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Abstract

To investigate possible effects of buckwheat on blood glucose level and blood pressure,
Sprague-Dawley rats were divided into two groups and fed either AIN-76 diet or modified AIN-76
diet with buckwheat flour for 4 weeks. At the end of experiment, determinations of blood
pressure and blood glucose level(glucose tolerance test) were performed. In order to determine
insulin levels in both fasted and glucose loaded serum, the animals in both groups were
subdivided into two groups. Blood pressure was slightly decreased in the group fed buckwheat(-
6mmHg) but not significantly. Glucose tolerance curve of the animal fed buckwheat flour showed
clearly different pattern from that of the control group with decreasing tendency. Mobilization
of serum insulin was 1.5 times faster in buckwheat group than in control group 1 hour after
glucose loading. Further research is needed to find what substance(s) in buckwheat do this role.
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Table 1. Proximate composition of buckwheat flours
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Moisture 12.9
Crude ash 2.1
Crude protein 12.0
Crude lipid 2.9
Nitrogen free extract 70.1
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Table 2. Composition of experimental diets (%)
. Control Buckwheat fed
Ingredients group group
Casein 20.0 14.0
DL-methionine 0.3 0.3
Corn oil 5.0 3.5
AIN mineral mix 3.5 2.5
AIN vitamin mix 1.6 1.0
Choline bitartrate 0.2 0.2
Alphacel 5.0 5.0
Sucrose 50.0 235
Corn starch 15.0 0.0
Buckwheat flour 0.0 50.0
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Glucose tolerance test (GTT)
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Table 3. Effect of buckwheat supplementation on
body weight gain, feed intake and F.E.R
during the experiment
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Table 4. Blood pressure values of tested groups be-
fore and after the experiment
(mmHg, Mean + S.D.)

Group Num'ber of Before After  Difference
animal
Control 14 1353+ 5.8 1353+ 29 0

Buckwheat 14  143.3+10.7 136.8+10.7 -6.5

Body weight gain  Feed intake
G FE.R*
roup ® ©
Control 167.3+11.9 406.3+28.9 0.408

Buckwheat 167.3+ 6.8 420.0+24.5 0.398

Body weight gain in 4weeks(g)
Feed intake in 4 weeks(g)
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Fig. 1. Mean differences of blood glucose inerement
during glucose tolerence test. Initial blood
glucose levels of control and buckwheat-fed
group were 68.86 + 6.4 and 86.3+19.3 mg/dl,
respectively.

*Values between two groups in same tested
time were different statistically (p<0.05)
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Table 5. Serum insulin levels of experimental groups
(2 U/ml of serum, Mean +S.D.)

4 From 1hourafter AxU

Group From fasting bloo
glucose feeding

Control 26.01+9.82(n=7) 30.99+4.57(n=7) 4.98
Buckwhest 20.89+285(n=7) 28.13x495(n=7) 724
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