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Mutagenicity of coix seed oil
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Abstract ; The mutagenicity of coix seed oil was studied by three mutagenicity tests including Ames test,
bone marrow micronucleus test and sperm malformation test in mice in accordance with the terms from
Technical Standards for Test & Assessment of Health Food. The results showed that in all three mutagenici-
ty tests,no mutagenic effect was observed in any coix seed oil treated group. Therefore, coix seed oil had

no mutagenic effect under the experimental conditions.
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