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Microbiome Research 
What has it revealed? 

• the previously 
unappreciated bacterial 
diversity 

• the ‘unanticipated’ 
variability between 
individuals 

• numerous correlations 
between gut community 
composition and various 
host states 



Microbiome Research 
3 Questions it Raises 

• How can one categorize in a consistent way,  the 
immense variation in the microbiome of a population? 
 

• How can one restore and reset a disturbed 
microflora?  
 

• What food sources are available to contribute to 
healthy microbiome? 



An Alternate Viewpoint 

Prakriti 

Doshas 
Transport, Metabolism, Storage 

 

Diet & Lifestyle 

Health Stress Harmony Discord 



Prakriti Microbiome Features Phenotype Features

Vata 

B. Vulgaris 
Oscillibacter valericegenes 
Eubacterium rectale 
R. hominis 

Irregular, unpredictable digestion, 
lower immune response 

Pitta Enrichment of butyrate producing 
microbes 

In general good digestion & strong 
metabolism.  But prone to 
inflammation (Juyal et al. 2012), IBS

Kapha Prevotella and P. copri 

Obesity, susceptibility to type 2 
diabetes, artherosclerosis (Prasher
al. 2008, Govindraj et al. 2015, 
Doddoli et al. 2016) 

Prakriti & Microbiome 
Exploratory Study (Prasher, Mukerji, Dash eta al, IGIB) 



Resetting the Microbiome 
The Holistic Approach 

Diet 

Agni 

Ama Aahaar Rasa, 
Bhuta, Dhatu 

Health Disease 

Digestion in 
Gut 

Diet 
Prebiotics 

Probiotics 

Fecal 
Transplant 

Health 

Agni vardhak 
Fermented milk 
products 
Takra arishta 

Panchakarma 

Jeerakady asava



INDICATION PREPARATION 

Diarrhea and 
Dysentery 

• Light food consisting of buttermilk is given when there is 
hunger after diarrhea  

• In diarrhea with kapha dominance (passing stools with more 
mucous and with continuous pain), drugs like Woodfordia
fruticosa, Symplocos racemosa, Zingiber officinalis added 
with buttermilk is given. 

• Buttermilk with Plumbago zeylanica is given during 
abdominal discomfort . 

• Pomegranate juice with Holarrhena antidysenterica along 
with buttermilk cures diarrhea. 

Chronic diarrhea: 
Lactose or gluten 
intolerances/ 
Crohn’s disease 

• Buttermilk is taken as post meal drink  
• Buttermilk is wholesome in chronic diarrhoea and other 

abdominal disorders 
• Buttermilk is appetizing  
• After taking meal prepared from horse gram, buttermilk is 

given  
• Buttermilk with Plumbago zeylanica in chronic indigestion

Others • Astringency of butter milk for blood mixed stools 
• For electrolyte loss 
• Ensures improved metabolism for those suffering from 

overall debility 

Dairy-based Products 
Role in Treating Diarrhoeal Diseases 



goat (aja)  

One hoofed  
animals  

(ekashapha)  
camel (ushtra )   

 buffalo (mahisha)  

cow(go )  

sheep (avi)  Elephant (hasti )  

 (

Milk (Kshira )  

 curd (dadhi)  

[Fermentation by addition of curd or buttermilk]

upper thick layer of curd (sara ) 

watery portion (morata) 

solid portion of curd obtained by 
boiling (kilata) 

 thick, milk liquid obtained by 
agitating the curd (dadhikurchika) 

 cheese (takrapinda) 

 whey (mastu) 

processed curd or buttermilk with 
addition of herbs (ksheerashaka) 

 without added water; persistent 
cream (ghola) 

churned without water to 
separate cream (mathita) 

churned with half quantity of 
water (udaswita) 

well churned with four parts of 
water to remove cream (takra) 

churned twice to remove cream 
(chachika) 

takra (buttermilk)  

[Churning with water] 

clarified butter (ghrita

supernatant clear portion 
of ghee (ghrita manda

old ghee (purana ghrita

[Heating] 

[Storing for 10 
or 100 years] 

[Storing without 
agitation] 

Secondary products 
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Source 

Milk and fermented milk products mentioned in Ayurveda (Kukkupuni et al., 2015)  

 

butter (navanita)  

8-sources of milk 

5 degrees of fermentation 

5 process variations 

200 product combinations 

But What is Buttermilk 
An Innovators Dream! 



Enhancing Agni 

Dipaniya, Agni Vardhaka (Enhancers of digestion and metabolism) 
 
Haritaki (Terminalia chebula)- fruits 
Pippali (Piper longum) - fruits 
Vibhitaki (Terminalia bellerica)- fruits 
Kakamachi (Solanum nigrum)- fruits and leaves 
Jiraka (Cuminum cyminum)- fruits 
Dadima (Punica granatum)- fruits 
Agnimantha (Clerodendrum phlomides L.F. or Premna integrifolia L.)- 
root/ stem bark 



Resetting the Microbiome 
The 6 Rasa Diet 



All Diseases Begin in the Gut 

दȣपो भ¢यते ÚवाÛतं कÏजलं च Ĥसूयते | 
यदÛनं भ¢येिÛन×यं जायते ताǺशी Ĥजा || 

 
dIpo bhakShayate dhvAntam kajjalam cha prasUyate | 
yadannam bhakShayennityam jAyate tAdRishI prajA || 

 
Lamp eats darkness and produces [black] soot! 

What food (quality) [one] eats daily, so will [one] produce. 

We Are What We Eat & Drink 



Thank You 


