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Abstract: To evaluate the edible safety of
Cinnamomum kernel  oil

( CCSKO ), the

carcinogenic effects of CCSKO were investigated

camphora  seed
mutagenicity and potential
by bacterial reverse mutation tests, in vitro
mammalian cell TK gene mutation tests, and
mammalian erythrocyte micronucleus tests. The
results showed that CCSKO had no mutagenic
effect on Salmonella typhimurium strains TA1535,
TA97, TA98, TA100 and TA102 with histidine
deficiency. CCSKO did not inhibit the growth of
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L5178Y mouse lymphoma cells, and had no mutagenic effect on TK gene in mammalian cells in vitro.

CCSKO did not increase the micronucleus rate of cell in mice, had no mutagenic effect on mammalian

erythrocytes and had no genotoxicity. To sum up, CCSKO has no mutagenicity and potential carcinogenic

effect, no genotoxicity, and has certain edible safety.
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3.44 5 10 112 16 0.158 £0.062 1.19 £0.02

‘ 1.72 5 10 111 20 0.198 £0.042 1.17 £0.01

i 0.86 5 10 113 17 0.168 +0.032 1.17 £0.02

FR %o R 2 5 10 089 12 0.119 £0.043 1.19 £0.03

FEMEXT 2] 5 10 143 125 1.232 £0.259" 1.10 £0.03

T -+ FOR 5 PR IR R A5 R B A AT (B 5 125 5% (p < 0..05)
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