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English Translation of the report

Rajkiya Mahila Snatkottar Mahavidyalaya Ghazipur
Chyawanprash Manufacturing Workshop
Date-26.02.2021
Report

Today, on 26.02.2021, a workshop was organized for making of
Chwayanprash under the auspices of S.N.S.S.K Ayurvedic Medical
College ghazipur. The event was organized by the Women's Health Club
Rajkiya Mahila Snatkottar Mahavidyalaya Ghazipur. The program starts
with Dr. Vikas Singh, Assistant Professor, Department of Ancient
History, Culture and Archeology of the college, lecture on the history of
Ayurveda and Maharishi Chayan. Dr. Amjad Ali Ansari (M.D.-
Rasshastra)Ayurvedic medical Officer Ghazipur gave detailed
information about the preparation of Chyawanprash. He said that doctors
and scientists from all over the world are engaged in making an effective
vaccine for Corona, but when no effective vaccine is found. Or until the
medicine is not made, the only way is to avoid the corona virus. For this,



it is very important to strengthen the immunity of the body. People are
consuming different types of things to increase immunity, but their use
can also harm the body. But Chyawanprash is such an Ayurvedic
medicine, by using which you can strengthen your immunity without any
harm and protect yourself from corona.

Amla is one of the main ingredients for making Chyawanprash, as it is
rich in Vitamin C, which strengthens the body's defense system. There is
no reduction in the amount of Vitamin C even after cooking it. Different
types of herbs are used in this. Nagkeshar, white muesli, pippali, honey
and bay leaf, patla, arani, gambhari, kamal gatta, vilva and sheonak
bark, nagmotha, pushkarmool, saffron, cinnamon, etc. are added to it.
To make Chyawanprash, take out the liquid of all the herbs. Tie fresh
Indian gooseberry in a cloth bag and boil at least 12 liters of water in a
big pot. When the eighth part of the water remains, take out the
gooseberry and separate its seeds and make a paste of gooseberry.
Filter the remaining water as well. Heat sesame oil in a pan and cook the
gooseberry well in it. After that, mix honey as required in the remaining
water and prepare it like sugar syrup. After this add amla to it and cook
it. When it becomes like a thick paste, mix all other ingredients in it, cook
on low flame and cool it to prepare Chyawanprash. A total of 60 girl
students participated in the workshop. At the end of the program, the
principal gave a vote of thanks to all.

List of participated students are given below as a PDF file
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