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ABSTRACT:  Ischemic heart disease is a leading 
cause of mortality in the world. This study aimed 
to investigate the cardioprotective effects of ger-
minated brown rice (GBR) on a rabbit model 
of chronic myocardial infarction. Eighteen New 
Zealand white rabbits were randomly divided into 
three groups receiving: 1)  regular rabbit food; 
2) regular rabbit food plus vehicle; and 3) regular 
rabbit food plus GBR for 120 d. The left circum-
flex coronary artery was ligated to induce myocar-
dial ischemia 60 d after starting the experiment 
(baseline). Heart functions were monitored by 
electrocardiography and echocardiography at 0, 
30, and 60 d after coronary artery ligation. The 

incidences of heart rate (HR) and ventricular 
arrhythmias have been compared between groups. 
GBR showed the effects to prevent life-threat-
ening ventricular tachycardia and electrocardio-
graphic signs of myocardial ischemia in a model 
of arrhythmias. GBR consumption group exhib-
ited significantly improved cardiac function and 
reduced the HR, along with reduced mean arte-
rial pressure and plasma glucose level. The results 
demonstrated that GBR exerts cardioprotective 
effects against chronic myocardial injury in rab-
bits. These biological actions of GBR may explain 
the benefits gained from the use of GBR products 
as a possible prophylactic lifestyle intervention.
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INTRODUCTION

Coronary heart diseases cause a large num-
ber of deaths worldwide, and ventricular arrhyth-
mia is a leading contributor to mortality from 
heart disease (Long III et  al., 2015). It is well 
established that hypertension, hyperglycemia, 
dyslipidemia, and sedentary lifestyle are the 
important risk factors for coronary heart disease 
(Fakhrzadeh et  al., 2016; Ladapo et  al., 2016). 
In recent years, alternative health care using diet 

and dietary components has become increasingly 
popular due to its beneficial effects discovered 
(Elsas et  al., 2010; Najafabad and Jamei, 2014). 
In particular, the protective effects in metabolic 
diseases have been attributed to the consumption 
of wholegrain foodstuff, especially germinated 
brown rice (GBR; Ling et al., 2001, 2002; Lillioja 
et al., 2013). Germination is a natural process dur-
ing the growth period of seeds; the germination 
process improves texture and increases the useful 
compounds of the grain (Usuki et al., 2008; Imam 
et al., 2013). Germinated brown rice is a biotrans-
formation product of brown rice; it is known that 
GBR showed excellent benefits on health promo-
tion and disease prevention (Ho et al., 2012).
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In contrast to the extensive studies on the pro-
tective effects of GBR on central nervous system 
diseases, fewer studies on the health effect of GBR 
on coronary heart diseases have been published. 
According to several studies, GBR is a good source 
of phytochemicals with various pharmacological 
activities, such as antiatherosclerotic, antidepres-
sant, anti-inflammatory, antidiabetic, and hypolipi-
demic (Usuki et  al., 2007; Shen et  al., 2016). 
However, the effects of GBR on cardiac function 
have rarely been reported. In this study, the cardi-
oprotective effects of GBR have been investigated 
in a chronic myocardial infarction (MI) model in 
rabbits.

MATERIALS AND METHODS

Preparation of Germinated Brown Jasmine Rice

Brown jasmine rice (Oryza sativa L.) was obtained 
from Sakonnakorn province, Thailand, in 2014. 
Washed grains (100  g) of brown jasmine rice were 
soaked in water at 35 °C for 12 h. After that, the seeds 
were placed onto moist filter papers and covered for 
24 h of germination. After germination, the water was 
drained off, and grains were rewashed. These grains 
were then taken out. The germinated seeds were finely 
ground before analysis and preparation of the germin-
ated brown and red jasmine rice extract powder. The 
samples were stored at −20 °C until used.

