2024 AE BE A9 H H 11

S A= i R

59

iHAEE

BEHFCHNRERL 42 dEFELOFETEM

EA

>1,2,3 3 — =4 S 2 =2 1,2,5 1,2,3 Er 5% 2 1,2,6 ‘41,2,5
Z W REME,GYR T G 7B B RE T,

5 1.2.5 w123 s~ oon 578
% F , 77 it , X F T

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 230200

(1.ASKF PRAFE5 R REHRLABELSLHT, G 330047; 2. 2 H AR READ KR SEA A EELLT,
# g 33003L; 3. B KF RHEFR, H S 330031; 4. #EFHCGLH) AMEAKAIRAS] ,LH 50 341108; 5. G K5

e TH I, &8 330031; 6. & 8 X% FRERELE, &G 3300315 7. i & H 443 B 5 A2 BF 7T,
# 5 330096; 8. B T EAF T EHMES AL, &S 330115)

HE  AFN RO R R A %A, A ICR DR AR, 8id W2 o &M X 2 s
A= o B FER Z A9 B;vA SD K A ARG, #4742 d F 7 & (4.0 mL/kg) 2 o FHHX
IR A= B Z o, SR EAWICR DR ARFFEHNH LT, AP H T IH
R AR BEHEANRTLRELAAN T - R X &, B ICR DR EHZ o &1
F 3 E(LDy) KT 21.5 g/kg , RIBEHERR ZHBAFEF ERAFI- WL EBRE T HH,
JB F IR AR AFRATA A=t SD K AW A KA A REA Y, 5 SD KR AWERARER T LFEMN
A, EAABRAF - ELES R dFARHNAEAEAEERRZ2 AR, K B sk
Zuik LA IFZHANZZ2oER ARAEARS,

KB AR R AR AN AR E o N, DR RE T N

RESES TS225.1;TS201.6  SCEAARIDAD: A SXEZHE:1003 -7969(2024) 11 —0059 - 07

Evaluation of acute and 42 — day high — dose oral toxicity of
Cinnamomum camphora seed kernel oil
PENG Ting'**, LIANG Lijun*, ZENG Zheling' >, LUO Miao'*"
YAN Xianghui'*®, XIA Jiaheng'*”, YU Ping'*”,

WAN Dongman' >, WEN Xuefang’*
(1. State Key Laboratory of Food Science and Resources, Nanchang University, Nanchang 330047,

9

China; 2. Jiangxi Province Key Laboratory of Edible and Medicinal Resources Exploitation, Nanchang
330031, China; 3. School of Food Science and Technology, Nanchang University, Nanchang 330031,

IBFS H 81 :2023 - 04 - 21 ;& [E] H #7:2024 - 07 - 04

E&W B : BEEBEFH A EL W0 (2011DFA32770) ;
EXK BRI HEEWHE (31701651) ; HZ%K A AR &4 H
(32060516 ; VLG 44 B0 3 #1130 55 K11 H (20143ACG70015)
MERFEM SHAREFE LI E B RRE R (SKLF -
77B 202135 ,SKLF — ZZB - 201916) ; VI.P5 45 T i & 31 %)
T H (20212BBF63035 ) 5 V1. VG 44 B 2% Be 44 % 6 T il 3t B
(2022YSBG21021 ) ; VLG 44 B2 Be 44 PR IF e B ik AIF 55 18 B
(2022YJC2016)

EERN 2 18 (1998) , 2, R L, A5 5 Il h B E
W& 5 F]H ( E-mail ) ncu_pt@ 163. com; G2 4= (1985) ,
B TR, BF5E 07 10 S KRR 7= W) 43 88 5 446 ( E-mail )
lianglijun8599@ 126. com , 2% 5 LT 42 Fy Hh [ 45— .
BIEIEE T, BIWEE 61 ( E-mail ) wxf198508 @ 163. com,,

China; 4. Pure Circle( Jiangxi) Co., Lid., Ganzhou
341108, Jiangxi, China; 5. School of Chemistry
and Chemical Engineering, Nanchang University,
Nanchang 330031, China; 6. School of Resources
and Environment, Nanchang University, Nanchang
330031, China;7. Institute of Applied Chemistry,
Jiangxi Academy of Sciences, Nanchang 330096,
China ;8. Institute of Traditional Chinese Medicine
Health Industry, China Academy of Chinese
Medical Sciences, Nanchang 330115, China)

