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INTRODUCTION 
The first 1000 days of life—from conception to the 

child’s second birthday—are universally recognized as a 

critical window for establishing the foundation of 

lifelong health, immunity, cognitive development, and 

metabolic programming. Nutritional deficiencies or 

dietary imbalances during this sensitive period can lead 

to irreversible physical and mental consequences, 

including stunting, wasting, impaired 

neurodevelopment, and increased susceptibility to 

chronic diseases later in life. 

 

"Āhāra sambhavaḥ vapuḥ" (Charaka Saṃhitā, 

Sūtrasthāna 28/3) 

The body is a product of food. 

 

In the Indian context, malnutrition remains a major 

public health concern despite advances in health 

infrastructure. According to the National Family Health 

Survey (NFHS-5, 2019–21). 

 35.5% of children under 5 are stunted 

 32.1% are underweight 

 67% of infants are not exclusively breastfed for the 

first 6 months 

 

These figures reflect persistent gaps in infant and 

toddler feeding practices, including. 

 Early cessation of breastfeeding 

 Untimely or inappropriate weaning 

 Lack of awareness about balanced toddler 

nutrition 

"Bālasya jīvitaṁ stanyaṁ tena yatnena pālyate" 

(Kashyapa Samhita, Khila Sthana 10/3). 

 

Breast milk is the life source of an infant and should be 

safeguarded with care. 

Ayurveda, the ancient Indian system of medicine, offers 

a detailed and holistic understanding of childhood 

nutrition, embedded within a framework that aligns with 

both biological maturation and individual constitution 

(Prakriti). Classical Ayurvedic texts describe 

developmental stages such as. 

 Kshirap (milk-only phase: 0–6 months) 

 Kshirannad (milk + food phase: 6–12 months) 

 Annad (solid food phase: after 12 months) 
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Each stage emphasizes timely, appropriate, and 

constitution-based food introduction, ensuring Satmya 

(adaptability), Agni (digestive readiness), and Bala 

(immunity). 

 

"Yathā agniḥ tathā āhāra pachanam" 

(Charaka Saṃhitā, Chikitsā Sthāna 15/4) 

As is the strength of digestive fire, so is the digestion of 

food. 

 

Furthermore, dietary and lifestyle recommendations 

for the lactating mother, along with child-specific 

Samskaras like Phalaprashan and Annaprashan, are 

structured not only to nourish the body but also to build 

Agni (digestive power), Ojas (vitality), and 

Vyadhikshamatva (immunity). 

 

"Annād puruṣaḥ" 

(Taittirīya Upaniṣad) 

From food, the person is born. 

This article explores the Ayurvedic perspective on 

infant nutrition from birth to two years, examining the 

integration of traditional weaning practices, Ahara 

Kalpana (dietary formulations), Samskaras, and 

preventive strategies to address pressing issues like 

malnutrition and developmental delays. It also draws 

parallels between ancient protocols and modern 

pediatric nutrition, proposing a complementary, 

integrative model for early life nourishment and long-

term health optimization. 

 

1. Stanya (Breastfeeding) in Ayurveda 
Breastfeeding is regarded in Ayurveda as the primary 

pillar of postnatal nutrition, especially during the first 

six months of life, when the neonate’s Agni (digestive 

fire) is immature and incapable of processing any food 

other than Stanya (breast milk). Ayurveda reveres 

Stanya as the continuation of maternal nourishment, 

transitioning from Garbhāvastha (intrauterine life) to 

Bālyavastha (postnatal life). 

"Bālasya jīvitaṁ stanyaṁ tena yatnena pālyate" 

(Kashyapa Samhita, Khila Sthana 10/3) 

Breast milk is the life source for infants and should be 

preserved with utmost care. 

 

Stanya as Ideal Nutrition (0–6 Months) 

According to classical texts, Stanya is considered 

complete, offering both ahara (nutrition) and 

aushadha (medicine) qualities. It fulfills the child’s 

requirements for growth, immunity, and mental 

development. 

 

"Stanyaṁ āhāraśreṣṭhaṁ bālasya" 

(Kashyapa Samhita) 

Breast milk is the supreme food for the infant. 

It supports 

 Formation of Dhatus 

 Development of Ojas (immunity essence) 

 Nourishment of Sharira (body) and Manas (mind) 

 

Shuddha Stanya Lakshana (Qualities of Healthy 

Milk) 

Healthy breast milk is defined by its color, taste, smell, 

and behavior in water (e.g., floating nature). 

"Snigdhaṁ madhuraṁ mandaṁ śuklaṁ stanyaṁ 

hitaṁ bāle" 

(Ashtanga Hridaya, Uttara Tantra 1/12) 

Pure milk is unctuous, sweet, neither too thick nor too 

thin, and white in color – suitable for the infant. 

 

Features of Shuddha Stanya 

 Easily digestible 

 Free from foul odor or discoloration 

 Causes no adverse symptoms in the infant 

 

Stanya Dushti (Vitiation of Breast Milk) 

When maternal diet, emotions, or health is imbalanced, 

breast milk becomes vitiated. Charaka classifies Stanya 

Dushti into eight types based on Dosha predominance—

Vataja, Pittaja, Kaphaja, Tridoshaja, Raktaja, etc. 

 

"Stanyaṁ doṣair vikṛtaṁ duṣṭaṁ 

bālavyādhihetukam" 

(Charaka Saṃhitā, Sharira Sthana 8/54) 

Vitiated milk, contaminated by Doshas, becomes the root 

cause of various infant disorders. 

