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Preparation of Effervescent Tablets with Perilla Extract
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Abstract: Objective: To explore the preparation process and optimal formula of effervescent tablets with perilla extract.
Methods: By mixing raw materials, preparing granules, drying, and compression, perilla solid beverage (effervescent tablets)
was prepared. The formula was optimized by orthogonal tests by acid-base separated aqueous granulation. Results: The
optimal formula of perilla effervescent tablet was composed of 10% penilla extract, 3% stevioside, 10% HPMC, 3% PEG
8000, and NaHCO;-citric acid ratio of 1:2. In order to improve the taste, the proportion of xylitol, lactose, erythritol, and 0.6%
perilla flavouring essence were also added. Conclusion: The method for the preparation of effervescent tablets with perilla
extract is simple and easy to operate. After dissolution in water, the effervescent tablets reveal a violet color, a special aroma
of perilla and a pleasant sweet taste. The perilla solid beverage (effervescent tablets) is nutritious and popular.
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Table1 Sensory assessment criteria of effervescent tablets with perilla
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Table2 Effect of addition amount of perilla powder on sensory quality

of effervescent tablets
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Table3 Effect of formula on gas-producing amount of effervescent
agents and solution pH

%' NaHCO, 'SR AR iihi/g COMARUmL  pH
1 1:0.6 0.0960 13.1 6.24
2 1:0.7 0.1120 14.3 6.03
3 1:0.8 0.1280 17.0 5.76
4 1:0.9 0.1440 17.8 5.62
5 1:1.0 0.1600 18.5 5.42
6 1:1.1 0.1760 19.0 5.19
7 1:1.2 0.1920 19.8 5.06
8 1:1.3 0.2080 20.0 4.80
9 1:1.4 0.2240 20.5 4.60
10 1:1.5 0.2400 22.0 4.50
11 1:1.6 0.2560 22.8 4.43
12 1:1.7 0.2720 23.0 4.30
13 1:1.8 0.2880 22.5 421
14 1:1.9 0.3040 22.0 4.07
15 1:2.0 0.3200 223 3.97
16 1:2.1 0.3360 22.0 3.89
17 1:2.2 0.3520 21.5 3.77
18 1:2.3 0.3680 21.0 3.69
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Table4 Effect of addition amount of stevioside on sweet degree of

effervescent tablets
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Table 5 Design of orthogonal tests for the formula optimization of
effervescent tablets
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Table 6 Results of orthogonal tests for the formula optimization of
effervescent tablets
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