Determination of Bioactive Composition

Determination of total phenolic content.  Total 
phenolic content (TPC) was determined by the 
Folin–Ciocalteu method (Chen et al., 2016). Briefly, 
the extracts (free and bound phenolic compounds) 
were introduced into test tubes, and then 50% 
Folin–Ciocalteau reagent were added. The reaction 
was treated with 2% Na2CO3. The mixture was in-
cubated at room temperature for 30 min. The ab-
sorbance was measured at 750 nm using a UV-Vis 
spectrophotometer. Gallic acid was used as a chem-
ical standard of calibration. The TPC data was ex-
pressed as milligram gallic acid equivalents (GAE) 
per 100 g of dry matter (mg GAE/100 g).

Determination of total flavonoid content.  Total 
flavonoid content (TFC) was determined using 
colorimetric method, the germinated ground rice 
sample was extracted with 80% ethanol for 2 h. Each 
extract was centrifuged at 4,000  rpm for 20  min. 
A 0.3-mL aliquot of the above extract was added 
to a tube containing 1.5 mL of distilled water. The 
extract was then mixed with 0.09 mL 5% NaNO2 

solution, and the mixture was left at room tempera-
ture for 5 min; 0.18 mL 10% AlCl3·6H2O solution 
was added, and the mixture solution was left for 
10 min; 0.6 mL of 1 M NaOH solution was then 
added to the reaction. Distilled water was added to 
make the total volume 3 mL. The absorbance was 
determined at 510 nm using a Shimadzu UV-1800 
spectrometer. Total flavonoid contents were ex-
pressed as milligram catechin equivalents (CE) per 
100 g DW of sample. Distilled water was added if  
the absorbance measured was over the linear range 
of the catechin standard curve.

Determination of γ-aminobutyric acid.  γ-Am-
inobutyric acid (GABA) contents in germinated 
rice were determined by using Zhang et.al. (2014) 
method. One gram of germinated rice of each sample 
was weighed into a plastic tube and 5 mL deionized 
water was added. The mixture was oscillated and ex-
tracted for 1 h, then filtered. Half a milliliter of the 
filtrate was collected to which was added 0.2 mL of 
0.2 mol/L borate buffer (pH 9.0), 1 mL of 6% phenol, 
and 0.4 mL of 10% sodium hypochlorite. After inten-
sive oscillation, the mixture was put in boiling water 
for 10 min, and then put in an ice bath for 20 min, 
and continually oscillated until a blue color appeared. 
Finally, 2 mL of 60% ethanol were added to the mix-
ture, and the sample was analyzed colorimetrically at 
630 nm wavelength.

Determination of phytic acid.  The method to 
determine the phytic acid content in germinated 
rice was modified from Fable et al. (2002) method. 
HCl–Na2SO4 solution (50:50 v/v) was added to 1 g 
dried sample and left for 90 min with intermittent 
agitation. Ten milliliter of the transparent floating 
liquid of the previous extraction (filtered), 10 mL 
of Fe (III) solution, and 20  mL of sulfosalicylic 
acid solution are placed in a neutral glass tube and 
heated for 15 min in a boiling water bath. The clean, 
floating material was separated and placed in a 250-
mL precipitation beaker, filling it up to around 
200  mL with deionized water and increasing pH 
to 2.5 ± 0.5. The solution was titrated until bright 
yellow appeared. The percentage of phytic acid in 
sample is deduced from the following equation: 

Phytic acid (%) = 1.32 (10 − V) /P

where V = Ethylenediamine Tetraacetic Acid solu-
tion volume (milliliters), P = sample weight (grams).

