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Hyderabadi Biryani – An observational study on its 

Origin, Art of Cooking, Uniqueness, and Perceptions of 

People in India 

G Vivekanand1, J Dileep Kumar2 

ABSTRACT.'Hyderabadi Biryani' originates from the city of Hyderabad in the 

Indian state of Telangana. It is a well-known dish in India and is known through-

out the world. It was a royal platter of Nawabs and Nizams and came to be known 

as a 'celebratory dish.' The blending of Mughlai and local cuisine of Nizam, the 

ruler of the historic Hyderabad State, led to the formation of 'Hyderabadi Biryani.' 

'Hyderabadi Biryani' is available in Pakki (cooked meat) and Kacchi (uncooked 

meat). The famous restaurants serving 'Hyderabadi Biryani' in Hyderabad are 

Paradise, Bawarchi, Hotel Shadab, and Shah Ghouse, to name a few. The fla-

voured meat dominates other regional Biryanis, but saffron-flavoured basmati 

rice in layered 'Hyderabadi Biryani' makes it different and unique. Making a per-

fect Biryani needs expertise, patience, and a good understanding of the time and 

temperature to cook Biryani. 

The research objectives are to know the origin, art of Cooking, and uniqueness 

of 'Hyderabadi Biryani.' To understand the perceptions of people about 'Hydera-

badi Biryani.' To find out why the 'Hyderabadi Biryani' became the culinary fa-

vorite of people across India. This research also emphasizes the critical people 

involved in pioneering 'Hyderabadi Biryani.' 

Both primary and secondary data are used to support the study. The study was 

carried out using quantitative methodology using a closed-ended questionnaire 

through Google form. For secondary data, referred reputable web publications 

and books written by experts in the field. A structured questionnaire has been 

distributed in India to the age groups from 14 to 50 above, the target population 

in this research paper. Percentage analysis was done in the calculation of data. 

 This research study observed that 'Hyderabadi Biryani' is acclaimed as the 

favorite dish irrespective of one's place and food habits. There are many contra-

dictions about its place of origin, but the taste of 'Hyderabadi Biryani' is a true 

testament to that. It is widely assumed to be a unique delicacy. The combination 

                                                           
1 Mr. G Vivekanand, Head of the Department,  

  Institute of Hotel Management, Catering Technology and Applied Nutrition, Hyderabad 

 E-Mail: gantivivek11@gmail.com 

 
2 Mr. J Dileep Kumar, Assistant Lecturer,  

  Institute of Hotel Management, Catering Technology and Applied Nutrition, Hyderabad.     

  E-Mail: jdileepihmh999@gmail.com 

 



Indian Journal of Hospitality Management, IHMA, VOL 4, Issue 1 

 

47 

of Mughlai and Nizams' local cuisine led to the formation of 'Hyderabadi Biry-

ani.' It is usually meaty and has a strong blend of flavours and spices with saffron. 

Biryani's secret is the 'Dum' cooking technique. From the primary data, it was 

observed that the respondents enjoy the taste and the flavour of 'Hyderabadi Bi-

ryani.' It is one of the dishes most popular among respondents. According to the 

primary and secondary data, it was observed that between the years 2016 and 

2021, the 'Hyderabadi Biryani' remains the tastiest meal in India. Owners of re-

nowned restaurants in Hyderabad still retain the ancestral legacy of 'Hyderabadi 

Biryani' Biryani was the most often requested meal in India via food delivery 

apps with the highest demand for 'Hyderabadi Biryani 

The taste of Biryani is the same and remarkable, which doesn't change even 

for years, which is unique and authentic about 'Hyderabadi Biryani.'Overall, peo-

ple treat 'Hyderabadi Biryani' as a complete meal, cost-effective and included in 

the menu for many occasions as a part of the celebration.  

KEYWORDS:  Biryani, Mughlai, Nizam, Dum, Pakki, Kacchi, and Percep-

tion. 

