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 Senna alata (L.) Roxb. or Ringworm bush is used as a laxative and it is included 

in the Essential Drug List of Thailand.  In this study, Ringworm bush was formulated into 

an effervescent form.  Aqueous extract of Ringworm bush tea was evaporated to 

prepare the extracted sample.  Ringworm bush sample was then incorporated with citric 

acid, tartaric acid, and sodium bicarbonate as effervescent base and sucrose, lactose, 

mannitol and sucralose as diluents and sweetening agent.  Incompatibility study using 

Differential Scanning Calorimetry (DSC) and Fourier Transform Infrared Spectroscopy 

(FT-IR) revealed that ringworm bush samples were compatible with all of excipients 

except citric acid.  Quantitative analysis of carbon dioxide release of the formula was 

carried out using volumetric method and gravimetric method.  It was shown that the 

formula using sucrose as a diluent and sweetening agent satisfactorily released carbon 

dioxide when compared with other formulae ( p-value < 0.05, 95% confidential limit).  

Stability testing shows that for all of the formulae, the carbon dioxide release tends to 

decrease with time after storage in the desiccator at room temperature for 4 weeks. 




