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Hingula (Cinnabar) A Neurotoxic or Neurorejuvinator : A Review: Rasa Shastra is the branch of Ayurveda, science of Alchemy. It comprises of different types of materials which are harmful in crude form. After purification they become non-toxic rather beneficial for the body and act on the respective organs for therapeutic actions. One of them is Hingula (Cinnabar). During purification with specific liquid media, different chemical reactions occur so its antiseptic and antioxidant properties  enhances to  destroy  harmful toxic complexes from  body so it  repairs the damaged body tissues. Although it is said that heavy metals are toxic for body but if prepared properly and prescribed within limits, the question of toxicity may not arise. By  Lavigation process , organic liquids make  it into  nano form so as to help in  metabolisation in the body  tissues. In our daily diet humans consume mercurial and sulphur products as foods such as bryophytes, lichens etc. and the foods containing  mercury  are  e.g. dark chocolate, pecans, etc. Impure Cinnabar is neurotoxic on active avoidance responses, Na+/ K+ ATPase activities and tissue mercury contents in rats said by Chuu JJ et al. So purification of metals and minerals is mendatory  before oral or local application .There are several tests to measure the antioxidant contents of foods like FRAP (Ferric Reducing Ability of Plasma) analysis. By this test neutralization of specific free radicals which promote oxidative stress, can be measured.  Hence efficacy of cinnabar is the subject of  research for further studies.
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