
(Yajjahpurushiya Adhyaya), Shloka 7[1]. 

पात्र्याचमनीयोदकोष्ठमणिकघटणपठरपयोगकुम्भीकुम्भकुण्डशराव- 

दवीकटोदञ्चनपररपचनमन्थानचममचेलसूत्रकापामसोिामदीणन च ॥७॥ 

Translation  

 “Utensils such as cups for drinking and ritual 
sipping, water-pots, jars, pitchers, and larger 
containers; ritual vessels, basins, and dishes; ladles, 
spoons, strainers, and cooking vessels; churning rods, 
leather bags, cloths, cords, cotton, wool, and similar 
articles were regarded as essential.” 

Rationale 

This verse appears in the Yajjahpurushiya 
Adhyaya of the Sutra Sthana, where Acharya Caraka 
explains the materials essential for sustaining human 
life and for preparing food and medicine. After 
describing the importance of food and water, he 
emphasizes the role of Upakarana (ancillary 
implements) that aid in storage, cooking, preparation, 
and administration. The list illustrates Ayurveda’s 
recognition that medicine is not solely dependent on 
herbs and minerals but also on the availability of 
suitable vessels and instruments. By doing so, the text 
acknowledges that vessels, textiles, and implements 
form an integral part of therapeutic procedures, 
dietetics, and ritual conduct. 

 

 

Ayurvedic Significance 

Pharmaceutical Utility 

Darvi (ladle), Katu (small bowl), Udaṅcana 
(strainer), and Paripacana (cooking vessel) are directly 
linked to the preparation of Kvatha (decoctions), 
Snehapaka (oil/ghee formulations), and Sodhana 
(purification procedures). Sharava (an earthen plate) 
and Kunḍa (a basin) were indispensable for Sandhana 
kalpana (fermentation processes). 

Preservation and Safety 

 Carma (leather skin), Cela (cloth), Sutra 
(thread), Karpasa (cotton), and Urna (wool) were used 
for filtering, covering, straining, and sealing medicines 
to protect them from contamination and 
environmental factors. 

Holistic View of Acharya Caraka 

 Acharya Caraka stresses that Dravya 
(substances) alone are not therapeutic unless handled 
with proper Upakarana (tools and vessels). This verse 
reflects a comprehensive pharmaceutical system 
where raw materials, processes, and instruments are 
integrated. 

Modern Relevance/Comparative Note 

• The verse reminds us of modern Good 
Manufacturing Practices (GMP), where even the 
selection of containers, methods of filtration, and 
modes of storage are recognized as critical for the 
safety and effectiveness of medicines.  

• Just as Acharya Caraka insisted on specific vessels 
and materials, modern pharmaceutics emphasizes 
equipment validation, storage standards, and 
contamination control. E.g. 

o Clay pots naturally cool and maintain pH. 

o Copper and iron vessels enrich contents with 
trace elements. 

o Cotton and wool filters resemble primitive but 
effective filtration methods. 

• Thus, the Sloka illustrates the recognition that tools 
and containers actively influence medicine quality, 
a principle echoed in today’s quality assurance 
standards and process integrity.  

2. Ashtanga Sangraha, Sutra Sthana, Chapter 8 
(Dravadravya-vijnaniya Adhyaya), Verse 8 [2]. 

ततश्छायायाां णवशोष्य स्फणटकमुक्ताप्रवालकालानुसायमप्रतीवापां 

पुनरणप बणलमङ्गलपूवमकमहतवाससा कन्ययादृषणद पेषणयत्वा 

सुविमरजतताम्रशङ्खशैलणिरदरदनगवलशृ्रङ्गवैडूयमस्फणटकमेषभृ

ङ्यसनसारान्यतम घणटतायामञ्जणनकायाां णनधापयेत् ॥८०॥ 

Translation  

 Ashtanga Sangraha says, “After drying (the 
drug) in shade, placing it in vessels made of crystal, 
pearl, coral, collyrium-stone, lapis lazuli, or in those 
lined with gold, silver, copper, conch-shell, stone, ivory, 
cow’s teeth, horn, cat’s-eye gem, crystal, buffalo horn, 
Br̥ngi (shellac), after being ritually consecrated with 
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offerings and auspicious rites and pounded by a 
maiden with a clean cloth, should be preserved in a 
properly prepared container (Anjanika).” 

