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ABSTRACT: - 
              According to ayurvedic classics, there are six types of rasa (Taste) viz. Madhura –Sweet, Amla-Sour, Lavana-
Salty, Katu-Pungent, Tikta-Bitter, Kashya-Astringent1. Acharya Sushruta clarifies that different combination of 
Mahabhuta leads to the formation of six Rasa. All the six Rasa have Mahabhuta but the predominant Mahabhuta 
determine the Pradhana Rasa2. A proper diet as per ayurvedic concept is not only the quantity of food but quality i.e. 
containing Shadrasa and when consumed by humans help in overall growth and development of body and mind. 
Excess intake of six Rasa leads to variation in strength of individuals and also act as a risk factor for the disease.  
Therefore, in this detail study of Shadrasa explaining Properties, Proper action and harm effects due to excessive 
consumption of each Rasa is reviewed.     
KEYWORDS: - 
                     Shad Rasa, Panchabhautika Sanghathana, Guna, Karma, Atiyoga. 
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INTRODUCTION 
In ayurvedic classics “Rasa” is a basic 
concept which mean by the test experienced 
by the person. Acharya chakrapani has 
described the definition of concept “Rasa” 
as “Rasyata aswadyate iti rasa”3. There are 
six type of rasa in ayurvedic classic. Shad 
rasa are the six different taste that are known 
to taste buds.  All the Dravyas are said to be 
made up of Panchamahabuta. Therefore, the 
Doshas can only be the understood through 
Rasa. E.g., the combination of 
Panchamahabuta took place in order of 
evolution. i.e. Akasha Mahabhuta is 
combined with Vayu Mahabhuta produces 
Tikta rsaa, which further give rise to Vata 

Dosha. Then Vayu Mahabhuta combined 
with Agni Mahabhuta produces Katu Rasa, 
which in turn produce Pitta Dosha. Then the 
Agni Mahabhuta combined with Apa 
produces Lavana Rasa , which in trun 
produces Kapha Dosha. Thus all the three 
Doshas are produced4. 
RASA UPLABDHI (PERCEPTION OF 
TASTE)  
According to Badhnta Nagarjun the taste can 
be perceived through three pramanas i.e. 
Pratyaksha, Anumana, Aptopadesha. But 
pratyaksha is mostly used. When any food 
comes in contact with “Rasanendriya” taste 
of food is experienced whether it is sweet or 
spicy. This is called ‘Rasana Pratyaksha’5. 

 
PANCHABHAUTIKA SANGHATANA OF RASA  
 
Combination of Mahabhuta in particular Rasa  
Rasa Charaka , Vagbhata Sushruta 

Madhura Jala+Pruthvi Jala+Pruthvi 

Amla Pruthvi+Agni Jala+Agni 

Lavana Jala+Agni Pruthvi+Agni 

Katu Vayu+Agni Vayu+Agni 

Tikta Vayu+Aakash Vayu+Aakash 

Kashaya Vayu+Pruthvi Vayu+Pruthvi 
   
 
 
 
RELATION OF RASA ACCRORDING TO GUNA AND KARMA6  
Varga Rasa Guna Karma 
Saumya Madhura, Tikta, 

Kashaya 
Shita Pittashamana 

Agneya Katu, Amla, Lavana Ushna PIttavaradhaka 
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DESCRIPTION OF SHADRASA OF ATI SEVENA 
 

1. MADHURA RASA (SWEET TASTE)   
The Sweet taste as a naturally elements of our diets. It is the essence of sugar such as 

glucose, sucrose, fructose, maltose and lactose and can be found in many carbohydrates, fats and 
proteins. 
 
THE SWEET TASTE  

Balances Vata and Pitta 
 

Aggravates Kapha 
 

Primary elements 
 

Earth and water 

Virya Shita 
 

Vipaka Madhura  
 

Gunas Heavy, cold, oily, soft, building, nourishing  
Location on the tongue  Front on tip 

 
Affinity for organs Thyroid and  

lungs 
Most affected tissues All 7 tissues (Dhatus)  

 
Direction of the movement Descending, stabilizing(activate apana vayu) 
 
 
GUNA AND KARMA  
The sweet taste benefits the mucus 
membranes throughout the body, including 
those lining the mouth, the lungs, the GI 
tract, the urinary tract and the reproductive 
system7. This taste is strengthening, 
nutritive, energizing, tonic and soothing to 
the mind. It also relieves thirst, burning 
sensation and has a sustained colling effect 
on the body. The sweet taste benefits the 
skin, hair and complexion, repair of wounds, 
is pleasing to the senses organs8. Drugs and 
diets having sweet are nourishing to the 
body and help for growth of Rasa Dhatu  

 
 
(Body fluid), blood, muscle, fat, bone 
marrow, ojas, semen and longevity9. 
 