Antioxidant Assay for 2,2-Diphenyl-1-
Picrylhydrazyl Radical Scavenging Activity

The free radical scavenging activity plant 
extract was evaluated using the stable radical 
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2,2-diphenyl-1-picrylhydrazyl (DPPH). A series of 
difference concentration, 5, 10, and 25 mg/L were 
prepared. Then 1.5  mL of each diluted plant ex-
tract was mixed with 1.5 mL of 0.20 mM DPPH 
in methanol. The mixture of difference extract con-
centrations and DPPH were placed in dark at 37 °C 
for 30  min. After incubating, the absorbance was 
measured at the wave length of 517 nm. The DPPH 
radical scavenging activity (%) was calculated by 
using the following formula:

Scavenging ef fect (%) = (1 − Asample/Acontrol)

× 100%

Bioaccessibilty of GBR

Bioaccessibility in the GBR extract was carried 
out by a three-step in vitro digestion, which includes 
oral, gastric, and intestinal absorption (Minekus 
et al., 2014). For the oral step, GBR extract (2 g) 
was mixed with simulated saliva fluid solution and 
α-amylase solution. Then 0.3 M CaCl2 was added 
and maintained at 37  °C for 30 min in a shaking 
water bath. For the gastric step, 0.5 mL of pepsin 
solution (11,000 U/mL) was added to the sample 
and maintained at pH 3 (0.1 M HCl) for 2 h in a 
shaking water bath at 37 °C. Then the sample was 
adjusted to pH 5 (1 M NaHCO3) and the further 
step was performed. The intestinal step was fol-
lowed by the addition of 2.5 mL of pancreatin-bile 
solution. Then 40 μL of 0.3 M CaCl2 was added, 
and the pH was adjusted to 7.0 and incubated for 
2 h in a shaking water bath at 37 °C. The samples 
were cooled in ice for 10  min and centrifuged at 
4,600  rpm for 40  min at 4  °C. The supernatants 
were separated and analyzed for bioaccessibility by 
the HPLC system.

Animals

New Zealand white rabbits weighing 2.5–3.0 kg 
were used in this study. Rabbits were randomly div-
ided into three groups. The left circumflex coronary 
artery was ligated to induce chronic MI.

Group 1 (sham-operated group; n = 6): In this 
group, rabbits were subjected to the sham operation 
and were given regular rabbit food.

Group  2 (Control group; n  =  6): MI was in-
duced and rabbits were given a regular rabbit food.

Group 3 (GBR group; n = 6): MI was induced 
and rabbits were given regular rabbit food plus 
GBR as a supplement for 120 d. The nutrient com-
positions between regular rabbit food and rabbit 
food plus GBR supplement are shown in Table 1.

Myocardial Scar Generation (Chronic MI)

The surgical procedure to produce MI was 
performed according to a well-accepted technique 
with modifications (Ahn et al., 2004). Briefly, rab-
bits were anesthetized with pentobarbital sodium 
(45 mg/kg) and underwent a tracheal intubation for 
subsequent mechanical ventilation. The heart was 
exteriorized via left thoracotomy and subjected to 
left circumflex coronary artery occlusion with a 6-0 
polypropylene suture. The heart was then quickly 
returned to its original location, the thorax was im-
mediately closed, and the air was removed. Eight 
weeks after coronary occlusion, the rabbit were 
euthanized by an overdose of pentobarbital. The 
left ventricle was isolated and cut into slices. The 
slices were stained for 30  min at 37  ºC in a 0.1% 
solution of triphenyltetrazolium chloride (TTC). 
Myocardial infarction mass was expressed as a 
fraction of the total left ventricular (LV) weight.

Measurement of Blood Pressure and Heart 
Function

Rabbits were sedated with propofol 
(AstraZeneca, London, UK) and placed on ven-
tilator. Mean arterial pressure was measured by 
introduced transducer catheter (iWorx System, 
ADInstruments, New Zealand) into the femoral 
artery. Echocardiography was performed in right 
parasternal long axis view using 10 MHz trans-
ducer ultrasonic probe (Vivid 5s, GE) to assess the 
effects of GBR on LV contraction and transtho-
racic echocardiography was used to monitor LV 
fraction shortening (LVFS) as shown in Fig. 1 and 
Table 6. (Petchdee, 2019).

