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Abstract: In this study, the formulation of Agaricus Blazei Murill
polysaccharide effervescent tablets were optimized. The normalized
values (Z) of effervescent tablets of disintegration time and friability
was selected as the response value. The influence factors for formu-
lation of Agaricus Blazei Murill polysaccharide effervescent tablets
were acid and alkali mass ratio, Citric acid mass fraction, PEG6000
mass fraction. Moreover, a three-variable, five-level code experi-
ment was designed to optimize the formulation of Agaricus Blazei
Murill polysaccharide effervescent tablets. The quadratic polynomial
regression equation was built and could well describe the relationship
between the dependent and independent variables. The optimal for-
mulation was as follows: 0. 81 of mass ratio between acid and alkali.
citric acid mass ratio 16. 96 % , and PEG6000 mass ratio 4. 08%. Un-
der these conditions, the disintegration time and the friability of the

effervescent tablets were qualified, and the normalized values were
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close to the predicted values of the model. The newly developed for-
mulation of Agaricus Blazei Murill polysaccharide effervescent tab-
lets was feasible and effective.

Keywords: Agaricus Blazei Murill; polysaccharide; effervescent tab-

lets; disintegration time
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Table 1 The inspection table of adjuvant dosage

R L 2k FLWE/  PEG 6000/ #rigERR/  BRERE
Gm = m) 7//% % % % /%
20 55 5 8.2 11.7
20 50 5 10. 3 14.7

0.70 : 1.00
20 45 5 12.3 17.6
20 40 5 14. 4 20. 6
20 55 5 9.9 10. 1
20 50 5 12. 4 12. 6

0.98 1 1.00
20 45 5 14. 8 15. 2
20 40 5 17.3 17.7
20 55 5 11.1 8.9
20 50 5 13.9 11.1

1.25:1.00
20 45 5 16.7 13.4
20 40 5 19.5 15.6

t KA 20 C,

i1ty B B B AT R RS AT A1k

HPVZ=MXa+Y, + NXBY, , o, M. N 451 jif figt b5t

FRL G142 A B R B0 o O 20 A A AR B R s NELL B R

20 A e B b e /ME . B T A R A ek b R

51k 2 SPSS 16. 0 51 4:4b FEREAT L5 . B 30 /K HE «=0. 05,

2 RS0

2.1 ENESHEEBAEATFHEAAENEERRRE
MG e 1 25 22 (10 1R 0 Eb (B B 198 B P o o 0 s 5 22 3

¥ 5 i ) B B 2R 36 45 SR RT A « A T TR e b % T e

HVER AN B 2 B s X e 5 RV & F 28 hn.

A A5 H S ) R 2 I T ) S Ak 9 L RV TR L

0.70 : 1. 00~ 1. 25 © 1. 00, ¥r & B Bt & A 47 b6 4 il 76

5.0%~20.0%., T PEG6000 & EH /b 5%, 4

PR o B4 Y il PEG6000 i 5 H 40 bh e 1% ~5% ., Wi

MR B H R 5K g R E 2.

2.2 EME SRR A S ST ER S

2.2.1 MEEIRG ST S WEEME AT R T e R IR T

L IERERIAR AR 1R = R 7K 1R A5 K

B AR 3,

K2 WEERERRKFRBER

Table 2 Factors and levels for response surface analysis

KT A BRER B FF IR i i C PEG6000 it &
"/ % oL/ %
—1.682 0.70 5.00 1. 00
—1 0.81 8. 04 1.82
0 0.98 12. 50 3.00
1 1.14 16. 96 4.19
1.682 1.25 20. 00 5. 00
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Table 3 The experimental design and result for

response surface analysis

SE A B C Yi/s  Yi/% Z
1 —1 —1 —1 262 1.5 0.63
2 1 —1 —1 193 1.4 0.75
3 —1 1 —1 159 1.2 0. 89
4 1 1 —1 170 1.3 0.83
5 —1 —1 1 292 1.2 0.69
6 1 —1 1 298 1.1 0.73
7 —1 1 1 140 1.2 0.95
8 1 1 1 211 1.1 0.83
9 —1.682 0 0 196 1.4 0.74

10 1.682 0 0 270 1.1 0.76
11 0 —1.682 0 348 1.1 0. 70
12 0 1.682 0 138 1.1 1.00
13 0 0 —1.682 286 1.2 0.70
14 0 0 1.682 267 1.2 0.72
15 0 0 0 236 1.1 0.79
16 0 0 0 195 1.4 0.75
17 0 0 0 229 1.2 0.76
18 0 0 0 210 1.2 0.79
19 0 0 0 206 1.3 0.76
20 0 0 0 208 1.3 0.75
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Table 4  Analysis of variance for the regression model for adsorption capacity
T3 22K R F-J7 #l H ¥75 F1fE P g LT
F A 0.150 9 0.016 51.93 < 0.000 1 * %
A 1.361X107° 1 1.361 X107 0.04 0.838 9
B 0.110 1 0.110 339. 74 < 0.000 1 * %
C 1.308X10° 1 1.308X 103 4.18 0.068 1
AB 0.014 1 0.014 46. 21 < 0.000 1 * %
AC 2.450X1073 1 2.450 X103 7.83 0.018 8 *
BC 5.000X107° 1 5.000X107° 0.16 0.697 7
A? 7.246X107° 1 7.246X107° 0.23 0. 640 6
B? 0.016 1 0.016 50.53 < 0.000 1 * %
Cc? 3.869X107% 1 3.869X1073 12. 37 0.005 6 * %

T 3.127%10°% 1o 3.127x10%
43 4815 1.394 X103 5 2.788 X104 0. 80 0.591 6
afi % 2 1.733 X103 5 3.467 X104
SR 0.150 19
oo BREFCP<0.05); % x . R EFEP<0.0D,

228



2016 % 4 4

[1"'1// Ptc"‘
(a) ABIJI'] EI’*‘I

b=
o
&)

lized values

VAN
o 2

0.65.

Nonma

(¢) AcuInJ |ﬁ|[_l

values
o

I

0.75+ 4

e

Nonmalized

no
C\“\c

(e) BCH LY A&l
Bl ZREXZERANERE SROBER TG @RS HEA

Response surface and contour plots for interactive effects of optimizing formulation of Agaricus Blazei Murill poly-

Figure 1

saccharide effervescent tablets
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Table 5 Comparison of measured value and predicted

value of optimal formulation

5 (A S hrE R RSD/ %
1 0.94 0.96 2.13 2.5
2 0.94 0.95 1. 06 1.9
3 0.94 0.95 1.06 1.5
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