EFFECTS DUE TO ATIYOGA  
It is fascinating to over gratify in the sweet 
taste because its is so pleasant and in fact 
addictive. When overused the sweet taste 
can smoother the digestive fire, diminish the 
appetite, increase the mucus, promote 
congestion, cold and cough or cause 
ama(toxins), fever, breathing problems, 
heaviness, laziness, fungal infections, 
swollen lymph glands, oedema, obesity, loss 
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of sensation, adhesion in the bladder etc. 
Excessive sweet taste can also contribute the 

unhealthy desire10,11,12. 

 
2. AMLA RASA (SOUR TASTE) 

It is primarily the result of acids such as citric acid, lactic acid, malic acid, oxalic acid and 
ascorbic acid in our foods. When we take the sour taste and it immediately moistens the mouth 
and increases the flow of saliva. 
 
THE SOUR TASTE       

Balances Vata  
 

Aggravates Pitta and Kapha 
 

Primary elements 
 

Earth and fire 

Virya Ushana 
 

Vipaka Sour  
 

Gunas Liquid, light, oily, hot  
Location on the tongans  Front edges, along the tapered curve 
Affinity for organs  Lungs 

 
Most affected tissues All 7 tissues(Dhatus)  

 
Direction of the movement downward moving(activate apana vayu) 
 
 
GUNA AND KARMA  
The sour taste is digestive, so if fuels the 
appetite, increase salivary secretions, 
increase the secretion of digestive enzymes 
and stimulates metabolism overall. Drugs 
and diets having sour excess vata, move 
stagnation in the liver, increase the flow of 
bile and promotes proper liver function, 
soothening the heart lucidity the mouth13. It 
is the anti-flatulent, antispasmodic, 
energizing, refreshing, satisfying, nourishing  
 
 
 

 
to the heart14. Sour fruits are usually high in 
vitamin C and it is revitalizing, light, hot and 
unctuous. 
 
EFFECTS DUE TO ATIYOGA  
If overused, the sour taste can lead to 
sensitivity in the teeth, ear and eyes. It can 
dry out mucus membrane, disturb the blood, 
destroy the semen and cause congestion, 
rash, dermatitis, acne, eczema, psoriasis, 
itching, excessive thirst, hyper acidity15. It 
causes burning sensation in the throat, chest 
and cardiac region, wet cough and dampness 
in the lungs16
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3. LAVAN RASA (SALTY TASTE)  
Lavana means salty. Salty flavour is a taste enhancer. The salt taste is almost derived 

from salt and salts like sea salt, rock salt, pink salt. 
 
THE SALTY TASTE  
 

Balances Vata  
 

Aggravates Kapha and Pitta 
 

Primary elements 
 

Water and Fire 

Virya Ushana 
Vipaka Madhura  

 
Gunas Heavy, oily, hot 

 
Location on the tongans  Rear edges of the tongue 

 
Affinity for organs Kidneys 

 
Most affected tissues Plasma, blood, muscle, fat and nervous tissue  
Direction of the movement Downward (activate apana vayu) 
  
 
 
GUNA AND KARMA 

Lavana anna dravya 
ruchikaranaam17. The salty taste increases 
salivation and supports digestion, 
absorption, assimilation and elimination. It 
promotes growth, supports muscle strength, 
moistens the body and helps maintain the 
water electrolyte balance. It is also 
energizing, nutritive, liquify kapha, purifies 
the channels of circulation, manifest 
tenderness in the body, soothing to the 
nervous system18. The salty taste nourishes 

the plasma, prevent stiffness. It is not very 
heavy, unctuous and hot. 
 
EFFECTS DUE TO ATIYOGA  

If overused, the salty taste can 
disturb all of the doshas. It tends to cause 
sodium and water retention, which can lead 
to thick and viscous blood, thickening and 
narrowing of the blood vessels and excess 
thirst. Excessive amount of salts also 
aggravates skin imbalance and many causes 
uncomfortable feelings of excess heat in the 
body. Its manifest diseases like raktapitta, 
amlapitta, vatarakta, vicarcika etc19. 
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4. KATU RASA (PUNGENT TASTE) 
The pungent taste is one of dry heat and can be found in spicy food and many herbs and 

spices. It is usually created by the presence of aromatic volatiles oils, resins and mustered 
glycosides that stimulate the tissue and nerve ending of mouth with a sensation of heart. 
 
THE PUNGENT TASTE  
 

Balance Kapha 
 

Aggravates Vata and Pitta 
 

Primary elements 
 

Air and Fire 

Virya Ushan 
 

Vipaka Pungent 
 

Gunas light, dry, hot, sharp(penetrating), aromatic 
 

Location on the tongans  Central region of the tongue 
 

Affinity for organs Stomach and heart 
 

Most affected tissues Blood and reproductive tissue  
 

Direction of the movement Upward, lightening(activate udana vayu) 
 
GUNA AND KARMA  

Drugs and diet having pungent taste 
maintain the cleanliness of mouth, clarifies 
the sense organs, enhances other flavours, 
digestive fire and improve digestion, 
absorption and elimination. The pungent 
taste is important to balancing excess kapha 
because it is able to heat, dry and eliminate 
kapha from the body, eliminating ama and 
mucus, breaking up clots and supporting the 
elimination of excess fats. It also increases 
circulation, increases sweating, eliminates 
itching, cleanses the blood and reduce 
cholesterol, open internal channels and 

clears blockages. It is light, hot and 
unctuous20. 

