
Editors' Note

Dear Readers,
 
The food we eat is the source of energy for our body, but today world is growing fast and are the diseases. Gluten, one
of the major parts of our diet has become allergic to some individuals. They need everything Gluten free. Avoidance of
gluten - containing foods is the only treatment of gluten intolerance in modern medicine. Preparing meals and making
food selections will mean radical changes in a life style. Gluten intolerance can develop at any age and if it is not
hereditary, then do not worry; with Ayurveda you can still eat a variety of glutinous grains as part of a varied delicious
diet. In this newsletter, we shall see the management of Gluten intolerance with Ayurveda.

We welcome your suggestions and submissions.

Enjoy reading and get benefited with Ayurveda.

Vaidya Lakshmi Anoop

Management Of Gluten Intolerance With Ayurveda

As per Ayurveda gluten intolerance can be correlated with the concept of formation Ama (undigested residue) formation
due to deranged Agni (Digestive fire). Intake of incompatible food, untimely food, faulty diet habits deranges the Agni
(Digestive fire). This Agni thus deranged becomes unable to digest even the light food and the food being undigested
gets toxic leading to formation of Ama.

After a meal all the partakers fall ill something was probably wrong with the food; but if only one person becomes ill then
that individual is probably allergic. Allergy is caused by the ‘antigen’ which is unfamiliar to the body. Ayurveda has a
general term for all kinds of such antigenic material—ama. Just as ama created from improper digestion of food can
disturb the alertness and agitate the emotions, disturbed emotions can undermine the digestion and create ama, which
then incites the immune system to react against it. The continuous presence of ama in the system creates a condition of
permanent immune alert called allergy.

Concept of Ama & Gluten Intolerance

According to Ayurveda, gluten intolerance symbolizes imbalance of Doshas and Agni. Gluten is particularly difficult to
digest and requires strong Agni (digestive fire) to process it. If there is weak digestive fire, the gluten remains undigested
or improperly digested leading to formation of ama. In due time an gluten-like ama accumulates in you so that whenever
an gluten touches your tongue your immune mechanism gets alerted, assuming that it too will be improperly digested.
This reaction is so striking that you are made aware of it by some bodily or mental symptom caused as a side effect of
the internal conflict.

Don’t just replace your current diet of processed bread, pasta and cookies with a diet of processed gluten-free bread,
pasta and cookies. It won’t do you any good in the long run. Ayurveda gives a new ray of hope for those who are
suffering from gluten intolerance. Simple Ayurvedic advices, balanced diet, exercise, yoga help to enjoy better digestion
and absorption whole life, thereby helps to overcome gluten intolerance.

Treatment of Gluten Intolerance in Ayurveda

1. Avoidance of food gluten containing food.
2. Eating timely and wholesome food in accordance with one’s Prakriti (Body type) 
3. Usage of herbs and Ayurvedic treatments to correct Agni and clear Ama by stimulating
enzyme secretions, improving digestion and absorption.
4. Slowly adapting to gluten containing food.

Okasatmya

Okasatmya is the adjustment to a particular diet by practice. This is the practice of
introducing foods, which are not suitable and may contain antigenic substances, in small amounts and / or at large
intervals, so that these gradually become acceptable. This appears to be similar to the present concept of
desensitization.

Ayurveda has time-tested treatments to counter the imbalance of body functioning where body has become his own
enemy. More in-depth treatments like Ayurveda Panchakarma, specific diets and herbal medicines over a period of time
are prescribed to overcome gluten intolerance. In Ayurveda, each and every patient is an individual entity and the
treatment also differs from patient to patient. So patient suffering from gluten intolerance must take Ayurvedic treatment
under the supervision of an Ayurvedic physician.

Product of the Month – Pachak Tea
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detailed below:
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longevity tonic & all the other products of Chakrapani
Ayurveda, India, potent and fresh Ayurveda herbs,

massage oils for body types, good quality Indian spices
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 http://garrysun.com
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Ireland
The Samadhi Centre

http://thesamadhicentre.com

Colombia
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kamalacentroayurveda@gmail.com

Curacao
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http://www.enlightengroup.org
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Would you like an advertisement of your health services

and products to be read by the largest on - line
audience of Ayurveda in the whole  world?  Or would
you like to sponsor a newsletter ? For all information

about our newsletter and sponsorship details, click here

For Archives of our earlier published Newsletters,
please click here

Subscription Information:
If you know someone, who would enjoy AyurvedaNews,

please forward it to them or tell them about it.

If AyurvedaNews came to you from a friend, you can
subscribe to it for free at our web sites or click here

Click here to send your feedback on this issue of
AyurvedaNews. Your valuable suggestions will help us

in our efforts at continuous improvement.

Change of Address: If at any time you wish to change
your e-mail address, please update us by clicking here. 

Stop Subscription: If you wish to stop your subscription
click here

Product of the Month – Pachak Tea

Ingredients – Dhanyak (Coriandrum
sativum), Mishreya (Foeniculum
vulgare), Chitrak (Plumbago
zeylanica), Yavani (Carum
copticum), Jirak (Cuminum
cyminum), Kalonji (Nigella sativa),
Sunthi (Zinziber officinale)

Benefits - Pachak tea strengthens
the digestive system and regulates
appetite. It aids in healthy digestion,
absorption and peristalsis, soothes
and calms the membranes of gastrointestinal tract.

Indications - Dyspepsia, flatulence, abdominal distention,
indigestion and acid reflux problems

More on our Products Please Click Here

 

Which Prakriti you belong to ?

for analysis visit us : http://chakrapaniayurveda.com/online-constitution-
analysis/

 

We are specialized in :

 

Consultation Click here

Training Click here

Treatment Click here

Products Click here

CONTACT US
Chakrapani Ayurveda Clinic & Research Center,

Chakrapani Global Center for Training & Research in Ayurveda
8, Diamond hill, Behind Birla Temple, Tulsi circle, Shanti path, Jaipur-

302004, India.
Telefax : +91-141-2624003   Phone: +91-141-2620746

E-mail: info@chakrapaniayurveda.com
http://chakrapaniayurveda.com , http://LearnAyurveda.com , http://ayu.in 

  http://PanchakarmaEquipment.com
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