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Abstract; In order to evaluate the edible safety of

BRSEI H (2022YJC2016) Cinnamomum camphora seed kernel oil ( CCSKO) ,
VEBEA 5 B(1998) 4 fE i+  BESE 7 1 & v four groups of specific pathogen — free ( SPF)
VI % 5 F ( E-mail ) ncu_pt@ 163. com,, Sprague — Dawley (SD) rats (20 rats/group, half

BEEE ST, BIAFSE 7 (E-mail ) wxf198508@ 163. com, male and half female) were given CCSKO at doses
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of 4.0, 2.0, 1.0 mL/kg and 0.0 mL/kg for 90 d by gavage. The subchronic oral toxicity of CCSKO was
studied, and its dose — response relationship, toxic target organs and reversibility were explored. The
results showed that during the 90 — day oral toxicity test, the activity and growth of the rats were normal.
There were no significant differences in body weight, weight gain, food intake, food utilization rate,
visceral — body ratio, blood routine, blood biochemistry, blood electrolytes and urine between the dose
groups and control group (p >0.05), except that the blood glucose of the female and male rats in the
high dose group was significantly lower than that in the control group (p <0.05). No significant
pathological changes were found in the target organs of CCSKO. In conclusion, CCSKO has no dose —
response relationship on the growth and physiology of rats, has no toxic effect on the target organs of rats,
and has no dose — response relationship. CCSKO has no subchronic oral toxicity, and its no observed
adverse effect level(NOAEL ) is higher than 4.0 mL/kg, and it has high safety for consumption.
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