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Abstract 

The Case study that the world of mixology is often seen as an intersection of art and science, where 

creativity blends with chemistry to craft drinks that tantalize the senses. But what if we could elevate this 

experience by integrating ancient wisdom into modern techniques? This is the question that has guided 

my journey as a mixologist and a dream project which I would be focusing. 
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INTRODUCTION 

The term AYURVEDA is combination of two words Ayus and Veda, it literally means the Veda of Ayus 

ie, science of life (2). Ayurveda, a traditional system of medicine that originated over three millennia ago 

in the South Asian region, offers extensive insights about food and health based on certain unique 

conceptual as well as theoretical positions. Ayurveda is also a person-centered medicine (PCM), which 

deals with healthy lifestyle, health promotion and sustenance, disease prevention, diagnosis, and treatment 
(4). The holistic concepts of Ayurveda give emphasis to health promotion, disease prevention, early 

diagnosis, and personalized treatment. Ayurveda, the traditional system of medicine originating from India 

over 3,000 years ago, is based on the concept of balancing the body’s three doshas: Vata, Pitta, and 

Kapha. Each dosha represents a combination of the five elements (earth, water, fire, air, and ether). The 

categorization in terms of the five elements, including earth, water, fire, air, and space corresponds to each 

of the five senses, viz. smell, taste, vision, touch, and sound, respectively. in Ayurveda for ease of 

understanding of physiological and pathological aspects, the five elements are further grouped into three 

called the tridosa–vata (a combination of space and air), pitta(fire), and kapha (water and earth). (1) 
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Understandings Ayurvedic Beverages 

Ayurveda also offers detailed guidance about food, nutrition, and diet as per the individual constitution 

or Prakriti as well as seasons (5). Ayurvedic medicines are of various types of viz. herbal teas, infusion, 

decoctions, tincture’s, arishtas (fermented decoctions) and Asavas (fermented infusions) (3). Incorporating 

Ayurveda into mixology required a deep understanding of both the science of Ayurvedic ingredients and 

the art of cocktail crafting. The challenge is to create beverages that are not only delicious but also 

contribute positively to the drinker’s well-being. My work involves selecting ingredients that align with 

Ayurvedic principles, such as herbs, spices, and botanicals, and using them in ways that enhance their 

natural properties. For example, turmeric is known for its anti-inflammatory benefits and is associated 

with balancing the Pitta. 

•  Vata-Balancing Drink : Grounding ingredients like ginger, cinnamon, and nutmeg are used to create 

a warm, comforting drink that helps soothe the often restless and anxious Vata. 

• Pitta-Balancing Drink : Cooling elements like cucumber, mint, and rose water are combined to 

produce a refreshing drink that helps calm the fiery nature of Pitta. 

• Kapha-Balancing Drink : Stimulating spices such as black pepper, cloves, and cardamom are mixed 

to create a drink that energizes and uplifts the heavy, sluggish kapha. 

 

Recognition and Impact in the Mixology Community 

So to Gain the recognition not just for its originality but also for its impact on the health-conscious 

beverage movement, In an era where consumers are increasingly aware of the benefits of natural and 

holistic approaches to health, Ayurvedic mixology which offers a unique and appealing option. 

The infusion of Ayurvedic principles into mixology represents a significant innovation in the field, 

combining ancient knowledge with contemporary practice to create beverages that are both delicious and 

beneficial for health. 

 

The Future of Ayurvedic Mixology 

As wellness trends continue to grow, Ayurvedic mixology is poised to become a significant influence in 

the beverage industry. Whether in upscale cocktail bars or wellness retreats, the demand for drinks that 

align with health-conscious lifestyles is on the rise. In conclusion and as a mixologist, my mission is to 

continue exploring and expanding this unique approach, contributing to the evolution of the craft and 

inspiring others to consider the potential of holistic wellness in beverage creation. 

