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viii. Basic concept, classification, and application guna, virya and vipaka
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Guna (Quality)

e Etymology:

“T[UT ST | UI AT AT AT S 72"

Guna is that factor which “attracts or influences” (amantrana).

In Nyaya-Vaisesika terms:

A quality (guna) is an inherent but inactive cause residing in a dravya in an inseparable relation (samavaya). Gunas
do not operate independently; they need a substrate (dravya) to manifest.

Importance in Ayurveda:

Gunas help clinicians determine a substance’s physiological impact on the dosas (Vata, Pitta, Kapha) and on the
tissues (dhatus).

Number and Classification of Gunas

The classical texts list 41 or 42 gunas, grouped into several categories:

Bhuta Gunas (Vaisesika) - 5 sensory qualities:

¢ Sabda (sound), Sparsa (touch), Rapa (form/color), Rasa (taste), Gandha (smell).

Gurvadi Gunas (20 Qualities) - Therapeutically crucial in Ayurveda:

=

CoxNOUAEWNE

Guru (heavy) - Laghu (light)

Sita (cold) - Usna (hot)

Snigdha (unctuous) - Ruksa (dry)

Manda (dull) - Tiksna (sharp)

Sthira (stable) - Chara (mobile)

Sandra (dense) - Drava (liquid)

Mrdu (soft) - Kathina (hard)

Slaksna (smooth) -Khara (rough)

Suksma (subtle) - Sthala (gross)

Visada (non-slimyy/clear) - Picchila (slimy/sticky)

Samanya Gunas (30)

e These include the 20 gurvadi + 10 additional (the paradi gunas below). Some authorities count or label these

differently.

Paradi Gunas (10)

=

COXNODUAUWNRE

Samkhya (number)
Parimana (measurement)
Prthaktva (individuality)
Samyoga (conjunction)
Vibhaga (division)
Paratva (remoteness)
Aparatva (nearness)
Yukti (organizing factor)
Abhyasa (repetition)
Samskara (modification).

© Ayurvite Wellness Pvt Ltd. All rights reserved. This PDF is for personal use only. Unauthorized reproduction, distribution,
or commercial use is strictly prohibited.

PDF generated on 31 Oct 2025, 05:04 pm IST



AYURVED BHARATI®

WHERE CLASSICAL WISDOM MEETS INTELLIGENT LEARNING www.ayurvedbharati.org

3{!-’1}1’«, ol

Atma Gunas (6)

e Buddhi (intellect), Sukha (pleasure), Duhkha (pain), lccha (desire), Dvesa (aversion), Prayatna (effort).
e Some add “Manas” (mind) as a 42nd guna.

Therapeutic Relevance of 20 Gurvadi Gunas
The gurvadi gunas are fundamental for dosha management. For example:

e Guru (heavy) counters dryness and lightness in Vata disorders.
e Laghu (light) helps reduce heaviness (kapha conditions).

Vipaka (Post-Digestive Effect)

Definition and Core Concept

1. Etymology:
o “Jatharagni-yogadya-dudeti rasantaram” - Under the influence of the digestive fire (jatharagni), the original
rasas (tastes) transform into a post-digestive effect called vipaka.
o Itis the final outcome after the complete digestion (nistha paka) of food or medicine.
2. Stages of Digestion
o Avastha Paka (Prapaka): Intermediate digestion stages (influences asthayi dhatus and forms mala-rupa
dosas).
o Nistha Paka (Vipaka): Final stage influencing sthayi dhatus and systemic effects. This cannot be directly
observed but inferred (anumana) based on results (e.g., stool consistency, effect on dosas, etc.).

Different Views on Vipaka
Ayurvedic authorities debate how many types of vipaka exist:

1. Tri Vidha Vipaka-vada (Most Common: Caraka, Vagbhata)

o Madhura Vipaka: Derived from sweet (madhura) and salty (lavana) rasas.

o Amla Vipaka: Derived from sour (amla) rasa.

o Katu Vipaka: Derived from pungent (katu), bitter (tikta), and astringent (kasaya) rasas.
2. Sadvidha Vipaka-vada

o Proposes a post-digestive outcome for all six rasas individually.
3. Aniyata Vipaka-vada

o States that the strongest initial rasa in a substance determines the eventual vipaka.
4. Dvi Vidha Vipaka-vada

o Some texts also propose two broad classes (e.g., madhura-katu or guru-laghu) for the final effect.
5. Paica Vidha Vipaka-vada (Susruta)

o __Aligns each vipaka with one of the five mahabhdtas: akasa, vayu, agni, jala, prthvi.

Vipaka and Its Karmas

o Madhura Vipaka: Tends to increase kapha, nourish Sukra (reproductive tissue), produce soft or well-formed stool
(srsta-vit), heavy (guru).

e Amla Vipaka: Tends to increase pitta, can degrade Sukra, produce looser stool, increase urine output.

e Katu Vipaka: Tends to increase vata, degrade Sukra, cause astringent or constricting bowel movement
(constipating or “badhavit”), is generally light (laghu).

These broad effects help predict the ultimate dosa impact of a dravya.

Virya (Potency)

© Ayurvite Wellness Pvt Ltd. All rights reserved. This PDF is for personal use only. Unauthorized reproduction, distribution,
or commercial use is strictly prohibited.

