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ABSTRACT 
Food is the most essential requirement for the sustenance of human life. Eating healthy food makes a huge 

impact in promoting and maintaining of good health in today, tomorrow and future. Food is necessary for both health 

and taste. This further depends on the quality of raw materials and cooking utensils. Whenever we are concerned for 

the utensils, we can see our ancestors were used to cook in metal like cast iron, gold, silver, copper, brass, clay, etc. 

Those were added therapeutic value in cooking food. For example, food cooked in golden vessels for immunity 

benefiting effect. Similarly using silver vessels shows germicidal action on food. An iron vessel also plays a great 

role in increasing iron content in the food. Copper- rich foods boost collagen. Cooking in clay vessels is having great 

importance because it retains the nutrition of the food which is generally lost in other type of vessels. So, by using 

these kinds of vessels helps in improving the nutritional value of food, on the other hand, the type of vessels like 

aluminum, plastic, stainless steel, different metal alloys etc., that we are using now-a-days is creating health hazards. 

The old cooking utensils are missing today we need to give a proper look-cut on come back of old utensils. Hence 

this article makes an attempt to reintroduce the ancient vessels for cooking, storing, and serving food for promoting 

better health. 
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INTRODUCTION 

Ayurveda is one of the oldest and 

the most widely trusted form of medicine 

and it considers cooking as an important 

aspect of one's life. Although in today’s 

times the traditional ways and forms of 

cooking in Ayurvedic metal utensils are 

being replaced by modern glassware and 

non-stick cookware. But, according to the 

basic principles of Ayurveda, the metal of 

utensils we use to cook our food, play an 

important role in many ways. Ayurvedic 

metals like copper, bronze or brass, have 

properties to retain the nutritional value of 

your food and that is why it is suggested to 

use the cookware and utensils made out of 

these metals. Today, society is very careful 

about the selection of food but 

unfortunately, they are not concerned and 

aware about the impact of cooking utensils 

in their health. According to FDA, 

materials that are used to make utensils 

should not be allowed to migrate into food. 

Metal vessels add to the quality of drinks 

stored in them by adding beneficial mineral 

ions to them. In Ayurveda factors which 

have an effect on the food, we eat are 

explained under Ashta Ahara Vidhi 

Visheshaayatana and Importance of 

Bhajana (utensils) is mentioned under the 

description of Karana (processing 

techniques of food item).
 [1] 

 

OBJECTIVES 

 To reintroduce the ancient vessels 

in society for cooking, storing, and 

serving food. 

 To create awareness among people 

regarding the health hazards caused 

by using modern utensils. 

Study type: - Conceptual literary 

study. 

 

METHODOLOGY 

The study is mainly based on secondary 

source which has been collected from 

relevant Ayurvedic Samhitas and modern 

literature, available information on internet, 

journals etc.  

 

REVIEW OF LITERATURE 

Food, being necessary to survive, has a 

history of its own. Food culture in India is 

very rich and exquisite. Food is the path to 

know the culture, tradition and practices of 

civilization or a place.  The art of cooking 

in ancient India is seen from the period of 

Rig Veda and in it the Indian people have 

developed the system of cooking in a more 

organized form and with perfection. In the 

Ayurveda classical text books there are a 

few scattered references pertaining to the 

use of  different utensils for cooking, 

storing and serving food.The water stored 

in the vessel prepared from Hema(gold), 

Trapusha(tin), Ghoshapatra (brass), 

Tamra(copper), Pittala (brass), Loha( iron), 

Madhudumbara ( from wood sap of Ficus 

religiosa ) and mud are mentioned to have 

medicinal properties as could be seen  from 

the following references of the Ayurveda 

Mahodadhi written by Vaidya Sushena.
[2]
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Table-1.   Qualities of water stored in different vessels. 

Sr. 

no.  

Name of  vessel Qualities 

1 Hema(Gold) Sweet in taste, cold in potency, Madhura vipaka, 

Tridosha shaman, Veeryakara, Balakara, 

Medhakara, Shubha(auspicious).  

2. Trapusa(Tin) Picchila (sticky), Madhura(sweet), 

Increase veerya and Kapha Dosha,and 

Increase the bulk of feces and urine. 

3. Ghosha (Brass) Katu in taste and vipaka, Guru, Increase Kapha and 

Pitta Dosha when used for a longer period of time. 