1 INTRODUCTION 

In the Persian language, 'Birian' means 'fried before cooking,' and the 'Birinj' means 

'rice.' Through 'Birian,' the word 'Biryani' was derived. There are different theories 

about the origin of this delicious dish. According to historians, Biryani was originated 

from Persia and was brought to India by the Mughal. Biryani was developed within the 

Mughal Royal kitchens. 'Hyderabadi Biryani' is India's best-known Biryani. Mughal 

emperor Aurangzeb took Biryani into Hyderabad when he invaded the South. The 

blending of Mughlai and local cuisine of Nizam, the ruler of the historic Hyderabad 

State, led to the formation of 'Hyderabadi Biryani.' Biryani has satisfied hunger for 

hundreds of years. Numerous legends are associated with the evolution of Biryani. 

Among the most famous is the story of Mumtaz Mahal, wife of Shah Jahan, the Mughal 

emperor. It is believed that when Mumtaz Mahal visited the military barracks, she no-

ticed that Mughal soldiers appeared to be under-nourished. To provide proper nutrition 

ousted food to the troops, she asked the chefs to prepare a dish with meat and rice. The 

dish was whipped with spices and saffron and cooked on a wooden stove. People do 

have different perceptions to like 'Hyderabadi Biryani.' It is usually meaty and has a 

strong blend of flavours and spices with saffron.  

The authentic 'Hyderabadi Biryani' is prepared in the 'Kacchi' (uncooked) Biryani 

style. Uncooked rice and raw meat are cooked together in a 'Handi' (Copper pot) with 

spices and a little water. Traditionally, Biryani was cooked on charcoal in an earthen 

pot or copper utensils. The flavoured meat dominates other regional Biryanis, but saf-

fron-flavoured rice in layered Hyderabadi Biryani makes it different and unique. All in 

all, Biryani is a dish of rice and meat made from basmati rice, Indian spices, meat (goat, 

chicken, shrimp or fish), vegetables, and eggs.  
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2 REVIEW OF LITERATURE 

2.1 ABOUT HYDERABADI BIRYANI 

The thoroughbreds are from Hyderabad, as are the other biryanis. Hyderabad is known 

to produce around forty different types of biryanis, which is not surprising given its 

location and history. (Pratibha Karan, 2009) 

Hyderabadi cuisines are not just popular in Hyderabadi kitchens, but the cuisine of 

the Nizams has also influenced the cuisine of the surrounding territories. In Hyderabad, 

food is usually prepared in earthen pots or copper pots. A popular type of Biryani is 

'Hyderabadi Biryani.' A vegetarian version of the 'Hyderabadi Biryani' is available, in 

which a blend of vegetables such as carrots, cauliflower, peas, and potatoes replace the 

meat. 'Tarkari biryani' is the vegetarian variation. 'Tahiri' is the Hyderabadi Biryani 

variation of the mixed veggie biryani (Vaishali Tripathi, 2017). Hyderabadi Biryani – 

A bowl fit for an emperor — rice filled with rare spices and meat cooked in yoghurt – 

streamlined for the modern table while preserving all of its familiar taste. Biryani is a 

cult dish in the Indian subcontinent, with countless establishments specialising in it. It's 

a must-have at Muslim wedding feasts, and families treasure their family recipes, which 

have been developed over centuries. This is not a 15-minute budget buster because it 

was created for feasts, frequently over several days, and its saffron content made it a 

dish for the wealthy. The 'Dum method' is used to make authentic 'Hyderabadi Biryani,' 

which involves placing the meat and rice in a pot wrapped with chapatti dough to keep 

the steam in and the flavours vibrant. (Janine Eberie, Lonely planet Food, 2018) 

Biryani was a cherished part of the imperial Mughal cooking repertory, but its dis-

tinctive technique soon spread to the general public. There are variations of biryanis in 

every state of India, but the Hyderabadi form is likely the most famous. Biryani is usu-

ally eaten at a sit-down meal. Still, it's also a renowned street cuisine in Hyderabad, 

where it's scooped from enormous brass vats onto newspaper pages or palm frond 

plates. The meat cooked alongside the rice is usually the star of a biryani. The Hydera-

badi version is more rice-centric, with proteins like chicken or lamb taking a secondary 

role to the slow-cooked rice (Monisha Bharadwaj, 2018). 

