
Candana  
 

´ÖÖ»ÖêµÖ×´Ö−¤ãü�úÖ−ŸÖÓ ×ŸÖ»Ö¯Ö�ÖÕ ´ÖÖ»ÖµÖÓ ´ÖÆüÖ‘ÖÕ “Ö | 
×ÃÖŸÖ“Ö−¤ü−ÖÓ “Ö ¾ÖÖ´ÖÓ “Ö−¤ü´ÖÖÆãü¸üÖ“ÖÖµÖÖÔ„ || (Aa ma) 
 
Maleya, Indukanta, tilaparna, Malaya, Mahargha, Sita candanam, 
Vama are the synonyms for Candana. 
 

 
ÁÖß�Ö�›Óü “Ö−¤ü−ÖÓ −Ö Ã¡Öß ³Ö¦üÁÖßÃŸÖî»Ö¯ÖÙ�Ö�úÖ | 
÷Ö−¬ÖÃÖÖ¸üÖê ´Ö»ÖµÖ•ÖÃŸÖ£ÖÖ “Ö−¦üªã×ŸÖ¿“Ö ÃÖ„ || (Bpn) 
 
Srikanda, Candana, Bhadrasri, Tailaparnika, Gandha sara, 
Malayaja, Candradyuti are the synonyms for Candana. 

 
 
ÁÖß�Ö�›Óü “Ö−¤ü−ÖÓ ¯ÖÏÖêŒŸÖÓ ´ÖÆüÖÆÕü À¾ÖêŸÖ“Ö−¤ü−Ö´ÖË | 
÷ÖÖê¿ÖßÂÖÕ ×ŸÖ»Ö¯Ö�ÖÕ “Ö ´Ö’Ëû÷Ö»µÖÓ ´Ö»ÖµÖÖê¤Ëü³Ö¾Ö´ÖË || 
÷Ö−¬Ö¸üÖ•ÖÓ ÃÖã÷Ö−¬ÖÓ “Ö ÃÖ¯ÖÖÔ¾ÖÖÃÖÓ “Ö ¿ÖßŸÖ»Ö´ÖË | 
÷Ö−¬ÖÖœËüµÖÓ ÷Ö−¬ÖÃÖÖ Ó̧ü “Ö ³Ö¦üÁÖß³ÖÖì×÷Ö»»Ö³Ö´ÖË || 
¿ÖßŸÖ÷Ö−¬ÖÖê ´Ö»ÖµÖ•ÖÓ ¯ÖÖ¾Ö−ÖÓ “ÖÖ’Ëû�ú³ÖæÆËü¾ÖµÖ´ÖË | (Rjn) 
 
Srikhanda, Candana, maharha, Gosirsa, Tilaparna, Mangalya, 
Malyodbhava, Gandharaja, Sugandha, Sarpavasa, Sitala, 
Gandhdya, Gandhasara, Bhadrasri, Bhogivallabha, Sitagandha, 
Malayaja, Pavana- are the 19 synonyms of Srikanda Candana. 

 
 
Ã¾ÖÖ¤êü ×ŸÖŒŸÖÓ �úÂÖê ¯ÖßŸÖÓ ”êû¤êü ¸üŒŸÖÓ ŸÖ−ÖÖî×ÃÖŸÖ´ÖË | 
÷ÖÏÛ−£Ö�úÖê™ü̧ üÃÖÓµÖãŒŸÖÓ “Ö−¤ü−ÖÓ ÁÖêÂšǘ Öã“µÖŸÖê || (Bpn) 
 
In svadu that which is tikta in rasa, on kashaya pana that which is 
kashaya in rasa, on chedana that which is rakta in varna, that 
which has granthi kotara (bulbous and hollow) is considered as 
best candana. 

 



 
ÁÖêÂšü �úÖê™ü¸ü�ú¯ÖÔ̧ üÖê̄ Ö�ú×»ÖŸÖÓ ÃÖã÷ÖÏÛ−£Ö ÃÖ’Ëû÷ÖÖî̧ ü¾ÖÓ 
”êû¤êü ¸üŒŸÖ´ÖµÖÓ ŸÖ£ÖÖ “Ö ×¾Ö´Ö»ÖÓ ¯ÖßŸÖÓ “Ö µÖ«üÂÖÔ�Öê | 
Ã¾ÖÖ¤êü ×¯ÖŒŸÖ±ú™ãü„ ÃÖã÷Ö−¬Ö²ÖÆãü»ÖÓ ¿ÖßŸÖÓ µÖ¤»¯ÖÓ ÷Öã�Öê  
�Öß�ÖÓ “ÖÖ÷Öã�ÖÖ×−¾ÖŸÖÓ ŸÖã �×£ÖŸÖÓ ŸÖ““Ö−¤−ÖÓ ´Ö¬µÖ´Ö´ÖË || (Rjn) 
 
That which is, kotara karparopa-kalita (hollow), sugranthi (bulbous) 
sangaurava (pale), that which is rakta varna, on shedding that 
which is vimala (clear) and pitam (yellow), that which is tikta, katu 
in taste, that which is sweet smelling, and sita in virya is uttama 
candana. The one that is less in the above qualities and lean, 
possessed with half of the above qualities is considered 
madhyama candana. 