PDF generated on 31 Oct 2025, 05:04 pm IST



AYURVED BHARATI®

WHERE CLASSICAL WISDOM MEETS INTELLIGENT LEARNING www.ayurvedbharati.org

3{!-’1}1’«, ol

Definition and Core Concept

Etymology:
I FEf=T aa=q I

Virya is the potential or dynamic factor that enables a substance to act or produce results.
Central Role

e No action is possible without potency:
AT g R Fat e T

e Virya is thus the driving force behind a dravya’s clinical action. Even if a substance has certain gunas or rasas, it
requires potency (virya) to manifest those properties in the body.

Different Theories (Vada) of Virya
There are several doctrinal viewpoints on how to define or categorize virya:

1. Dravya Virya Vada
o Considers potency intrinsic to the substance as a whole.
2. Sakti Virya Vada (Cakrapani & Sivadasa Sena)
o Focuses on sakti (energy) as the root of potency.
3. Sakti Matra Virya Vada (Caraka)
o Caraka’s emphasis that virya is essentially a singular “energy principle.”
4. Bahu Virya Vada (Indu, Hemadri, Caraka*, Nagarjuna*)
o Proposes innumerable potencies or manifold forms of virya.
5. Guna Virya Vada
o Associates virya with gunas like hot/cold, heavy/light, etc.
6. Sakti Utkarsa Virya Vada (Asta Vidha Virya Vada) - Susruta
o Identifies eight pairs of virya (guru-laghu, snigdha-riksa, etc.) that reflect the intensification of certain
gunas.
7. Dvividha Virya Vada - Vagbhata
o Considers only two potencies: Sita (cool) and usna (hot).
8. Karma Virya Vada - Nagarjuna, Bhavaprakasa, Nimi
o Virya is recognized by the characteristic actions (karmas) it performs (e.g., laxative, diuretic, rasayana,
etc.).

Types (Classical Classifications)

1. Asta Virya Vada (Eight Pairs)
o Often listed as: guru-laghu, snigdha-riksa, $ita-usna, manda-tiksna. Some texts replace manda with mrdu,
or.incorporate other pairs like visada-picchila.
2. Dvi Virya Vada
o ‘Many- practical Ayurvedic texts adopt a simpler hot vs. cold classification for potency.
3. Upalabdhi of Virya (Identification)
o Caraka mentions nipata and adivasa—sensory clues. For instance, you can perceive Sita or usna virya by
touch, or picchila by sight and touch, etc.
4. 18 Types of Virya (Susruta)
o Based on karmas like $odhana (purgation), $amana (pacification), brmhana (nourishing), rasayana
(rejuvenation), etc.

Practical Applications in Ayurveda

Combining Guna, Virya, and Vipaka

1. Clinical Formula:
o A dravya’s therapeutic effect is not determined by a single factor but the synergy of rasa, guna, virya,
vipaka, and prabhava.
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o For example, a herb with cold potency (Sita virya), bitter taste (tikta rasa), and pungent post-digestive
effect (katu vipaka) will be used differently from one with sweet taste, hot potency, and sweet vipaka.
2. Dosage and Form:
o Virya heavily influences dosage, as a highly potent (tiksna-virya) herb might require smaller doses.
o Gunas determine the vehicle (anupana) and the disease condition in which it is more/less suitable.
3. Predicting Dosa Effects:
o Gunas like guru, snigdha are typically kapha-increasing but helpful in vata disorders.
o Vipaka helps to anticipate long-term or post-digestive dosa changes.
o Virya clarifies if the substance is cooling or heating, subtle or penetrating, etc.

Treatment Planning

e Kapha Disorders: Favor substances that are light (laghu), dry (rtksa), and hot (usna virya) with pungent or
astringent vipaka (katu).

e Pitta Disorders: Prefer cooling ($ita virya), bitter or sweet gunas, typically with madhura or tikta vipaka.

e Vata Disorders: Substances that are heavy, oily, and warming, with sweet or sour vipaka to pacify dryness and
coldness.

Examples

1. Haridra (Turmeric)

o Gunas: Ruksa, laghu

o Virya: Usna (warm)

o Vipaka: Katu (pungent)

o Used in kapha/pitta conditions, but also revered for its broad anti-inflammatory action.
2. Amalaki (Emblica officinalis)

o Gunas: Ruksa, laghu

o Virya: Sita (cool)

o Vipaka: Madhura

o Excellent for pitta pacification and rasayana (rejuvenation).

Key Takeaways

1. Guna: The quality dimension (41 or 42 total), with the 20 gurvadi gunas being most clinically relevant.

2. Vipaka: The post-digestive outcome, typically recognized in tri-vidha form—madhura, amla, katu—and crucial for
understanding the long-term dosa effect.

3. Virya: The driving potency—hot vs. cold (common dvi-vidha) or eight pairs (asta-vidha). Without potency, no drug
action manifests.

4. Theories and Variations: Multiple schools (vada) exist, reflecting Ayurveda’s openness to diverse philosophical
interpretations.

5. Clinical Utility: A synergy of guna, virya, and vipaka guides dose, form, vehicle, indications, and
contraindications in treatment strategies.

Conclusion

Understanding Guna, Virya, and Vipaka is central to the Ayurvedic pharmacodynamic approach, ensuring that each
substance’s quality, potency, and post-digestive effect are carefully accounted for. This triad works in tandem with
Rasa (taste) and Prabhava (specific/unique action) under the umbrella of Rasa Pafcaka, enabling practitioners to
predict, personalize, and optimize therapeutic outcomes. By mastering these concepts, one gains a holistic toolkit
for assessing and utilizing dravyas in alignment with individual dosa imbalances, seasonal variations, and patient-specific
needs—hallmarks of Ayurveda’s integrative and adaptive medical system.
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