2.2 BIRYANI HYDERABAD'S LEGACY 

Although regional recipes differ, Hyderabad, the capital of Telangana State, is known 

as the biryani capital. The elegant 16th-century architecture like Golconda Fort is 

among Hyderabad's precious relics, but it's the actual food that gets people's hearts rac-

ing. Biryani reaches festive heights on holiday like Eid al-Fitr when covered with dried 

fruits, nuts, and layers of varq (edible silver foil). In roadside dhabas (basic eateries) or 

fancy city restaurants, sample the various styles of Hyderabadi Biryani. Pickles and a 

bowl of raita are offered (Lonely Planet Food, 2012). In the year 2018-19, Biryani was 

the most often requested meal in India via food delivery apps (one every 3.5 seconds), 

with the highest demand for 'Hyderabadi Biryani' (Md. Laraib, 2021). 
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2.3 KEY CONTRIBUTORS TO HYDERABADI BIRYANI 

In an interview in media, Mr. Mehboob Alam Khan (Owner of the famous restaurant 

in Hyderabad, Hotel Shadab) says there are various variants of Biryani available across 

India. However, the cooking style remains unchanged throughout, and the richness of 

'Hyderabadi Biryani' lies in its unique cooking style. Mr. Ali Hemmati, the chairman of 

the famous restaurant Paradise in Hyderabad, says Hyderabad is synonymous with 'Hy-

derabadi Biryani' and one of the main points of interest of the city, and a long way to 

go yet in keeping up the legacy of 'Hyderabadi Biryani.' 

2.4 LATEST ABOUT HYDERABADI BIRYANI 

The Covid-19 pandemic has resulted in the loss of business for many hotels, but the 

owner of Banswada Restaurant, Hyderabad, has developed an innovative idea to make 

'Ayurvedic Chicken Biryani.' It was said that this 'Ayuvedic Biryani' has immunity-

boosting properties. It has proven to be an exciting success in business. Like 'Zafrani 

Biryani' and 'Sofiyani Biryani' that recently became a trend, 'Nalli Biryani' is Hydera-

bad's new flavour. This variety of Biryani is prepared using lamb shanks and basmati 

rice. It has gained popularity, and now it is served in several hotels around Hyderabad. 

 

POLL: WHICH IS THE TASTIEST BIRYANI IN INDIA? 

 
REGIONAL BIRYANIS 100% 

Ambur Biryani 4% 

Andhra Biryani 2% 

Assamese Kampuri Biryani 0% 

Awadhi Mutton Biryani 3% 

Bhatkal Biryani 0% 

Beary Biryani 0% 

Coorgi Mutton Biryani 0% 

Dindigul Biryani 5% 

Hyderabadi Biryani 50% 

Kachhi Biryani 0% 

Kappa Biryani 0% 

Kolkata Biryani 11% 

Lucknowi Biryani 5% 

Mughlai Biryani 4% 

Memoni Biryani 0% 

Scheherazade Biryani 0% 

Sindhi Biryani 0% 

Tahiri Biryani 1% 

Thalaserry Biryani 6% 

 

TOTAL VOTES:  30238 

(Source: A survey conducted by Rediff.com, Last updated on: July 05, 2016) 
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All the Biryani's mentioned above have their unique taste, but as per the above sur-

vey, people in India given maximum votes to 'Hyderabadi Biryani' as the tastiest Biry-

ani besides the other regional biryanis in India being delicious. Also, people relish all 

the regional biryanis as their favourite meal as perceptions vary. India has many good 

variations of biryanis from various regions relished by all the people irrespective of any 

location in India. 

2.5 TYPES OF HYDERABADI BIRYANI: 

There are a lot of Biryanis to pick from a menu. One can choose between veg and non-

veg Biryani to enjoy the vintage dish in their style. Non-veg Biryani uses chicken, lamb, 

fish commonly for the meat portion. Biryani can be cooked using one of two ways: 

Pakki (cooked) and Kacchi (raw). 

 

Pakki Biryani: The basmati rice, the marinated meat, and the possible vegetables are 

partially (three quarters) cooked separately before being combined in layers in a cook-

ing vessel. Various spices are used. The contents are then cooked to complement the 

Cooking and allow the flavours to blend. 