Table 1.  The amount of nutrient compositions 
between regular rabbit food and rabbit food plus 
GBR supplement

Regular  
rabbit food, %

Rabbit food with  
GBR  

supplement, %

Crude protein 12 12

Crude fat 2.5 2.5

Crude fiber 18 18

Calcium 0.3 0.3

Phosphorus 0.3 0.3

Salt 0.25 0.25

Vitamin A, IU/lb 2,500 2,500

Phenolic — 0.3

Flavanoid — 0.1

GABA — 0.02

Phytic acid — 0.01
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Electrocardiography Recording

A three-lead electrocardiography was per-
formed throughout the coronary artery ligation. 
Oxygen saturation from pulse oximetry (SpO2), 
heart rate (HR), blood pressure (BP), S–T seg-
ment deviations, and arrhythmias were recorded 
throughout the procedure.

Determination of Myocardial Infarct Size

After perfusion with TTC (Sigma), the heart 
was existed and the LV was transversely cut into 
1.0-mm thick slices, which were incubated in TTC 

solution. The slices were fixed in 10% formalin over-
night. Then they were placed between two transpar-
ent glasses and captured using a scanner at 600 dpi 
resolution. Images were analyzed using a scanner at 
600 dpi resolution. The images were analyzed using 
image J software. The slices were then weighed for 
the determination of LV weight (Riess et al., 2009).

Statistical Analysis

All data are presented as mean ± standard error 
of the mean. Results were analyzed by student’s 
paired t-test. A P-value <0.05 was considered sta-
tistically significant.

Figure 1. M-mode echocardiographic images of rabbit in control group (Control) and rabbit with GBR as a supplement (GBR) at base, 30 d, 
and 60 d after coronary artery ligation. Percentage of FS decreased after myocardial injury in the control group, while FS improved in the GBR 
supplement group.
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RESULTS

The result of analysis of TPC, TFC, and antiox-
idant activity of GBR have been shown in Table 2. 
For animals weighing 2.5–3 kg, no significant differ-
ence in body weight and blood chemical profiles was 
observed in control and GBR groups on day 120 of 
GBR consumption. (Table 3). Results of echocardi-
ography were shown in Fig. 1. The LVFS, diastolic 
left ventricular internal diameter (LVIDd), and sys-
tolic left ventricular internal diameter (LVIDs) were 
not different between control and GBR groups. 
However, the fractional shortening (FS) decreased 
significantly (P < 0.05) in the control group, while 
the FS increased in the GBR group. GBR might 
serve as a dietary supplement to improve contraction 
function on the ischemic heart disease.

Intake of GBR as a supplement showed a trend 
to reduce the risk of cardiovascular diseases, such as 
hyperglycemia and hypertension. The HR was signifi-
cantly lower than the basal value (day 0). On the other 
hand, in the MI (Control) group, HR was significantly 
higher than the basal HR (Fig. 2). There was no signifi-
cant difference between the groups for mean arterial 
pressure (MAP) and plasma glucose level (Fig. 2).

The ventricular arrhythmias incidence was 
67% (4/6) in the control group and 33% (2/6) in the 
GBR group. The alternans incidence was 67% (4/6) 
in the control group and 33% in the GBR group. 

Ventricular arrhythmia, S–T segment shift, and 
T-wave alternans showed a trend to reduce by the 
GBR consumption group (Table 4).

Figure  3 shows the phenolic profile obtained 
before and after in vitro digestion of GBR. Syringic 
acid was the major compound detected and quali-
fied, followed by catechin, p-coumaric acid, and fer-
ulic acid. As can be seen from the results in Fig. 3, 
there was a reduction in the levels of phenolic com-
pounds after in vitro digestion. Our results showed 
that the phenolic compounds of GBR are affected 
by the in vitro digestion process. These changes can 
modify the bioavailability and further cardioprotec-
tion activity of GBR. However, further studies are 
needed to clarify these sequential events. As shown 
in Table 5, analysis of LV wall sections from control 
and GBR animals showed a significant reduction 
of infarct size in GBR group.

