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ABSTRACT

‘Sneha Kalpana’ is a dosage form in Ayurveda where fats and oils are processed with suitable drugs for
internal and external use. ‘Murchana’ is the initial processing of Sneha Kalpana with prescribed groups of herbs.
Murchana ensures increased potency and enhanced shelf life.In the present work a comparative study of
Murchana of Tila Taila (Sesame oil) with Panchapallava group of drugs (PMT), and Manjishta group of drugs
(MMT) was prepared. Both were undergone Physico-chemical analysis based on designated parameters and
compared with the evaluated parameters of Amurchita Tila Taila (Plain sesame oil) (ATT).With respect to the
physical parameters, all the three samples revealed about same values in Specific gravity and Refractive Index.
Moisture content of MMT was the least compared to other two samples. Regarding chemical parameters, Acid
value of PMT and ATT were almost contiguous. The one undergone Murchana with Manjishta group of drugs
exhibited a greater value. Saponification value was significantly altered in both PMT and MMT compared to ATT.
Similarly lodine value of PMT and MMT had a significant variance with respect to ATT. The above work assures
that Murchana is essential for every Sneha Dravya before incorporating in every formulation. This may help to
attain and maintain optimum physico-chemical parameters of fats and oils. It also hinders the oxidation process in
fats and oils and thereby enhances its shelf life. Both the samples of Murchita Tila Taila, showed optimum
results with respect to the evaluating parameters, compared to Amurchita Tila Taila. Based on the overall
outcome Panchapallava group of drugs has an ascendency in optimizing the pharmcopeal standard parameters
of Sneha Kalpana compared to Manjishtadi group of drugs. The study also underlines the use of Panchapallava
in Sneha Murchana which is uncommon.

Keywords: Murchana, Panchapallava, Manjishtadi Yoga, Specific gravity, Refractive index, Moisture content,
Acid value, lodine value, Saponification value.

1. INTRODUCTION
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Sneha Kalpana is an important dosage form in Ayurveda which incorporates the use of substances like ghee,
oil, fats for external and internal use. A drug processed with these substances is supposed to have increased
absorption and improved shelf life compared to basic classical preparations. For the passive absorption of a
drug from the site to systemic circulation, it should be lipid soluble [1]. Research works based on classical
Guggulutikta Grita have proved that Sneha Kalpana is a complex pharmaceutical dosage form containing
predominantly polar active bioingredients incorporated into the fats which forms the lipid base (Duraipandi et
al) [2]. The shelf life of processed Sneha is considered as sixteen months according to Acharya Sarangadhara
[3] compared to Panchavidha Kashaya Kalpana which last for a few hours. Murchana is carried out in raw
oils and fats where prescribed drugs taken in the form of kalka (bolus) is processed in the former. Murchana is
advised as mandatory for all Sneha before using in any formulation. [4] Reference of Sneha Murchana is
available in Bhaishajya Ratnavali, Jwara Roga Adhikara. Murchana of Gritha (Ghee) [5], Tila Taila[6]
(Sessame oil), Katu taila[7] (Mustard oil), Eranda taila[8] (Castor oil) is well explained in this context. Two
different methods of Taila Murchana are explained in Gudartha Deepika Vyakhyana of Sarangadhara
Samhitha by Sri Kashi Ramavaidhya [9], which are actually quoted from different classical references. In
another work, Navaparibhasha by Kaviraj Upendranatha Dasa, similar description of Grita, [10], (Tila) taila
[11]and Katu taila[12] Murchana Vidhi is seen.

1.1 Rationale of the study

Two methods of Taila Murchana was taken into concern for this study. Taila Murchana from the references of
Bhaishajya Ratnavali which is accepted by the authors and commentators of later period is generally followed.
While the further manner, which is simpler with regard to ingredients and processing duration seems to be left
unnoticed. Moreover, among the two Murchana methods, the outstanding one is not yet discriminated,
pertaining to the pharmcopeal parameters of sneha. Thereforea comparative analysis on Murchita Taila with
the described two methods is necessary. An analyticalstudy based on certain pharmacopeal standard parameters
of Sneha Kalpana should be adopted. This study is also expected to clarify the influence of Murchana in
optimizing the pharmacopeal parameters of Sneha Kalpana.and thereby altering its characteristics and
promoting shelf life.