 

Kacchi Biryani: Uncooked marinated meat is alternated with layers with wet, pre-

soaked raw rice (treated with various spices as above) and cooked together on medium-

to-low direct heat (typically, for at least an hour). The Cooking is done by steam coming 

from the clean moisture of the ingredients: the cover of the cooking vessel is sealed 

(traditionally, with a strip of wheat dough) so that the steam cannot escape. A yoghurt-

based marinade in the bottom of the cooking pot provides a mild tangy taste and hu-

midity (a technique also used in Iranian Cooking). They brown nicely with their natural 

moisture content with less risk of accidental exposure burning. The lid is not opened 

until serving time. 

2.6 ABOUT DUM BIRYANI 

'Dum Biryani' is done through the 'Dumpukht' method. 'Dumpukht' in the Persian lan-

guage means 'slow breathing oven.' All the ingredients to make Biryani are placed in a 

Biryani pot. The lid of the Biryani pot is sealed with the wheat flour dough covering 

the edges. It is then slowly cooked over hot charcoal. As a result, the Biryani inside is 

cooked in its own steam. The Biryani pot is held sealed until it is ready for serving. It 

retains all the wonderful aromas of spices untouched. (The pot's cover is either filled 

with dough, or a heavy stone is placed on it. Alternatively, hot coals are placed under 

the pot and on the lid. In fact, dum has come to the word Dumpukht in Hyderabad, 

which means sealing the dish tightly, trapping the aroma and flavours inside the pot.) 

 

 

HYDERABADI CHICKEN DUM BIRYANI 
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This is a combination of two separate kitchens, Mughlai and Irani. Chicken is the pri-

mary ingredient to make 'Hyderabadi Chicken Dum Biryani.' It is made with basmati 

rice chicken and seasoned with Indian spices. Chicken Biryani is prepared using the 

cooking method 'Dumpukht,' Consequently, it gets the name 'Hyderabadi Chicken Dum 

Biryani.' 

2.7 TYPES OF HYDERABADI CHICKEN DUM BIRYANI: 

PAKKE MURGH KI BIRYANI: 

'Pakke Murgh' in the Hindi language means 'Cooked Chicken.' The chicken is mari-

nated and cooked first. Cooked chicken is then layered along with semi-cooked rice in 

a Biryani pot. The pot is then sealed with dough & cooked on low heat. 

KACHCHE MURGH KI BIRYANI 

'Kachche Murgh' in the Hindi language means 'Raw Chicken.' Curd and spices are used 

for chicken marination. The marinated chicken is arranged in layers with partially 

cooked rice in a pot. The pot is then sealed with dough and cooked on low heat. There 

is also a vegetarian form of Biryani made from carrot, beans, peas, potato, cauliflower, 

and paneer used for 'Vegetable Biryani' in Hyderabad. 

HYDERABADI DUM BIRYANI 

The main ingredients used for making 'Dum Biryani' are Basmati rice, meat (Chicken/ 

Mutton), spices, and flavours cooked on 'Dum.' It is garnished with boiled eggs, nuts, 

golden brown onions with chopped coriander and mint leaves accompanied by Mirchi 

ka Salan and Dahi ki Chutney. 

The uniqueness of Cooking: 

─ Meat and basmati rice will be in layers. 

─ Meat and rice layers are cooked with masalas. 

─ A Heavy pan called 'Handi' is used for 'Dum' Cooking. 

─ Unlike other Biryanis, Raw meat and semi-raw rice are cooked together for getting 

the unique flavour 
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Fig. 1. Copper Handi: Used for cooking Hyderabadi Chicken Dum Biryani 

 

Fig. 2. 'Hyderabadi Chicken Biryani' Cooking on 'Dum.' 

 

Fig. 3. 'Hyderabadi Chicken Dum Biryani' served piping hot 
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Fig. 4. 'Hyderabadi Chicken Dum Biryani' served with boiled eggs, birista, nuts and mint, and 

coriander leaves 

 

Fig. 5. 'Hyderabadi Chicken Dum Biryani' accompanied with 'Mirchi Ka Salan' 

 

Fig. 6. 'Hyderabadi Chicken Dum Biryani' accompanied with 'Raita' 
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3 OBJECTIVES: 

─ To know the origin, Art of Cooking, and uniqueness of 'Hyderabadi Biryani.' 

─ To know the perceptions of people about 'Hyderabadi Biryani.' 

─ To find out why the 'Hyderabadi Biryani' became the culinary favourite of people 

across India even today. 