4. Tamra (Copper) Ushna ,Swadu, katu in taste and vipaka,Increase 

Pitta and Vata Dosha, Decrease quantity of feces 

and flatus. 

5. Pittal/Reetika (Brass) Katu in taste and vipaka, decrease Kapha Dosha and 

Increase the Pitta, Ushna,Increase Meha roga 

(urinary disease). 

6. Loha (Iron) The water stored in iron vessels is spoiled (Dushita) 

and is unfit for drinking purpose, if consumed,it 

results in raktapitta,itching and diminished agni. 

The water heated or boiled in a iron vessel when 

taken results in itching and purges the malas and 

cleanses stomach. 

7. Wood of Udumbara (Ficus 

racemosa) 

Ideal for the body, increase the luster and alleviates 

the Pitta. 

8. Earthen vessel Useful to cleanse out waste products (malas), Dhatu 

samyakara, improves veerya, Balaojaskara 

(improve immunity) and strength. 
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Similarly, Acharya Sushruta had mentioned special type of vessels (Patra) to serve food.
 [3]

 And 

effect of metals on human body.
 [4] 

  Table 2: Specific use of vessels for serving foods 

       Food Item    Vessels best for storage 

Ghrita (Ghee) Khrushnalouhaputra (Iron vessel) 

Peyapadartha (Drinks) Rajatapatra (silver vessel) 

Phala & Bhakshya (fruits) Leave of Banana etc. 

Parisuska and Pradigdha Hema (Golden vessel) 

Katvara and Khada (Curd 

preparation) 

Stony vessel 

Boiled and Cooled Water 

(Drinking water) 

Tamrapatra (Copper vessel) 

Madya & Panaka (wines, 

beverages) 

Mrittika Patra (Earthen pots) 

Ragashadava & Sattaka (Sour 

preparations) 

Vaidurya Patra (Vessels made of precious stones) 

 

Table: 3 - Effects of different metal on Human Body 

Metal               Effect on body 

Gold Sweet, cardio tonic, nourishing and a restorative, alleviates all the 

three Doshas, cool and beneficial for the eyes and eliminates 

poisons. 

Silver Sour, laxative, cool, demulcent, alleviates Pitta and Vata 

Copper Astringent, sweet Lekhana property (antiobesic), cool and laxative 

Iron Iron increase Vata and is cool, pacifies thirst, Pitta and Kapha 

Bell-metal (Kamsya) Bitter, antiobesic (Lekhana), beneficial for eyes and pacifies Kapha 

and Vata. 
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Tin and lead (Trapa & 

Sisa) 

Katu, eliminate worms, saltish and antiobesics. 

Precious stones (Pearl, 

Coral, Diamond, Ruby 

etc.) 

Cool, eliminate poisons, beneficial for eyes, anti-obesitics, sacred 

and worth wearing, eliminate effects of sin, ill luck and malas 

(Doshas). 

 

 

COMMONLY USED METELS FOR MAKING VESSELS 

SWARNA (GOLD) 

Swarna (Gold) is the first 'suddha loha.
[5]

 

Gold is dense, soft, shiny, malleable, and 

ductile, bright yellow in colour and luster. 

Gold is a good conductor of heat and 

electricity and reflects infrared radiation 

strongly. Chemically, it is unaffected by air, 

moisture and most corrosive reagents and is 

therefore well suited for use in coins and 

jewellery and as a protective coating on 

other, more reactive metals. In olden period, 

the foods were cooked in golden vessels for 

immunity benefiting effects. In 

RasTarangini properties of gold have 

mentioned that it acts as aphrodisiac and 

improves the quality of life. It provides good 

body radiance and physical strength, useful 

in visama jwara and antrakshaya , prevents 

old age changes in the bones, improves the 

blood circulation to the brain.
[6]

 Charaka 

says - Na sajjate Hemapange visham 

Padmadale Ambuvat.
[7]

 It means -if a 

person is habituated to Hema (gold) the 

person’s body becomes resistant to poisons. 