 

Symptoms in the infant may include 

 Diarrhea, colic, skin rashes 

 Poor weight gain 

 Vomiting, disturbed sleep 

 

Lactating Mother's Diet and Regimen (Pathya-

Apathya) 

Since the infant is indirectly nourished through the 

mother, Ayurveda places strong emphasis on the 

mother’s Ahar-Vihar (diet and lifestyle). 

 

Pathya (wholesome) 

 Shali rice, green gram, ghee, warm water 

 Jeeraka, Shatavari, fennel, ajwain 

 Light, nourishing, easily digestible foods 

 

Apathya (unwholesome) 

 Dry, heavy, stale, or fermented foods 

 Cold water, raw salads, suppressing natural urges 

 Emotional disturbances, overexertion 

 

"Mātrāhāro bālasya āhāraḥ" 

(Bhela Saṃhitā) 

The mother’s food is essentially the food of the child. 

 

Stanya Janana and Shodhana Dravyas 

Stanya Janana Dravyas (galactagogues) are used to 

promote breast milk production, while Stanya 

Shodhana Dravyas purify milk affected by mild 

vitiation. 

 

 



Riya.                                                                                      World Journal of Pharmaceutical and Medical Research 

www.wjpmr.com       │      Vol 11, Issue 9, 2025.      │        ISO 9001:2015 Certified Journal        │ 

 

 

178 

Stanya Janana herbs 

 Shatavari (Asparagus racemosus) – Rasayana, 

Galactagogue 

 Yashtimadhu (Glycyrrhiza glabra) – Cooling, 

nourishing 

 Vidarikanda (Pueraria tuberosa) – Strengthens 

Dhatus 

 Jeeraka (Cuminum cyminum) – Improves digestion, 

reduces colic in infant 

 

Stanya Shodhana herbs 

 Haritaki, Amalaki, Mustaka, Triphala – for 

cleansing Dosha imbalance 

 

Psychological and Pranic Bonding Through 

Breastfeeding 

Ayurveda considers emotional harmony crucial during 

breastfeeding. The act not only transfers nutrition but 

also Sattva Guna (purity), love, and energy from 

mother to child. 

 

"Manasā sneham utpādya stanyaṁ dadyād 

ananyathā" 

(Kashyapa Samhita) 

With loving thoughts and mental calmness, the mother 

should breastfeed the child. 

 Enhances bonding (Hridaya-Sambandha) 

 Regulates infant sleep and emotion 

 Promotes Manasika Vikas (mental growth) 

 

This Ayurvedic approach to breastfeeding is multi-

dimensional, viewing Stanya as both physical nutrition 

and subtle nourishment—laying the cornerstone for 

Bala (immunity), Medha (intellect), and Dhatu Pushti 

(tissue formation). 

 

2. Introduction of Semi-Solids: Phalaprashan 

Samskara 
The gradual transition from exclusive breastfeeding to 

semi-solid foods marks a pivotal milestone in an infant’s 

nutritional journey. Ayurveda emphasizes this dietary 

shift through the Phalaprashan Samskara, a ritual 

described primarily by Acharya Kashyapa, intended to 

introduce sweet, digestible fruits around the sixth 

month of life. 

 

"Ṣaṣṭhe māsi phalaprāśanaṁ kāryam" 

(Kashyapa Saṁhitā, Khila Sthāna 10/5) 

In the sixth month, fruit feeding (Phalaprashana) should 

be performed. 

 

This samskara holds dual significance 

1. Cultural/ritualistic: Aligns the child's first 

interaction with food to auspiciousness and 

blessings. 

2. Physiological: Prepares and primes the immature 

Agni (digestive fire) for future solid foods. 

 

Phalaprashan vs. Annaprashan 

Though often confused or used interchangeably in 

modern practice, Phalaprashan and Annaprashan 

differ in intent and substance. 

 

 

Feature Phalaprashan Annaprashan 

Timing ~6th month ~6–7th month 

Food Introduced Sweet, soft fruits (Phala Varga) Rice, ghee, cooked grains (Anna Varga) 

Focus Digestive priming (Agnivardhana) Solid food initiation (Annad Avastha) 

Textual Reference Kashyapa Saṁhitā Gṛhya Sūtras, Manusmṛti, other Saṁhitās 

Samskara Type Optional, gentle introduction Formal Sanskara among the Shodasha 

 

Age-Appropriate Phala Varga (Fruits) 

Fruits must be selected based on Agni maturity, season 

(Ritu), and Prakriti of the child. 

 

"Phalaṁ laghu madhuraṁ śītaṁ taruṇaṁ svādu 

niṣṭhapanam" 

(Ayurvedic principle) 

Fruits selected should be light, sweet, cooling, ripe, and 

palatable. 

 

Recommended fruits 

 Kadali (banana) – soft, nourishing, easy to digest 

 Papita (papaya) – aids digestion, softens stools 

 Amra (ripe mango pulp) – Rasayana in small 

quantities 

 Draksha (raisins) – soaked and mashed for 

constipation relief 

Avoid: Citrus fruits, unripe fruits, or fibrous varieties in 

early stages. 

Role in Agnivardhana and Digestive Priming 

Phalaprashan is not just about taste—it plays a key role 

in Agnideepana (igniting the digestive fire) and helps 

the immature gut adapt to non-milk foods. 