 
 
“Ö−¤ü−ÖÓ ¿ÖßŸÖ»ÖÓ ¹ý�ÖÓ ×ŸÖŒŸÖ´ÖÖÆËü»ÖÖ¤ü−ÖÓ »Ö‘Öã | 
ÁÖ´Ö¿ÖÖêÂÖ×¾ÖÂÖ¿»ÖêÂ´ÖŸÖéÂ�ÖÖ×¯Ö¢ÖÖÄÖ¤üÖÆü−ÖãŸÖË || (Bpn) 
 
Candana is tikta in taste, ruksa, laghu in property, sitala in potency, 
ahladana (refreshing), cures srama, sosa, visa, slesma, trsna, pitta 
asra and daha. 

 
 
ÃÖ¾ÖÕ ÃÖ×ŸÖŒŸÖ�™ã�Ó “Ö−¤−ÖÓ ×¿Ö×¿Ö¸Ó ¯Ö¸´ÖË || 
ÃÖ¾ÖÕ ÇüªÓ ÃÖã÷Ö−¬ÖÓ “Ö ¸üŒŸÖ×¯Ö¢ÖÆü̧ Óü ¿Öã³Ö´ÖË (Mdn)     
 
All the varieties of candana are tikta, katuka in taste, param sita in 
potency, vrsya, hrdya, sugandha, rakta pitta hara and subha. 
 

   
ÁÖß�Ö�›Óü ¿ÖßŸÖ»ÖÓ Ã¾ÖÖ¤ãü ×ŸÖŒŸÖÓ ×¯Ö¢Ö×¾Ö−ÖÖ¿Ö−Ö´ÖË | 
¸üŒŸÖ¯ÖÏÃÖÖ¤ü−ÖÓ ¾ÖéÂµÖ´Ö−ŸÖ¤üÖÔÆüÖ¯ÖÆüÖ¸ü�ú´ÖË || 
×¯Ö¢ÖÖÄÖ×¾ÖÂÖŸÖé›Ëü¤üÖÆü�éú×´Ö‘−ÖÓ ÷Öã¹ý ºþ�Ö�Ö´ÖË | 
ÃÖ¾ÖÕ ÃÖ×ŸÖŒŸÖ´Ö¬Öã̧ Óü “Ö−¤ü−Ö ×¿Ö×¿Ö¸Óü ¯Ö¸ü´ÖË || (Dhn) 
 
Srikhanda is svadu, tikta in taste, guru, ruksa in property, sitala in 
potency, alleviates pitta, rakta prasadana, vrsya, cures antardaha, 



pitta asra, visa, trt, daha, krmi. All types are tikta, madhura in taste, 
and sisira in potency. 

 
ÁÖß�Ö�›Óü �ãú™ãü×ŸÖŒŸÖ¿ÖßŸÖ»Ö÷Öã�ÖÓ Ã¾ÖÖ¤êü �úÂÖÖµÖÓ ×�úµÖŸÖË  
×¯Ö¢Ö³ÖÏÖÛ−ŸÖ¾Ö×´Ö•¾Ö¸ü�éú×´ÖŸÖéÂÖÖÃÖ−ŸÖÖ¯Ö¿ÖÖÛ−ŸÖ¯ÖÏ¤ü´ÖË | 
¾ÖéÂµÖÓÓ ¾ÖŒ¡Ö¹ý•ÖÖ¯ÖÆÓü ¯ÖÏŸÖ−ÖãŸÖê �úÖÛ−ŸÖ ŸÖ−ÖÖê¤ìü×Æü−ÖÖÓ 
ÁÖß�Ö�›ü„ �ú™ãü�úÛÃŸÖŒŸÖÖê ¾ÖéÂµÖ„ ¿ÖßŸÖ �úÂÖÖµÖ�ú„ || 
�úÖÛ−ŸÖ�éúŸ�úÖ´Ö•Ö−Ö�úÖê Çüª¿“Ö ÃÖã̧ ü×³Ö´ÖÔŸÖ„ | 
†ÖÅ»ÖÖ¤ü−ÖÖê »Ö‘Öã ºþ�Ö„ ×¯Ö¢Ö³ÖÏÖÛ−ŸÖ•¾Ö¸ü¯ÖÆü„ || 
”ûÙ¤üŸÖé¤Ëü¾Ö×´ÖÃÖ−ŸÖÖ¯Ö¤üÖÆüÁÖ´Ö×¾Ö−ÖÖ¿Ö−Ö„ | 
´Öã�Ö¸Öêü÷ÖÓ ¸üŒŸÖ¤üÖêÂÖÓ ¿ÖÖêÂÖÓ “Öî¾Ö ×¾Ö−ÖÖ¿ÖµÖêŸÖË || (Nir) 
 
