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In Ayurvedic science, Viruddha Ahara-the intake of incompatible food combinations-is
considered a key factor that disturbs Doshic equilibrium and leads to the gradual
development of Dushivisha, a dormant toxin. This hidden toxicity manifests clinically as
allergic skin conditions such as Urticaria (Shita-pitta-Udarda-Kotha). Materials and

KEYWORDS: Methods: The present literature review compiles data from primary Ayurvedic texts,
Viruddha Ahara, including Caraka Samhita, Sushruta Samhita, and Astanga Hrdaya, and supports these with
Dushivisha, relevant modern scientific studies to explore conceptual and clinical correlations. Results:
Urticaria, Continuous consumption of Viruddha Ahara weakens digestion (Agni), producing Ama,
Shitapitta, which over time evolves into Dushivisha. This process aligns with low-grade inflammation
Ayurvedic d allergic pathogenesis seen in urticaria. Conclusion: Balanced dietetics and
Toxicology. an .a. g b & $ . . . .
detoxification (Shodhana Karma) are crucial preventive measures against Dushivisha-linked
allergic disorders.
INTRODUCTION

In Ayurveda, Ahara (diet) is regarded as one
of the three essential pillars of life (Trayopstambha),
vital for maintaining health and preventing disease.
When consumed properly, food nourishes body,
mind, and soul; however, when taken in an
incompatible manner (Viruddha Ahara), it becomes
a cause of several pathological conditions.[! Acharya
Caraka describes Viruddha Ahara as food
combinations or practices that disturb the balance of
Doshas, impair digestion (Agni), and generate
harmful metabolic by-products that cannot be
properly eliminated from the body.l2! Over time,
these retained toxic materials lead to the formation
of a latent form of poison known as Dushivisha.l3!

Dushivisha is defined as a weak, denatured,
or residual poison that remains in the body due to
incomplete elimination or neutralization.
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According to Sushruta, it stays dormant under the
coating of Kapha. It manifests only when triggered
by unfavourable factors such as seasonal variation
(Kala),  contaminated  environment  (Desa),
indigestion (4jira), or incompatible diet (Viruddha
Ahara).[*]  The concept highlights the body’s
cumulative toxic load that gives rise to chronic and
recurrent ailments rather than acute poisoning.

The regular consumption of Viruddha Ahara -
including modern processed and junk foods rich in
preservatives, artificial flavors, and trans fats-
mimics the mechanism of Dushivisha formation.
These substances are Samskara Viruddha
(improperly processed) and Upachara Viruddha
(unwholesomely  administered), leading to
persistent toxin accumulation within tissues
(Dhatu). Such accumulated toxins vitiate Rakta
Dhatu (blood tissue), producing hypersensitivity and
allergic manifestations.![5!

Among these manifestations, Urticaria
(correlated with  Shitapitta-Udarda-Kotha in
Ayurveda) presents as red, itchy wheals resulting
from the vitiation of Kapha and Pitta Doshas and
Rakta Dushti.lel The pathogenesis of urticaria closely
parallels that of Dushivisha, where latent toxins flare
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up under triggering factors like unwholesome food,
stress, or climatic changes. Thus, the repeated intake
of incompatible foods acts as a continuous source of

mild poisoning, leading to chronic allergic
conditions.[”]
Therefore, understanding the ‘Role of

Viruddha Ahara in Dushivisha Formation and its
Clinical Correlation with Urticaria’ provides an
important insight into the cumulative effect of
modern dietary incompatibilities. This correlation
not only reinforces the Ayurvedic principle of diet-
induced toxicity but also offers a scientific
foundation for holistic management of allergic skin
disorders through preventive dietetics and
detoxification approaches.

MATERIAL AND METHODS

This study is a literature review based on
classical Ayurvedic texts, including Charaka Samhita,
Sushruta Samhita, and Ashtanga Hrudaya, as well as
contemporary research articles and journals. The
collected data on Viruddha Ahara, Dushivisha, and
Urticaria were critically analysed and correlated to

establish their conceptual and clinical
interrelationship.
RESULTS

The analysis of classical Ayurvedic texts,
supported by contemporary dietary observations,
establishes a clear causal relationship between
Viruddha Ahara (incompatible diet) and Dushivisha
(latent cumulative toxicity). The findings indicate
that chronic and repetitive consumption of
incompatible or improperly processed foods creates
a gradual toxic burden within the body. This
accumulated toxicity behaves like a subclinical form
of poison, which remains dormant for a prolonged
period and later manifests through disorders of an
allergic or inflammatory nature, notably Shitapitta -
Udarda-Kotha -correlated clinically with urticaria.

