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Preparation of rapidly dissolving tablets of american ginseng
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Abstract: Using American ginseng extract as the raw materials, for-
mulation and preparation process of American ginseng extract rapidly
dissolving tablets were studied through the single factor experiment
and orthogonal experiment which evaluated by disintegration time,
taste. And research results showed the optimized formulation were
as follows: 20% American ginseng extract powder, 12% CMS-Na,
20% MCC, 8% L-HPC. 0. 4% menthol, 1. 0% sucralose. 0. 2%
citric acid. mannite as diluent. The orally disintegrating tablets could
be obtained, with good taste, take convenience.
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Taste evaluation standard
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Table 2 Effect of mixing ratio of united disintegrant on

the disintegration time

®EE  MCC/%  CMS-Na/%  L-HPC/%  Jifi#It1a]/s
1 0 30 10 85
2 0 20 20 92
3 30 0 10 102
4 20 0 20 96
5 30 10 0 82
6 20 20 0 74
7 15 15 10 58
8 20 12 8 46
9 18 15 7 54
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Figure 1 Effect of addition amount of united disintegrant on
the disintegration time and taste of rapidly dissol-

ving tablets
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Table 3 Factors and levels of flavoring agent

orlhogonal tests %
Kk A =R B IR C ¥ I
1 0.5 0.2 0.2
2 1.0 0.4 0.4
3 1.5 0.6 0.6
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Table 4 Results analysis of orthogonal experiment

F5 A B C D(zE51) Wy
1 1 1 1 1 80
2 1 2 2 2 76
3 1 3 3 3 65
4 2 1 2 3 98
5 2 2 3 1 92
6 2 3 1 2 88
7 3 1 3 2 78
8 3 2 1 3 72
9 3 3 2 1 76
""" K, 221 256 240 248
K, 278 240 250 242
K; 226 229 235 235
R 57 27 15 13
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