
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 International Journal of 

Indian Medicine 

ISSN: 2582-7634 

Volume - 7, Issue - 03 

March 2026 



Review Article                 

 

International Journal of Indian Medicine, 2026; 7(03):126-132          ISSN: 2582-7634 

     IJIM Volume 7 Issue 03 (March 2026)                          Published online on https://ijim.co.in 126 

 

  

   

  

 

Bio-transformed Barley (Gobhakshita Yava- cow digested barley): A Classical Concept with 

Contemporary Metabolic Implications – A Review Study 

Kathavadiya S.1, Kansagra P.2 
1. M.D. (Ayu.), PhD Dravyaguna, Associate professor, Dravyaguna department, Murlidhar 

Ayurved College and Hospital, Kalipat, Rajkot – 360020, Gujarat, India 

2. M.D. (Ayu.), Panchakarma, Assistant Professor, Panchakarma department, Murlidhar Ayurved 
College and Hospital, Kalipat, Rajkot – 360020, Gujarat, India 

  

 

 

 

 

 

 

 
 

 

 
 

 

 

 
 

 

 
 

 

 
CORRESPONDING AUTHOR:  

Dr. Seema H. Kathavadiya 

M.D. (Ayu.), PhD Dravyaguna, Associate professor, Dravyaguna department 

Murlidhar Ayurved College and Hospital, Kalipat, Rajkot – 360020, Gujarat 
Email- Seemavyas231@gmail.com, Mobile no: - 99986 35949 

 

 

 

How to cite this article: Kathavadiya S., Kansagra P. Bio-transformed Barley (Gobhakshita 

Yava- cow digested barley): A Classical Concept with Contemporary Metabolic Implications – A 

Review Study. Int J Ind Med 2026;7(03):126-132  DOI: http://doi.org/10.55552/IJIM.2026.70316  
 

 
 

 
 

International Journal of 

Indian Medicine 

 

 

ABSTRACT: 
Background: Acharya Charaka emphasizes Pathya (wholesome) as a key factor in preventing and 

managing diseases like Prameha (Diabetes mellitus). Among dietary measures, Yava (barley) and 

its Gobhakshita (cow-digested) form are described for their Kaphamedohara (diminish Kapha and 

fat) and Pramehaghna (anti-diabetic) properties. Classical texts, including the Mahabharata, 

mention cow-digested barley as a purifying and strengthening agent, reflecting early insights into 

processed grains in metabolic regulation. Aims and Objectives: To explore the Ayurvedic concept 

of Gobhakshita Yava and assess its potential role in managing Kaphaja Prameha from a classical 
and conceptual perspective. Materials and Methods: A conceptual review was conducted using 28 

Nighantus, 30 Rasagranthas, 16 Chikitsagranthas, and 9 Samhitas. Analysis focused on Guna 

(Qualities), Karma (action), and Samskara (processing), along with their metabolic implications, 
supported by modern nutritional correlations. Observations and Results: References to 

Gobhakshita Yava were identified in Charaka Samhita, Ashtanga Sangraha, Ashtanga Hrudayam, 

Bhavaprakasha, and Bangasena Samhita. Yava is described as Kaphahara and Medohara. The 

Bhakshita (being eaten) process may reduce Guru (heavy) and Snigdha (unctuous) qualities while 

enhancing digestibility and metabolic efficiency, aligning with concepts of biotransformation and 

improved glycaemic control. Conclusion: Gobhakshita Yava represents an Ayurvedic approach to 

bio-processed therapeutic foods. Its integration into modern dietary practices may provide 
effective functional support in managing metabolic disorders like Kaphaja Prameha. 
KEYWORDS: Yava, Gobhakshita, Kaphaja Prameha, Pathya, Ayurveda, Mahabharata 
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INTRODUCTION: 

Ayurveda, as a holistic system of medicine, 

gives significant importance to Ahara (diet) 

and Vihara (lifestyle) in maintaining health 
and preventing disease. Among these, Pathya 

