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Abstract

Herbal effervescent granule packaging

Narumon hongrattanavorakit, Adjchara limpattanasiri
Project advisor: Pojawon lawanprasert
Department of Manufacturing Pharmacy, Faculty of pharmacy, Mahidol University

Keyword: container, effervescent granule, stability

Effect of packaging on the stability of Roselle effervescent granule was
investigated in this study. Roselle effervescent granule was stored in various containers,
i.e.,glass, glass wrapped in aluminium foil (light-protecting glass), translucent plastic,
transparent plastic and plastic pouch. Effect of filling quantity, i.e., half and full filling,
was also studied. The samples were stored at 25°C and 40°C for 10 weeks. At time 0,
1, 5 and 10 weeks, physicochemical properties of the samples were investigated. The
test included % loss on drying, weight change, color change, effervescent property,
disintegration and light absorption. It was found that storage time had an effect on light
absorption, % loss on drying and color. Temperature had an effect on lightness and
color. Effect of filling quantity was uncertain. It can be concluded that the plastic pouch
was the best container, the full-filled glass with and without light protecting were better

than the others.