DISCUSSION

We investigated the cardioprotection effects of 
GBR on heart function. In the present study, GBR 
consumption in rabbit model of chronic MI showed 
a considerable decrease in HR and improvement in 
heart functions, such as LVFS. Chronic intake for 
16 wk of GBR also reduced the frequency of ven-
tricular arrhythmias, including T-wave alternans, 
ventricular tachycardia, and ventricular fibrillation 
in the rabbit model of myocardial ischemia. The 

Table 2. Classification and typical amounts of total phenolic, flavonoid, GABA, and phytic acid concen-
tration present in GBR 100 g

Total phenolic, 
mg GAE/100 g DW

Total flavonoid, 
mg CE/g sample [DW]2

GABA, 
mg GABA/100g DW

Phytic acid,  
mg/g DW

Antioxidant  
activity  

EC50, μg/mL

150.18 ± 1.22 49.46 ± 3.39 13.00 ± 0.35 7.28 ± 0.40 81.57 ± 0.43

DW, dry weight.

Table 3. Hemodynamic and biochemical character-
istics of rabbit model of myocardial injury admin-
istered with GBR and vehicle (Control) for 120 d 

Control (n = 6) GBR (n = 6) P

Blood work

Hematocrit, % 41.63 ± 2.02 38.55 ± 2.26 0.33

Hemoglobin, g/dL 13.75 ± 0.93 12.7 ± 1.14 0.49

AST, U/L 67.33 ± 35.21 34.66 ± 18.51 0.43

ALT, U/L 75.76 ± 37.35 42.33 ± 16.23 0.43

BUN, mg% 25.7 ± 9.13 22.9 ± 4.63 0.79

Creatinine, mg% 1.62 ± 0.32 1.38 ± 0.30 0.59

Triglyceride, mmol/L 0.62 ± 1.57 0.59 ± 1.82 0.99

HDL, mmol/L 0.67 ± 0.14 0.65 ± 0.75 0.97

LDL, mmol/L 0.51 ± 0.35 0.49 ± 0.23 0.96

Values reported as mean ± SEM.

*P < 0.05 vs. control.

Figure 2. Cardiac protection effects of GBR on rabbit myocardial 
infarction model (n  =  6). Graph showed percentage change on HR, 
MAP, and blood glucose level (Glucose) between days 0 and 60 after 
coronary artery ligation. The HR, BP, and plasma glucose levels were 
reduced in animals that were given GBR.
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results of our study showed not only the incidence 
of ventricular arrhythmias but also the risk of ath-
erosclerosis, such as hyperglycemia and hyperlipi-
demia. Plasma glucose level and cholesterol level 
were reduced in animals that were given GBR. 
These finding correlated with the results of some 
previous studies (Hsu et al., 2008).

The previous study demonstrated that the meas-
urement of infarct size is a good predictor of sud-
den cardiac death. Myocardial infarction ≥23% of 
the LV volume was associated with major adverse 
cardiac events (Bulluck et al., 2016). The reduction 
of infarct size was also observed after the consump-
tion of GBR. Then it may be possible that adding 
GBR as a supplement can help to prevent a sudden 
cardiac death. The cardiovascular disease preven-
tion of GBR appears to be relative to direct effects 
on the biological properties, especially related to the 
antioxidant activity of the components from GBR. 
The active principle compounds of GBR includes 
phenolic contents, total flavonoid, and GABA. GBR 
contained the highest phenolic contents among the 
three main contents. In this present study, we only 
investigated the amount of phenolic content on 

the in vitro digestion experiment. Many unresolved 
questions about other contents, such as flavonoid 
and GABA, are still open for future research. After 
in vitro digestion, important losses of phenolic 
compounds are expected. The results obtained are 
similar to those reported by previous study (Ortega 
et al., 2011). All phenolic compounds were reduced 
with percentages of reduction between 15% and 
91% compared with the initial concentration.

