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Abstract: In order to explore the sedative and hypnotic effects of Gastrodia elata Bl ferment, the physical and chemical indexes of
Gastrodia elata Bl ferment and its regulation of neurotransmitters and oxidative stress in the brain tissue of mice with insomnia were examined
in this study. KM male mice were randomly divided into blank group, model group, Zaoren Anshen liquid group (positive control group 1),
Gastrodia powder group (positive control group 2), and low (0.10 g/kg), medium (0.30 g/kg) and high (0.49 g/kg) dose Gastrodia elata Bl
ferment groups. The insomnia model was established with p-chlorophenylalanine. After the 7-day administration by gavage, the changes of
autonomic activities, and levels of neurotransmitters and oxidative stress in the brain tissues of mice were measured to examine the sedative and
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hypnotic effects of Gastrodia elata Bl ferment on mice with insomnia. The results showed that the content of y-aminobutyric acid in Gastrodia

Modern Food Science and Technology 2021, Vol.37, No.10

elata Bl ferment was 0.48 mg/kg, which was 16 times that required by the QB/T 5232-2018 standard. Compared with the model group, the
activity duration and standing times of the mice in the high and medium dose Gastrodia elata Bl ferment groups were reduced significantly
(»<0.05) (13.00 s and 14.63 s, and 10.62 times and 9.12 times, respectively). The contents of 5-HT, GABA and IL-1 £ in the brain tissue of these
two groups of mice increased significantly (p<0.01), with their SOD activity increasing significantly (p<0.05) and MDA content decreasing
significantly (p<0.05) (increase by 50.62 and 49.51 pg/mL for 5-HT, and increase by 5.47 and 5.15 ng/mL for GABA). These results indicate

that Gastrodia elata Bl. ferment can induce sedative and hypnotic effects by regulating the levels of neurotransmitters and oxidative stress in the

brain tissues of mice.
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Table 1 Results of physical and chemical indexes of Gastrodia

elata fermentation for 60 days
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Table 2 Determination results of autonomic activity related indexes of mice in each group (x+s, n=10)
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Table 3 Effects of Gastrodia elata Bl. ferment on the content of neurotransmitters in brain tissue of mice with insomnia model (x+s, n=10)

48 %) #& 5-HT/pgmL) GABA/(ng/mL)  IL-18/(ng/L)
EEL - 264.65+29.85 8.60+1.99 117.40+17.27
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RA=Zabik sl (FAMERTEBZE 1) 240mL/kg  246.10438.74*  7.48+1.78%* 100.40+15.92%
KA 2E (FapsTpaLn 2) 048 g/kg  230.99+1835%  6.36+1.28%* 98.86+16.09*
HilEm 049 g/kg  243.66128.49%*  8.17+2.02**A  98.78+10.42%
Gikilh ! 0.30g/kg  242.55£3026%*  7.85k129%*  107.60+13.76**
& & 48 0.10g/kg  239.81438.19%  6.33+1.88%* 89.4149.61

E: HEGUER, "p<0.01; SRR, *p<0.05, **p<0.01; L5 RALE, ~p<0.05.
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Table 4 Effects of Gastrodia elata Bl. ferment on oxidative stress level of brain tissue in mice with insomnia model (x+s, n=10)
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AR 4 - 825.70+40.51" 133.20£11.30"
HAzgeAtiksn (FAMEXTRB4E 1) 240 mL/kg 1069+139.15% 113.20410.14*
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HilEm 0.49 g/kg 936.83+49.80* 116.70+12.09*
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& E 4 0.10 g/kg 742.21%105.25 112.30+16.26*

E: HE Ak, p<0.05; SRR, *p<0.05, **p<0.01.
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