RAJATA (SILVER) 

Rajata is the second 'Suddha Loha'. It is soft, 

white, lustrous, transition metal. It has 

highest electrical conductivity of any 

element and the highest thermal 

conductivity of any metal. Silver is cooling 

in nature as it is related to the moon, silver 

show a toxic effect on some bacteria, viruses, 

algae fungi etc. In old times milk was 

preserved by putting silver coins in it since it 

kills pathogens of all types instantly. It is 

one among the best intellectual promoters 

(Medya) and slow down the aging process 

provides good physical strength and best 

rejuvenators
. [8] 

In Indian family when a new 

child is born his grandmother gifts silver 

utensils to child and its mother. According 

to science if small children drink water or 

milk in silver utensils then he keeps away 

from many diseases.
 

TAMRA (COPPER) 

Tamra is the third 'Suddha loha'. It is a 

ductile metal with very high thermal and 

electrical conductivity. It is used as a 

constituent of brass and bronze alloy metals. 

Copper is related to sun and fire; therefore, 

it helps increase Agni. It possesses 'Lekhana' 

property, it can bring down the obesity and 

effective against many types of abdominal 

diseases.
 [9] 

In the 5th Chapter and 46th verse, 

of famous Grantha Rasratna-samucchaya, 
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we find significant information on medicinal 

properties and its benefit to the humans, 

when water is stored in the copper vessel,it 

gets leached in the water . Drinking this 

water benefits human body with their 

medicinal properties.
[10] 

Scientifically 

speaking, when water is stored in a copper 

vessel for over eight
 

hours, very small 

quantities of copper get dissolved in this 

water. This process is called "Oligodynamic 

effect" and has the ability to destroy a wide 

range of harmful microbes, molds, fungi etc. 

due to the toxic effects it has on the living 

cells.
 
In the USA, the FDA suggests that our 

body needs about 12mg of copper a day. 

This means that you can drink about two or 

three glasses of water from this copper 

vessel & reap its benefits. In ancient times 

most of the people used copper mostly so 

they did not face any problems such as heart 

problems, blood pressure and sleeplessness. 

But in present time, most of us take 

medicines to control such type of problems. 

Due to taking of drugs their body gets other 

evil results. In the Ayurveda, it is called 

poison to remove it, we use copper. Copper 

is needed by body for various physiological 

functions like RBC synthesis, protein 

metabolism, enzyme activity and benefits 

nervous and circulatory systems and bone 

health.
 

LOHA (IRON) 

Loha is the fourth 'suddha loha'. Munda 

(cast iron), Tiksna (wrought iron), Kanta 

loha (Magnetic iron) are three types of 

loha.
[
¹¹

]
 Cast iron utensils recommended for 

cooking because it is much thicker and 

heavier and helps to heat food evenly. Iron 

vessels were specifically recommended to 

be used in certain pharmaceutical procedure 

(Charka- chikitsa 1-3/43, 15/187, 16/83, 

26/250, 26/274etc.) Iron is good for eyes 

and eyesight, improves the physical strength, 

aphrodisiac, cures Udara roga and Kapha 

Pittaja roga, provides good body 

complexion and promotes intellect.
 [

¹²
]
 Iron 

cookware provides less than 20% of total 

daily Iron intake well within safe levels. Iron 

deficiency anemia can be efficiently treated 

by cast iron utensils.
 [

¹³
] 

An American 

Dietetic Association said that cast iron 

cookware can leach significant amounts of 

dietary iron into food. Cooking with iron 

utensils is a simple and useful method of 

dietary iron fortification for the prevention 

of iron deficiency anemia. Iron plays an 

important role in biology, forming 

complexes with molecular oxygen in 

hemoglobin and myoglobin, these two 

compounds are common oxygen transport 

protiens. Cast iron utensils helps in 

dimnishing the emmision of poisonous 

synthetic compound like 

Perafurocarbons(PFC) while different 

metals produce harmful vapour whenever 

heated. It has the ability to hold heat 

proficiently and has limits that it tends to be 

utilized with less fuel. 

PITTALA (BRASS) 

Pittala is an important misra loha, an alloy 

of copper and zinc, known since the period 

of Samhita kala. Brass comprises of 

70%copper and 30%of zinc. In ancient India 

most of the utensils were made of Brass 

metal. Brass is the good source of copper 

and zinc. The best part about using Brass 

utensils is that it helps in retaining the real 

taste of dishes or milk that you cook or boil 
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in it. Only 7% nutrients are lost by cooking 

food in Brass utensils. Brass utensils do not 

prompt worm infestations, improves blood 

quality by increasing the hemoglobin in the 

body.
 [14]

It doesn’t get corroded easily due to 

its high resistance. Zinc is a mineral that 

help in building the immunity. 