Many reports showed the potential activities of 
phenolic compounds in antioxidant, antimicrobial, 
anti-inflammatory, and analgesic activities (Goyal 
et al., 2013). The bioaccessibility results for the ac-
tive compounds suggested that GBR could be con-
sidered as a supplement food for heart protection. 
However, additional experiments should be per-
formed to determine the possible factors respon-
sible for these biological properties of GBR.

CONCLUSION

This study demonstrates GBR cardioprotective 
effects on myocardial ischemic hearts. Correlation 
with these outcomes with antioxidant activity sug-
gests that the effects may be mediated by antioxidant 
activity of phenolic compounds in GBR. However, 
definitive proof of cardioprotection mechanism of 
GBR requires further investigation.
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Table 4. Summary of arrhythmic events

During coronary  
artery ligation

n Alternans, % VT, % VF, %

Sham-operated 6 0 0 0

Control 6 67 33 33

GBR 6 33 33 0

VF, ventricular fibrillation; VT, ventricular tachycardia.

Figure 3. Phenolic profiles obtained before and after in vitro di-
gestion. Values expressed as milligram of each compound per gram 
of sample. There was a reduction in the levels of phenolic compounds 
after in vitro digestion.

Table 5. Effect of GBR on myocardial infarct size 
after left circumflex coronary artery occlusion

Total area,  
cm2

Infarct size area,  
cm2 Ratio

Sham-operated 3.18 ± 0.18 0 0

Control 4.06 ± 0.33 0.14 ± 0.01 31.24 ± 4.54

GBR 3.19 ± 0.11 0.18 ± 0.01 18.34 ± 0.68*

*p<0.05 vs. control

Table 6.  Echocardiography parameters (Petchdee, 
2019)

Echocardiography
Control  
(n = 6)

GBR  
(n = 6) P

LVIDs, cm 0.73 ± 0.12 0.9 ± 0.11 0.33

LVIDd, cm 0.97 ± 0.19 1.2 ± 0.06 0.28

FS, % 23.67 ± 2.40* 32.0 ± 1.15* 0.01

Values reported as mean ± SEM.



1037Protection of GBR in myocardial infarction

Translate basic science to industry innovation

Conflict of interest statement. The authors 
declare no conflict of interest.

LITERATURE CITED

Ahn,  D., L.  Cheng, C.  Moon, H.  Spurgeon, E.  G.  Lakatta, 
and M. I. Talan. 2004. Induction of myocardial infarcts 
of a predictable size and location by branch pattern 
probability-assisted coronary ligation in C57BL/6 mice. 
Am. J.  Physiol. Heart Circ. Physiol. 286:H1201–H1207. 
doi:10.1152/ajpheart.00862.2003.

Bulluck,  H., D.  M.  Yellon, and D.  J.  Hausenloy. 2016. 
Reducing myocardial infarct size: challenges and 
future opportunities. Heart. 102:341–348. doi:10.1136/
heartjnl-2015-307855.

Chen, H. H., H. C. Chang, Y. K. Chen, C. L. Hung, S. Y. Lin, 
and Y.  S.  Chen. 2016. An improved process for high 
nutrition of germinated brown rice production: Low-
pressure plasma. Food Chem. 191:120–127. doi:10.1016/j.
foodchem.2015.01.083.

Elsas,  S.  M., D.  J.  Rossi, J.  Raber, G.  White, C.  A.  Seeley, 
W. L. Gregory, C. Mohr, T. Pfankuch, and A. Soumyanath. 
2010. Passiflora incarnata L. (Passionflower) extracts elicit 
GABA currents in hippocampal neurons in vitro, and 
show anxiogenic and anticonvulsant effects in vivo, var-
ying with extraction method. Phytomedicine. 17:940–949. 
doi:10.1016/j.phymed.2010.03.002.

Fakhrzadeh,  H, F.  Sharifi, M.  Alizadeh, S.  M.  Arzaghi, 
Y. Tajallizade-Khoob, A. Tootee, S. Alatab, M. Mirarefin, 
Z.  Badamchizade, and H.  Kazemi. 2016. Relationship 
between insulin resistance and subclinical atherosclero-
sis in individuals with and without type 2 diabetes mel-
litus. J Diabetes Metab Disord. 15:41–47. doi:10.1186/
s40200-016-0263-5.

