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Background: Diabetes mellitus is a metabolic disease characterized by an 
increase in blood sugar caused by disruption of the insulin hormone or insulin 
resistance. Insulin resistance is caused by fat mass and body fat distribution. 
Visceral fat is fat that is in the abdominal area. Excessive levels of visceral fat are 
associated with insulin resistance and metabolic risk factors for type 2 diabetes 
mellitus. There is a hypothesis that improving food quality by substituting white 
rice for brown rice and consuming oyster mushrooms can reduce visceral fat. 
Method: It is a Quasi Experiment research with one-group pre-test and post-test 
design, where a group is measured and observed before and after treatment. 
Result: The T-test analysis showed that the average visceral fat level decreased 
after administering food prototypes for special medical requirements made fom 
brown rice and oyster mushrooms with a p-value (<0.05). Conclusion: Food 
prototypes for special medical requirements based on brown rice and oyster 
mushrooms affects reducing the amount of visceral fat in type 2 diabetes mellitus 
sufferers. The decrease in visceral fat was followed by a decrease in the level of 
energy and fat consumption caused by an increase in satiety which was 
influenced by the fiber content in the food prototypes. 
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