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ABSTRACT



Bitter melon is used in food as bitter tonic. In this study, bitter melon was formulated in
tablet dosage form. Bitter melon pulp was dried and subsequently ground to prepare crude powder.
Aqueous extract of bitter melon pulp was evaporated to prepare evaporated sample. Bitter melon
samples were incorporated into the formulations using lactose and dibasic calcium phosphate (DCP)
as soluble and insoluble diluents respectively. Incompatibility study using differential scanning
calorimetry revealed that bitter melon powders were compatible with two diluents used. And it was
assumed that bitter melon sample might be adsorped and/or dispersed on the surface of diluents.
Evaluation of physical properties of tablets, i.e. weight, thickness, hardness, friability and
disintegration time indicated that satisfied tablets were obtained in all formulations. Physical stability
study at 45 °C for 12 weeks showed the tendency of an increase in tablet hardness and disintegration
time. Whereas the significant change in physical properties of tablet was not noticed when stored at
room temperature. In conclusion, bitter melon tablets with satisfied physical properties could be

prepared using lactose and DCP as diluents in the formulations.
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