 

KADHA (Drink) Benefits in Ayurveda 

Kadha is a traditional Indian herbal drink known for its immune-boosting properties, especially during 

cold and flu seasons. It is typically made by boiling various spices and herbs. All these herbs help in 

boosting the immunity and has healing properties. If we include this drink in daily diet, it will help us to 

stay healthy and protect us from obvious infections. In addition, it also improves the digestion and 

detoxifies the body, and protects from allergic reaction (6). 

 Here's a simple recipe for making kadha: 
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Ingredients: 

• 4 cups water 

• 1-inch piece of fresh ginger (grated or crushed) 

• 5-6 cloves 

• 5-6 black peppercorns 

• 1-2 sticks of cinnamon 

• 5-6 tulsi (holy basil) leaves 

• 1 teaspoon turmeric powder 

• 1 teaspoon honey or jaggery (optional, for sweetness) 

 

Instructions: 

1. Boil the Water: In a pot, bring 4 cups of water to a boil. 

2. Add Spices: Add the grated ginger, cloves, black peppercorns, and cinnamon sticks to the boiling 

water. Let it boil for about 10 minutes until the water reduces to about half. 

3. Add Herbs and Turmeric: Add the tulsi leaves and turmeric powder to the pot. Allow it to simmer 

for another 5 minutes. 

4. Strain and Sweeten: Strain the kadha into cups. If you prefer a sweeter taste, you can add honey or 

jaggery at this stage. 

5. Serve: Serve the kadha hot. It's best to drink it fresh for maximum benefits. 

 

Conclusion:  

Ayurvedic mixology represents a unique convergence of ancient wisdom and modern beverage crafting. 

By tailoring drinks to balance the body's doshas—Vata, Pitta, and Kapha—this innovative approach not 
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only delights the senses but also promotes holistic wellness. It is further important to apply modern science 

to understand the traditional system of human life. The tradition of ayurveda requires multifaceted 

approach of research for      validation (3).  As consumers increasingly seek health-conscious and sustainable 

choices, the integration of Ayurvedic principles into mixology offers a compelling and timely evolution 

in the industry. Whether in the ambiance of upscale cocktail bars or the serene environment of wellness 

retreats, these bespoke beverages embody a new standard in mindful drinking. As a mixologist, my 

mission is to continue exploring this fascinating fusion, pushing the boundaries of what’s possible, and 

inspiring others to embrace the potential of holistic wellness in crafting unforgettable beverage 

experiences. 

 

References: 

1. Exploring Ayurvedic Knowledge on Food and Health for Providing Innovative Solutions to 

Contemporary Healthcare Payyappallimana U, Venkatasubramanian P. Exploring Ayurvedic 

Knowledge on Food and Health for Providing Innovative Solutions to Contemporary Healthcare. Front 

Public Health. 2016 Mar 31; 4:57. Doi: 10.3389/fpubh.2016.00057. PMID: 27066472; PMCID: 

PMC4815005. 
2. “TRADITIONAL SYSTEMS OF MEDICINE” 2022 IJCRT | Volume 10, Issue 10 October 2022 | 

ISSN: 2320-2882 IJCRT2210115 International Journal of Creative Research Thoughts (IJCRT) 

www.ijcrt.org a956 

3. Traditional alcoholic beverages from ayurveda and their role on human health. Indian Journal of 

traditional knowledge,  Vol.6(1), January 2007, pp.144-149 

4. Morandi A, Tosto C, Roberti di Sarsina P, Dalla Libera D. Salutogenesis and Ayurveda: indications for 

public health management. EPMA J. 2011; 2:459–465 

5. Tachaparamban NA. Unique features of Ayurveda dietetics. EPMA J. 2014;5  (Suppl 1): A165. 

6. Ayurvedamrut Kadha: The Immuno Booster Nutan Dhamdhere, Aarati S Panchbhai*, Archana 

Dhamdhere Journal of Research in Medical and Dental Science 2022, Volume 10, Issue 9, Page No: 

240-244  

https://www.ijfmr.com/