(wholesome) refers to those dietary and 

behavioural practices that support normal 

physiological functioning and promote 
recovery in disease conditions. Acharya 

Lolimbaraj emphasizes that adherence to 

Pathya alone can yield therapeutic benefits 
equivalent to medicinal interventions, 

whereas neglecting it may render even potent 

treatments ineffective. [1] 
Prameha (Diabetes mellitus) is one of the 

major metabolic disorders described in 

Ayurvedic texts, characterized by 

abnormalities in urine, metabolism, and 
tissue homeostasis. It closely resembles 

Diabetes Mellitus in modern medicine. The 

pathogenesis of Prameha involves 

predominance of Kapha Dosha along with 

vitiation of Meda (adipose tissue), leading to 

impaired metabolism and accumulation of 
metabolic waste. [2] 

Dietary management is considered the 

cornerstone in the treatment of Prameha. [3] 

Among various Pathya dravyas, Yava (barley) 
holds a prominent place due to its specific 

Guna (properties) that counteract Kapha and 

Meda. [4,5]  

Interestingly, classical texts go beyond simple 

dietary recommendations and describe 

processed forms of food, such as Gobhakshita 
Yava (barley digested by cow) and Gomutra 

Bhavita Yava (barley processed with cow 

urine) [6,7] These preparations reflect a 

sophisticated understanding of Samskara 
(processing) wherein the intrinsic properties 

of a substance are modified to enhance its 

therapeutic efficacy. [8] 
This study attempts to explore the concept of 

Gobhakshita Yava in detail and correlate it 

with contemporary scientific understanding 
of metabolism and functional foods. 

Aim and Objectives: 
1. To critically review classical references of 

Gobhakshita Yava  

2. To analyse its Guna (qualities), Karma 

(actions), and Samskara (processing 

effects)  

3. To evaluate its therapeutic potential in 

Kaphaja Prameha  
4. To establish its relevance with modern 

concepts of metabolic regulation 

Materials And Methods 
This study is a conceptual literary review 

based on classical Ayurvedic texts. The 

sources include: Samhitas, Chikitsa Granthas, 
Nighantus, Rasagranthas. A total of 9 

Samhitas, 16 Chikitsa Granthas, 28 Nighantus 

and 30 Rasagranthas were reviewed.  

Modern correlations with metabolism and 
glycaemic control were also considered. 

Results: 

Conceptual analysis of Gobhakshita Yava 

The description of Gobhakshita Yava is found 

in Charaka Samhita, Ashtanga Samgraha, 

Ashtanga Hrudaya, Bhavaprakasha Samhita 
and Bangasena Samhita, whereas the 

description of Gomutrabhavita Yava is 

provided in Bhavaprakasha Samhita, 

Bangasena Samhita Gadanigraha and Vaidya 
Chintamani. 

1. Charaka Samhita: Foods prepared from 

barley (Yava), as well as those derived from 

animals such as donkey, horse, cow, swan, 

and deer, are recommended. Various 

preparations of barley, including bamboo rice 
(Veṇu-yava) and wheat-based items prepared 

in a similar manner, should also be 

administered. [6] 

2. Ashtanga samgraha: The diet should 
predominantly consist of preparations of 

barley. Additionally, barley that has been 

processed within the digestive system of 
animals such as cow, horse, and donkey is 

advised. [9] 

3. Ashtanga hrudaya: Preparations of barley 
such as Apupa (cakes), Saktu (roasted flour), 
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and Vatya (various forms of barley 
preparations) are wholesome. Alternatively, 

barley obtained from the excreta of elephant 

and horse, or bamboo-origin barley (Venu-
yava), may also be used. [10] 

4. Bhavaprakasha Samhita and Bangasena 

Samhita: Barley that has been consumed by 

cows (Gobhakshita Yava), barley processed 
with cow’s urine, or even plain barley may be 

used. [11,12] 

5. Gadanigraha: Barley grains should be well 
pounded and then repeatedly processed 

(bhavana) with cow’s urine. After drying with 

the juice of Triphala, the process should be 
repeated for seven days. [7] 

