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6. RAZ1—OVICHIT2EEKFHER b > ORE
FRAR
Rlg th—, FE B O RX
W iE—, R KRG

(BB - E - NNERZ)
7axFUDERBNTHEZX 7 VAV — LT 4TED
a7t A b H2A, H2B, H3, &2 0 H4 |2 DNA »3% X fif
WIS TWwS. EA MY HEZBRSZENEFNRD D
TEANCREPEEOT I BERENE R L) T
Y NWFET .0, B A b OBRREBREMICNZ, &
ANYHEORZZ2N) T Y b ADOREHEE L DNA
Bz Dy axF i, FHicidfdasbcEEs 2
HELBEECHL ZEPREINLTVE. —F, =a—
O T MRIE IR ER R OBEE FOARBEFHE S
h, FCfE% EOKOERERICEE 2 RE 2R LT
2. BriE, U AME = 2 — 0 VI B W CRREE K
FCHHFE I N2 BB T 2L,
T DNAHHFOAKBT 2 LHFZO6NTVWIER b
H3.2 %2 — R ¢ 3EET Histlh3f D=a2—0 > 2B
BHRBEAZEH L. —a—uo VI3 FAEPNIZE T
WA, —EOMSHL WK EHMETHY, 205
ZIL R W= 2 —0a IcB W TEEKEE E R~ v OliRE.
DR 5 L RIER L BT R, 22T, K
MR TIREF= 2 — 0 B W T, #REEIRER E X
b R FRBEE SN N e A N CRBTC RITT
HEERNTAIEEHNE LTV, REITHY Y
AHKEE=—2—or® IOHBEEZEL, EFfaFa)
YWDV S VBREERERITA L 72 Histlh3f
mRNA OFIH LF % EHR& PCRICTHERS L 72. BICHl
fatss & EIRE DE LT MY v AR CIEH S 2 EH
BN MRS EBREEIC E A b H3 OBIN 238D
oo Thbbrzu~vF I BED 5 VITEREL 72
H3IBHEEINL TWw3 &Fz ohi. ZOBMIEAES
BRBHEANC & D KT 2 2 L o HiRERESRICKE
LIcBHRTH L 2 EWRBINTz. B]/IE, FEEREA

BB L 0 H3 OFBIEIMEHEZL T» 5.

7. MEHAR PLRICLWEL RIS I UERERER
BHENEIt

FABKER, a8 #N, XF HA

R Ar (BB KRKR - E - IcAEES)
REFaE#E (Maternal-deprivation ; MD) ~ 7 R 13184
APV ABEOMRIZBWTERARZETVO—DOTH
5. MDYV A2Vt TRINETIZ, APV A
BEE AR V& > DU SE BN BE I 2 5 (B8
bk, BIEERTE 2 &) 2B 2 MR REE NHE S
NTWw3. i, BEHELDOINE TOWIRIC LD, 1EE
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CFEERRO S WHFEERERFERICB L TH YR
DAZEADRLZ 5 TE D, FMRBBIES A SN2 2 &
Wb o> T3 (Takatsuru et al., 2009). L2xL7RA5,
INSDERICHBDF AN AL DB TIERALE
MW\, Z T, BFRE S 1L, HTEMENFIEREPLI,
MD v v A TR N Y F T ARLEEDFEFRIZOWT
Wge I Twas. MDD~ 2 34E%2HE» 5 14 H
HE T, | 03B, fF~v X 2R S BES Z & TR
L, &% 6— 105 TERZIT>7%. In vivo micro-
dialysis % W72 H%2 T, MD < v 2 O E T
FEENMHRGEYE Th 2 7V 2 VEBOEE S
FZoTWb I EeBbrotz. 72, MD v R 2% L
Ty F TARBHECEFERET 5 £ 5 L&A b v AR
WEMzI:%E, VY S VBRZREROZY 7T 2=y
DHBEIHIRET VA LRR L LD, V=AY VT
vy 74 YRRV N ERThb2 o7 Pk
DOFEERIZEL D, MDY 7 AT, BHEX PV RICE-T
TN L ERMRERIEC S F LAV TRENEL T
L ENbhote. S INVY S UBY T 2=y M
B BEE LT A LTI T, BEA LRI
£ b7 5 SR B OGO B T & 2 TR R &
ni.
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[Introduction] Type 2 diabetes is becoming a major
health concern nowadays. It is imperative to evaluate
certain food effects on glycemic response in order to
search alternative diet for diabetes. “Aruk rice” is a
traditional food in Indonesia made from cassava and
usually consumed as rice substitute. The starch of “aruk
rice” can be expected to control diabetes. Here we inves-
tigated health effects of “aruk rice” on type 2 diabetes.
[Methods])
with high fat diet (HFD ; 35% fat) in order to make them

