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12$345,  67*7*89,  +:";'<=  %$/7>#$#?$@A*-$BC* 
C#D#$E=./0 $&"'# :  +D8$$<  :#8F<E= $G-7$,H*,  7#I,2  +@.I,+,+FJ9=KD$* 

*3#)8,L#-37FLC@27#M"$$5  )<G-37FL%#72$=  5M#8,.E#:FE5M,N: 

)>#7>#)F?:  5G$GD/9,  E#-5ON,  )8#5)*2F8.#*"#E3#+ 

  

 5G$G- P9+BL./0QLR $G"CSC#M#$  5/$7K5  LA8E-D$,?C#M#$   Q9"#$%&"'#)$FT*9/T1NR+FJ9#
U:,23F<V=5G$GD/9Q9$4 E#-5ON  -2$/E5U*5G$GD/9Q9$4 KC*U*6MR*KC*-9BTC5G$G (crude powder) 

6:GU*6MR*./01NRD#""#$$G-ME6MR*KC*9T>#)FT95G$G  (evaporated sample) D#"9FT99>#U*5G$G6MR*5#
.N:C*2FT*2>#$FS(NEQLR  lactose  6:G  dibasic  calcium  phosphate  (DCP)  W&0*- P97#$-+,05 $,5#<
./0:G:#E9T>#6:G15A:G:#E9T>#2#5:>#NFS  U:"#$.N7CS)8#5-KR#"F915A1NR$GM8A#*2F8E#"FS7#$LA8E
NR8E  differential  scanning  calorimetry  67N*QMR-MO98A#  2F8E#D#"-9BTC5G$GD/97#5#$X-KR#"F91NR
"FS7#$LA8E.FT*7C*  6:G2F8E#X4"N4NWFS  6:G/M$BC"$GD#ECE4AS9U,8KC*7#$LA8E   U:"#$ $G-5,9
)@<75SF2,.#*"#E3#+KC*E#-5ON  -LA9  9T>#M9F"  )8#5M9#  )8#56KO*  )8#5"$AC9  6:G-8:#Q9
"#$62"2F8  +S8A#E#-5ON.@"2>#$FSCE4AQ9-"<V=./0EC5$FS1NR    6:GU:"#$.N7CS)8#5)*2F8.#*

"#E3#+KC*E#-5ON./0-2$/E51NR  ./0C@<M345,  45 C  +S8A#  -5B0C-"OS18R9#9  12  7F N#M=  E#-5ON./0
-2$/E51NR5/698(9R5./06KO*K&T9  6:G62"2F8LR#:*Q9K<G./0-"OS18R./0C@<M345,MRC*15A+S698(9R5"#$
- :/0E96 :*)@<75SF2,.#*"#E3#+./0LFN-D9    (NE7$@    Q9"#$%&"'#9/T7#5#$X-2$/E5E#-5ON5G$G
D/9./05/)8#5)*2F8.#*"#E3#+CE4AQ9-"<V=./0EC5$FS1NR(NE"#$QLR  lactose  6:G  DCP  - P97#$LA8E
Q92>#$FS 
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 !"!#$%&'(%)*+,$-.+/'"!0121343"   $"56  +789&#":;1343"   .%03"<=0>3?"@AB%$ACD/)@E%3
FG:HI@JKL !"!#$%.%"M'93& ND  &H"$9 FB !"!#$%.%"M'61BFBO4/B61B&%*A1 !"! (crude powder) OG!
FBO4/B,$-CD/#3003""!&49O4/B61B%AP3?@A% !"! (evaporated sample) #30%@A%%P3FB !"!O4/B 3,DG1B
H@ABHP3"@2QD9.+/ lactose OG! dibasic calcium phosphate (DCP) R=-B&'(%53"&):- '": 3J,$-G!G39%AP3       
OG!C 7G!G39%AP3H3 GP3D@2  FG03",D512?83 &6/30@%C 7CD/"!4873BH@8930@253"+789D/89 differential 

scanning  calorimetry O5DB.4/&4N%873 H@893#30&%*A1 !"!#$%53 3"S&6/30@%CD/0@253"+789,@AB51B  OG!
H@893SM0DMDR@2 OG!/4"*10"!#3919M72%F:861B53"+789  FG03"'"!& :%?TJ5 2@H:,3B039I3)61B      

93& ND &+7% %AP34%@0 ?83 4%3 ?83 O6NB ?83 0"71% OG!&8G3.%03"OH0H@8 )287393& ND,T0HP3"@2      

19M7.%&0JKL,$-91 "@2CD/  OG!FG03",D512?83 ?BH@8,3B039I3)61B93& ND,$-&H"$9 CD/ ,$-1TJ4IM :  

45  C  )2873  & *-1&0N2C8/%3%  12  5@'D34L  93& ND,$-&H"$9 CD/ $O%8Q%/ ,$-O6NB6=A% OG!OH0H@8+/3GB          

.%6J!,$-&0N2C8/,$-1TJ4IM :4/1BC 7)2O%8Q%/ 03"&'G$-9%O'GB?TJ5 2@H:,3B039I3),$-+@D&#%         

QD95"T' .%03"<=0>3%$A53 3"S&H"$9 93& ND !"!#$%,$- $?83 ?BH@8,3B039I3)19M7.%&0JKL                
,$-91 "@2CD/QD903".+/  lactose   OG!  DCP  &'(%53"+789.%HP3"@2 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ABSTRACT 
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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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