2. METHODS

In the present study, Tila Taila (Sesame oil) Murchana was carried out based on two references. Initial method
was adopted based on the descriptions from Gudartha Deepika commentary, where Panchapallava is used as
drugs for Murchana. [13] The second method of Murchana was carried out using Manjishta group of drugs
based on the reference from the book Navaparibhasha. [14]A comparative physico-chemical analysis of
Murchita Tila Taila prepared using Pancha Pallava Yoga,(sample 1) and Manjishtaadi Yoga, (Sample 2) with
the evaluated parameters of Amurchita Tila Taila, (sample 3). The study was set at Government Ayurveda
College, Thiruvananthapuram, Kerala. The descriptions of each Murchana method are as follows:

2.1 FIRST METHOD
Preparation of Murchita Taila using first method

Raw sesame oil was purchased from the local market in Thiruvananthapuram .The five Pallava
(tender leaves) were collected from various sites of Thiruvananthapuram. In line with reference the whole
Kalka dravya constitutes 1/32 part of taila. But following the guidelines from Sarangadhara Samhita
Paribhasha, while adding fresh drugs, the quantity should be doubled with regard to the prescribed measure for
the preparation [15]. Therefore the measurement d kalka dravya should be 1/16 part of taila. Tender leaves
were manually grinded one by one in stone mortar with pestle and made into fine paste. This was weighed
to needed quantity and then mixed together. This mixed kalka dravya was then thinned in 300 ml water and
finally addedto 300 ml taila taken in a vessel and prepared till attaining ‘Mridupaka’. On attaining Mridupaka
the taila wasfiltered and stored. Thus Murchana was carried out. The resultant product weighed 300 ml.

Table 1. Ingredients and quantity used to prepare Panchapallava Murchita Tila taila for the study
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Ingredients Botanical name Family Measure Proportion
Amra Mangifera Anacardiaceae 3.75gm 1/16 part of taila
indica
Jambu Syzygium Myrtaceae 3.75gm 1/16 part of taila
cumini
Kapitha Feronia linonia Rutaceae 3.75gm 1/16 part of taila
Beejapooraka Citrus medica Rutaceae 3.75gm 1/16 part of taila
Bilwa Aegle marmelos Rutaceae 3.75gm 1/16 part of taila
Water - - 300 ml 1 part
Sesame oil Sesamum indicum Pedaliaceae 300 ml 1 part

2.2 SECOND METHOD

In Navaparibhasha, the description about Taila Murchana is very similar to the reference of Bhaishajya
Ratnavali. But here the author has more obviously described the procedure of Murchana. Prescribed
quantity of raw taila should be taken in a suitable vessel. It must be heated till the oil is free from froth.Once
taila attains the stage of ‘Nishphena’ (absence of froth), [16] it is allowed to cool by its own. To this cool
oil the Kalka dravya and water are added and prepared. Processing is continued till the taila alone remains
(‘Taila matram yatha shishtam’) [17].

Preparation of Murchita Taila using second method

Kalka dravya were powdered and weighed individually. They were mixed together and grinded ina stone
mortar using pestle till it attains a soft butter like consistency. This kalka was thinned in 1200 ml water and
added to 300 ml taila taken in a suitable vessel. The entire mixture is done Paka in Mandagni till the water
got completely evaporated (Madhyama Paka). The resulted product was filtered and stored. The final
product was 275 ml.

Table 2. Ingredients and quantity used to prepare Manjishtaadi Yoga Murchita Tila taila for the study

Ingredients Botanical Name Family Measure Measure
Manjishta Rubia cordifolia Rubiaceae 18.75 gm (1/16 part of taila
Haridra Curcuma Longa Zingiberaceae 4.7 gm 1/64 part of taila
Harithaki Terminalia chebula Combretaceae 4.7 gm 1/64 part of taila
Vibhithaki Terminalia bellerica Combretaceae 4.7gm 1/64 part of taila
Amalaki Emblica officinalis Phyllanthaceae 4.7gm 1/64 part of taila
Lodhra Symplocos racemosa Phyllanthaceae 4.7 gm 1/64 part of taila
Kethaki Pandanus odorife Pandanaceae 4.7gm 1/64 part of taila
Musta Cyperus rotundus Cyperaceae 4.7gm 1/64 part of taila
Valaka Coleus vettiveroides Lamiaceae 4.7 gm 1/64 part of taila
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Vata Ficus Moraceae 4.7 gm 1/64 part of taila
(Vataangri) benghalensis
Naalika Cinnamomum Lauraceae. 4.7 gm 1/64 part of taila
Zeylanicum
Sesame oil Sesamum Pedaliaceae 300 ml 1 part
indicum
Water - - 1200 ml 4 part