Goyal, A. K., T. Mishra, M. Bhattacharya, P. Kar, and A. Sen. 
2013. Evaluation of phytochemical constituents and anti-
oxidant activity of selected actinorhizal fruits growing 
in the forests of Northeast India. J. Biosci. 38:797–803. 
doi:10.1007/s12038-013-9363-2.

Ho, J. N., M. E. Son, W. C. Lim, S. T. Lim, and H. Y. Cho. 2012. 
Anti-obesity effects of germinated brown rice extract 
through down-regulation of lipogenic genes in high fat 
diet induced obese mice. Biosci. Biotechnol. Biochem. 
76:1068–1074. doi:10.1271/bbb.110666.

Hsu, T. F., M. Kise, M. F. Wang, Y. Ito, M. D. Yang, H. Aoto, 
R. Yoshihara, J. Yokoyama, D. Kunii, and S. Yamamoto. 
2008. Effects of pre-germinated brown rice on blood glu-
cose and lipid levels in free-living patients with impaired 
fasting glucose or type 2 diabetes. J. Nutr. Sci. Vitaminol. 
(Tokyo). 54:163–168. doi:10.3177/jnsv.54.163.

Imam,  M.  U., M.  Ismail, H.  Ithnin, Z.  Tubesha, and 
A. R. Omar. 2013. Effects of germinated brown rice and 
its bioactive compounds on the expression of the per-
oxisome proliferator-activated receptor gamma gene. 
Nutrients 5:468–477. doi:10.3390/nu5020468.

Ladapo, J. A., U. Hoffmann, K. L. Lee, A. Coles, M. Huang, 
D.  B.  Mark, R.  J.  Dolor, R.  A.  Pelberg, M.  Budoff, 
G.  Sigurdsson, et  al. 2016. Changes in medical therapy 
and lifestyle after anatomical or functional testing for 
coronary artery disease. J. Am. Heart Assoc. 5:e003807. 

doi:10.1161/JAHA.116.003807.
Lillioja, S., A. L. Neal, L. Tapsell, and D. R. Jacobs, Jr. 2013. 

Whole grains, type 2 diabetes, coronary heart disease, and 
hypertension: links to the aleurone preferred over indigest-
ible fiber. Biofactors. 39:242–258. doi:10.1002/biof.1077.

Ling, W. H., Q. X. Cheng, J. Ma, and T. Wang. 2001. Red and 
black rice decrease atherosclerotic plaque formation and 
increase antioxidant status in rabbits. J. Nutr. 131:1421–
1426. doi:10.1093/jn/131.5.1421.

Ling, W. H., L. L. Wang, and J. Ma. 2002. Supplementation of 
the black rice outer layer fraction to rabbits decreases ath-
erosclerotic plaque formation and increases antioxidant 
status. J. Nutr. 132:20–26. doi:10.1093/jn/132.1.20.

Long, V. P., III, I. M. Bonilla, P. Vargas-Pinto, Y. Nishijima, 
A. Sridhar, C. Li, K. Mowrey, P. Wright, M. Velayutham, 
S.  Kumar, et  al. 2015. Heart failure duration progres-
sively modulates the arrhythmia substrate through struc-
tural and electrical remodeling. Life Sci. 123:61–71. 
doi:10.1016/j.lfs.2014.12.024.

Minekus,  M., M.  Alminger, P.  Alvito, S.  Ballance, T.  Bohn, 
C.  Bourlieu, S.  Marze, D.  J.  McClements, O.  Ménard, 
I. Recio, et al. 2014. A standardised static in vitro diges-
tion method suitable for food–an international consensus. 
Food Funct. 5: 1113–1124. doi:10.1039/C3FO60702J.