Abstract; In order to evaluate the edible safety of
Cinnamomum camphora seed kernel oil (CCSKO),
dose and classification of

the acute toxicity

CCSKO were determined by acute oral toxicity test
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with ICR mice as the test animals, and the subchronic oral toxicity of CCSKO was evaluated by 42 —

day high — dose(4.0 mL/kg) oral toxicity test with SD rats as the test animals. The results showed that

the physiology and activity of ICR mice were normal, no poisoning and death phenomenon, no visible

lesions in tissues and organs, and no dose — response relationship. The LDy, of acute oral toxicity of

CCSKO to ICR mice was greater than 21. 5 g/kg. According to the acute toxicity dose grading

standard, CCSKO had no acute oral toxicity and was actually non — toxic. The CCSKO had no effect on

the growth and physiology of SD rats, and had no toxic effect on the target organs of SD rats, indicating

that CCSKO did not show subchronic oral toxicity during the continuous 42 d feeding period. In

conclusion, CCSKO does not have acute oral toxicity or 42 — day high — dose oral toxicity, and it has

high safety for consumption.

Key words: Cinnamomum camphora seed kernel oil; edible safety; acute oral toxicity; subchronic

oral toxicity
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Table 1 Acute oral toxicity test results of Cinnamomum camphora seed kernel oil
T MEA/ (g/kg) PR (H) FET S (H) IR AR g LR ¢
21.5 5 0 18.21 £0. 14 33.44 +£1.13
‘ 10.0 5 0 18.37 +0.22 37.97 £2.57
H 4.64 5 0 18.16 £0.08 37.18 +2.63
2.15 5 0 18.38 £0.21 37.08 +1.07
21.5 5 0 18.16 £0.08 29.69 +1.48
) 10.0 5 0 18.39 +0.13 30.64 +1.66
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2.15 5 0 18.15 +0.09 32.64 £2.04
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Table 2 Effects of Cinnamomum camphora seed kernel oil on body weight and food utilization rate of SD rats
PRI A SBROD  WRRR e SRR RN MilkEe  SWRAER%
e TR 2H 10 75.5+5.3 385.1+26.7 309.6 £23.7 990.5 +92.3 31.2+1.6
X HEZH 10 75.3+£5.2 390.0 +39.0 314.7 £36.5 982.0 £101.2 32.0+1.7
. JEwTed:) 10 69.8 +5.9 243.1£19.1 173.3 £16.7 692.5 +46.5 25.0+1.5
it X IR 10 69.8 £6.3 248.9£24.8  179.122.0  701.2+78.7 25.5+1.7
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Table 3 Effect of Cinnamomum camphora seed Kkernel oil on blood routine indexes of SD rats

pewl gy VB GRAN/ LYMPH/ MID/ - RBC/ - HGB/  HC/ PLI/ PI/  APTI/
(10°/L) % % % (10°/L) % % (10°/L) s s

X ¥4 17.78  76.60  12.30  10.09  6.75  131.34  36.72  956.38  11.41  14.64

e XML 15.40  77.46 12,13 10.64  6.50  125.34  35.04  924.10  10.95  12.94

. R 10,01 83.62 7.76 6.08  6.338  126.10 34.27  854.62  11.25  13.49

¢ XEA4L 10.86  82.51  10.63 5.97  6.42  124.80 33.84  860.04  9.88  13.04

T : WBC. 14010 ; GRAN. vtk 40 i ; LYMPH. bk 2 411 g ; MID.