6. Vaidya Chintamani: Barley processed with 

cow’s urine (Gomutra-bhavita Yava) becomes 

purified within seven nights. [13] 

Ayurvedic Perspective: Samskara 

Siddhanta 

The concept of Samskara (processing) 

occupies a central position in Ayurvedic 

pharmaceutics and dietetics, wherein it is 

understood to bring about qualitative and 
functional modifications in a substance. [8] 

Classical texts emphasize that Samskara can 

alter the inherent Guna (properties), 

modulate potency, and improve the 
digestibility and therapeutic suitability of a 

given substance. This principle is particularly 

relevant in the context of dietary 

interventions for metabolic disorders, where 

modification of food properties plays a 

crucial role in disease management. 
In the case of Gobhakshita Yava, the process 

of biological transformation through 

digestion in the gastrointestinal system of a 

cow can be interpreted as a specialized form 
of Samskara. This transformation is believed 

to reduce the Guru (heaviness) and Snigdha 

(unctuousness) qualities of Yava, while 
enhancing its Laghu (lightness) and Ruksha 

(dryness) attributes. [4] Such Gunaparivartana 

(modification of properties) renders the 
substance more compatible with the 

impaired metabolic state observed in 
Kaphaja Prameha. [8] 

From an Ayurvedic standpoint, the 

predominance of Kapha and Meda in 
Prameha necessitates the use of substances 

that are light, dry, and capable of promoting 

metabolic activity. [2] The transformation 

induced by Samskara in Gobhakshita Yava 
aligns with these therapeutic requirements, 

thereby enhancing its suitability as a Pathya 

dravya in Kapha-dominant conditions.  
Pharmacological and Metabolic 

Implications  

Barley is a well-established dietary grain with 
significant nutritional and therapeutic 

relevance, particularly in the context of 

metabolic disorders. [14,15] Its pharmacological 

potential is primarily attributed to its rich 
composition of soluble dietary fibers, 

especially β-glucan, along with essential 

micronutrients and bioactive antioxidant 

compounds. [14,16,17] 

β-glucan, a major polysaccharide component 

of barley, plays a crucial role in delaying 
gastric emptying and reducing intestinal 

glucose absorption, thereby contributing to 

improved postprandial glycaemic control. 
[17,18,19] Additionally, it has been shown to bind 
bile acids, facilitating their excretion and 

consequently lowering serum cholesterol 

levels. [20,21,22] The presence of antioxidants 

further aids in mitigating oxidative stress, 

which is a key contributor to insulin 

resistance and metabolic dysfunction. [23,24,25] 
Collectively, these constituents contribute to: 

• Regulation of blood glucose levels [18,19,26] 

• Reduction in serum lipid profile, 

particularly LDL cholesterol [21,22] 
• Enhancement of insulin sensitivity and 

peripheral glucose utilization [26,27] 

The concept of biotransformation, as 
observed in Gobhakshita Yava, may further 

potentiate these effects. [28,29] The digestive 

processing within the gastrointestinal system 
of the cow can be interpreted as a form of 
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natural pre-digestion and microbial 
fermentation, leading to structural and 

functional modification of the grain [28,30] 

This transformation may result in: 
• Improved digestibility due to partial 

breakdown of complex carbohydrates 
[28,29] 

• Reduction of anti-nutritional factors, 
enhancing nutrient bioavailability [29]  

• Modulation of gut microbiota, promoting 

beneficial microbial populations [27,30]  
• Lower glycaemic load, due to altered 

carbohydrate composition [17,18] 

• Enhanced metabolic efficiency, through 
better assimilation and utilization [26,27] 

From a contemporary scientific perspective, 

these effects closely resemble the 

mechanisms underlying fermented and 
functional foods, which are increasingly 

recognized for their role in metabolic health. 
[28,31,32] The interaction between dietary 

components and gut microbiota has emerged 

as a critical determinant of metabolic 

regulation, influencing pathways related to 
glucose homeostasis, lipid metabolism, and 

inflammation. [27,30,31]  