4 METHODOLOGY 

Research Design: The present study entailed a quantitative research design. 

Sampling Design: Simple, Convenient sampling was used. Eighty-six were the re-

spondents. 

Tools and Techniques: The target population in this research paper has distributed a 

structured questionnaire to the age groups from 14 to 50 above. 

Data and Statistical Analysis: Percentage analysis was done to calculate data. 

5 FINDINGS AND DISCUSSIONS:  

.  

Fig. 7. Respondents of different age group levels. 

The demographics of the respondent were identified by dividing the respondents into 

various age groups. About 55.80% of respondents were from the age group of 14 – 20 

years and respondents from the age group of 20 – 30 years are approximately 26.70%. 

This clearly states that respondents of all age groups, especially the young generation, 

are well known about 'Hyderabadi Biryani.' 

 

 

 

Fig. 8. Respondents on the frequency of having the 'Hyderabadi Biryani.' 
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On checking the frequency of consumption of 'Hyderabadi Biryani' among the respond-

ents, it was found that 66% of respondents have 'Hyderabadi Biryani' at least once a 

week. With the results obtained, it was clear that all the respondents relish the 'Hyder-

abadi Biryani' at different times. 

 

                                

 

Fig. 9.    Responses about 'Hyderabadi Biryani.' 

About 67.40% of respondents conveyed that 'Hyderabadi Biryani' like the taste and 

flavour and include 'Hyderabadi Biryani' for various occasions as a celebratory dish and 

feels that it is a value for money. The rest of them like one of the parameters mentioned 

above. 

 

 

 

Fig. 10.      Respondents about 'Hyderabadi Biryani' being the favourite meal in India. 

Respondents were asked about their favourite Biryani meal; about 84.90% of the re-

spondents conveyed with ease that 'Hyderabadi Biryani' is their favourite meal among 

Biryanis available from other regions of India. 
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Fig. 11. : Respondents about recommending 'Hyderabadi Biryani' for special occasions such as 

birthdays, weddings, or other celebrations. 

About 91.90% of respondents recommend 'Hyderabadi Biryani' and include it in the 

food menu as a celebratory dish. 

 

 

 

Fig. 12. Respondents about recommending 'Hyderabadi Biryani' to their family and friends. 

About 98.80% of respondents recommend 'Hyderabadi Biryani' to their people. 

 

 

 

Fig. 13. Respondents about the uniqueness of 'Hyderabadi Biryani.' 

About 86% of respondents conveyed that the taste, flavour, spices, masala's and 'Dum' 

cooking process make the 'Hyderabadi Biryani' unique. Rest 24% too selected the pa-

rameters mentioned above, highlighting the uniqueness of 'Hyderabadi Biryani.' 
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6 CONCLUSION AND RECOMMENDATIONS 

From the primary data, it was observed that the respondents enjoy the taste and the 

flavour of 'Hyderabadi Biryani.' It is one of the dishes most popular among respondents. 

According to the primary and secondary data, it was observed that between 2016 and 

2021, the 'Hyderabadi Biryani' remains the tastiest meal in India. Owners of renowned 

restaurants in Hyderabad still retain the ancestral legacy of 'Hyderabadi Biryani.' It has 

been said that 'Hyderabadi Biryani' represents the authentic taste of Hyderabad. Most 

respondents relish the 'Hyderabadi Biryani,' which is a favorite dish and a sense of sat-

isfaction. Undoubtedly it is the best Biryani anywhere in the world. Various innovative 

Biryanis have come in Hyderabad city, especially 'Nalli Biryani,' Hyderabad's new fla-

vour of Biryani and 'Ayurvedic Biryani' to cope with the Covid-19 pandemic for boost-

ing immunity. Overall, people treat 'Hyderabadi Biryani' as a complete meal, cost-ef-

fective and included in the menu for many occasions as a part of the celebration. The 

study is based on data from various sources, including books, web publications, articles, 

videos, and data from the target population.  

 

The current study recommends (i) Further research could be done to learn about the 

contemporary methods, particularly the use of technology in the preparation of 'Hyder-

abadi Biryani.' (ii) The current study was restricted to India; however, studies could be 

conducted in other countries to broaden the scope in the future. 
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