 

"Agnīnām vardhanaṁ tatrāhārasya yojanam 

smṛtam" 

Food introduced during this time should aim at 

strengthening Agni. 

 

Benefits 

 Stimulates salivary, gastric, and pancreatic 

secretions 

 Prevents Ama (undigested toxins) formation 

 Enhances nutrient assimilation capacity in later 

months 
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Cultural Ritual + Physiological Benefit 

The ritual is typically performed in the presence of elders 

with mantras, gold/silver spoons, and offerings to 

deities—ensuring that the first bite of fruit is given in a 

sacred and peaceful atmosphere. 

"Yasya annaprāśanaṁ kṛtaṁ sa bālaḥ dīrghāyur 

bhavati" 

(Traditional ritual verse) 

The child who undergoes food-initiation becomes long-

lived. 

 

This Satmya (gradual adaptability) model 

 Introduces new Rasas (tastes) to the palate 

 Builds mental association with nourishment 

 Initiates Pranavata Chakra (life-sustaining pranic 

movement through food) 
 

In essence, Phalaprashan Samskara offers a scientific 

and spiritual beginning to weaning, respecting the 

child's readiness while reinforcing digestive strength, 

sensory stimulation, and emotional bonding through 

food. 

 

3. Ahara Kalpana in Infants: Post 6 Months 

After six months of age, when the infant's Agni 

(digestive capacity) begins to mature, Ayurveda 

recommends a gradual transition from exclusive 

breastfeeding to semi-solid and solid foods. This period 

is crucial for nutritional adaptation and Agni 

development. Various traditional Ahara Kalpana (dietary 

formulations) are prescribed in Ayurveda to support safe 

and effective weaning. 

 

✅ Traditional Preparations and Their Benefits 

1. Aushadha Siddha Ksheera – medicated milk 

preparations infused with herbs like Shatavari, 

Vacha, Ashwagandha help strengthen immunity, 

calm the mind, and aid digestion. 
शतावरीमुखा िसद्धा क्षीरा बालानुलोमनी। 

– Kashyapa Samhita, Lehana Adhyaya 

(Milk processed with Shatavari and similar herbs is 

nourishing and suitable for infants.) 

 

2. Shashtik Shaali (red rice) – easily digestible, 

nourishing, and Balya (strength-promoting). 
शििकं शुभ्रवरं्ण च बलवर्णणकरं परम्। 
लघु िननग्ध ंहृदं्य च बालवदृ्धिहत ंमतम्॥ 

– Bhavaprakasha, Shooka Dhanya Varga 

(Shashtika rice is white, strength-giving, light, unctuous, 

and suitable for both children and elderly.) 

 

3. Mudga Yusha (green gram soup) – recommended 

for Agnimandya-prone infants, as it is light, 

protein-rich, and easy on the gut. 
मुद्गः सुपाच्यः कफिपत्तििद् द््योषो लघुः शीतलः। 
रुिन्वन्नं िह यः शनत ंबालानां मदंमन्दािग्ननाम्॥ 

– Charaka Samhita, Sutra Sthana 27/20 

(Mudga is easy to digest, alleviates Kapha-Pitta, and is 

ideal for children with mild digestion.) 

4. Manda, Peya – light rice or wheat gruels to initiate 

solid intake and prevent digestive overload. 

मण्डः पथ्यतमं बालानां युषोऽत्यथ ंलघु स्मतृम।् 
– Ashtanga Hridaya, Sutra Sthana 

(Manda is most wholesome for children; Yusha is also 

considered light.) 

 

✅ Ahara Matra – Gradual Quantity Adjustment 

Infant feeding should begin with small quantities and be 

gradually increased based on digestive response (Agni) 

and developmental readiness. 
मात्रा शुिद्धनत ुबलतोऽन्ननय, विृद्धिदणन ः क्रमात।् 

– Charaka Samhita, Sutra Sthana 5/12 

(Food quantity should be adjusted according to strength 

and gradually increased over days.) 

 

✅ Ahara Vidhi – Method of Feeding 

Ayurveda emphasizes that food should be 

 Warm, freshly prepared 

 Fed with affection and patience 

 Never administered forcefully 

 Matched with Satmya (compatibility) and Agni 
ननहेपूवणकृत ंभोिनं बालानां िहतकारकम्। 

(Affectionately given food is most beneficial for 

children.) 

 

✅ Annavisarga Principles – Transition to Solids 

Gradual diversification of food items ensures better 

acceptance, digestive adaptation, and reduced risk of 

allergies or incompatibilities. 

 

4. Role of Balya Dravyas and Rasayana in Infant 

Development 

Ayurveda emphasizes a preventive, promotive, and 

Dhatu-nourishing approach in child development. 

Balya Dravyas (strength-promoting), Jeevaniya (life-

enhancing), and Medhya (intellect-promoting) herbs 

form the foundation of infant Rasayana chikitsa, 

aiming at Sharirik (physical), Manasik (mental), and 

Ojas-related development. 