Classical Basis and Clinical Features of
Dushivisha

Dushivisha has been consistently described
across Ayurvedic treatises as a “denatured” or
“residual” poison that fails to leave the body
completely. According to Sushruta Sambhita
(Kalpasthana 2/25-30), such poisons- originating
from Sthavara, Jangama, or Krtrima sources-
become weak due to natural or therapeutic factors
but persist within the tissues (Dhatus), enveloped by
Kapha dosa. These latent poisons remain inert until
reactivated by triggering agents such as
unwholesome food, indigestion, seasonal variation,
or psychological stress.

Clinically, Dushivisha presents as a slow-acting toxic
condition, producing both systemic and localized
symptoms. The early manifestations (Purvarupa)-
such as heaviness, lethargy, body ache, and loss of
appetite- progress into fully developed symptoms
(Rupa), including Arochaka (loss of taste), Murccha
(giddiness), Trushna (excessive thirst), Vishagyata
(depression), and skin eruptions like Kotha and
Mandala.l8] These symptoms strongly parallel the
low-grade, recurrent allergic and metabolic
disorders recognized in modern medicine.[°]
Pathogenic Link Between Viruddha Ahara and
Dushivisha Formation

The textual correlation demonstrates that
Viruddha Ahara serves as a primary etiological
factor in the genesis of Dushivisha. Acharya Caraka
(Sutrasthana 26/102-103) enumerates eighteen
forms of dietary incompatibility (Viruddhanna),
encompassing regional, seasonal, quantitative,
processing, and combination-based contradictions.
Repeated exposure to such incompatibilities vitiates
Agni (digestive fire), leading to incomplete digestion
(4jirna) and the formation of Ama, a metabolic
residue that acts as a substrate for toxin formation.
When this Ama is repeatedly exposed to
incompatible food and lifestyle factors, it combines
with Kapha and other doshas to form Dushivisha, a
slow, cumulative toxin.

The study highlights that Viruddha Ahara not
only disturbs the equilibrium of Doshas but also
interferes with the natural detoxification
mechanisms of the body. This retention of
undigested and incompatible matter initiates a
cascade of metabolic imbalance leading to chronic
low-grade toxicity, similar to the pathophysiology of
autoimmune and allergic disorders in contemporary
medical understanding.[10]

Modern Dietary Equivalents and Correlative
Interpretation

In the present lifestyle, frequent
consumption of processed, preserved, and fast foods
closely replicates the mechanism of Viruddha Ahara.
Foods such as burgers, pizzas, carbonated
beverages, and deep-fried snacks, laden with
preservatives (BHA, BHT), refined sugars, trans fats,
and artificial flavor enhancers (MSG), are Samskara
Viruddha (incompatibly processed) and Upacara
Viruddha  (improperly  administered). These
substances suppress digestive activity, reduce
enzymatic efficiency, and create chemical by-
products that accumulate within tissues.

IJAPR | February 2026 | Vol 14 | Issue 2 183



Int. J. Ayur. Pharma Research, 2026;14(2):182-186

Continuous intake of such foods acts
analogously to Gara Visa (artificial poison), which,
over time and repeated exposure, transforms into
Dushivisha. The persistence of these chemical
residues in the body mirrors the Ayurvedic concept
of “latent poison” that becomes symptomatic under
conducive conditions such as stress, infection, or
seasonal transition.[11]

Urticaria as the Clinical Manifestation of
Dushivisha

Urticaria, commonly known as hives, is
characterized by transient, erythematous, and
intensely pruritic wheals appearing anywhere on
the body. Modern medicine identifies it as an IgE-
mediated Type I hypersensitivity reaction, wherein
mast cell degranulation leads to histamine and
cytokine release, causing vascular leakage and
edema in the dermis.['?] Ayurveda provides an
analogous understanding through the Shita-pitta-
Udarda-Kotha spectrum, in which Rakta, Pitta, and
Kapha doshas become vitiated due to Dushivisha and
Viruddha Ahara exposure.[13]

The dormant Dushivisha, when reactivated
by triggering factors such as unwholesome food,

climatic change, or stress, leads to Rakta Dushti and
external cutaneous manifestations resembling
urticaria. The Kapha avarana of toxins, combined
with Pitta-dominant inflammation, explains the
recurrent, itchy, raised wheals and the cyclical
pattern of remission and relapse observed in chronic
urticaria.['¥] Thus, Dushivisha represents the latent
toxic substrate, while Urticaria is its overt clinical
expression, precipitated by cumulative Viruddha
Ahara intake and immune hypersensitivity.

