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Pharmacodynamics Experiments of Yongsheng Yikang to Sober up Drinkers
and to Alleviate Hepatic Injury Caused by Alcoholism

YUAN Bing—xiang SUN Xiao—dong LUO Xiao-yu and YU Xiao—jiang

Clinical Pharmacy Research Institute of Xi’an Communication University Xi'an Shanxi 710061 China

Abstract: Honey glucose amino acids and edible vinegar etc. were used as raw materials to produce Yongsheng
Yikang  additive for liquor .  After the fermentation and the condensation of the raw materials  orange liquid
(Yongsheng Yikang) was obtained by purification and distillation which had the functions of sober up liver pro-
tection and poisoning—alleviating. ~ Alcoholism—caused animal hepatic injury models were used in this experiment.
Yongsheng Yikang was added into liquor  then two—month consecutive liquor stomach—filling of rats were done
then pharmacodynamics of Yongsheng Yikang were studied. The experimental results indicated that Yongsheng
Yikang had significant protection effects on weight increase of rats and it could shorten rats” sober—up time. Serum
biochemical index measurement data and pathologic results of the contrast of liver slices proved that Yongsheng
Yikang could reduce the contents of cereal straw and glutamatepyruvate transaminase GPT and alleviate hepatic
injury caused by alcoholism. Anyhow Yongsheng Yikang could alleviate alcoholism and protect liver. Its acute tox-
icity experiments suggested LD50 higher than 600 mL/kg 900 times of daily maximum usage of human being
and it belonged to nontoxic substances. Tran. by YUE Yang
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