Rationale 

 This verse is found in the Ashtanga Sangraha, 
Sutrasthana, Chapter 8, a section which discusses how 
medicinal substances are classified, what properties 
they carry, and the correct way to store and handle 
them. Here, Vagbhata explains the post-harvest and 
storage procedures of delicate substances, particularly 
those prone to spoilage or deterioration. He prescribes 
specific rituals (Bali, Mangala purva karma), hygienic 
handling (by a maiden with fresh cloth), and the use of 
specialized vessels made of metals, gems, ivory, and 
crystal for preserving potency and preventing 
contamination. 

Ayurvedic Significance 

Pharmaceutical Utility 

• Shade drying (Chayayam vishoshya) is 
recommended because exposure to direct sunlight 
can damage the substance, whereas drying in shade 
helps to retain its Prabhava or specific therapeutic 
potency. 

• Pulverization with clean implements ensures 
homogeneity and safety. 

• Storage in gem, metal, or conch vessels reflects 
early awareness of container–content interactions 
(e.g., copper and silver’s antimicrobial effects). 

Preservation & Stability 

• Ritual purification (Balimangalapurvaka) signifies 
not just sanctity but also quality assurance 
measures akin to modern standard operating 
procedures (SOPs). 

• When vessels are made of materials such as crystal, 
pearl, coral, or horn, they help prevent moisture 
from entering and limit microbial growth, which in 
turn increases shelf stability 

Holistic View of Vagbhata 

• Emphasis on Suddhi (purity), Samskara (proper 
processing), and Samrakshana (preservation) 
highlights Ayurveda’s holistic pharmacotechnical 
approach. 

• The involvement of a maiden (Kanyaya pishayitva) 
symbolizes purity, untainted handling, and ritual 
sanctity, which was an ancient form of quality 
control. 

Modern Relevance  

• Shade drying is a scientifically validated method for 
preventing photodegradation of active 
phytoconstituents. 

• Metal and mineral containers (copper, silver) are 
now studied for their anti-microbial leaching 
properties, showing Ayurveda anticipated 
container-based preservation. 

• The stress on ritual cleanliness and designated 
handlers is comparable to today’s GMP protocols, 
where personnel hygiene, environment, and tools 
are tightly regulated. 

3. Bhavaprakasha Nighantu, Purva Khanḍa, Vari 
Varga, Verse 5 [3]. 

धाराणभिः  पणततां तोयां गृहीतां सू्थलवाससा । 

णशलायाां वा सुधायाां वा धौतायाां पणततां च तत् ॥४॥ 

सौविे राजते तामे्र स्फाणटके काचणनणममते । 

भाजने मृण्मये वाणप स्थाणपतां धारमुच्यते ॥५॥ 

Translation  

 In Bhavaprakasha Nighantu, Purva Khanda, it is 
stated: “Water that falls in streams of rain and is 
collected in clean, large cloths, or that which falls upon 
purified stone or lime-washed surfaces, is considered 
pure. When rainwater collected in this manner is 
stored in vessels of gold, silver, copper, crystal, glass, 
or clay, it is designated as Dhara, or safely gathered 
water.” 

Rationale 

 This verse belongs to the Vari Varga (water 
group) of the Bhavaprakasha Nighantu, which 
categorizes and explains various kinds of water. The 
author emphasizes the methods of collection, handling, 
and storage as key determinants of quality. By 
specifying clean surfaces for collection and vessels of 
particular materials for storage, the text sets standards 
for water meant for therapeutic as well as daily use. 

Ayurvedic Significance 

Purity of Source 

• Water collected from fresh rainfall (Dharabhiḥ 
patitam toyam) is considered inherently pure 
(Suddha).  

• Collecting rainwater on clean cloth (Sthulavasas) or 
on purified stone surfaces acts as a natural filter 
and helps keep away impurities. 

Safe Storage 

Recommended vessels include: 

• Suvarna (gold), Rajata (silver), Tamra (copper)- 
Antimicrobial, health promoting. 

• Sphatika (crystal) and Kaca (glass)- Inert and 
transparent, preserving purity. 

• Mṛnmaya (earthenware)- Cooling and naturally 
porous, maintaining freshness. 

Pharmaceutical Insight 

• The categorization of water as Dhara reflects 
Ayurveda’s awareness of how collection, filtration, 
and vessel material affect water quality. 