DISCUSSION: 

The present review critically examines the 
concept of Gobhakshita Yava described in 

classical Ayurvedic literature and interprets 

its relevance in the context of contemporary 

metabolic science. A central principle 

emerging from this analysis is the role of 

Samskara (processing) in modifying Guna 
(properties) and enhancing the therapeutic 

efficacy of dietary substances. [8] 

In Ayurveda, Prameha is primarily 

understood as a Kapha-dominant disorder 
associated with Meda dushti (deranged lipid 

metabolism), characterized by metabolic 

sluggishness, excessive Snigdhata 
(unctuousness), and impaired tissue 

transformation. [2] Management, therefore, 

emphasizes substances with Laghu, Ruksha, 
and Lekhana (scrapping) properties. 

Although Yava inherently possesses these 
Guna classical texts advocate processing 

methods to further optimize its therapeutic 

suitability. [4] 
Gobhakshita Yava represents a distinct form 

of biological processing wherein barley 

undergoes transformation within the cow’s 

gastrointestinal tract. This process induces 
Guna parivartana, reducing Guru and Snigdha 

while enhancing Laghu and Ruksha 

attributes, thereby improving its 
appropriateness for Kaphaja Prameha. This 

aligns with the principle of Samskara 

anuvartana, where processing leads to 
functional enhancement. [8]  

From a modern perspective, this 

transformation can be understood as natural 

biotransformation mediated by enzymatic 
digestion and microbial fermentation within 

the ruminant system. [30] Such processes are 

known to break down complex 

polysaccharides, reduce anti-nutritional 

factors, and improve nutrient bioavailability. 
[33] 
Barley-derived β-glucan contributes 

significantly to metabolic regulation through 

its effects on glycaemic control and lipid 

metabolism, along with antioxidant activity. 
[16,18] These effects may be further potentiated 

following biotransformation due to improved 

digestibility and enhanced interaction with 

the gut microbiota. 

Recent advances in biomedical research 

emphasize the pivotal role of gut microbiota 
in metabolic disorders, including Type 2 

Diabetes Mellitus. [34] Dietary interventions 

that influence microbial composition and 

function are increasingly recognized as 
effective therapeutic strategies. [35,36] In this 

regard, Gobhakshita Yava may be interpreted 

as an early conceptual model of microbiome-
oriented nutrition. 

The parallels between this traditional 

concept and modern fermented or pre-
digested functional foods are noteworthy, as 
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both aim to enhance nutrient availability and 
metabolic efficiency. [31] This convergence 

highlights the continued relevance of 

Ayurvedic dietary principles in contemporary 
healthcare. 

CONCLUSION: 

The concept of Gobhakshita Yava represents 

a sophisticated and insightful approach 
within Ayurvedic dietary science, 

emphasizing the transformative role of 

Samskara in enhancing the therapeutic 
potential of food substances. Classical 

references clearly indicate its utility in the 

management of Kaphaja Prameha, where 
modulation of metabolic processes is 

essential. 

When interpreted through the lens of modern 

science, Gobhakshita Yava aligns closely with 
the principles of biotransformation, 

fermentation, and microbiome-mediated 

metabolic regulation. The potential 

enhancement in digestibility, glycaemic 

control, and metabolic efficiency highlights 

its relevance as a functional dietary 
intervention. 

This integrative perspective not only 

validates the depth of classical Ayurvedic 

knowledge but also opens new avenues for 
developing novel dietary strategies in the 

management of metabolic disorders such as 

Diabetes Mellitus. 

Nevertheless, the current understanding 

remains largely conceptual, and there is a 

pressing need for evidence-based 
validation through experimental and 

clinical research. Future studies focusing on 

standardization, safety, efficacy, and 

mechanism of action will be crucial in 
establishing Gobhakshita Yava as a 

scientifically accepted therapeutic dietary 

modality. 
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