 

✅ Key Herbal Categories and Examples 

1. Balya Dravyas – Enhance strength and immunity 

E.g., Bala, Ashwagandha, Shatavari 

2. Jeevaniya Dravyas – Promote vitality and longevity 

E.g., Guduchi, Yashtimadhu 

3. Medhya Rasayana – Boost memory, cognition, and 

concentration 

E.g., Brahmi, Mandukaparni, Shankhapushpi 

 

✅ Classical References 

 बल्या िीवन्याश्च व पथ्या च मधे्याश्च सवणदा। 
बालानां िह प्रधानं त,ु सौष्ठवाय िहतािन च॥ 

– Kashyapa Samhita, Lehana Adhyaya 

(Balya, Jeevaniya, and Medhya herbs are essential for 

infants, promoting health and strength.) 
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 शंखपुष्प्यादयो मधे्याः नमिृतप्रज्ञािववधणनाः। 

– Charaka Samhita, Chikitsa Sthana 1/3 

(Shankhapushpi and similar herbs improve memory and 

intellect.) 

 

� Benefits in Infant Development 

1. Dhatu Poshanam (Tissue Nourishment) 

Balya and Rasayana dravyas nourish Rasa to Shukra 

Dhatus, ensuring robust immunity, tissue growth, and 

metabolism. 

 रसािद्ध िायत ेप्रार्णः, सवे धातवः सन्तताः। 

(All Dhatus arise from Rasa; thus nourishing Rasa 

ensures systemic development.) 

 

2. Neurodevelopment & Cognitive Growth 

Medhya Rasayanas like Brahmi and Mandukaparni 

support Budhi Vikas (cognitive development), calm 

Vata, and stimulate intellect. 

 मन्दूकपर्णयाणदयः मधे्याः बाला बुिद्धिववधणनाः। 

(Mandukaparni and similar herbs promote intellect in 

children.) 

 

3. Strength (Bala) & Radiance (Tejas) 

Daily or monthly use of Suvarnaprashana, described by 

Acharya Kashyapa, is said to promote Agni, Medha, 

Ayu, and Bala. 
सुवर्णणप्राशनं िह एतत ्मेधािग्नबलवधणनम्। 
अयुष्पयम् पौििकं च व ग्रहापहम्॥ 

– Kashyapa Samhita, Lehana Adhyaya 

 

✅ Suvarnaprashana: Ayurvedic Immunization Protocol 

A unique Rasayana technique, administered especially 

during Pushya Nakshatra, made with. 

 Suvarna Bhasma 

 Medhya herbs (e.g., Brahmi, Vacha) 

 Ghrita and Madhu (for Anupana) 
 

Its role 

 Enhancing immunity (Vyadhikshamatva) 

 Boosting mental faculties (Medha, Smriti) 

 Strengthening digestive fire (Agni) and overall 

vitality 

 

5. Kshirap, Kshirannad, and Annad: Developmental 

Stages of Infant Nutrition 

Ayurveda beautifully classifies infancy and early 

childhood into three nutritional stages, based on 

dominance of milk, semi-solids, and solids, which 

correlate with the maturation of Agni, development of 

motor functions, and immune system readiness. 

 

✅ 1. Kshirap Avastha (0–6 Months): The Milk-Only 

Phase 

 Exclusive breastfeeding (Stanya Paanam) is 

recommended. 

 Mother’s milk is considered the most Satmya and 

Balya dravya for the infant. 

 Agni is still immature (Mandagni); hence only 

liquid and easily digestible food (Stanya) is suitable. 

 

� Shloka 
षड्वषणपयणन्त ंनतन्यं पानं बालनय भोिनम्। 

– Kashyapa Samhita 

(For the first six months, breastmilk alone serves as the 

complete diet.) 

 

� Key Features 

 No other food or water required 

 Enhances Ojas, Bala, and immune resistance 

 Supports brain and tissue development 

 

✅ 2. Kshirannad Avastha (6–12 Months): Milk + Semi-

Solids 

 Introduction of complementary feeding begins 

(Phalaprashana Samskara). 

 Foods such as Manda, Peya, Mudga Yusha, and 

Shashtik Shaali preparations are gradually 

introduced. 

� Shloka 
दशम ेमािस बालानां ऄन्न ंनतन्यं च योियते।् 

– Kashyapa Samhita 

(After the sixth month, milk and semi-solid foods should 

be administered together.) 

 

� Key Features 

 Agni is slowly developing, hence food should be 

soft, warm, and simple 

 Supports chewing reflexes, tongue coordination, 

and sitting posture 

 Enhances exposure to different Rasas and Satmya-

building 
 

✅ 3. Annad Avastha (12–24 Months): Solid Food 

Dominance 

 Breastfeeding may continue but focus shifts to 

balanced solid meals. 

 Diverse preparations involving vegetables, cereals, 

legumes, and ghee are introduced. 

 

� Shloka 
ऄन्नं च िह बलं पुंसा,ं नतन्यं तदुपबृंहर्णम्। 

– Charaka Samhita 

(Solid food is the source of strength, while milk continues 

as a supplementary builder.) 

 

� Key Features 

 By 1 year, child develops tooth eruption, hand-

mouth coordination, and stronger Agni 

 Immune system matures with gut flora 

diversification 

 Child is trained in Ahara Vidhi, including feeding 

times, hunger cues, and digestion awareness 
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� Developmental Correlations 

Avastha Age (Months) Nutrition Focus Agni Level Milestone Support 

Kshirap 0–6 Breastmilk only Mandagni Rooting, sucking reflex 

Kshirannad 6–12 Milk + semi-solids Vikāsita Agni Sitting, hand-feeding, teething 

Annad 12–24 Solid foods + milk Samagni (near) Chewing, self-feeding, walking 

 

Sample Weaning Recipes per Stage 

� 1. Kshirap Avastha (0–6 Months) 

� Exclusive Breastfeeding 

No other foods or fluids are recommended unless 

advised for medicinal purposes. However, Aushadha 

Siddha Stanya (herb-infused breastmilk via the mother) 

may be used to support infant digestion and immunity. 