2.3 ANALYTICAL STUDY

3 samples were used for analysis which were conducted in Drug Testing laboratory and DrugStandardization
Unit, Government Ayurveda College, Thiruvananthapuram. Parameters were represented as follows.

a) Specific Gravity: The specific gravity of a liquid is the weight of a given volume of a liquid at25 degree

(unless otherwise specified) compared to the weight of an equal volume of water at the same
temperature, all weighing being taken in air. [18]

Weight of sample 1/Sample 2/ Sample 3 (Taken in specific gravity bottle)

Weight of distilled water (Taken in specific gravity bottle)

b) Acid value: The acid value is the number of mg of Potassium hydroxide required to neutralize the free
acids in 1 gm substance [19]

AV=  56.1(Molecular weight of KOH) x 0.108 (Normality of KOH) x Titre Value

Ws (Weight of Sample 1/ Sample2/ Sample 3)

Titre value denotes the value obtained by mixing the prescribed quantity of sample added with equal
volume of ethanol and ether, further with 2 drops of phenolphthalein indicator, and titrated against 0.1N
KOH solution for a permanent pink color as end point

c) Refractive index / Index of Refraction: The refractive index (n) of a substance with referenceto air is
the ratio of the sine of the angle of incidence to the sine of the angle of refraction of a beam of light
passing from air into the substance [20]. For detecting the RI value, Refractometer was used.

d) Saponification value: Saponification value is the number of mg of Potassium hydroxide required to
neutralize the fatty acids, resulting from the complete hydrolysis of 1 gm of the oil or fat. [21]
SV = 56.1(Molecular weight of KOH) x 0.3(Normality of acid) x Titre value

Ws (Weight of samples)

Titre Value denotes Volume of 0.3 N HCL titrated against 3percent ethanolic solution of KOH
diluted with distilled water and added with 2 drops of phenolphthalein indicator

e) Moisture content: A small amount of a liquid (such as water) that makes something wet or moist [22].

f) lodine value: The lodine value of a substance is the weight of iodine absorbed by 100 part by weight of
the substance (oil or fat) [23].
V= 12.69 x Titre Value x 0.1 (Normality of Sodium thiosuphate)
Ws (Weight of the sample)
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12.69 is the conversion factor from mEq sodium thiosulfate to grams of iodine)

Titre value denotes the difference between the test value (standardized sodium thiosulphate titred against
mixture of Sample, carbon tetra chloride and lodine mono chloride with phenophthaliein as indicator) and
blank value where the titration is carried out without sample (standardized sodium thiosulphate titred against
mixture Carbon tetra chloride and lodine mono chloride with phenolphthaliein as indicator).

3. RESULTS

Among the physical properties, both Murchita Taila samples exhibited their characteristic Odour. Specific
gravity and Refractive index revealed no significant variance among the three samples. Acid value showed
substantial variance between sample 1 and sample 2, sample 2 and sample 3. Whereas acid value of sample 1 and
sample 3 showed negligible variance. The acid value appeared to be lowestin sample 2 compared to other two
samples. While analyzing the moisture content, sample 2 (which wasaccomplished in Madhyama Paka,) showed
very less moisture content, compared to sample 1 (which was processed in Mridu Paka) and sample 3. Sample 1,
even though taken in Mridu Paka showed nearlyfifty percent less moisture content than raw sesame oil. Moisture
content of sample 2 was nearly 75 percent less compared to raw sesame oil. Saponification value was
considerably altered in both sample1 and sample 2 compared to sample 3. Saponification value of raw sample
was more and beyond the standard limits. However sample 1 and sample 2 expressed saponification values
within the standard limits. lodine value of sample 1 and sample 2 had a notable variance compared to sample 3.
Sample 2 and sample 3 expressed an iodine value, which was below the standard normal limits.

Table 3.1 Physico - Chemical analysis of the samples and its characteristics.