PLT. {1/ s PT. Bl B IR 18] s APTT. 35 A0 38 73-5€ il g St ) 1]

Hha] 41 ; RBC. ZL40 i ; HGB. 11412 [ HCT. ZL 40 L 75 5

Note: WBC. White blood cells; GRAN. Neutrophils; LYMPH. Lymphocytes; MID. Intermediate cells; RBC. Red blood cell;
HGB. Hemoglobin; HCT. Hematocrit; PLT. Platelet; PT. Prothrombin time; APTT. Activated partial thromboplastin time
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Table 4 Effects of Cinnamomum camphora seed Kkernel oil on blood biochemical indexes of SD rats

T ALT/ AST/ BUN/ CRE/ ALP/ GG1/ TP/ ALB/ TC/ TG/ GLU/
(U/L) (U/L)  (mmol/L) (pmol/L) (U/L) (U/L) (g/L) (g¢/L)  (mmol/L) (mmol/L) (mmol/L)

i KA 68.1 120.7 8.59 69.2 162.2 1.99 52,20 33.30  1.58° 0.95 8.43

MR 69.9 127.0 7.81 69.3 163.3 2.32 53.98  33.50 2.0l 1.12 8.91

o iRmdA 538 153.0 10. 14 75.3 87.2 1.55 56.44 3560  2.28 0.99 8.35

. g 58.7 138.7 10.29 74.5 101.8 2.37 56.06 3510 2.40 0.77 7.89

U - ALT. WR PR A RS i AST. 14 AMRA LR TS HE; BUN. JR K % ; CRE. WUEF; ALP. B VERERR R ; GOT. 43 & W% KA ; TP. K4 15 ALB.
HE A TC. SRR TC. Hl =FF; CLU. b, = Fom Sx MR IR RA B %5 (p <0.05)

Note: ALT. Alanine aminotransferase; AST. Aspartate aminotransferase; BUN. Blood urea nitrogen; CRE . Creatinine; ALP. Alkaline phosphatase;

GGT. Gamma - glutamyl transpeptidase; TP. Total protein; ALB. Albumin; TC. Total cholesterol; TG. Triglycerides; GLU. Blood glucose. Compared

with the control group *p <0.05
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Table 5 Effects of Cinnamomum camphora seed Kkernel

oil on blood electrolyte indexes of SD rats

mmol/L
PR 415 # i &
i R 5.74+0.48 138.36 £1.93 97.16 +0.93
A
NHIEZH 6.42 £0.57 137.40 £1.11 99.09 +1.06
e RIGZ 5.04 £0.59 136.58 +1.48 97.12 +0.89

XPHRZH 5.45+0.59 136.22+0.81 97.82+1.33
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Table 6 Effects of Cinnamomum camphora seed Kkernel

oil on urine indexes of SD rats

FREE T A e B
FAPESR FEMESL HE5L
WAL 1.015£0.004 7.00+0.23 0 0 0
NHEZ4L 1.013£0.005 7.03+0.30 0 0 0
I 1.01520.006 6.97+0.63 0 0 0
XHHRZ 1.015+0.004 6.77 £0.67 0 0 0
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Table 7 Effects of Cinnamomum camphora seed kernel oil on the mass of some organs in SD rats g
e 4 i JiF i E SR RN O W it BRI i
e R 0.74 13.59 3.09 3.61 0.607 1.29 0.67 0.092 2.09
) Xf HEZH 0.80 12.87 3.07 3.64 0.616 1.34 0.65 0.090 2.09
I R 0.51 7.46 1.75 0.22 0.689 0.93 0.51 0.080 1.86
X B2 0.55 7.63 1.81 0.21 0. 668 0.94 0.48 0.084 1.91
R8 IERTFF(ZIMXT SD K FRARS BERRAE AR LL B9 2500
Table 8 Effects of Cinnamomum camphora seed Kkernel oil on organ/body ratio of SD rats %
PERD AU WRIRIL FIRGE HUREL SO TR HECTED IRH LERR L MOTRIRIL P LIRIKLL Wikt
. g4 0.20 3.66 0.83 0.97 0.16 0.35 0.18 0.02 0.56
’ XTHRZH 0.21 3.39 0.81 0.96 0.16 0.35 0.17 0.02 0.55
e g 0.22 3.21 0.75 0.09 0.29 0.40 0.22 0.03 0.80
XTHR4  0.23 3.21 0.76 0.09 0.28 0.39 0.20 0.03 0.80
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B, 5508 R O, 00 4 HP M 1 A SD R B SD IR R AR F1) PAT IR W22 F0 55 T g BELAG: £ 245
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