 

� Maternal Diet Suggestions (for quality Stanya 

production) 

 Shatavari Ksheerapaka (for lactation and strength) 

 Saunf (Fennel) + Ajwain decoction (to reduce 

colic in infant via breastmilk) 

 Guduchi + Shatavari + Yashtimadhu in milk 

(enhances immune-supporting quality of Stanya) 

 

� 2. Kshirannad Avastha (6–12 Months) 

� Complementary Foods + Breastfeeding 

Time Sample Ayurvedic Recipes Benefits 

Morning 
Shashtik Shaali Manda  
(super-soft boiled red rice water) 

Easy to digest, Balya, nourishes Dhatus 

Midday 
Mudga Yusha  
(green gram soup, thin consistency, seasoned with cumin) 

Supports Agni, is light & protein-rich 

Evening 
Peya with Dashamoola Ghee  
(liquid gruel with medicated ghee) 

Calms Vata, aids digestion, strengthens 

 

� Other Options 

 Aushadha Siddha Ksheera: Cow's milk processed 

with Vacha, Shatavari, Ashwagandha (if digestion 

is stable) 

 Apple or Pear Stew: Lightly cooked and mashed – 

balances Vata and Kapha 

 Mashed banana with ghee & cardamom (in small 

quantity) 

 Ragi Kanji (if culturally satmya): Finger millet 

porridge with ghee 

� Begin with 1–2 tsp quantity and gradually increase 

� Use clean hands, silver spoon, or soft katori 

� Avoid honey, salt, sugar, and cow’s milk in raw form 

 

� 3. Annad Avastha (12–24 Months) 
� Solid Foods + Occasional Breastfeeding 

Meal Time Ayurvedic Weaning Recipes Benefits 

Breakfast 
Shashtik Shaali Kichari  
(with ghee, jeera, and cooked vegetables like lauki or carrot) 

Easy on Agni, Tridosha balancing 

Snack 
Sweet Potato Mash  
(with ghee and pinch of ginger) 

Promotes grounding, nourishing 

Lunch Vegetable Mudga Soup with rice Protein-rich, improves immunity 

Evening Sooji/Besan Sheera with Dry Ginger Mildly sweet, strengthening 

Bedtime Elaichi Milk (if Satmya) Aids sleep, nourishes Majja Dhatu 

 

� Additions for Brain & Bala 

 Brahmi Ghrita (in minimal dose) 

 Suvarna Prashana monthly (Pushya Nakshatra) 
 

� General Guidelines 

 All food should be freshly prepared, lukewarm, 

and seasoned mildly 

 Follow Ahara Vidhi Vidhan – offer with affection, 

not force 

 Observe signs of digestion – soft stool, no vomiting, 

sound sleep 

 

 

� 6. Annaprashan Samskara 

(Introduction of Solid Foods to Infants) 

� Classical References 

 Manusmriti (II.27) 
“ṣaṣṭhe māsi śiśoḥ annaprāśanaṃ kārayet” 

"In the sixth month, the rite of feeding solid food should 

be performed." 

 Kashyapa Samhita (Khilasthana). 

Describes Annaprashan as a vital Sanskara linked with 

growth of Buddhi, Bala, Agni, and Ayushya. 

 Grihya Sutras (e.g., Ashvalayana G.S.) also detail 

the ritualistic procedure with mantras and offerings 

to Agni. 
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� Significance of Annaprashan 

Aspect Importance 

Age 
Typically at 6th month, but can vary (6–8 months), based on digestive maturity (Agni 

Udaya Lakshanas) 

Purpose 
Initiation of solid food (Anna) in child's diet, marking transition from Kshirap to 

Kshirannad Avastha 

Spiritual Impact Enhances Manasika Vikas through exposure to positive vibrations and Sanskara 

Physiological Impact Supports Agni Dipana, Satmya Nirman, and immune priming 

 

� Procedure Highlights 

 Auspicious Day: Often aligned with Pushya 

Nakshatra, Ekadashi, or other favorable Tithis 

 Place: Clean, well-ventilated, Vastu-aligned space 

 Child: Bathed, wearing new clothes, seated 

comfortably 

 Food Offered 
o Soft-cooked Shashtik Shaali (red rice) 

o Mixed with Ghee and sometimes Madhu (honey) – 

though honey is now avoided < 1 year due to 

botulism risk 

o In some traditions, gold spoon or finger ring used 

symbolically 

o Prayers for health, intelligence, and long life 

 

� Shloka (Chanted During Feeding) 

"Annam Brahmeti vyajānāt | Annaṃ hi bhūtānāṃ 

jyeṣṭham | Tasmāt sarva-auṣadham ucyate ||" 
Taittiriya Upanishad 

"Food is Brahman. From food all beings are born, by 

food they live, into food they return. Thus, food is the 

medicine of all." 