Najafabad, A. M., and R. Jamei. 2014. Free radical scavenging 
capacity and antioxidant activity of methanolic and etha-
nolic extracts of plum (Prunus domestica L.) in both fresh 
and dried samples. Avicenna J. Phytomed. 4:343–353.

Ortega,  N., A.  Macià, M.  P.  Romero, J.  Reguant, and 
M.  J.  Motilva. 2011. Matrix composition effect on the 
digestibility of carob flour phenols by an in vitro diges-
tion model. Food Chem. 124: 65–71. doi:10.1016/j.
foodchem.2010.05.105.

Petchdee, S. 2019. Basic Veterinary Echocardiography. 1st ed. 
Kasetsart University Press, BKK.

Riess,  M.  L., S.  S.  Rhodes, D.  F.  Stowe, M.  Aldakkak, and 
A. K. Camara. 2009. Comparison of cumulative planime-
try versus manual dissection to assess experimental infarct 
size in isolated hearts. J. Pharmacol. Toxicol. Methods 
60:275–280. doi:10.1016/j.vascn.2009.05.012.

Shen, K. P., C. L. Hao, H. W. Yen, C. Y. Chen, J. H. Chen, 
F. C. Chen, and H. L. Lin. 2016. Pre-germinated brown 
rice prevented high fat diet induced hyperlipidemia 
through ameliorating lipid synthesis and metabolism 
in C57BL/6J mice. J. Clin. Biochem. Nutr. 59:39–44. 
doi:10.3164/jcbn.15-117.

Usuki, S., T. Ariga, S. Dasgupta, T. Kasama, K. Morikawa, 
S.  Nonaka, Y.  Okuhara, M.  Kise, and R.  K.  Yu. 2008. 
Structural analysis of novel bioactive acylated steryl glu-
cosides in pre-germinated brown rice bran. J. Lipid Res. 
49:2188–2196. doi:10.1194/jlr.M800257-JLR200.

Usuki, S., Y. Ito, K. Morikawa, M. Kise, T. Ariga, M. Rivner, 
and R. Yu. 2007. Effect of pre-germinated brown rice intake 
on diabetic neuropathy in streptozotocin-induced diabetic 
rats. Nutr. Metab. 25: 1–11. doi:10.1186/1743-7075-4-25.

Zhang, Q., J. Xiang, L. Zhang, X. Zhu, J. Evers, W. Werf, and 
L. Duan. 2014. Optimizing soaking and germination con-
ditions to improve gamma-aminobutyric acid content 
in japonica and indica germinated brown rice. J. Funct. 
Foods 10: 283–291. doi:10.1016/j.jff.2014.06.009.

https://doi.org/10.1152/ajpheart.00862.2003
https://doi.org/10.1136/heartjnl-2015-307855
https://doi.org/10.1136/heartjnl-2015-307855
https://doi.org/10.1016/j.foodchem.2015.01.083
https://doi.org/10.1016/j.foodchem.2015.01.083
https://doi.org/10.1016/j.phymed.2010.03.002
https://doi.org/10.1186/s40200-016-0263-5
https://doi.org/10.1186/s40200-016-0263-5
https://doi.org/10.1007/s12038-013-9363-2
https://doi.org/10.1271/bbb.110666
https://doi.org/10.3177/jnsv.54.163
https://doi.org/10.3390/nu5020468
https://doi.org/10.1161/JAHA.116.003807
https://doi.org/10.1002/biof.1077
https://doi.org/10.1093/jn/131.5.1421
https://doi.org/10.1093/jn/132.1.20
https://doi.org/10.1016/j.lfs.2014.12.024
https://doi.org/10.1039/C3FO60702J
https://doi.org/10.1016/j.foodchem.2010.05.105
https://doi.org/10.1016/j.foodchem.2010.05.105
https://doi.org/10.1016/j.vascn.2009.05.012
https://doi.org/10.3164/jcbn.15-117
https://doi.org/10.1194/jlr.M800257-JLR200
https://doi.org/10.1186/1743-7075-4-25
https://doi.org/10.1016/j.jff.2014.06.009

