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The Effects of Rice Candy with Mulberry Leaf on Lowering of Bleod Glucose
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ABSTRACT

In this study, rice candy was produced with mulberry leaf, and its effect on the lowering blood glucose level
was assessed. The results were as follows:

The recovery rate of mulberry leaf powder was 32.7%. The contents of crude protein, lipid, ash and crude fiber
of mulberry leaf were 19.54%, 4.82%, 12.80%, and 11.27%, respectively. The sensory evaluation revealed that the
rice candy added with 1% mulberry leaf powder showed slightly higher palatability score than that of 2%, but we
decided that 2% addition of mulberry leaf powder would be preferred over 1% if considering both the physiological
function and the sensory acceptability. The blood glucose level after ingesting the rice candy with mulberry leaf
lowered by 31%, more than that of control.

Key words : mulberry leaf, blood glucose, rice candy, physiological function, sensory acceptability.
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Tablel. Recovery rate of mulberry leaf powder

Mulberry leaf weight Mulberry leaf powder weight
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Table 2. Proximate composition of mulberry leaf unit:%(D.B" )
Carbohydrates
Mulberry leaves (dried) Moisture Crude protein Crude fat Crude ash
Crude fiber  Non fibrous
% 9.15 19.54 482 12.8 1127 42.42

1) Dry wt. basis
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Table 3. Sensory characteristics of mulberry leaf candy
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Percent of added Taste Color Flavor Overall palatability
1% 3.842).18"2 3.71:1.22° 3.4740.79° 3.71+1.20°
2% 3.73£1.19° 3.65+1.23° 33321.19° 3.64£1.11°
3% 2.80+1.10° 3.07:1.11% 2.89+0.85° 2.98+1.13°
4% 2.74+1.02° 27241.19° 2.70+1.19° 2724119
Significance” p<0.001 p<0.001 p<0.001 p<0.01

Y Mean+Standard Deviation.

D Means with superscripts(a>b) within a column are significantly different from each at a=0.05 by duncan's multiple range test.

% Siginificance as determined by ANOVA test.

Table 4. Physical characterostics and blood pressure of subjects

Variable Mean+SD"
Age(years) 212 £1.85
Height(cm) 161.8243.95
Weight(kg) 60.80+£9.29
Blod pressure(mmHg)

SBP? 90.824+9.36
DBP”? 59.09+7.93

" Standard deviation
2 Systolic blood pressure
% Diastolic blood pressure

cm, HZ2 60.80kg, 5%7] L o]gr] YL 91/59
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Table 5. Blood glucose lowering effect of mulberry leaf candy
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Control rice candy(control)

Mulberry leaf rice candy

Volunteer Before After Change rate of blood Before After Change rate of blood
ingestion(mg/dl) ingestion(mg/di ) glucose(%o) ingestion(mg/dl) ingestion(mg/dl) glucose(%)
1 113 112 -1 98 123 26
2 81 99 22 131 91 -31
3 107 117 9 108 87 -19
4 111 170 53 114 113 ~1
5 82 124 51 87 95 9
6 102 168 64 120 111 -8
7 85 120 42 89 90 1
8 105 136 30 97 94 -3
9 123 138 12 126 138 10
10 2] 108 17 30 9 14
Mean 299 -1
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