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Abstract To investigate the hypotensive effect of germinated brown rice, spontaneously hypertensive rats were randomly
divided into 4 groups and fed with experimental diets for 6 weeks; control group fed with standard diet, rice group fed
with diet containing 50% rice, brown rice group fed with diet containing 50% brown rice and germinated brown rice
group fed with diet containing 50% germinated brown rice. Body weight gain and FER (food efficiency ratio) of
germinated brown rice group, 86.3 + 1.1 g and 10.4 + 1.4%, were significantly lower than those of other groups. Systolic
blood pressure of germinated brown rice group after feeding for 6 weeks was 169.2 + 6.2 mmHg, which was significantly
lower than those of other groups and decreased largely compared to that of beginning stage. And blood triglyceride of
germinated brown rice group, 138.4 £29.5 mg/dL, was significantly lower than those of other groups, but all groups didn’t
show significant difference in total and HDL-cholesterol of blood. These results suggested that germinated brown rice had

hypotensive effect on spontaneously hypertensive rats.
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Table 1. Composition of experimental diets (g/kg)

Brown Germinated

Control  Rice . .
rice  brown rice

Casein 200 161 149 149
DL-methionine 3 3 3 3
Corn starch 500 52 105 105
Sucrose 150 150 150 150
Cellulose 50 41 10 10
Comn oil 50 47 36 36
Vitamin mix" 10 10 10 10
Mineral mix” 35 35 35 35
Choline bitartrate 2 2 2 2
Rice 500

Brown rice 500
Germinated brown rice 500

PAIN vitamin mixture (g/kg mixture): thiamine HCI 600, riboflavin
600, pyridoxine HCI1 700, nicotinic acid 3000, D-caicium pantothenate
1600, folic acid 200, D-biotin 20, cyanocobalamin 1, retiny! palmitate
120,000 retinol equivalents, dl-a-tocophenyl acetate 5,000 1U vitamin
E activity, cholecalciferol 2.5, menadione 5.0, sucrose finally
powdcred, to make 1,000 g.

JAIN mineral mixture (g/kg mixture): calcium phosphate, dibasic 500,
sodium chloride 74, potassium citrate, monohydrate 220, potassium
sulfate 52, magnesium oxide 24, manganous carbonate 2.5, ferric
citrate 6, zinc carbonate 1.6, cupric. carbonate 0.3, potassium iodate
0.01, sodium selenite 0.01, chromium potassium sulfate 0.55, sucrose,
finally powdered, to make 1000 g.
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Table 2. Body weight, food intakes and food efficiency ratio in SHRs fed with experimental diets for 6 weeks

) Body weight (g)
Food intake (g/week) FER (%)"
Initial Final Gain
Control 135.7£5.7%+ 262.1 +8.9* 358.6+15.2° 96.4+9.6" 118+ 1.7
Rice 138.4+6.6" 265.5+12.4° 365.1£9.7* 99.6+11.1° 11.9+1.3"
Brown rice 1325+3.4° 262.5+13.5° 360.5+23.1° 979+11.8 123+1.5°
Germinated brown rice 138.6+7.5¢ 2598 +=7.0° 346.1 £13.0° 863+ 11.1° 104+14°

PFER (food efficiency ratio): body weight gain (g/week)/food intake (g/week).

“Each value represents mean = S.D.

Values with the same letter in the same column are not significantly different (p < 0.05).
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@®: Control
v: Rice

B Brown rice
{1 Germinated brown rice

Systolic blood pressure (mmHg)
g
oo

150 T T . ‘ . . .
0 1 2 3 4 5 6

Feeding period (weeks)

Fig. 1. Changes in systolic blood pressure in SHRs fed with
experimental diets for 6 weeks. Each value represents mean £ S.D.
Values with the same letter in the same period are not significantly
different (p < 0.05).
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Table 3. Triglyceride, total cholesterol and HDL-cholesterol of
blood in SHRs fed with experimental diets for 6 weeks

Triglyceride Cholesterol (mg/dL)
(mg/dL) Total HDL
Control 145219409 63745.6° 28.8+3.6°
Rice 158.4+29.2° 65.0£9.8 28.2+4.1°
Brownrice  159.2+30.3 672478 29.0+2.9°
Germinated b a a
brown rice  1384£29.5 684125 304%1.5

DEach value represents mean+S.D.
“Values with the same letter in the same column are not significantly
different (p <0.05).
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