 

� Benefits of Annaprashan 

 � Agni Vardhana: Triggers and tests digestive fire 

for non-milk food 

 � Satmya Nirman: Introduces tolerance to new 

tastes and textures 

 � Manasika Unnati: Samskara influences psyche 

and behavior 

 � Dhatu Pushti: Supports gradual Dhatu 

development via wholesome Ahara 

 

 

 

 

� Table: Ayurvedic Annaprāśana vs. WHO Complementary Feeding Guidelines 

Aspect Ayurvedic Annaprāśana Samskāra Modern Pediatric (WHO) Guidelines 

Timing of 

Introduction 

6th–7th month (when teeth begin to appear, baby 

can sit with support, signs of Jatharagni 

awakening) 

At 6 completed months (180 days) 

Type of First Food 
Cooked rice (Shāli or Shashtika), ghee, honey (in 

ritual context), gold spoon 

Soft, mashed, semi-solid foods like rice 

cereal, mashed fruits, pulses 

Rationale 

Samskara to purify body & mind, enhance Agni, 

initiate Ahāra Satmya, and promote Manasika 

Vikas 

Ensure nutritional adequacy, bridge iron 

and energy gaps, develop eating skills 

Feeding Method 
Ritualistic offering in presence of family/priests; 

often initiated with gold/silver spoon 

Responsive feeding by caregiver with 

appropriate utensil, maintaining hygiene 

Role of 

Environment 

Must be clean, sacred, spiritually uplifted 

environment 

Must be hygienic, emotionally secure, 

culturally appropriate setting 

Cultural Practices 
Performed on auspicious day, with mantras and 

community blessings 

Often no ceremony, though family may 

celebrate milestones informally 

Progression to 

Solids 

Gradual transition from Kshirannad to Annad 

Avastha, based on Agni bal and developmental 

signs 

Move from mashed to finger foods by 9 

months; continue breastfeeding till 2 years 

or more 

Immunity & 

Growth Beliefs 

Promotes Satmya, enhances Tejas, Dhatus, and 

helps prevent diseases (Suvarnaprashana often 

linked) 

Supports gut health, prevents malnutrition, 

ensures growth and cognitive 

development 

Spiritual Belief 
Purifies Annamaya kosha, aligns infant with 

Ritucharya, and cosmic nourishment 

Emphasis on physiological readiness, 

nutrient balance, and caregiver 

involvement 

 

� 7. Anna-Pāna Samskāra in Ayurveda 

(A Ceremonial Initiation of Food and Water Intake) 

 

 

� Ayurvedic and Vedic References 

 Part of the 16 Shodasha Samskaras, mentioned in 

 r hya Sūtras, Smritis, and Kashyapa Saṃhitā. 
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 Sometimes considered synonymous with or included 

within Annaprāśana, but Anna-Pāna emphasizes 

both food (Anna) and water (Pāna) initiation. 

 

� Relevant Shloka 

"Annaṃ vai prāṇāḥ | Pānaṃ vā apaḥ | Tadbhuktvā 

vardhate bālaḥ ||" 

Meaning: "Food is life, water is vitality; upon consuming 

both, the infant begins to flourish." 

 

 

 

 

 

 

� Spiritual and Socio-Cultural Importance 

Dimension Significance 

Ceremonial Conducted with mantras, blessings from elders, and offering to Agni or Deities 

Social Introduction of child to communal dining, family customs, and shared meals 

Spiritual Considered a Sanskara of purification and transition, helping in aligning body, mind, and spirit 

 

� Physiological & Psychological Role 

Aspect Role 

Agni Development Initiates readiness of digestive tract for external food (Agni Deepana) 

Satmya Nirman Introduces new tastes, begins adaptation to dietary elements 

Immunity (Bala) Gradual microbial exposure and nutrient introduction improve Vyādhi Kṣamatva 

Cognitive Growth 
Through ritual and sensory experience, Dhi (intellect), Dhriti (retention), and Smriti (memory) 

are subtly nurtured 

 

� Additional Shloka for Invocation 

"Āhāraśuddhau sattvaśuddhiḥ | Sattvaśuddhau 

dhruvā smṛtiḥ | Smṛtilambhe sarvagranthīnāṃ 

vipramokṣaḥ ||" 
— Chandogya Upanishad (7.26.2) 

"With pure food comes purity of mind; from purity of 

mind comes firm memory; and from memory comes the 

release from all knots of ignorance." 

 

�� Modern Relevance 

 Aligns with modern infant nutrition science, 

especially regarding: 

o Complementary feeding timing (around 6 months) 

o Responsive feeding and establishing eating 

behavior 
o Gut microbiome development through food and 

water introduction 

 

� Appendix: Ritual Outline of Anna-Pāna Saṃskāra 

� Purpose: Ceremonial introduction of food (Anna) and 

water (Pāna) to the infant, establishing physiological 

readiness, ritual sanctity, and social connection. 

 

✅ Suggested Age 

5th to 6th month (can coincide with Annaprāśana in 

some traditions) 

 

� Ritual Steps 

Step Description 

1. Shuddhi (Purification) Clean the place, bathe the child, parents observe ritual purity 

2. Devata Pūjanam Worship of Agni, Ashvins, Mātṛkās, and family deity 

3. Mantra Ucchāraṇa Recite auspicious mantras; invoke blessings with: 

� “Om Annapāne śivā me astu”  

� *―Agnaye svāhā Somaaya svāhā‖* 

4. Feeding Ritual Offer small quantity of: 

� Warmed cow’s milk or water with a gold spoon  

� Tiny morsel of lightly spiced rice with ghee  

5. Aśīrvāda (Blessings) Elders bless the child with: 

� Long life ("Ayushmān bhava")  

� Intelligence (“Medhāvī bhava”)  

� Strength (“Balavān bhava”)  

 

� Items Used 

 Silver/bronze/gold spoon 

 Small bronze/copper bowl 

 Clean cotton cloth or child’s new garment 

 Cow’s ghee, cooked rice, warm water/milk 

 Flowers, incense, lamp (deepa), turmeric, kumkum 

 

 

�  � Significance 

 Invokes Agni as the digestive fire 

 Ritualizes first exposure to external nutrition 

 Lays foundation for Ahāra Satmya, Tejas, and 

immunity 
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8. Preventing Malnutrition (Kṣhaya) Through 

Ayurvedic Practices 
Malnutrition in infants—referred to in classical texts as 

Kṣhaya—is a critical concern in the early years of life. It 

manifests not just as weight loss, but as a depletion of 

vital energies (Dhātukṣhaya), compromising both 

physical growth and mental development. 