• It acknowledges that the very choice of container 
plays a role in determining both the safety and the 
therapeutic value of the water kept within it. 
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Modern Relevance  

• This verse resonates with modern water hygiene 
practices: filtration, clean collection, and safe 
storage. 

• Metals like silver and copper are well-studied for 
their antimicrobial activity, confirming ancient 
wisdom. 

• Earthen pots, still used in India, provide natural 
cooling and gentle filtration, supporting eco-
friendly storage practices. 

• Differentiation of water quality by source and 
container parallels current WHO guidelines on 
potable water safety. 

4. Sushruta Samhita, Sutra Sthana, Chapter 46 
(Annapana Vidhi Adhyaya), Shlokas 449-457 [4]. 

वक्ष्याम्यतिः  परां  कृत्स्नामाहारस्योपकल्पनाम् । 

घृतां कार्ष्ामयसे देयां, पेया देया तु राजते ॥ (449) 

फलाणन सवमभक्ष्याांश्च प्रदद्यािै दलेषु तु । 

पररशुष्कप्रणदग्धाणन सौविेषु प्रकल्पयेत् ॥ (450) 

प्रद्रवाणि रसाांशै्चवां राजतेषूपहारयेत् । 

कट्वराणि खडाांशै्चव सवामञै्छलेषु दापयेत् ॥ (451) 

दद्यात्ताम्रमये पाते्र सुशीतां सुशृतां पयिः  । 

पानीयां, पानकां  मद्यां मृन्मयेषु प्रदापयेत् ॥ (452) 

काचस्फणटकपाते्रषु शीतलेषु शुभेषु च । 

दद्यािैदूयमणचते्रषु रागषाडवसट्टकान् ॥ (453) 

पुरस्ताणिमले पाते्र सुणवस्तीिे मनोरमे । 

सूदिः  सूपौदनां दद्यात् प्रदेहाांश्च सुसांसृ्कतान् ॥ (454) 

फलाणन सवमभक्ष्याांश्च पररशुष्काणि याणन च ।  

ताणन दणििपारे्श्व तु भुञ्जानस्योपकल्पयेत् ॥ (455) 

प्रद्रवाणि रसाांशै्चव पानीयां पानकां  पयिः  । 

खडान् यूषाांश्च पेयाांश्च सवे्य पारे्श्व प्रदापयेत् ॥ (456) 

सवामन् गुडणवकाराांश्च रागषाडवसट्टकान् । 

पुरस्तात् स्थापयेत् प्राज्ञो ियोरणप च मध्यतिः  ॥ (457) 

Translation  

• Ghee should be given in iron vessels; thin gruels 
should be served in silver. 

• Fruits and all kinds of solid foods may be given on 
leaf plates; dry and fatty items should be placed in 
golden vessels. 

• Liquid foods and juices should likewise be served 
in silver; pungent and astringent preparations 
(Katvara, khada) should all be served in stone 
vessels 

• Cold and well-boiled milk should be given in a 
copper vessel; water, sherbets, and fermented 
beverages (Madyapana) should be given in earthen 
vessels. 

• Cold drinks and sweet confections should be 
served in vessels of glass, crystal, or those adorned 
with cat’s-eye gem. 

• In front, in a clean, wide, pleasing plate, the cook 
should serve soups, rice (Supa, Audana), and well-
prepared side dishes. 

• Fruits and all dried foods should be placed on the 
right side of the diner. 

• Liquids, juices, water, sherbets, milk, gruels, soups, 
and beverages should be placed on the left side. 

• All preparations made from jaggery, syrups, and 
sweetmeats should be placed in the front and in 
the middle. 

Rationale 

These verses are part of Annapanavidhi Adhyaya (rules 
for food and drink). Acharya Sushruta not only 
classifies foods by Rasa (taste) and Guna (qualities) but 
also lays down protocols for vessel selection and 
serving sequence. The text shows that digestion, 
satiety, and hygiene depend on both the material 
container and the order of presentation. 

Ayurvedic Significance 

Material–Food Compatibility and Therapeutic 
Effect 

• Iron (Karshnayasa/Loha)- Used for ghee. Imparts 
trace minerals, improves strength (Bala), and 
supports Agni. 

• Silver (Rajata)- Recommended for gruels and 
liquids. Cooling, antimicrobial, and stabilizing; 
balances Rasa dhatu. 

