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471 4.4.3.083    Sarpagandha, Rauvolfia serpentina 
473 4.4.3.084    Satahva, Anethum graveolens
474 4.4.3.085    Satapatrika, Rosa x centifolia
475 4.4.3.086    Satavari, Asparagus racemosus
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476 4.4.3.087    Shalaparni, Desmodium gangeticum
477   4.4.3.088  Shunthi, Zingiber officinale
478 4.4.3.089    Sirisha, Albizia lebbeck
479 4.4.3.090    Sukshmaila, Elettaria cardamomum
480 4.4.3.091    Svarnapatri, Senna alexandrina
481 4.4.3.092    Svetachandana, Santalum album
482 4.4.3.093    Svetajiraka, Cuminum cyminum
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488 4.4.3.098    Tulasi, Ocimum tenuiflorum
489 4.4.3.099    Trivrit, Operculina turpethum
490 4.4.3.100    Tvak, Cinnamomum verum
491 4.4.3.101    Ushira, Chrysopogon zizanioides
492 4.4.3.102    Vacha, Acorus calamus
493 4.4.3.103    Varuna, Crateva magna
494 4.4.3.104    Vasa, Justicia adhatoda
495 4.4.3.105    Vidanga, Embelia ribes
496 4.4.3.106    Vidarikanda, Pueraria tuberosa
497    4.4.3.107  Yashti, Glycyrrhiza glabra
498 4.4.3.108    Yavani, Trachyspermum ammi 
500 4.4.4      L’olio di sesamo, Tila taila

502 4.5   Minerali e metalli
502 4.5.1    Rasashastra, la scienza dei Bhasma
503 4.5.1.1    La mica, Abhrak bhasma
503 4.5.1.2    Il ferro, Loha bhasma
504 4.5.1.3    Il rame, Tamra bhasma
505 4.5.1.4    Il piombo, Naga bhasma
506 4.5.1.5    Il mercurio, Parada bhasma
507 4.5.1.6    L’oro, Svarna bhasma 
508 4.5.1.7    L’argento, Rajata bhasma 
509 4.5.1.8    Lo stagno, Vanga bhasma
510 4.5.1.9    Lo zinco, Yashada bhasma
510 4.5.1.10    L’arsenico, Haratala bhasma
511 4.5.1.11    La calcopirite, Swarna makshika bhasma
512 4.5.1.12    Il calcio: Jala shukti e Mukta shukti bhasma
512 4.5.1.13    Le piume di pavone, Mayūrapuccha bhasma
512 4.5.2    Lo Shilajit, Shilajatu

516 4.6    Formule, composti, miscele e preparati
516 4.6.1    Amrit Kalash
518 4.6.2    Brahma rasayana
519 4.6.3    Chyawanprash
520 4.6.4    Dashmool
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521 4.6.5    Dhanvantar Kashayam 
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