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Abstract
Development of Papain Enzyme Chewable Tablets
from Papain Powder

Nana kanokvilawon, Naree thirapataraphan

Project advisor: Narong sarisuta*®, Reudee saowakontha*
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University
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Papain, the purified proteolytic enzyme extracted from Carica
papaya Linn. , has been widely used as an active ingredient in various
digestive preparations. Formulation of papain enzyme chewable tablets
was carried out by using PVP K-90, Carbopol, and, HPMC as binders
and spray-dried papaya powder, icing sugar, mannitol, and dextrose as
diluents. It was found that chewable tablets composed of only papaya
powder as the diluent possessed rather high moisture content with
hygroscopic property than those with mixed diluents, that 1s, 3.0-3.5%.
Tablets containing mixed diluents of either mannitol or dextrose and
papaya powder possessed hardness around 6-7 kg with moisture
content of 2.9-3.3% and 1.5-2.4%, respectively, whereas those
containing icing sugar and papaya powder possessed hardness around
4-5 kg with moisture content of 1.0-2.5%. Physical as well as chemical
stability testings by storage of tablets under +45°C 75% relative
humidity (RH) for one week revealed that the candidate formulations
were those containing mannitol with carbopol, dextrose with carbopol,
icing sugar with carbopol, and icing sugar with HPMC. The film-
coated tablets even further improved both physical and chemical
stabilities such that the moisture content could be reduced upto 30%
and enzyme activity decreased 0.7-1 times slower than the uncoated



ones when storage under the same condition at 45° C / 75% RH for one
week . Organoleptic evaluation of these 4 formulations chosen above
was performed using Hedonic scaling method in order to assess their
mouth feel acceptability. The most preferential formulation was
composed of spray - dried papaya powder and icing sugar in the 1 : 1
ratio as diluents and HPMC as a binder.
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