• Gold (Suvarna)- For dry and oily/fatty foods. 
Regarded as auspicious, Rasayana (rejuvenative), 
supportive of Ojas (vitality), and protective against 
decay. 

• Copper (Tamra)- For milk. Antimicrobial (prevents 
spoilage), Kapha-reducing, and improves 
digestibility. 

• Earthen (Mṛnmaya)- For water and beverages. 
Naturally cooling, porous, and mildly filtering; 
maintains freshness. 

• Crystal/glass (Sphatika, Kaca)- For sweets and 
confectionaries. Inert, transparent, preserves purity 
and visual appeal. 

• Stone (Shaila)- For pungent and astringent 
preparations. Heavy and grounding; prevents 
excessive fermentation, minimizes aggravation of 
vata. 

• Gem-Studded Vessels (Vaidurya etc.)– For 
delicacies. Considered auspicious and enhancing 
both sensory experience and sattva 

Etiquette and Digestion 

• Right side (Dakshina parshva)→ dry items, fruits, 
easy-to-pick foods. 

• Left side (Savya parshva)→ liquids, soups, drinks, 
which need careful handling. 

http://ijapr.in/
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• Front (Purastat)→ staple foods like rice, soup, and 
sweets, placed centrally. 

This placement not only mirrors digestive sequencing 
and Agni management but also integrates Ahara (diet) 
with Acara (conduct).  

Holistic Insight 

• Food serving is not random but based on digestive 
sequencing, palatability, and Doshic balance. 

• The choice of vessel material ensures both hygienic 
preservation and therapeutic enhancement of the 
food served. 

Modern Relevance  

• Trace Elements & Nutritional Fortification: 
Scientific studies validate that cooking or storing in 
iron and copper vessels increases iron and copper 
content, improving nutritional intake. 

• Food Safety: Silver and copper have proven 
antimicrobial properties, reducing microbial load in 
stored liquids. 

• Sustainable Materials: Use of clay, stone, and 
metal aligns with eco-friendly, biodegradable 
storage-contrasting with plastic pollution. 

• Nutritional Psychology: The systematic 
arrangement of dishes resembles modern dietetics 
where sequencing influences glycemic response and 
satiety. 

5. Ashtanga Hṛdaya, Sutra Sthana, Chapter 3 
(Rtucarya Adhyaya), Verses 30–32 [5]. 

णपबेद्रसां नाणतघनां रसालाां रागखाण्डवौ॥३०॥ 

पानकां  पञ्चसारां  वा नवमृद्भाजने स्थस्थतम्। 

मोचचोचदलैयुमक्तां साम्लां मृन्मयशुस्थक्तणभिः ॥३१॥ 

पाटलावाणसतां चाम्भिः  सकपूमरां  सुशीतलम्॥३२॥ 

Translation  

• One should drink fresh light fruit juice (Rasa), 
not too thick, or preparations like Rasala (a 
sweetened mango preparation) and Raga-
khanḍava (sweet sugar-based sherbet). 

• Or a cooling drink (Panaka) prepared with five 
Saras (sugarcane juice, grapes, dates, raisins, and 
honey), kept in a new earthen vessel, mixed with 
Moca (plantain flower) and coca leaves, with a 
slightly sour taste, and cooled in earthenware 
with oyster shells. 

• Or water perfumed with Patala flowers and 
camphor, served pleasantly cool. 

Rationale 

 These verses belong to the section describing 
Annapana (food and drink) suited to various 
conditions. Acharya Vagbhata here highlights 
refrigerant beverages appropriate for hot seasons or 
pitta-aggravated states. He not only specifies the 
ingredients but also prescribes appropriate vessels 
and cooling methods such as new earthen pots and 

oyster shells (Shuktis). This reflects Ayurveda’s 
detailed attention to food safety, palatability, and 
seasonal adaptation (Ṛtucarya). 

Ayurvedic Significance 

Seasonal Adaptation (Rtucarya) 

• Cooling drinks (Panaka, fruit juices, camphor 
water) are meant to pacify Pitta and restore balance 
during summer. 

• Use of Patala flowers and camphor infuses Sita 
guna (cooling property). 

Role of Vessels 

• Nava mrud bhajana (new earthen vessels) - Porous, 
non-contaminated, keeps beverages naturally cool. 