Symptom Overlap and Clinical Correlation with
Urticaria

A comparative analysis of the
symptomatology described for Viruddha Ahara and
Dushivisha reveals near-identical clinical
expressions.[1°] Both conditions manifest
disturbances in digestion, metabolism, and skin
integrity, marked by discoloration (Bhinnavarna),
itching (Kandu), eruptions (Kotha), swelling
(Shotha), and mental dullness (Vishaghnata). The
chronicity and recurrent nature of these symptoms
correspond to the episodic pattern of urticaria.

Symptom / Feature Viruddha Ahara (Charaka) | Dushivisha (Sushruta)
Loss of appetite (Arochaka) v v
Vomiting (Vamana) v v
Giddiness (Murccha) v v
Urticaria-like rashes (Kotha) o v
Skin discoloration (Bhinnavarna) v v
Swelling (Shotha) v v

Preventive and Therapeutic Inferences

The results underscore that prevention of
Dushivisha formation depends primarily on
avoidance of Viruddha Ahara and maintenance of
digestive balance (Agni). Classical references
recommend adherence to Ahara Vidhi Vidhan
(dietary discipline), emphasizing factors like timing,
quantity, and compatibility of food. Once Dushivisha
is formed, Shodhana Karmas-including Vamana,
Virechana, and Raktamokshana-are advised to expel
retained toxins, while Dushivishari Agadas serve as
antidotes to neutralize residual effects. Modern
parallels can be drawn to detoxification,
antihistamine therapy, and dietary correction in
chronic allergic disorders.

The conceptual bridge between Dushivisha
and modern cumulative toxicology suggests that the
Ayurvedic principle of dietary compatibility remains
a vital preventive tool. By maintaining digestive
efficiency and avoiding incompatible combinations,

the generation of metabolic toxins-and hence the
risk of chronic allergic reactions-can be effectively
minimized.
DISCUSSION

The present study explores how Viruddha
Ahara (incompatible diet) contributes to the
formation of Dushivisha (latent cumulative toxicity)
and its clinical correlation with urticaria (Shitapitta-
Udarda-Kotha). The findings suggest that continuous
intake of incompatible food combinations creates a
slow, cumulative form of toxicity rather than an
immediate disease. This latent poison remains
dormant within tissues until reactivated by triggers
such as indigestion, seasonal variations, or stress-
manifesting in hypersensitivity reactions
comparable to allergic skin disorders.

Ayurvedic descriptions of Dushivisha parallel
modern ideas of bioaccumulation and chronic low-
grade inflammation. The repeated suppression of
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Agni (digestive fire) by an unwholesome diet result
in Ama formation-an incompletely metabolized
residue that combines with Kapha and other Doshas
to produce Dushivisha. This process mirrors modern
patho-physiological mechanisms wherein
preservatives, trans fats, and chemical additives
generate reactive metabolites and oxidative stress
that accumulate within the body. Hence, Dushivisha
can be seen as an Ayurvedic analogue to cumulative
metabolic toxins implicated in chronic allergic and
inflammatory diseases.

In the case of Urticaria, Dushivisha serves as
the hidden pathological substrate that disrupts
Rakta and Pitta doshas. When reactivated, it leads to
itching, redness, and transient wheals-the hallmark
features of Kotha and Shitapitta. This mechanism
closely resembles the modern IgE-mediated
hypersensitivity response, where mast cell
activation and histamine release produce similar
vascular and inflammatory effects. Thus, urticaria
represents the clinical surface of an underlying toxic
imbalance perpetuated by Viruddha Ahara.

Ayurveda’s emphasis on compatible food
combinations and proper eating conduct (Ahara
Vidhi Vidhan) serves as a preventive strategy against
such disorders. Regular consumption of Samskara
Viruddha (improperly processed) or Virya Viruddha
(opposite potency) foods gradually weakens
digestion and immunity. By maintaining digestive
efficiency and avoiding incompatible dietary habits,
the accumulation of Dushivisha-and consequently
allergic flare-ups-can be prevented. Classical
therapies such as Vamana, Virechana, and
Raktamokshana offer detoxification approaches that
align with modern immune-modulatory and anti-
inflammatory treatments.

Overall, the interrelationship of Viruddha
Ahara, Dushivisha, and urticaria demonstrates that
allergic and hypersensitivity disorders are not
sudden immune phenomena but the result of
chronic  dietary incompatibility and toxic
accumulation. This Ayurvedic perspective bridges
traditional and modern views, emphasizing that true
health depends not only on nutritional intake but on
the compatibility, digestion, and purity of food
consumed.

CONCLUSION

The study establishes that Viruddha Ahara
plays a crucial role in the formation of Dushivisha, a
latent toxin responsible for various chronic
disorders, including Urticaria. Prolonged intake of
incompatible foods weakens digestion, promotes
toxic accumulation, and manifests as allergic skin

diseases, highlighting the importance of compatible
dietary practices and periodic detoxification for
sustained health.
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