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Documents of SOP’s for Ayurvedic pathya and Instant preparations

1. Kwatha Nirman-Prameha Kwath,Dashamula Kwath
Reference: Sharangdhar Samhita Madhyam Khanda 2/1, 77
Apparatus: Stainless steel vessel, clean cloth, measuring cylinder, Gas stove, Etc.
Ingredients: Kwath Dravya : 1 Part
Water : 16 Parts
Procedure:

1. Take a course powder of all kwath dravya in a vessel and add 1/8t part water to it.

2. Mark the water level and add remaining water to it (total 16 times).

3. Vessel is placed on fire and heated on mandagni till total contents are reduced to
1/8% (initially marked water level).

4. Then itis filtered with clean cloth and contents are measured.

2. Mudga Yusha

REFERENCE : Sharngdhar samhita ,Madhyam khanda 2/149
APPARATUS : Gas stove, steel vessel, khalwa yantra,cloth etc
INGREDIEANTS:

Mudga Kalka -1 part

Pippali powder- 1/8th parts
Shunthi powder -1/8t% parts
Water -64 parts
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PROCEDURE :

1. Mudga Kalka is boiled and made into fine paste with the help of khalwa yantra.
Shunthi, pipali powder and water are added.
It is boiled on mandagni till the mixture attends semi-solid consistency.

. After cooling Yusha is measured.




3. Krushara- Mugdal khichadi
REFERENCE : Sharngdhar samhita ,Madhyam khanda 2 /149
APPARATUS : Gas stove, steel vessel, spoon etc
INGREDIEANTS:
1. Rice -1 part
2. Mugdal- % th part
3. Jerrak powder- 1/8t part
4. Hing powder- 1/8t% part
5. Shunthi powder -1/8th part
6. Haridra powder - Q.S
7. Ghruta - as per requirement
6. Water -64 parts
PROCEDURE:
1. Take Rice and moog dal as per proportion in the steel vessel.
2. Wash it properly. l
3. Take oil in vessel, heat the oil. Add , Haridra, jeerak, Suntha and Hing powder.
4. Add rice, mugdal and water into it. l

5. Itis boiled on mandagni till the mixture attends semi-solid consistency.
6. Add ghruta in prepared Krushara.

4. Kharjuradi mantha
REFERENCE: Sharngdhar samhita ,Madhyam khanda 3 /9,10
APPARATUS: Steel vessel, Khalwa yantra,Cloth etc

INGREDIEANTS:

i
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Kharjura phala
Dadim beeja
Draksha fruit
Kokam sal 1 part
Chincha phala majja r

Amalki fruit
Parushak
water-4 parts J
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PROCEDURE:

1. Take the above ingredients in crush form in vessel and add 4 parts of water to it.

2. When ingredients are properly soaked and turns soft churna the mix it well with
churner.

3. Filter it with cloth and measure it with measuring jar.
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