• Mṛnmaya shukti (earthenware with oyster shell) - 
Enhances alkalinity, reduces acidity, improves 
palatability. 

Pharmacological Insight 

• Addition of herbs/leaves (Moca, Coca) introduces 
mild bitterness and digestive aid. It combines taste 
(Rasa), effect (Virya), and specific potency 
(Prabhava) for therapeutic beverages. 

• Demonstrates that Ayurveda considered adjuvants, 
vessels, and processing methods integral to 
therapeutic food. 

Modern Relevance 

• Functional Beverages: Similar to today’s fruit 
juices, herbal infusions, and probiotic syrups 
marketed for hydration and seasonal balance. 

• Material Science: Earthenware is still valued for 
natural cooling, alkalinity regulation, and eco-
friendly packaging. 

• Aromatics & Nutraceuticals: Infused waters with 
flowers, herbs, and camphor parallel modern detox 
waters, aromatherapy-infused drinks, and 
nutraceutical tonics. 

• General Health: Highlights the ancient 
understanding that container choice + flavoring + 
season-specific diet directly affects health 
outcomes. 

6. Rasa Ratna Samuccaya, Chapter 10, Verse 2 [6]. 

मुर्ष्ाणत दोषानू्मषेयान् सा मूषेणत णनगद्यते । (र.र.स. १०/२) 

Translation  

“That which removes impurities (Dosha) during 
processing is called a Musha (crucible).” 

Rationale 

 This verse appears in the 10th chapter of Rasa 
Ratna Samuccaya, a treatise which elaborates on 
Yantra (apparatus) essential for Rasashastra 
operations. The emphasis on Musha (crucible), a 
special vessel used in heating, melting, and 
incinerating metals and minerals during Samskara 
(processing) reflects the central role of apparatus not 
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merely as passive containers but as active agents in 
pharmaceutical transformation.  

Ayurvedic Significance 

Dosha Removal (Detoxification) 

• Musha ensures the elimination of undesirable 
qualities like heaviness, toxicity, or instability from 
metals and minerals like gold, silver, copper, 
mercury, etc. 

• By enabling high-temperature reactions, it 
facilitates the conversion of toxic metals into bio-
assimilable Bhasma (calcined ash). 

Purification & Defect Removal Heat Stability 

• The verse emphasizes the role of the crucible in 
Dosha-nivṛtti (removal of impurities). Impurities 
(Dosha) include Mala (extraneous matter), Amala 
(improper oxidation), and Ashuddhi (toxicity). 

• The crucible must tolerate repeated Puta-paka 
(calcination cycles), symbolizing Ayurveda’s 
attention to apparatus durability. 

Holistic Insight Functional Role in Rasashastra 

• Ayurveda did not treat apparatus as inert 
containers; rather, each vessel (Yantra, Musha) was 
designed for a therapeutic purpose. 

• The crucible itself is treated almost as a Sahakari-
Karaka (supportive factor in therapy), a 
pharmaceutic tool ensuring safety, efficacy, and 
transformation of raw metals into medicines. 

Modern Relevance/Comparative Note 

• The concept of Musha parallels the modern crucible 
in metallurgy and pharmacy, used for controlled 
heating, purification, and transformation of raw 
materials. 

• Just as modern pharmaceutical metallurgy employs 
calcination, oxidation, and defect-removal 
techniques, Rasashastra recognized the crucible as a 
technology for removing toxicity and enhancing 
bioavailability. The repeated heating cycles 
resemble controlled calcination processes used to 
eliminate volatile toxins and stabilize compounds. 

• The verse reflects an early functional definition of 
apparatus, anticipating the principle that 
equipment choice directly influences 
pharmaceutical quality- a key aspect of 
pharmaceutical engineering. 

DISCUSSION 

1. Caraka-Samhita (15/7) 

Acharya Caraka establishes that the vessel is not 
neutral, it contributes to the quality, efficacy, and 
safety of food, water, and medicines. This 
anticipates modern principles of pharmaceutical 
packaging and contact material safety, making 
Ayurveda’s pharmaceutic perspective strikingly 
advanced. 

