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ABSTRACT  

Objective: High blood pressure has now become a major public health 

problem worldwide. Hypertension is a primary risk factor for 

cardiovascular disease, including stroke, heart attack, heart failure, and 

aneurysm. Main aim for undertaking this study is to control life style 

disorder mainly hypertension by dietary changes and these are 

recommended first line treatment for mildly hypertensive subject. 

Materials & Method: Material related to hypertension, millets and 

other relevant topics have been collected. Reffer to the various 

websites and selective journals to collect information regarding current 

researches on the relevant topic. The protein of foxtail millet after 

extruding or fermenting and the raw foxtail millet was extracted and 

hydrolyzed by digestive protease to generate angiotensin converting 

enzyme (ACE) inhibitory peptides. Foxtail millet protein hydrolysates  

and thus lower BP. Results: Daily consumption of foxtail millet reduces BP, body mass 

index, body fat percentage, and fat mass in untreated mildly hypertensive subjects, but 

without affecting their dietary habits. Conclusion: This study will impact on patient that just 

by adding dietary changes into diet can heal a disease. And will lead to a healthy life. 

 

KEYWORDS: Millets, Hypertension, Cardiovascular disease, Stroke, Heart attack, Heart 

failure, and Aneurysm, Foxtail millet (Kangari).  

 

INTRODUCTION 

Hypertension is a major cause of disease worldwide.
[1]

 Hypertension or high blood pressure is 

a leading risk factor for many cardiovascular diseases. As the blood pressure remains high, 

the vascular tone increases, and vasoconstriction dysfunction occurs, leading to the need for 
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revascularization.
[2,3]

 Hypertension is usually managed with drugs belonging to a class called 

as “ACE inhibitors”, they work by relaxing the blood vessels which helps in reducing the 

blood pressure. ACE-inhibitor molecules are also found in food sources like foxtail 

millet.
[4]

 Foxtail millets, magical millets or miracle grains are natively known as Kangni, 

Kang and kakum. Finger millet (Eleusine coracana) is a nutritious crop because of its high 

calcium and polyphenol contents.
[5]

 

 

Qualities of Foxtail millets as per ayurveda-Guru (heavy for digestion), Sangrahi (absorbs 

excessive fluids and helps for normal formation of faeces and enhances digestion), Brumhana 

(nourishes the body tissues), Shoshana (dries up excessive moisture), Bhagnasandhanakrit 

(fracture healing), Durjara (difficult for digestion) and Vrishya.
[6,7] 

 

Potential uses of foxtail millets  

 Foxtail millets are rich source of iron, which is required for the formation of 

haemoglobin, thus an increased iron intake may help manage iron-deficiency anaemia. 

 The presence of insoluble fibres in foxtail millets reduces the risk of gallstones by 

reducing the production of bile acids (end products of cholesterol metabolism) and 

decreasing bile cholesterol levels.
[8]

 

 The fibre content in millets aid bowel movements and may provide relief from 

constipation.
[9]

 

 

ACE-inhibitor molecules are also found in food sources like foxtail millet. the consumption 

of foxtail millet can have a positive impact on blood pressure. However, we need more 

studies to support these claims.
[9]

 The protein of foxtail millet after extruding or fermenting 

and the raw foxtail millet was extracted and hydrolyzed by digestive protease to generate 

angiotensin converting enzyme (ACE) inhibitory peptides. Foxtail millet protein hydrolysates 

and thus lower BP.As a diet, Syamaka and Kangu are recommended in Rakta pitta (Bleeding 

disorder) uchharaktadab.
[10]

 

 

REFERENCE IN AYURVEDIC TEXT 

According to Ayurveda, Foxtail millet increases vata dosha but balances doshas related to 

pitta, kapha and blood tissues.
[11]
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कैमदेवननघण्टु - धान्मवगग 

ऺुद्रधान्म ंकुधान्म ंच तणृधान्ममभनत स्भतृभ ्। 

ऺुद्रधान्मभनुष्णं स्मात्कषामं रघु रेखनभ ्। 

भधयु कटुकं ऩाके रुऺ च क्रेदशोषकभ ्। 

वातकृद् फद्धववट्कं च वऩत्तयक्तकपाऩहभ ्||६३|| 

बावप्रकाश –  

धान्मवगग स्त्स्िमां कङ्गुवप्रमंगू दवे कृष्णा यक्ता मसता तथा । 

ऩीता चतुववगधा कङ्गुस्ताभा ऩीता वया स्भतृा ||६४||  

कड्गुस्त ुबग्नसन्धानवातकृद् फृंहणी गुरुुः । 

रूऺा श्रेष्भहयाऽतीव वास्त्िनां गुणकृद् बशृभ ्||६५|| 

बावप्रकाश - धान्मवगग 

कड्गुणी कड्गुनी प्रोक्ता चीनकुः ऩीततण्डुरुः ।वातरुः सुकुभायश्च स च नानाववधामबधुः ||१३२|| 

वप्रमङ्गुभगधयुो रुच्मुः कषामुः स्वादशुीतरुः । वातकृस्त्त्ऩत्तदाहघ्नो रुऺो बग्नास्त्स्थफन्धकृत ्||१३३|| 

