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On Preparation of Original Mulberry Essence Effervescent Tablets

LI Guan-nan', XIA Xue-juan*s ZHAO Huan-huan',
WU Xue-ying’s YANG Rui-lian*, HENG Zhi-jie',
YANG Cheng-fei's ZHU Yong'

1. College of Biotechnology s Southwest University , Chongging 400715 s China ;
2. College of Food Science Southwest University , Chongqing 400715, China

Abstract: To study the preparation technology and antioxidant activity in vitro of mulberry leaves extract efferves-

cent

tablets, research methods of extract and vacuum freeze-drying mulberry leaves bioactive substances have been

explored according to the sensory evaluation and tabletting effect by means of choosing the appropriate effervescent

tablets formulation. ultrasonic-assisted ethanol has been used to extract the functional components of mulberry

leaves. The 180 pm sieve {reeze-drying mulberry power has been obtained by adding 0. 15 g/ mL maltodextrin. The

tablets could be prepared very well by the wet granulation process and the optimal formulais determined as fol-

lows: 5% of mulberry leaves extracts 12% of citric acid, 7.5% of sodium bicarbonate, 7% of mannitol, 30% of

glucose, 38.5% of sugar. The IC;, values of « OH, DPPH * and O, — ¢ of mulberry leaves extract effervescent

tablets are 49.78, 77.12 and 94.98 mg/mL respectively.

Key

words: mulberry leaves; effervescent tablets; drying; formulation; preparation technology; antioxi-

dant activity
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