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Sudy on solving the problem of vitamin C and E chewable tablets
turning black

HU Wen-Jun’
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To find the cause of the vitamin C and E chewable tablets turning black and its
solution from the point of view of the formulation process, and guarantee the quality of the product. M ethods
Based on the stability test results, the exemplary process test was carried out by granulating, tableting, and the
stability test to adjust the formula. Results After adjusting the process, the problem of tablets turning black
had been effectively improved. Conclusion The Maillard reaction of vitamin C and gelatin are produced in
the product, which caused the black spots appearing on tablets. After optimization of the formulation process,

the problem is solved completely.
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Fig. 1 The process flow
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Table3 Main efficacy components detection 41 BFKBRR ML
C 1
C, g/100 g 2.368 5.328 4.841 (DHVC)
E, /100 g? 0.296 0.666 0.650
, , [5-7]
F 4 FHEYEN
Table4 Microbial detection 18l
C
, cfu/g™ =1000 <10 ,
, cfu/g =25 <10
, cfu/g =25 <10 ,
, MPN/100 g =40 <30 ( ) ( )
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Table5 Thefirst round of exemplary experiment

200 (@
1 2 3 4 5
C( ,97%) 14 0 14 14 14 14
E 36 36 0 36 3.6 36
(80 ) 70 70 70 70 70 70
(80 ) 12 12 12 0 12 12
D- 130 130 130 130 130 130
59 59 59 59 59 59
0.02 0.02 0.02 0.02 0 0.02
( ,150) 14 14 14 14 14 0
« ) 6 6 6 6 6 6
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Table6 Thetest results
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