यािननघण्टु –  

शाल्माददवगग वप्रमङ्गुुः कङ्गुकश्चवै चीनकुः ऩीततण्डुरुः । 

अस्त्स्थसम्फन्धनश्चवै कडगनी षट च कथ्मते ||८३|| 

धन्वन्तरयननघण्टु - सुवणागददवगग 

श्माभाकुः श्माभकुः श्माभस्त्स्िफीिुः स्मादवववप्रमुः ।  

सुकुभायी यािधान्मं तणृफीिोत्तभश्च सुः ||१२६||  

श्माभाको भधयुुः स्त्स्नग्धुः कषामो रघुशीतरुः । 

वातकृत्कपवऩत्तघ्नुः सड्माही ववषदोषनुत ्||१२७|| 

 

Charak mentions Kudhanya means the alternate or staple food to be consumed in winter 

season to keep the body warm. i. Kodo(kordub) having rasas are kashaya and madhur; are 
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laghuguna and instigates/vitiates vata dosha- pacify kapha and pitta dosha; virya is sheet; 

grahi and dhatu shoshak;, we have a feeling of satisfaction and fullness. [Charak sutra 

sathanpage no. 528, 27/ 14]  

 

Sushruta writes millets as Kudhanya- kodo, shayamak, nivar, shantnu, varak, udalak, 

priyangu, madhulika, nandimukhi, kuruvund, gvedhuk, varuk, todparni, mukundak, venuyav- 

all kudhanya are ushana, kashaya, madhur, ruksa,katu in vipak, kapha-nashak, mutra- alpata, 

vata- pitta prakopak. i. Kodo, nivar,shayamak, and shantanu are kashaya, madhur, and shit 

guna, pitta shamak. 

 

Ashtangharidya has given the references of millets in chapter of annaswaroop-vijyaniya; 

millets are named as trindhanya or kudhanya or kshudradhanya, for example kangu(kaguni), 

kodav, having properties are sheetal, laghu, vat-karak, lekhan, kapha-pita nashak. These 

millets are cooked very easily and earlier than other cereals. it is one component of mixed 

grain (mandva and kodo) which helps for to complete nutrition and giving strength for 

preparing mixed grain roti. 

 

Bhavprakash Nighantu mentions common properties of kshudradhanya-kinchitushan (keep 

warmth but in low ratio), madhur and kashaya rasa (sweet and astringent in taste), laghu 

(cooked easily, keeps body in lighter side), lekhan (to remove excess fat/ adipose tissue), 

vipakkatu (absorbed in circulation as a pungent taste product), ruksha (if we eat- it results 

dryness in the body), adarta ko sukhana (it pulls out water via hotastringent properties of 

millets),  raktavikar and kaphavikarnashak (purifies blood and reduces fat). 

 

MATERIALS AND METHOD  

Material related to hypertension, millets and other relevant topics have been collected. Reffer 

to the various samhitas, Ashtanghrudayam, Kaiyadevnighantu, Bhavprakash, Rajnighantu, 

Dhanvantari Nighantu, websites and selective journals to collect information regarding 

current researches on the relevant topic. Modern literature and modern research article, 

textbook, magzines, journal, research paper, data available on the internet, online database, 

PubMed, and Google scholar were searched. All literature was reviewed and comiled. 

 

PRIYANGU- FOXTAIL MILLET [SETARIA ITALICA] Kangu  

Botanical Name - Setaria italica 

Family - Gramineae 
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Vernacular Names 

Sanskrit Name - Kangu 

English Name - Foxtail millet 

Hindi Name - Kanguni, Kagani, Tanguni 

Marathi Name - Kang, rala. 

 

Qualities of Kangu 

Taste - sweet, astringent 

Ruksha - dry in nature 

Guru - heavy to digest 

Ruchya - improves taste Virya (potency) – cold. 

 

Varieties of Kangu 

1. Black (krishna) variety 

2. Red (laal) variety 

3. White (sitha) variety 

4. Yellow (pitha) variety 

Yellow variety is considered to be the best. 

 

Classical categorization 

Bhavaprakasha Nighantu - Dhanya varga 

Raja Nighantu - Shalyadi varga 

Dhanvantari Nighantu - Suvarnadi varga 

Kaiyadeva Nighantu - Dhanya varga 

Shodala Nighantu - Trinadhanya varga.
[6] 

 

RESULTS 

Daily consumption of foxtail millet reduces BP, body mass index, body fat percentage, and 

fat mass untreated mildly hypertensive subjects, but without affecting their dietary habits. 

Making changes to what you eat can help control high blood pressure. There is increasing 

evidence that macronutrients are effective in reducing blood pressure; the largest quantity of 

evidence for the effect of any of the three macronutrients influence on blood pressure exists 

for protein. Conversely low levels of potassium have been linked to poor adaptation of the 

kidney and dysregulated sodium retention and the development of hypertension. Diastolic 

hypertension is common in individuals with components of the metabolic syndrome such as 
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diabetes and hyperlipidemia, and diastolic blood pressure is the best predictor for future risk 

of CVD.
[24,25]

  

 

CONCLUSION
 

Modern sophisticated sedentary lifestyle is giving rise to epidemic of Non-communicable 

diseases and Millets are best to be used in these Santarpanajanya Vikara (Diseases due to over 

nourishment) and Kapha-Pitta Doshaja Vikara (Diseases due to Kapha and Pitta). Millets can 

be used as a preventive diet in healthy and therapeutic diet in diseased. But they should be 

avoided or cautiously used in Vataja Vyadhi (Diseases due to vitiated Vata). Assessing Agni 

(Digestive capacity) of an individual before advising Millets is very much necessary. There 

are a lot of Patya Kalpanas (Food preparations) that can be prepared out of Millets so, 

preparation that suits both Rogi (Patient) and Roga (Disease) can be chosen to avail complete 

health benefits out of Millets. 
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