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In vitro Anti-diabetic Properties of Traditional Rice
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	Over half of the world population eat rice as their staple diet. Many countries have traditional rice native to those countries which they have consumed from civilization. However, eating traditional rice have been change with the introduction of improved rice varieties with the green revolution. It is now a known fact that deviation from traditional food pattern may have contributed to the noncommunicable disease epidemic including incidence of high levels of diabetic and prediabetic situation. Joint WHO/FOA consultation report on Diet, Nutrition and the Prevention of Chronic Diseases published in 2003 attribute largely to the change in dietary pattern. In this context we screened a range of traditional rice varieties in Sri Lanka for antidiabetic properties using in vitro bioassay techniques. We report here the antidiabetic activities of four most active traditional rice varieties in Sri Lanka.
	70% Ethanolic extracts of brans of the four rice varieties [Sudu Heeneti, Goda Heeneti, Masuran, Dikwee: (Oriza sativa L.)] were tested in vitro for anti α-Amylase, α-Glucosidase, Acetyl & Butyryl cholinesterase enzymes and anti-glycation and glycation reversing properties and starch digestion rate. Out of the 4 traditional varieties, 3 showed significant α-Amylase inhibition over standard drug Acarbose. Interestingly no α-Glucosidase inhibition could be observed. Anti-glycation activity in all 4 varieties were statistically significant compared to the standard Rutin. All the varieties had glycation reversing activity. Cholinesterase inhibition of all rice bran were low compared to control drug Galantamine. The in vitro starch digestion was moderate compared to white bread (See figure). 
	The study clearly shows that the traditional rice which people have been consuming before Green revolution has some beneficial effects related to management of diabetic. This is the 1st study to show anti-glycation and glycation reversing properties from any rice variety in the world. 
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a-Amylase inhibitory activity (ICsoug/ml);
00.11 + 6.79 ug/ml

58.63+5.33° 58.28+3.17° 102.65 £ 7.01° 76.93 + 1.80°

0.81£0.03  2.56+0.56 0.98+0.01 155+0.04

Anti-glycation activity (ICsoug/ml);

+0.5¢ £0.24° £0.36° 0230
1,88+ 2.82 g/l 579£025¢  4.92+0.24 12.06 + 0.36° 9.02+0.23"

Glycation reversing ability (ECso ug/ml) 44.25%0.62° 52.22+1.11° 46.07 +1.38° 82.66 + 3.34°

In vitro starch digestion rate ; White bread 100 534440350 5376+119°  62.84+0.20° 52.40+1.44°
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Butyrylcholinesterase inhibitory activity (ICs ug/ml);
Galanthamine: 3.03 + 0.01pg/ml

Data rv a . alues superscript ignificantly different at p
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