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Dhanyakam is madhura, kashaya in rasa, sita in paka, pitta
nasana, cures jvara, kasa, trsa, chardi, kapha and is dipana.
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Dhanyaka is rocana, pacana, alleviates vata, kapha and
daurgandhya.
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Fresh dhanyaka used for processing various food items and
condiments brings deliciousness, good aroma and agreeableness.
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Ardra Dhanyaka is Katu, Tikta in Taste, Usna in Potency, Mutrala,
Pitta karaka, when used in the preparation of different types of
food and condiments it is Svarya, Svadu, Saugandhya hrdyatama.
Suska is Madhura in Paka, Snigdha, Trt-Daha nasini.
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Dhanyaka is Tuvara in Taste, Snigdha, Avrsya, Mutrala, Laghu in
Property, Tikta, Katu in Taste, Usna in Potency, Dipana, Pacana,
Jvaraghna, Rocana, Grahi, Svadu in Paka, Tridosha hara, cures
Trsna, Daha, Svasa, Vami, Kasa, Ama, Arsa, Krmi. Ardra is
Svadu, Visesat Pitta nasaka.
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Ardra Kustumburu is Svadu, Saugandhya, Hrdya. Suska is
Madhura in Paka, Snighda, Trt-Daha hara. Dhanyaka is Kasa-Trt-
Chardi-Jvara-Hrt-Cakshu-Hita, is Kashaya, Tikta, Madhura in taste,
Hrdya and Dipana and Pacana.