Srikanda is katu, tikta, slightly kashaya in taste, sitala in veerya,  is 
vrsya, promotes kanti, cures pitta, bhranti, vami, jvara, krmi, trsa, 
santapa, vaktra ruja.  
Srikanda is katu, tikta, kashaya in taste, vrsya, sita in potency, in 
taste, kanti karaka, kama janaka, hrdya, surabhi, ahladana, laghu, 
ruksa in property, cures pitta, bhranti, jvara, chardi, trt, vami, 
santapa, daha, srama, mukha roga, rakta dosha, sosa. 

 
 
÷Ö−¬Öê−Ö ŸÖã ×¾Ö¿ÖêÂÖÖêƒÛÃŸÖ ¯Öæ¾ÖÔ ÁÖêÂšüŸÖ´ÖÓ ÷Öã�Öî„ | 
Ã¾ÖÖ¤ü−Öê �ú™ãü„ ¿ÖßŸÖÓ “Ö ‘ÖÂÖÔ�Öê ¯ÖßŸÖ´Öê¾Ö “Ö || 
”êû¤ü−Öê ¸üŒŸÖ¾Ö�ÖỖ ÖË“Ö ÁÖêÂšÓü “Ö−¤ü−Ö´Öã“µÖŸÖê | 
†¡ÖÖ×¯Ö “ÖÖê¢Ö´ÖÓ ×¾ÖªÖ¤Ëü ÷ÖÏÛ−£Ö�Ö¯ÖÔ̧ ü�úÖê™ü¸ü´ÖË || 
†Ö¦ÔüÛ“”û®ÖÓ ×¯Ö¢ÖÆü̧ Óü ¿ÖãÂ�úÛ“”û®ÖÓ “Ö ¾ÖÖŸÖ−ÖãŸÖË | 
†Ö¤Ôü¿ÖãÂ�Óú ŸÖã µÖÛ“”û®ÖÓ ŸÖ““Ö ¿»ÖêÂ´ÖÆü Ó̧ü ¯Ö¸ü´ÖË || 
ÃÖ×ŸÖŒŸÖÓ “Ö−¤ü−ÖÓ ÃÖ¾ÖÕ ÃÖæ�´ÖÓ Ã¾ÖÖ¤ãü ×Æǘ ÖÓ ÷Öã¹ý | 
ŸÖéÂ�ÖÖ¤üÖÆüÖÄÖ×¯Ö¢Ö‘−ÖÓ Œ»Ö´Ö¿ÖÖêÂÖ×¾Ö−ÖÖ¿Ö−Ö´ÖË || 
³Ö¦ü×ÁÖµÖÓ ×Æü´ÖÓ ×ŸÖŒŸÖÓ Çüª´ÖÖÅ»ÖÖ¤ü−ÖÓ »Ö‘Öã | 
¾Ö�µÖÕ ¾Ö»ÖÖÃÖ×¯Ö¢Ö‘−ÖÓ ¤ÖÆüŸÖéÂ�ÖÖ×¾ÖÂÖ¯ÖÏ�ÖãŸÖÓ || (Kdn) 
 
That which has specific smell is the specific quality indicative of 
sresthatama guna. It is katu in taste, sita on gharshana, red in 
colour on chedana, is considered to be the best candana. That is 
also best which has granthi karpara kotara, when cut ardra (half) it 
is pitta hara, when cut suska it is vata hara, when cut ardra suska it 



is slesma hara param. All the varieties of candana are tikta, svadu 
in taste, suksma, hima in potency, guru in property, cures trsna, 
daha, asra pitta, klama, and sosa. Bhadrasriya is hima in potency, 
tikta in taste, hrdya, ahladana, laghu in property, varnya, cures 
balasa, pitta, daha, trsna, and visa. 