 

� Signs of Kṣhaya (क्षय लक्षणानन) 

 अल्पपुष्टि (Alpa-Puṣṭi): Poor weight gain and muscle 

mass 

 मंदाष्नि (Mandāgni): Low appetite and irregular 

digestion 

 ज्वरशीतज्वरादद (Jvara, Śītajvara): Recurrent fevers 

and infections 

 नऱानििः (Glāni): Fatigue, inactivity, and dull 

appearance 

 दिुःस्फुिं वाक्य ं(Dusphuṭaṁ Vākyaṁ): Delayed speech 

and interaction 
 
श्लोक 
"बल ंवर्ण ंतथा मधेा, पषु्ट ंत ुबलसम्भवम।् 
यत्र न दृश्यत ेबालः, क्षयी स प्रकीष्तितः॥" 

(Kashyapa Samhita) 

 

� Ayurvedic Interventions for Preventing Kṣhaya 

Approach Examples & Applications 

Jīvanīya & Balyā Dravyas 
Use of herbs like Bala, Shatavari, Vidari, Yashtimadhu, Ashwagandha to 

enhance strength and nourishment 

Aushadha Siddha Kṣhīra (Milk 

processed with herbs) 

Example: Cow’s milk boiled with Guduchi, Shankhpushpi, Brahmi – 

improves immunity and digestion 

Gṛita-based Preparations 
Saraswata Gṛita, Medhya Gṛita, or custom Gṛita with Jeeraka, Pippali, 

Kushtha 

Suvarnaprashana (सुवणणप्राशनम)् 
Immuno-enhancing drops with Swarna Bhasma, Honey, Ghrita, Brahmi, 

administered during Pushya Nakshatra 

Rasāyana Therapies 
Mild rejuvenatives like Draksha Rasayana, Guduchi Rasayana, and age-

adapted Chyawanprasha 

 

� Classical Insights: Case Reflections from Kāśyapa 

Saṁhitā 

 Delayed Teething with Thin Frame: Administered 

Bala Siddha Kṣhīra + Suvarnaprashana → 

improved Teeth eruption and body mass within 

weeks. 

 Child with Frequent Cough & Cold: Treated with 

Guduchi & Vacha infused milk, Medhya 

Rasāyana, and Brahmi taila Abhyanga → reduced 

episodes. 

 

� Preventive Principles 

1. Satmya Formation: Gradual introduction of varied 

foods prevents hypersensitivities. 

2. Agni Protection: Avoid overfeeding or heavy foods 

that tax immature digestion. 

3. Rutu Anusara Pathya: Seasonal, dosha-specific 

diets (e.g., sheetal dravyas in Grishma, ushna in 

Hemanta) 

4. Snehan-Abhyanga: Regular oil massage with Bala 

Taila, improving circulation and tissue nutrition. 

 

श्लोक 

"ऄन्नने पच्यत ेदहेो, बल ंमधेा ंच ष्बभ्रष्त। 
दोषान ्शमयत ेसम्यग,् सतंत ंपथ्यमाश्रयते॥्" 

(Arogya Kalpadrum) 

 

� Ayurvedic Intervention Protocol for Kṣhaya 

(Malnutrition) 

[Clinical Signs of Kṣhaya] 

↓ 

[Assess Dosha & Dhatu Status] 

↓ 

[Determine Agni (Digestive Fire) Level] 

↓ 

+-------------------------------+ 

|  Low Agni (Mandagni)?        | 

|  → Start with Deepana-Pachana| 

|     (e.g., Pippali, Jeeraka) | 

+-------------------------------+ 

↓ 

[Nutritive Rejuvenation Phase] 

↓ 

+--------------------------------------------------+ 

| Aushadha Siddha Kṣhīra (milk + herbs)            | 

|  → with Bala, Shatavari, Guduchi, Brahmi         | 

+--------------------------------------------------+ 

↓ 

+--------------------------------------------------+ 

| Suvarnaprashana (monthly on Pushya Nakshatra)    | 

|  → Swarna bhasma + Ghrita + Madhu + Medhya herbs | 

+--------------------------------------------------+ 

↓ 

+--------------------------------+ 

| Balya & Rasayana Support       | 

|  → Medhya Ghrita / Chyawanprasha | 

|  → Draksha, Yashtimadhu etc.     | 

+--------------------------------+ 

↓ 

+---------------------------+ 

| External Therapies        | 

|  → Abhyanga with Bala Taila | 

|  → Swedana if indicated     | 
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+---------------------------+ 

↓ 

[Monitor Weight, Appetite, Immunity] 

 

 

 

 

� Table: Clinical  rades of Kṣhaya (Malnutrition) and Corresponding Ayurvedic Interventions. 

