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Abstract With the factors—orthogonal experiment and the big or the little measuring method, the best

optimization is discovered. The percentage is: Sodium Bicarboate 33% , citric acid 10. 68% , Glucono—2d

—lactone 17. 48%, Potassium Bitartrate 9. 71%, Calcium phosphate, Monobasic, calcium Biphosphate,

5.83%, SE7.77%, Sodium Chlortide 15.53%.
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