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Abstract

Oral rehydration salts (ORS) have been used to substitute loss of electroly
tes due to cholera diarrhea which causes the electrolyte imbalance in body flu
id. At present, ORSs are commercially available in 2 forms i.e., powder and
effervescent tablets.

The effervescent ORS tablets containing sodium bicarbonate were prepare
d in this study. The composition recommended by WHO was as follows :
75-100 mEq/L Na’, 20-30 mEq/L K', 20-30 mEq/L HCO, , 65-100 mEq/L

Cl,

Carbohydrate (anhydrous glucose 2%, anhydrous sucrose 5% ). The effervesce
nt was a results of interaction between sodium bicarbonate and citric acid and
tartaric acid at the ratio of 3.55 : 1 : 2. The effervescent would help disintegr
ation of the tablets and had psychological effect to the patients.

Tablet formulation was experimented and evaluated for there hardness, thic
kness, and weight variation. The taste and palpability were evaluated by 20 v
olunteers. The best formulation was consisted of the following chemical in 10
0 ml of water : 0.5041 g. sodium bicarbonate, 0.0705 g. citric acid, 0.1419 g .t
artaric acid, 0.2340 g. sodium chloride, 0.2237 g. potassium chloride, 5.00 g. a
nhydrous sucrose, PVP K-90 in isopropranol and PEG 6000 were tablet binde
r and lubricant,respecticaly. The tablets were also flavored with orange flavor

and citric acid . The tablets would offer 100 mEq/L Na® .30 mEq/L K', 70



mEq/L Cl', 30 mEq/L HCO, , anhydrous sucrose 5%, which net WHO regi
mentation
Good taste and fast effervescent are desirable in ORS tablet formulation. S

ticking was found to the tableting problems
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