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India has been impacted by many different cultures. The cuisines differed from one location to the 

next. Dairy products and lentils were popular in the north. Because of the shoreline, rice was the 

basic food in the South, and coconut was the main ingredient. India has been a melting pot of 

cuisines from all over the world. Mutton came from the Middle East, and chicken came from 

Thailand. Cows were made sacred about 3000 years ago, and the milk was used to create yoghurt 

and ghee (clarified butter), but the meat was not consumed. Fish and seafood were consumed 

along the coast, rivers, and lakes, with the majority of recipes based on them being found in the 

south. 

Turmeric, ginger, and cinnamon were all used in ancient Indian cuisine. Turmeric, ginger, 

cinnamon, cloves, cumin, cardamom, coriander seeds, black pepper, and mustard seeds were all 

common spices in ancient Indian cuisine. Only a few of them were natives of the area. All of 

them are still in use and are highly significant today. Chilli peppers were a later import that soon 

found its way into numerous Indian cuisines. The way you season varies greatly depending on 

where you live. Tandoori chicken made with yoghurt is popular in the north, whereas more 

intense spice blends are popular in the south. Tea was a popular drink that was often sweetened 

with honey and spiced with cardamom and cloves. The yoghurt drink lassi has its origins in the 

Indian subcontinent. Due to religious prohibitions, alcoholic beverages were never popular. 

Various varieties of vegetable oil were used in food preparation. In ancient India, clay ovens, 

cauldrons, and open fire were all used. The methods of preparation differ depending on the 

cuisine. The clay tandoori oven stands out in the north. Drying and pickling, rather than salting 

and smoking, were frequently utilized to preserve fermentation. 

 

Traditional food, South Asia, cooking methods, spices. 

http://www.skirec.org/


 

ECONSPEAK: A Journal of Advances in Management IT & Social Sciences, 

 Vol. 6, Issue 12, December 2016  Impact Factor 5.132   ISSN: (2231-4571) 

 www.skirec.org Email Id: skirec.org@gmail.com 

 

       
      

 
 

Page 169 

Introduction 

History Of India 

Food In Pre Historic India 

 

 

 

Palatable dishes are rustled up in every corner of India while the traditional recipes score high 

even today new experiments with food is quite common too. The cuisines of India include an 

array of delicacies that comprises both hot spices and healthy foods. The wide range of desserts 

that are available in the sub-continent in amazing too culture influences rove also added a lot of 

variety to Indian cuisines. 

Food festivals of India, Rumali Roti, Tarla Dalal, Sweets of central India, Sweets of eastern India, 

Indian spices, Sweet, Snacks, Dessert, Beverages, State recipes, Indian Vegetables. 

 

Food in Ancient India in South Asia was predominantly agro-based, as India's ancient civilisation 

was primarily agro-based. Food in Ancient India represents the cultural evolution of India's 

civilization starting from the beginning. Food in Ancient India can be divided into various ages, 

such as food in prehistoric India and the India valley civilization, food in the Vedic period, food in 

the Part Gupta period, which marked some differences with the arrival of the Gujjan and Hunas 

and marked some differences with the migration of outsiders in India. 

 

Fruit, nuts, tubers, and animal flesh were the principal sources of food in Ancient India. In 

prehistoric India, the negroid race populated the majority of the land. Fruit, nuts, tubers, and the 

flash of animals that he hunted and killed with the proto-Australoids were the main sources of 

nutrition for this race. When it came to producing new foods, such as fruits and nuts, ancient 

Indians were a step ahead. They provided a list of fruits and vegetables that the Indian Proto-

Austroloids were currently cultivating for self-consumption. This aided prehistoric man in 

expanding the list of fruits and vegetables that were now being cultivated by Indian proto-

Austroloids for their own consumption. 
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This helped the pre historic man to move a step forward in forming and learn the science of 

cultivation. 

 

With the Indus Valley civilization came the utilization of wheat, barley, sesame, and brassica, 

which revolutionized Indian cuisine. This man had also learnt to tame buffaloes, goats, and 

sheep, which were essential for farming. Slowly but steadily, this time marked man's march 

toward more cultivation and scientific life. During the Vedic period, food in Ancient India saw 

significant changes, not only in terms of new food items, but also in terms of customs and 

etiquette. This also resulted in the division of meals throughout the day. Food in the Vedic period 

was predominantly separated between Aryan and Dravidian cuisines, which were later divided 

into North and South India. Their food items as well as habits have been illustrated in the Sutras 

and Vedas of the period which are the earliest literature of ancient India. 

 

Food in Ancient India that was adopted during the Maurya period has been extensively discussed 

by Kautilya. He defines the specifications of an ideal kitchen and a proper diet of the Raja in 

Maurya Empire which was largely followed as a convention by almost all the people living in 

Maurya Empire while this also sets a number of special food items and food etiquettes, this at the 

same time describes the culture of ancient India. 

 

Food in Ancient India which was adopted by the Gupta Empire was mainly influenced by 

Buddhism and Jainism which made a lot of changes in the culture of ancient India. As a result, 

the food of ancient India has been defined by a series of changes over time that show the culture 

of assimilation with Indian culture within Indian culture. With the arrival of foreigners from 

outside India, this grew even stronger. The arrival of the Gujjars and Hunas brought with them a 

number of food dishes that became part of ancient Indian civilization. 
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