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Abstract
[bookmark: _GoBack]The mung bean (Vigna radiata), alternatively known as the green gram, maash, or moong Sanskrit mŪgd, is a plant  species in the legume family. The mung bean is mainly cultivated in India, Pakistan, Bangladesh, Nepal, China, Korea, South Asia and Southeast Asia. It is used as an ingredient in both savory and sweet dishes. Mung beans are a high source of nutrients including: manganese, potassium, magnesium, folate, copper, zinc and various B vitamins. They are also a very filling food, high in protein, resistant starch and dietary fiber Mung beans are a high source of nutrients including: manganese, potassium, magnesium, folate, copper, zinc and various B vitamins. They are also a very filling food, high in protein, resistant starch and dietary fiber. Mung Bean (BRM-311) seed is 3.89% Ash, 1.22% Crude fat, 24.3% Crude protein, 3.17% crude fiber and 67.43% NFE. If you choose to sprout mung beans and eat them raw, each cup will only have about 31 calories and will provide about three grams of protein and two grams of fiber. Cardiovascular disorders, acquired immune-deficiency syndrome, diabetes, cancer, hyperglycemia, hypertension, arteriosclerosis, malaria, stroke, atherosclerosis, aging, cataracts and cirrhosis. Strong evidence exists that mung beans nutrition has a significant anti-diabetic effect and can naturally help prevent or treat cases of type 2 diabetes. Because mung beans nutrition contains high levels of fiber and protein, they are one of the most filling foods there is. In a study published in the Journal of Nutrition, researchers observed that a single meal with high-fiber beans produced a two-fold greater increase in the satiety hormone called cholecystokinin when compared to meals that didn’t contain beans.
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