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ABSTRACT

In solid dosage form formulations, flavoring with volatile
oil, e.g. orange flavor, usually poses on mixing problem due to vo
latility and stickiness of the oil. Since volatile oil is not stable an
d inconvenient to use, this project was attempted to prepare the v
olatile oil in powder form. Microencapsulation using complex coa
cervation technique was employed in this study. Oil droplets wer
e encapsuled with polymer of gelatin and acacia. Regardless of th
e ratios of gelatin and acacia, the rate of properties of microcapsul
e was comparable. The addition of acetic acid during microcapsul
e formation affected size of the microcapsule. If acetic acid was
added too fast the microcapsule would be large and irregular. At
lower rate, smaller and regular microcapsules were obtained. Wit
h microscopic examination, rounded microcapsules with oil globul
e inside were clearly observed. Drying microcapsule in hot air ov
en yielded sticky and coherent mass. Fumed silica could prevent

the stickiness. Spray drying of microcapsule emulsion with fume
d silica produced fine powder. Directly compressed tablets contain
ing Supertab®, icing sugar and spray dried orange oil were prepare

d and found to be satisfactory.





