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Abstract : The preparation process and quality evaluation of Salvia plebeia R.Br.extract effervescent tablets were studied.Sensory

score , disintegration time limit, pH and gas production were used as indicators. Single factor experiments and orthogonal test

were used to optimize the amount of Salvia plebeia R.Br. extract, the amount of effervescent disintegrant, and the ratio of

effervescent disintegrant( sodium bicarbonate ; citric acid) , the amount of sweetener.Finally, the quality of the production was

evaluated by the difference in weight of the effervescent tablets, the time limit of disintegration, the hardness and friability ,and

the total flavonoid contents.The results showed that, the best formula of Salvia plebeia R.Br.effervescent tablets was 18.0% of

Salvia plebeia R.Br.extract,the best mass ratio of effervescent disintegrant 1: 1.9 (total 40.0% ) , stevioside 2.75% ,polyethylene

glycol 6000 4.0% ,sodium chloride 2.0% , lactose 33.25% .The Salvia plebeia R.Br.effervescent tablets prepared under the best

process had a good taste, sensory score (4.79 % 0.02) points, rapid disintegration, a yellow — brown clear liquid and a good

appearance.The average weight of the effervescent tablets were (500 = 12) mg. Tablets weight difference, disintegration time

limit , hardness and friability were in accordance with the provisions of the“ Chinese Pharmacopoeia”. And the total flavonoid

content was(7.52 £0.06) mg per tablet.
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Fig.1  Flow chart of Salvia plebeia R.Br.effervescent tablets
1.2.3 PR BT
1.2.3.1  Zpkcw g Ui e e e RIsAFie
FRA RS G54 PS50 45 0L, B o8 A R U T
Jindg 2 12.0% ~22.0% (AH4 T 7 H M 0.5 g BYZ5 AR
WS & 0.06~0.11 g By AL R AR LY ) o A3y
Bosfe R g hn i 5 /8y 12.0% ,14.0% ,16.0%
18.0% .20.0% .22.0% L AT - A 38 52 50, [ 52 76 1 i
iR (AR UM < ATASETR ) L EE Dy 12 2 (3631 50.0% )
TR 3.0% , 3R 2 . 6000 5.0% , & ALiH 2.0% , H:
ARAFUE . LLEER G FOXUR K 38 1 B2 7 (6 R 3T
P AR AT IR Vo (L 2) |, DA A F8 PR 1
WL v g R SR U R A
1.2.3.2 Y iR s e e DLRIR S8
BRI, Py RS IR Sy TR WA Sl LM A A e R o 30 e
S, [ RE A AR PR U AR NG 15.0% (A2 T
0.5 g B BCFIIE A & A7 0.075 g 75k 5
TR ) , W A e 700 (B 2 08N AT AR ) K LE
122, &tk 5] 3.0% , & 2, - EE 6000 5.0% , 5 1k 44
2.0% , H 4% Dy FUBE . OB UL S A i R A O i E N
30.0% .35.0% .40.0% .45.0% .50.0% ., M T U9 #E H
AARFER AT, 4 LU B V0 R PR SR AR 9 [N, 3 7
VLA fifp ieE B SR BPAR P8 b, A 2 0 18 7 i 55 o4 i
1.2.3.3 VUi AR NC LU Al RS G, [ 5
B SRCBS IR Y 15.0% (A5 TR E N 0.5 ¢
B 55 ks B i 18 T S AT 0.075 g BYZ5 B SR )
WL AR f# 57 50.0% . B R 3] 3.0% , 3R 2 . 1iE 6000
5.0% , AALEN 2.0% , FLHE 25.0% o Kk IR A BN -5 AT
BRI EEtbE A 1:1.6 .1: 1.7 1: 1.8 .1: 1.9 1: 2.0,
1:2.1,1:2.2 1: 2.3 i T8E A 4 R VR T, il LLUJRR
BVPST VA 48 AR Y [R) I S N AR R RN S AT A
TR S 58 4z e 77 A i CO, 1 FE M Y pH A PEH 45
B L 5 B A iR (R S B
1.2.3.4  FEEBRFIG NG R LA S8 Sy ET ik
Illo [ RE 7 A w P U s e g 15.0% (AR5 T A
HoN 0.5 g BB AR A & A 0.075 g A 2
BBy ), s e R (R IR VBN - AT SR ) BC EE oA 10 2
(31 50.0% ) , T Z, . 6000 5.0% , F AL 4K 2.0% ,



@%sﬂ%&il

T EHE&

T Sk FUME . FF I 24 OB 00 WS i = 2 S 1.0%
1.5% 2.0% 2.5% 3.0% 3.5% 4.0% , 4R
VMR, B SR p B

1.24  EAZREEIT  DUERE PEO IR N PEM B
b, AR B0 DR 2R S 0 45 2R, LA 2% A B MR S 0
(A) BRFR AN FIAT IR 09 BT & b (B) (I 25 08 1 I
i (C) IFEEEE, HAEREEE 3 K, 317
Ly (3%) IE38iR 50, HARKE 2 FKFE LR 1,

# 1 BRI IESSAS Be TR

Table 1  Design of orthogonal tests for the
formula optimization of effervescent tablets
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Table 3 Effect of the addition of Salvia plebeia R.Br.extract on the sensory evaluation of effervescent tablets

PR BRI (%) R4 P
1 12.0 2.46 +0.02 JLFEHA B, JLF 22 A 75 R R
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3 16.0 423 £0.03 B A TR, A KIS AR B (0, A B 5 A 78R 5 XUk
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Fig.2 Determination of effervescent disintegrant addition
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Table 6  Quality evaluation of Salvia plebeia R.Br.tablets(n =3)
A BT TR PR R ffi i JEweRE R
(73) (s) (mL) (mg) (N) (%) (mg/ 1)

20180619 4.82 +0.03 162 £28 19.2 £0.349 4.16 £0.119 499 £ 16 4735 +£2.63 0.72 £0.06  7.53 £0.07
20180621 4.76 +0.01 159 +23 20.8 £0.291 4.15 +0.083 500 +15 49.57 £2.72 0.54 £0.02  7.56 =£0.05
20180623 4.79 +0.02 163 £27 21.1 £0.195 4.14 +0.089 499 £13 46.193.38 0.66 £+0.03  7.48 £0.04

Hi{E 4.79 +0.02 161 £26 20.4 £0.278  4.15 £0.097 499 £ 15 4837 £291 0.64 £0.03  7.52 +0.06

R4 WM T IE S SR A
Table 4 Results of orthogonal tests for the formula

optimization of effervescent tablets effervescent tablets

o o TS

ETa= A B C = S

1 1 1 1 1 3.26

2 1 2 2 2 4.05

3 1 3 3 3 3.37

4 2 1 2 3 4.54

5 2 2 3 1 4.20

6 2 3 1 2 3.82

7 3 1 3 2 3.60

8 3 2 1 3 3.69

9 3 3 2 1 3.76

K, 10.680 11.400 10.770 11.220

K, 12.561 11.940 12.351 11.469

K, 11.049 10.950 11.169 11.601

R 1.881 0.990 1.581 0.381

RS ORISR,
Table 5 Verify the results of the experiment
i DI CEERE
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(%) o B A L (%)
1 2 2 2 479 £0.02*"
2 2 1 2 4.52 £0.04
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