 
EFFECTS DUE TO ATIYOGA  

Excess amount of consumption of 
pungent taste destroy maturity by virtue of 
its vipaka they affect potency of their taste 
and it also cause unconsciousness, 
weariness, kill sperm and ova. It is used in 
excess amount, it effects are extremely 
drying and generally aggravating to vata and 
can leads to giddiness, tremors, insomnia 
and muscle pain21. Excesses in the pungent 
taste can also be carcinogenic and cause 
mental confusion, depression and debility.
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5.TIKTA RASA (BITTER TASTE)  
Most of bitter taste has many therapeutic benefits. 

 
THE BITTER TASTE  
 

Balances Kapha and Pitta 
 

Aggravates Vata 
 

Primary elements 
 

Air and Aakash  

Virya Shita 
 

Vipaka Pungent  
 

Gunas Cold, light, dry 
 

Location on the tongans  Middle edges on the left and right side of the 
tongue 
 

Affinity for organs Pancreas, liver, spleen 
 

Most affected tissues Plasma, blood, fat and nervous and 
reproductive tissue  
 

Direction of the movement Downward, descending (activate apana vayu) 
 
 
GUNA AND KARMA  

Drugs and diets having bitter taste 
are by themselves not delicious but added 
with other things they increase 
deliciousness. The bitter taste is deeply 
cleansing to the body because it scrapes fat 
and toxins. It improves all other taste, 
alleviates thirst, stimulates a healthy 
appetite, kill germs and clear parasites from 
the GI tract22. They promote firmness of 
skin. It serves to clear heat, dry ama, purify 
the blood, cleansing and support the liver, 
while draining excess moisture from the 
body. The bitter taste even  

 
enhances the release of digestive secretions 
and digestive enzyme. 
EFFECTS DUE TO ATIYOGA 

Excess consumption of bitter taste by 
virtue of their unctuousness, roughness and 
they diminish the plasma, blood, fat, bone 
marrow and semen. If overused, the bitter 
taste can induce nausea, weakean the 
kidneys and lungs(due to the extreme drying 
quality), deplete the tissue and dry mouth 
and reduced sperm production23. Too much 
bitter taste also has the capacity to dry out 
ojas24. 
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6. KASAYA RASA (ASTRINGENT TASTE)  

The astringent taste is flavour of dryness that is generally produced by tannins in the 
bark, leaves and outer rinds of fruits and trees. It causes mucus membranes in the mouth to 
contact and results in an immediately dry, chalky sensation in the mouth. 
 
THE ASTRINGENT TASTE  
 

Balances Kapha and Pitta 
 

Aggravates Vata 
 

Primary elements 
 

Air and earth 

Virya Shita 
 

Vipaka Pungent  
 

Gunas Cold, heavy, dry 
 

Location on the tongue  Central region at the back of the tongue 
 

Affinity for organs Colon 
 

Most affected tissues Plasma, blood muscle, reproductive tissue  
 

Direction of the movement Draws inward 
 
GUNA AND KARMA 

The astringent taste absorbs excess 
moisture, stops leakage of fluid, inhibits 
bleeding by promoting clotting, cleanses the 
mucus menbranes, scrapes fat, improve 
absorption and helps to bind the stool. Its 
tendency to draw inward help to compress 
and hold the tissues together, which 
promotes bodily cohesiveness. Its binding 
effect lends tone to the loose and flaccid 
tissues and can correct sinking imbalance 
such as prolapsed. It absorbs the body fluid 
and is dry, cold and heavy25. 

EFFECT DUE TO ATIYOGA  
Excess consumption of astringent 

taste cause dryness of mouth, suffering of 
the heart, obstruction of speech, constriction 
of circulatory channels, black complexion. It 
can cause emaciation, convulsions, bell’s 
palsy and stroke paralysis26. It is digested 
slowly and obstruct the passage of flatus, 
urine, stool and semen, thirst, stiffness in the 
body, emotional stagnation and depression. 
It can reduce libido and lower sperm counts 
etc27. 
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DISCUSSION  
  Rasa are Drayashrita, they have their 
own constitution of Mahabhuta with 
permutation and combination of mainly two 
Mahabhuta found in more or less quantity in 
various dietary substances. Madhura, Amla, 
Lavana, Katu, Tikta, Kashaya are the 
Shadrasas. The present study exposes that 
six type of taste determination, Guna, 
Karma, Ati sevanajanya vikaras, Rasa-
Dosha relation, and some modern aspects. 

But if consumed in excess quantity, there 
bad effects or Atiyoga Lakshana can be 
seen. Excess or deficient intake of six rasa 
leads to alteration in strength of individuals 
and also acts as a risk factor for the diseases. 
From above the discussion, it is concluded 
that excessive consumption of rasa has 
adverse effects on health. Therefore, 
Shadrasatmaka ahara should be consumed 
in balanced amount as described in 
Ayurvedic text.   
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