SL.LNo| Parameters Sample 1 Sample 2 Sample 3
1. Colour Green Red Amber
2 Odour Characteristc odour Characteristc odour Characteristc odour
3.| Appearance Viscous Viscous Viscous
4 Touch Oily Oily Oily

Table 3.2 Physico - Chemical analysis of the samples and its characteristics.
SL.NO PARAMETERS SAMPLE 1 SAMPLE 2 SAMPLE 3
1. Specific gravity 0.9170 0.9163 0.9160
2. Refractive index 1.467 1.467 1.468
3. Acid value in mg/gm 4.42 3.6 4.37
4, Acid value mg/gm 2.22 1.8 2.19
in terms of oleic acid
5. Saponfication value 190.47 193.42 203.07
6. Moisture content in percentage 0.0137 0.0040 0.0265
7. lodine value 104.37 90.99 87.20
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Panchapallava Murchita Manjishtaadi Yoga Amurchita Tila Taila -
Fig-1 Tila Taila-Sample 1 Murchita Tila Taila - Sample 3
Sample 2

4. DISCUSSION

Murchana may be deducted as a process of refinement, where the raw fats and oils are madefit to use in
any formulation, either for internal or external use. Sneha dravya like taila, after extraction or Grita, after
production should be stored for a quite long period. Therefore, these substances should be prevented from
physical or chemical changes. In the pharmaceutical phase, while preparing samplel, the quantity of Kalka was
used based on ‘Suskha-Ardhra Niyama’ (Wet Drug -Dry Drug Role) described in Sarangadhara Samhita.As per
the rule, for every fresh drug, the quantity should be doubled with respect to the prescribed proportion. In the
preparation of sample 2, an initial heating of taila has been advised. This may be meant to remove the water
content in the raw oil. Oil was then allowed to cool before commencing theactual Paka Karma, which may
prevent the reformation of froth while adding water in the hot oil. Moreover, water as liquid, medium is not
mentioned in the reference, which is also adopted from the general rule by Sarangadhara [24].The duration of
Paka was mentioned as ‘Taila Maatram Yyathaa Shishtam’. This is considered as Madhyama Paka. The
appearance of Kalka in Madhyama Paka is described as ‘Neerasakomala’, [25] i.e. devoid of water content and
soft in touch.

Acid value is an indicator of oxidation in fats and oils due to the free acids present. The group of
drugs used for processing sample 2 should have a higher influence in reversing the oxidative process of the fatty
acids. The moisture content promotes the rancidity of oil [26] .Subsequently through Murchana, the moisture
content was considerably reduced in both sample 1 and sample 2. Therefore, to check the rancidity of taila,
Murchana is definitely beneficial .Murchana possibly acts as a refining mechanism which may in turn extend the
life span of raw fats and oils. Saponification value indicates the average molecular weight of fatty acids. Higher
the saponification value, lower the weight of fatty acids [27]. lodine value indicates the degree of unsaturation in
oil, [28] which in turn reflects the oxidative mechanism. It points to the quantityof unsaturated fatty acids. Even
though the lodine value of sample 1 was increased compared to other samples, it was the only one within the
standard limits of expressed refined grade sesame oil. (103-115) [29]. Increase in lodine value, surges the edible
quality of fats and oils, because fats and oils containing unsaturated fatty acids are recommended for edible
purposes. Hence such Murchita Sneha may be beneficial for purposes like Snehapana. .Thus Murchana can alter
the saturation of fats and oils withoutfluctuating its stability.

5. CONCLUSION

The present study was meant for reinforcing the importance of Murchana process before using any
raw fats and oils for medicinal purpose. In Ayurvedic pharmaceutics, Murchana is advised for raw fats and oils to
ensure better shelf life. They should be prevented from the process of oxidation. Moisture content in fats and oils
accelerates the route of rancidity. Hence Murchana helps to attain and maintain optimum physic-chemical
parameters of sneha dravya. Raw fats or oils (both animal and vegetable) which are obtained from its source, is
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more or less to be refined. Classical references regarding the outcome of sneha Murchana include removal of
unpleasant odour, avoid the spoilage of sneha, provides reddish colour to oil (indicated under the context of Tila
Taila Murchana by group of drugs commencing with Manjishta etc) [30]. Murchana offers comparatively long
shelf life and better therapeutic usage of sneha dravya. Both the samples of Murchita taila, showed optimum
results with respect to the evaluating parameters, compared to Amurchita Tila Taila. A minor dominance may be
observed in Panchapallava murchitha Tila Taila.based on overall outcomes. Therefore it may be established that
Murchana with Panchapallava group of drugs is also effective in optimizing the pharmcopeal standard
parameters in concern with Sneha Kalpana. Role of Phytochemicals on both group of drugs in accomplishing the
above mentioned results are yet to be studied.
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