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Abstract

Formulation study of herbal effervescent granule has been carri
ed out in this study. Herbal formulation in an effervescent form is conven
ient and easy to use. It also provides psychological effect to consumer. H
erbal effervescent granule consisted of three main parts. The first part wa
s an effervescent base containing citric acid, tartaric acid and sodium bica
rbonate. An acid-base interaction of these substances resulted in the form
ation of carbondioxide gas which, in turn, had an effect on disintegration.

the second part was sucrose which was used as a sweetening agent. The
third part was an aqueous extract of roselle, bael fruit, tamarind, concent
rated lemon juice or ginger. Wet granulation method using a herbal extra
ct as a binder had been employed in this experiment. For roselle formulat
ion, the ratio of citric acid : tartaric acid : sodium bicarbonate used was

1:2:1.67 while, the ratio used for bael fruit, tamarind, lemon and ginger

formulation was 1:2:3.4. The main problem was bubble formation found
in roselle, bael fruit and tamarind formulation. The bubble was very sm
all and stable. It was found that ginger fomulation was unsatisfactory as i
t lacked ginger flavour. This mingh be due to last of volatile oil during t

he heating process.