KAMSYA (BRONZE) 

Kamsya is another important misra Loha, 

Kamsya the Indian name for Bell metal is a 

hard alloy usually a form Bronze, with 

approximately 4:1 ratio of Copper to Tin. It 

is widely used for cooking and eating 

utensils. According to the descriptions given 

in Ayurved Prakasha, Kamsya utensil is 

known for its therapeutic benefits. The 

Sanskrit phrase ‘KAMSYA 

BUDDHIVARDHAKAM’ means Kamsya 

sharpens our intellect. Cooking, serving, 

storing and eating food in bronze utensils 

has always been considered good because of 

its being corrosion resistant as compared to 

copper. Bronze utensils retain almost whole 

alkalinity to food which reduces its acidic 

value and therefore benefits health. One 

demerit is that you cannot use Ghee in any 

bronze vessels.
 [15] 

These vessels have been 

suggested specifically by the Acharyas after 

long years of observation. 

                                                          

DISCUSSION 

  Now- a- days, all we know that gold 

and silver are quite expensive metals, so it is 

hardly impossible to use vessels of these 

metals in current scenario.    Ayurveda 

strongly recommends clay pot medium for 

cooking due to its numerous health benefits. 

The food cooked in earthen pots are high in 

iron, calcium, magnesium and sulphur, 

which are extremely beneficial to our body. 

The alkaline nature of the clay neutralizes 

the acidic contents of the food making it 

more delicious and safer.
 [16]

  
 

 In 

modern era, so many health problems are 

occurred because of the usage of various 

vessels like plastic, aluminum, stainless steel, 

non-stick cookware etc. Aluminum utensils 

are especially dangerous when used to 

prepare acid foods such as tomatoes, citrus 

food which causes the metal to be leached 

out. According to some studies Aluminum 

level in food is a great considerance. Food 

cooked in Aluminum utensils had a higher 

Al (Aluminum) content which can be 

detrimental for health and particularly to 

patients with chronic renal failure. 
[17 

Research studies indicated Aluminum work 

as neurotoxin agent and in high amount have 

been detected in the brain tissue of 

Alzheimer patients, Parkinson patients and 

in dialysis encephalopathy patients.
[18] 

Stainless steel can be found everywhere in 

the kitchen. Not only does it have a bright 

and clean aesthetic but it more importantly 

boasts durable, hygienic and non-reactive 

qualities. Toxicological studies reveal that 

increase dose of metals such as Ni and Cr 

can cause adverse reaction such as 

dermatitis. Stainless steel is a readily 

attacked by organic acids, particularly at 

storage time.
[19]

 Most non-stick utensils are 

coated with Teflon. The Teflon coating is 

very harmful as because it is polymer called 

PTFE-polytetrafluoroethylene and   PFOA-

polyfluorooctanoic acid. Generally speaking, 

Teflon is safe and stable compound. 

However, at temperatures above 300
o
C 

Teflon coating on non-stick utensils start to 

break down releasing toxic chemical in the 

air.
[20] 

Inhaling these fumes may lead to 

polymer fume fever, also known as Teflon 

flu. Plastic is not a good option in 

comparison to other utensils because many 

studies have found that certain chemical in 

plastic can leach out of the plastic and into 
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the food and beverages we eat. Plastic melt 

when it is exposed to hot sun and release a 

toxin called dioxin in water which accelerate 

breast cancer. Biphenyl A(BPA)in plastic is 

an estrogen mimicking chemical and can 

cause obesity, diabetes, cancer, asthma, 

fertility problems and even early puberty in 

girls. Phthalates are chemicals used to make 

plastic soft including plastic wrappers. They 

affect male reproductive system like 

reducing sperm quality and male hormone 

level.
 [21]

 

CONCLUSION 

So, from the classical texts, it is 

clearly understood about the qualities of the 

ancient vessels so that we can use these in 

our daily life to promote better health. It is 

necessary to avoid the usage of modern 

utensils. Thus, attention must be needed to 

choose the correct vessels for cooking which 

should be safe and beneficial for health.  
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