2. Ashtanga Sangraha (8/80) 

Vagbhata in Ashtanga Sangraha provides a twofold 
division: earthen/metal vessels for solids and 
noble-metal vessels for liquids. This reflects 
Ayurveda’s recognition of food- vessel synergy 
where the material of the container modulates 
digestion, assimilation, and even disease 
prevention. Modern science echoes this through 
studies on trace elements, antimicrobial surfaces, 
and packaging materials. 

3. Bhavaprakasha Nighantu (5/3) 

Passage from Bhavaprakasha Nighantu illustrates 
Ayurveda’s early framework for water purification 
and storage standards. By specifying both collection 
protocols and container choices, it reveals a 
sophisticated understanding of hygiene, quality 
assurance, and therapeutic safety - principles that 
align closely with modern concepts of public health, 
sanitation, and potable water management. 

4. Sushruta Samhita (46/449–457) 

Acharya Sushruta presents a highly refined 
framework for serving food based on vessel 
material, food Rasa, and health outcomes. This 
systematic approach demonstrates Ayurveda’s 
early integration of nutritional science, sensory 
experience, and hygiene. Modern nutritional studies 
on metal-food interactions and sustainable utensils 
validate this classical wisdom, proving its 
continuing clinical and lifestyle relevance. 

5. Ashtanga Hrudaya (3/30–32) 

Acharya Vagbhata in Ashtanga Hrudaya prescribes 
refreshing juices, spiced beverages, and flower-
infused waters stored in earthen vessels for 
seasonal health maintenance. These formulations 
highlight Ayurveda’s refined understanding of 
seasonal adaptation (Rtucarya), vessel influence, 
and palatability-driven compliance. Modern 
parallels in nutraceuticals, flavored waters, and 
probiotic drinks affirm the timeless relevance of 
these prescriptions. 

6. Rasa Ratna Samuccaya (10/2) 

The concept of Musha in Rasa Ratna Samuccaya 
demonstrates Ayurveda’s early understanding of 
material science and heat technology in 
pharmaceutical processing. By ensuring 
detoxification (Dosha-harana) and stability under 
high temperatures, these crucibles safeguarded 
both safety and efficacy of rasa-drugs. Modern 
refractory technology and metallurgical science 
provide strong validation of this classical principle, 
showing Ayurveda’s remarkable foresight in 
pharmaceutical engineering. 

7. Common Themes Across Texts 

The textual evidence surveyed across Caraka-
Samhita, Sushruta Samhita, Ashtanga Sangraha, 
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Ashtanga Hṛdaya, Bhavaprakasha Nighantu, and 
Rasa Ratna Samuccaya reflects a systematic 
pharmaceutic philosophy within Ayurveda. Several 
unifying themes emerge: 

Material–Substance Interactions 

Each text stresses that the material of the vessel 
(Patra, Musha, Bhajana) influences the quality, 
potency, and safety of the stored or prepared 
substance. For example: 

• Sushruta prescribes copper for milk, silver for 
liquids, and stone for fermented foods. 

• Bhavaprakasha specifies that rainwater retains its 
purity when stored in copper, silver, or crystal. 

• Rasa Ratna Samuccaya describes the crucible as an 
active purifying agent for metals. 

This reflects an early understanding of container - 
content chemistry, now confirmed by modern science:  

• Copper: Demonstrated antibacterial and antiviral 
effects (reduces E. coli, Salmonella, etc.) [7]. 

• Clay: Naturally cools and filters water through 
evaporation and adsorption [8]. 

• Silver: Inhibits microbial growth; used in modern 
wound dressings and water purifiers [9]. 

• Iron: Cooking in iron pans increases iron content of 
food, helpful in anemia [10]. 

Hygiene, Purity, and Ritual 

Processes like shade drying (Chaya vishosha), 
cloth filtration, and ritual consecration (Bali, Mangala) 
emphasize that purity of handling is as important as 

the raw material. Ashtanga Sangraha requires powders 
to be prepared by a maiden with a clean cloth, 
symbolizing ritual and hygienic purity. These practices 
prefigure modern Good Manufacturing Practices 
(GMP), which stress personnel hygiene, clean facilities, 
and controlled environments. 

Structured Serving and Dietary Hygiene 

Sushruta’s detailed food-serving protocol 
prescribes not only the vessel but also the 
arrangement of foods dries on the right, liquids on the 
left, staples and sweets in front. This indicates an 
awareness of digestive sequencing, sensory balance, 
and meal hygiene, paralleling modern nutritional 
plating and dietary guidelines. 