 rade of Kṣhaya Clinical Features Probable Nidan (Causes) Ayurvedic Interventions 

Grade I 
(Mild) 

Slight weight lag, irregular 

appetite, delayed weaning, 

low activity 

Early introduction of junk or 

unsuitable foods, irregular 

feeding, Agnimandya 

� Deepana–Pachana with Ajmodadi 

churna, Trikatu  

� Light Mudga Yusha, Shashtika 

rice  
� Start Brahmi Ghrita microdosing 

Grade II 
(Moderate) 

Noticeable thinness, recurrent 

cough/cold, poor immune 

response, hair dryness 

Faulty weaning, untimely 

food, long gaps, lack of 

Sneha 

� Aushadha Siddha Kṣhīra (e.g., 

milk with Guduchi + Yashtimadhu)  

� Suvarnaprashana in Pushya 

Nakshatra  

� Regular Abhyanga with Bala Taila 

Grade III 
(Severe) 

Failure to thrive, distended 

belly, sunken eyes, frequent 

infections, delayed milestones 

Long-standing digestive 

weakness, Vata-Pitta 

vitiation, neglect in feeding 

schedule 

� Medicated Ghṛita (e.g., Vidaryadi 

Ghrita, Ashwagandhadi Ghrita)  

� Start Mild Rasayana: Draksha 

Avaleha, Guduchi Rasayana  

� Custom pathya with Mamsarasa, 

Mudga Yusha, Shashtika anna  

� Panchakarma (Basti) only if above 2 

years and suitable 

Grade IV 
(Critical/Chronic) 

Marasmus-like condition, loss 

of subcutaneous fat, cognitive 

dullness 

Severe nutritional neglect, 

Vata kṣhaya, weakened 

Dhātus 

� Intensive Jīvanīya-Chikitsa: Bala, 

Atibala, Vidari based diets  

� Siddha Ghrita with Suvarna 

Bhasma  
� Moordhni taila, Nasya with 

Shankhpushpi taila (if age-

appropriate)  

� Co-treatment with mild Brahmi 

Rasayana and external Sneha 

procedures 

 

9. Integrative Recommendations: Ayurveda + 

Modern Pediatric Nutrition 

� Breastfeeding: Shared Wisdom of Ayurveda and 

WHO 

 Ayurveda (e.g., Kashyapa Samhita) and modern 

guidelines (WHO/UNICEF) both emphasize. 

o Exclusive breastfeeding for the first 6 months 

o Colostrum as "Piyusha Tulya" (nectar-like), rich in 

ojas and natural immunity boosters 

o Continued breastfeeding till 2 years or beyond with 

complementary feeding 
ष्शशोरन्नप्राशन ंकुयाित ्षष्ठ ेमाष्स यथाष्वष्ध। 

(Kashyapa Samhita – Sutra Sthana) 

 

� Gradual Weaning with Ahara Kalpana Principles 

 Ayurvedic Ahara Matra and Satmya Nirman 

emphasize: 

o Gradual introduction of Anna (solid) and Pana 

(liquids) suitable to infant’s digestive maturity 

o First foods: Mudga yusha, Shashtika shaali, ghrita-

siddha anna, kheer—easy to digest, nourishing 

o Avoid ultra-processed cereals and sweetened 

mixes 

 

Age Recommended Food (Ayurveda + Modern) Notes 

6–7 mo Mudga yusha, soft mashed rice with ghee Satmya-nirman, Agni-deepana 

8–9 mo Roti soaked in milk, fruit mash (banana, stewed apple) Texture adaptation 

10–12 mo Vegetable khichdi, suji porridge, curd rice Balanced nutrition 

12+ mo Egg yolk, soft meat soup, seasonal fruit chunks Iron & protein support 

 

� Traditional Alternatives to Instant Cereals 

 Replace market formulas with: 

o Phalaprashan: Seasonal fruit-based gruels 

o Aushadha Siddha Ksheera: Fortified milk with 

herbs like Guduchi, Vacha 

o Balya foods: Ghee, dates, dried fig paste, roasted 

sesame laddus 
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� Rasayana & Satmya: Bridging Immunity Gaps 

 Suvarnaprashana, Brahmi, Mandukaparni, and 

Ashwagandha as safe immuno-enhancers when age-

appropriately given 

 Introduce Satmya gradually (e.g., gluten, meat, 

dairy) to reduce allergies and enhance ojas 

 Rasayana therapies fill gaps left by vaccines or poor 

environmental nutrition 

 

� Supporting UN-SDGs Through Ayurveda 

 UN-SDG Goal 2 (Zero Hunger): Localized, low-

cost bala vardhak foods 

 Goal 3 (Good Health and Well-being): Integrative 

nutrition improves immunity and cognitive health 

 Goal 4 (Quality Education): Medhya Rasayana 

promote better focus and learning 

 Ayurveda supports sustainable food systems and 

indigenous dietary practices 

 

CONCLUSION 

A holistic understanding of infant nutrition from birth to 

2 years—spanning Stanya, Phalaprashan, Ahara 

Matra, Samskaras, and Balya Rasayana practices—

ensures strong immunity, mental clarity, and physical 

growth. Ayurveda not only provides curative strategies 

but emphasizes preventive nutrition tailored to 

Agnibala, age, and Ritucharya. There is a growing 

need to revive such traditional practices through 

community outreach, clinical validation, and policy 

integration. 
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