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Effects of Different Fermentation Days on Acute Toxicity and
Analgesic, Anti—-Inflammatory Activity of Shuanqian Junzhi

PENG Wei, SUN Yu, PAN Yang', ZHANG Xian, JIANG Ya-ping
(School of Pharmacy, Nanjing University of Chinese Medicine , Nanjing 210029, China)

Abstract: To observe the effects of different fermentation days of Shuanqian Junzhi (SQJZ,a
Strychnos nux—vomica product fermented by Trametes cinnabarina) on acute toxicity and analgesic,
anti—inflammatory activity,seven samples of different fermentation days (0 d,7 d,20 d,41 d,48 d,
62 d and 69 d) were applied. The acute toxicity and anti—inflammatory , analgesic activities of SQJZ
of different fermentation days were evaluated in animal models. Listed as followed was the acute
toxicity of different SQJZ in a descending order:0 d =7 d<20 d =41 d<48 d<62 d<69 d. The
sustaining twisting reaction times was:09 d =62 d>48 d>41 d=20 d>0 d>7 d. According to the
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control group,the twisting times caused by acetic acid of the crude,0 d,7 d,20 d,41 d,48 d of
SQJZ noticeably decreased (P<0.05) just like the crude Sirychnos nux—vomica,which indicated the

analgesic action of the crude did not change significantly within 48 day —fermentation period.

However,62 d and 69 d of SQJZ had no significant analgesic effect and there was a significant

difference (P<0.01) in comparison with the positive drug indometacin,which showed a complete loss

of the anti—inflammatory effect after 62 day—fermentation. The swelling percent decrease of external
ear was:7 d=20 d>41 d>48 d>0 d>>62 d>69 d. With the control group,0 d,7 d,20 d,41 d and
48 d of SQJZ were able to reduce the swelling of murine external ear caused by croton oil (P<0.05

or 0.01),the same as the crude,indicating that their anti —inflammatory effect did not declined

through 48 day—fermentation. Therefore ,the feasible period of fermentation of SQJZ is about 41-48

days.

Keywords: Shuanqian Junzhi,fermentation time,Strychnos nux —vomica,acute toxicity,analgesic,

anti-inflammatory
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Table 1 Effect of fermentation days in the acute toxicity
of SQJZ
0 100.6 87.7-115.5 -
7 94.5 75.9-117.7 -
20 121.3 102.5-143.5 20.6
41 129.4 90.8-184.3 28.6
48 178.1 114.1-278.2 77.0
62 264.3 228.7-305.3 162.7
69 307.2 253.0-373.0 205.4
3.1.2
=069 d=62 d>48 d>41 d=20 d>0 d>7 d>
> , , , UN
7.20.41 .48 d
(P<0.05), 48 d
; 62d  69d )
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Table 2 Effect of fermentation days on the analgesic and
anti-inflammatory effects of SQJZ

23.9+12.37 14.99+4.27

10 6.8+9.66** 7.47+5.23%%* 50.2

10 9.9+9.50* 8.74+6.23%* 41.7

SQIZod 10 12.9+7.39%  9.35+6.43* 37.6
SQIZ7d 10 1L6x11.01%  8.13x4.62%* 45.8
SQIZ20d 10 13.5+8.34* 8.49+6.59* 43.4
SQJZ41d 10 13.9+7.62%  8.54+7.52% 43.0
SQJZ 48d 10 14.7+5.06* 8.79+7.94% 414
SQIZ62d 10 19.5x11.52#  12.55+5.67 16.3
SQIZ69d 10 20.7x11.87##  13.11+7.47 125
: ,"P<0.01,7P<0.01;
#P<0.01,
, 62d 69d
162.7%  205.4%,
, 48d 41d (
T1%  28.6%) o , 41 d
48 d* i ,
,41.d
; 48d o
T
41~48 d o

No.5 2013



[1] . : [M]. : ,2010.

[2] Yin W,Wang T S,Yin F Z,et al. Analgesic and anti—inflammatory properties of brucine and brucine N-oxide extracted from
seeds of Strychnos nux—vomical)]. J Ethnopharmacol,2003,88(2) :205-214.

[3] Deng X K,Yin W,Li W D,et al. The anti—tumou effects of alkaloids from the seeds of Strychnos nux—vomica on HepG2 cells
and its possible mechanism(J|. J Ethnopharmacol,2006,106(2):179-186.

[4] s ;o “ ) N [J1. ,2007,26(2) :3-6.

ZHUANG Yi,PAN Yang,XIE Xiao—mei,et al. The origin,development and its advantage and potential of ‘the bi—directional
solid fermentation’ for medicinal fungi[J]|. Edible Fungi of China,2007,26(2):3-6.(in Chinese)

[5] , . — [J]. ,2010,8(1):52-56.

TU Xia,PAN Yang. The Bi-Directional fermentation technology:a new approach to attenuating the toxicity of toxicity of toxic
Chinese materia medica[J]. Journal of Fungal Research,2010,8(1):52-56. (in Chinese)
[6] , , , . HPLC [J].
,2006,22(6) :362-36.
PAN Yang,ZHANG Xian, JIANG Ya-ping,et al. The comparison of contents of alkaloids and the HPLC fingerprints of Strychnos
nux —vomica between after and before bi—directional solid fermentation[J]. Journal of Nanjing TCM University : Natural
Science Edition,2006,22(6):362-365.(in Chinese)

[7] Yang G M,Pan Y,Liu L J,et al. Simultaneous determination of strychnine ,brucine,strychnine N-oxide and brucine N-oxide in
crude and fermented nux vomica by capillary zone electrophoresis with ephedrine hydrochloride as an internal standard[J].
Chromatographia,2011,73(11-12):1223-1228.

[8] , , , . N [J].

,2009,25(3):203-208.
LIU Liang—jing,CAO Liang,JIANG Ya-ping,et al. Experimental study on the toxicity and analgesic ,anti—inflammatory activity
of Strychnos nux—vomica after and before fermentation by Trametes cinnabarina [J]. Journal of Nanjing TCM University :
Natural Science Edition,2009,25(3):203-208. (in Chinese)

[9] Cai B C,Hattori M,Namba T. Processing of nux vomica . Composition of the seeds of Strychnos nux—vomica in alkaloids on
traditional drug processing[J]. Chem Pharm Bull, 1990,38(5) :1295-1298.

[10] . [M]. : . ,1997.

[11] . “ " [J]. ,2009,28(4):8-9,14.

ZHUANG Yi. The Basic methodology for fungi used in drug ‘Solid-state Fermentation’[J]. Edible of Fungi of China,2009,28
(4):8-9,14. (in Chinese)
[12] , , . M. 2 . : ,1991.

2013 32 5 5453



