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Abstract

Formulation of galanga effervescent powder

Nutcha Polsatta, Pornchit Oiumurai
Project advisor: Pojawon Lawanprasert
Department of Manufacturing Pharmacy, Faculty of Pharmacy, Mahidol University
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Formulation study of galanga effervescent powder had been carried out. Galanga
aqueous extract was used and the diluents studied were sucrose, lactose and the
mixture of sucrose : lactose (4:1). Six formulae of galanga effervescent powder were
obtained in this work. Three formulae had carminative activities whereas the other three
formulae had both carminative and antacid activities. Sensory evaluation was also
conducted using 16 volunteers. The formulation using sucrose diluent was approved.
The physicochemical properties of galanga effervescent powder such as flowability, pH,
percent loss on drying, disintegration, acid neutralizing capacity and effervescent
action(using both gravimetric and volumetric methods). Stability study of galanga
effervescent powder was conducted by storing galanga effervescent powder for the
period of 4 weeks in the refrigerator and at room temperature. It was shown that the
physicochemical properties of all samples were changed during the storage period.
Additionally, the results also showed that the samples kept in refrigerator were more

stable than those kept at room temperature.