KKAy male mice (6 weeks old) were fed

diabetic. After 2 weeks, the mice were divided into two
groups (n=10). The 1% group was continually fed HFD
with cornstarch as carbohydrate source (control group),

whereas the 2" group was fed HFD with “aruk rice” as
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carbohydrate source (“aruk” group). These different
diets were given for 4 weeks. Food intake, body weight
and blood glucose were measured weekly. Other mea-
surements ; fasting insulin, adiponectin, etc. were assessed
at the end of experimental period. [Results and Discus-
sion] The food intake, weight gain and non-fasting
blood glucose were almost similar in both groups. The
fasting blood glucose and insulin levels of control group
tended to be higher than “aruk” group (p=0.478; p=0.
221). The AUC for blood glucose of “aruk” group was
likely to be smaller (p=0.701) and adiponectin level was
apt to be lower (p=0.702) than control group but statisti-
cally not significant. Based on HOMA-IR and QUICKI
calculation, mice fed “aruk rice” tended to less insulin
resistant (p=0.329) and more insulin sensitive (p=0.461)
than mice fed cornstarch. “Aruk” group had strong
trend to have higher GPx activity (p=0.093) and
selenium concentration (p=0.535 for plasma; p=0.346
for liver) than control group. In this study the experi-
mental diet was only given for 4 weeks, so that the efficacy
might not be enough to result in significant effect on the
variables measured. Also, inadequate sample size may
lessen the power analysis to detect statistical differences.
However, the data demonstrates that “aruk rice” has
tendency to have more benefits in glycemic and antiox-
idant features compare to cornstarch. So, it is possible to
develop “aruk rice” as the alternative diet for diabetes

control.
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[Introduction] Selenium (Se) is an essential nutrient
that is important to human nutrition and health. Mung
bean sprouts, daily consumed by Indonesian people, are
vegetables containing high vitamins, minerals, and phyto-
chemicals that are easy to be cultivated but contain small
amounts of selenium. It is expected to increase its nutri-
tional value and health benefit if these sprouts are enri-
ched with Se. This study aims to evaluate the Se accu-
mulation in Se enriched mung bean sprouts. [Methods]

Mung beans were cultivated in three conditions; 1)

beans were soaked for one night (12 hours) in Se solu-
tions as sodium selenite with concentrations : 1.0, 5.0, or
10.0g/ml then moisturized twice a day (morning and
evening) with selenite solution. 2 ) Beans were soaked for
one night in 1.0, 5.0, or 10.0ﬂg/m1 sodium selenite then
moisturized twice a day with tap water. 3) Beans were
soaked for one night in tap water then moisturized twice
a day with 1.0, 5.0, or 10.0xg/ml sodium selenite.
Cultivation was done at 25°C for 5 days. After harvest-
ed, the sprouts were washed, put into plastic bags and
stored at —80°C until extraction. Before measured by
using modification of Watkinson method, mung bean
sprouts were frozen with liquid nitrogen then grinded to
make them homogenous. [Results and discussion]
Soaking or moisturizing with sodium selenite increased
the total Se content in mung bean sprouts. The result
showed that mung bean sprouts soaked and moisturized
with Se solution had the highest Se concentration (mean
0.51ug/gr, 2.58ug/gr or 5.194g/gr Se from 1.0, 5.0, or
10.0g/ml sodium selenite, respectively). Soaking these
sprouts with Se in the beginning of cultivation period did
not increase much Se concentration because the bean is
morphologically still covered by hard layer of seed coat
that might prevent transportation of Se into the bean.
However, soaking is important process in cultivating
sprouts. In addition, compared to other sprouts enriched
with 10xg/ml sodium selenite reported previously, mung
bean sprouts did not accumulate high Se but it is adequate
to fulfill Se recommended dietary allowance for female
(26ug), male (34ug) and Se supplementation (200ug/
day).
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