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Reserarch on the Formulation Process of Malt Chewable
Tabletsand Its Digestion Promoting Function
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HU Bao-ling, LIU Wen-ying, XU Ming-jun
(Jiangsu Kanion Pharmaceutical Co., Ltd., State Key Laboratory of
New-tech for Chinese Medicine Pharmaceutical, Lianyungang, Jiangsu 222001, China)

Abstract: Study on the formulation process of malt chewable tablets and its digestion promoting function.
Using a method combining orthogonal experiment and fuzzy comprehensive evaluation to study the formulation
process of malt chewable tablets; using small intestine ink advance rate of mice, pepsin excretion of rats, and
animal weight change as indicators to study the digestion promoting function of malt chewable tablets. The
best formulas are as follows: citric acid is 2%, stevioside is 1%, microcrystalline cellulose is 40%, and
magnesium stearate is 1%. 2.67 g/kg BW (body weight) of malt chewable tablets can improve the ink
advancing rate of the small bowel movement experiment in mice (P<0.001), and the chewable tablets had no
adverse effects on rat weight gain, food intake, and food utilization. Malt chewable tablets preparation
process is stable and reliable, and the animal function experiments show that it has the function of promoting
digestion.
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Table7 Results of orthogonal evaluation

i Gk b A
A B C D
1 1 1 1 1 70.55
2 1 2 2 2 80.10
3 1 3 3 3 73.90
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153.4+4.7 1.000 384.2+13.6 0.986
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Table 12 Theinfluence of test substance on
rat food utilization ( X £ SD)
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