
© July 2026 | IJIRT | Volume 13 Issue 2 | ISSN: 2349-6002 

IJIRT 206353 INTERNATIONAL JOURNAL OF INNOVATIVE RESEARCH IN TECHNOLOGY 1127 

Micro biome-Based Alternatives to Modern Medicines 

from the Indian Kitchen: An Economic Perspective 
 

 

Dr. P. Malathi Latha 

Associate Professor of Economics, Kakatiya Government College (A), Hanumakonda 

 

 

Abstract—Micro biome science is drastically reshaping 

healthcare systems across the globe by redefining how 

prevention, immunity, and chronic disease management 

are understood. At the same time, India’s age-old kitchen 

traditions have, for centuries, functioned as naturally 

micro biome-friendly healthcare systems. Through 

fermented foods, probiotic-rich dairy, and medicinal 

spices, Indian households have long practiced affordable, 

biologically effective, and sustainable health solutions 

often without dependence on pharmaceutical drugs. 

While modern medicine has undeniably improved life 

expectancy, it has also resulted in rising healthcare costs, 

antibiotic overuse, chronic lifestyle diseases, and 

environmental burdens. In contrast, India’s traditional 

dietary and culinary practices align closely with 

contemporary micro biome research, offering low-cost, 

culturally embedded alternatives that promote gut 

health and immune resilience. ¹ This article examines the 

economic value of micro biome-based practices 

originating from Indian kitchens, analyzing their role in 

reducing healthcare expenditure, generating livelihoods, 

fostering entrepreneurship, and expanding the 

nutraceutical and probiotic markets. By integrating 

traditional wisdom with modern microbial science, the 

paper positions India as a potential global leader in 

sustainable healthcare economics and the bioeconomy. 

 

I. MICRO BIOME WISDOM IN THE INDIAN 

KITCHEN 

 

1.1 Fermented Foods 

Traditional Indian diets have long incorporated 

naturally fermented foods that support gut microbial 

diversity and immune function.Curd and Buttermilk 

contain beneficial Lactobacillus strains that aid 

digestion, improve nutrient absorption, and enhance 

immune defense.²Idli and Dosa Batter, along with 

traditional pickles, undergo natural lactic acid 

fermentation, improving gut flora diversity and 

metabolic health.These foods are affordable, require 

no industrial processing, and are accessible across 

rural and urban India, making them critical to 

decentralized healthcare. 
 

1.2 Medicinal Spices 

Indian kitchens also serve as repositories of medicinal 

biodiversity: Turmeric (Curcumin) exhibits potent 

anti-inflammatory and antioxidant properties³. 

Ginger and Garlic act as natural antimicrobials and 

immune boosters, commonly used in treating colds 

and flu. Tulsi and Black Pepper support respiratory 

health and enhance bioavailability of nutrients. Such 

remedies rely on locally available ingredients, 

empowering households and rural communities 

without dependence on pharmaceutical supply chains. 

 

II. ECONOMIC ADVANTAGES OF KITCHEN-

BASED MICRO BIOME ALTERNATIVES 

 

2.1 Household Healthcare Savings 

Kitchen-based micro biome practices typically cost 

only 5–10% of modern medical treatments; drastically 

reducing out-of-pocket healthcare expenditure, 

especially for low-income and rural families⁴. Regular 

adoption can save households several thousand rupees 

annually. 
 

2.2 Local Industry and Employment 

Traditional knowledge is increasingly driving: 

Cottage industries producing probiotic drinks, 

fermented foods, spice powders, and herbal teas 

Value-added exports such as curcumin capsules, 

probiotic yogurt, and fermented beverages These 

enterprises generate employment, particularly for 

women and rural entrepreneurs, strengthening the 

local bioeconomy. 

 

2.3 Export and Global Market Potential 

With growing global demand for natural gut-health 

solutions, India is well-positioned to lead exports of 
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micro biome-inspired products. As China’s 

nutraceutical dominance faces saturation, India’s 

traditional knowledge combined with scientific 

validation offers a competitive advantage⁵. 

 

III. COMPARATIVE COST ANALYSIS 

 

Condition Modern Treatment Cost in INR Kitchen Remedy Cost in INR 

Diarrhea antibiotics, ORS 200 to 500 20 to 40 Curd rice, buttermilk 

Cold/Flu OTC drugs, antiviral 300–700 10–50 Ginger-honey decoction 

Indigestion antacids, PPIs 150–300 15–30 Jeera water, buttermilk 

Inflammation NSAIDs 500–1000 20–40 Turmeric milk 

 

Insight: Systematic use of household micro biome 

remedies significantly lowers healthcare costs while 

reducing dependency on pharmaceuticals. 

 

IV. MARKET GROWTH AND GLOBAL 

OPPORTUNITIES 

 

India’s nutraceutical market was valued at USD 8 

billion in 2022 and is projected to reach USD 18 

billion by 2025⁶. 

India’s probiotics market doubled in five years, 

reaching ₹2,070 crore by 2025⁷. 

Globally, micro biome science and synthetic biology 

together could generate USD 24 trillion annually by 

2040, reshaping healthcare economics⁸. 

India thus holds a dual advantage: custodian of 

traditional micro biome knowledge and emerging 

leader in the bioeconomy. 

 

V. CASE STUDIES 

 

Buttermilk in Rural Healthcare: Regular consumption 

has reduced gastrointestinal infections and antibiotic 

dependency in rural populations⁹. 

Turmeric Exports: India dominates global turmeric 

trade, with curcumin supplements forming a multi-

billion-dollar nutraceutical segment¹⁰. 

Pickle Fermentation Units: Traditional recipes are 

now scaled into packaged probiotic foods, creating 

rural employment and export revenue. 

 

VI. CHALLENGES AND LIMITATIONS 

 

Standardization: Variations in dosage and preparation 

methods 

Scientific Validation: Need for large-scale clinical 

trials 

Regulatory Frameworks: Ensuring safety and quality 

of home-derived probiotics 

Market Acceptance: Global consumer education and 

branding 

Addressing these challenges requires collaboration 

between policymakers, scientists, industry, and 

traditional knowledge holders. 

 

VII. CONCLUSION 

 

Micro biome-based practices rooted in Indian kitchens 

represent an economically viable, environmentally 

sustainable, and culturally integrated healthcare 

model. They significantly reduce household medical 

expenses, stimulate new industries, and expand India’s 

footprint in the global nutraceutical market. By 

scientifically validating traditional wisdom and 

aligning it with modern micro biome research, India 

can redefine healthcare economics and emerge as a 

global leader in the bioeconomy. Embracing these 

innovations is not merely an act of cultural 

preservation—it is an economic imperative. 
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