Seasonal and Functional Adaptation 

Vagbhata (Ashtanga Hrdaya) prescribes 
cooling beverages with camphor, Patala flowers, or 
oyster shells in summer, demonstrating Rtucarya 
(seasonal adaptation) and functional nutrition. This 
anticipates today’s functional beverages and 
nutraceuticals tailored to climate, constitution, and 
metabolic balance. 

Apparatus as Active Instruments 

Rasa Ratna Samuccaya defines the crucible 
(Musha) not just as a container but as an active agent 
of purification, capable of eliminating impurities and 
rendering metals therapeutically safe. This 
foreshadows modern industrial pharmaceutics, where 
equipment design directly affects drug stability, purity, 
and bioavailability. 

Table 1: Comparative Overview of Vessels and Apparatus in Ayurvedic Texts and Modern Science 

Text 
Vessel / 
Apparatus 

Substance / 
Preparation 

Ayurvedic 
Dosage Form 

Ayurvedic 
Consideration 

Modern Parallel 

Caraka-Samhita 
(Su.15.7) 

Pots, ladles, 
strainers, cloth, 
cotton 

Food, 
medicines, 
decoctions 

Kvatha/Kashaya 

Implements 
essential for 
preparation, storage, 
preservation 

Lab glassware, 
filtration units 

Ashtanga 
Sangraha 
(Su.8.80) 

Gold, silver, 
copper, conch, 
horn, crystal 

Powders, 
delicate 
medicines 

Curṇa, Lehyam 
Ritual purity, 
stability, 
antimicrobial 

Aseptic packaging, 
inert containers 

Bhavaprakasha 
Nighaṇtu (Vari 
Varga 5) 

Gold, silver, 
copper, crystal, 
glass, clay 

Rainwater 
(Dhara) 

Dhara 
Filtration + vessel 
preserves purity 

Potable water safety 
standards 

Sushruta Samhita 
(Su.46.449–457) 

Iron, silver, gold, 
copper, stone, 
earthen, crystal 

Ghee, liquids, 
fruits, milk, 
fermented 
foods, sweets 

Ghṛta, Kshira, 
Asava and Arishta, 
Madhura 

Vessel chosen for 
compatibility and 
preservation 

Food safety 
containers; trace 
element enrichment 

Ashtanga Hṛdaya 
(Su.3.30–32) 

New earthen 
pots, oyster 
shells 

Cooling drinks, 
camphor 
water 

Shitala Peya or 
Panaka prepared 
with Pancha saras 
(sugarcane juice, 
grapes, dates, 
raisins, and 

Seasonal adaptation 
(Pitta pacification), 
cooling 

Functional 
beverages; mineral 
water fortification 
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honey) 

Rasa Ratna 
Samuccaya (10.2) 

Musha 
(crucible) 

Metals, 
minerals 

Rasa Dravyas 
(Bhasma) 

Removes Doshas; 
ensures 
transformation 

Crucibles in 
metallurgy & 
pharmaceutics 

CONCLUSION

Ayurveda’s directions on storage and 
dispensing were not casual observations but part of a 
carefully designed pharmaceutical system. The choice 
of vessel or container was viewed as directly 
influencing the purity, potency, digestibility, and safety 
of the preparation. In this way, we believe, the classical 
authors anticipated what modern science now 
formalizes as Good Manufacturing Practices (GMP). 
Examples such as storing water in copper, fermented 
liquids in glass, and cooling beverages in earthenware 
illustrate how these ancient prescriptions can be read 
as practical, material-based interventions supported 
by empirical observation. 

At a deeper level, these recommendations 
reflect Yukti Pramana, reasoned judgment and 
practical application, applied to modern 
pharmaceutics. The selection of a vessel was expected 
to correspond with the inherent qualities (Guna), taste 
(Rasa), potency (Virya), and anticipated Dosha 
influence of the substance being stored in it, ensuring 
optimal preservation and therapeutic efficacy. 

Reviving such principles is not merely of 
historical interest. By re-introducing natural, non-
toxic, and sustainable materials into daily practice, we 
may support digestion, immunity, and vitality in ways 
that remain relevant today. Ayurveda’s vision thus 
continues to guide both lifestyle and pharmaceutical 
science, bridging traditional wisdom with 
contemporary health needs. 
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