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Influence of beeswax on the vitamin D; content
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(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To study the effect of beeswax on the content of vitamin D; in soft capsules. Methods
Experiments that 0% or 1.5% proportion of beeswax were designed and carried out and samples were investigated.
Contents of vitamin D; in different schemes were detected after three months of investigation to find out the influence
of beeswax on the content of vitamin D;. Results Without beeswax in the formula, the content of vitamin Dj only
decreased by 4.7% after three months accelerated investigation. When the proportion of beeswax was 1.5%, the
content of vitamin D; decreased by 73.4% after three months accelerated investigation. Conlusion Beeswax can
degrade the content of vitamin D; in contents of soft capsules. Therefore, in the design of product formula, attention
should be paid to avoid the use of two ingredients at the same time, so as to avoid compatibility reaction.
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Table 1 Experimental scheme formula

Wk TR ED! TE2 VES EX, VES W E XS VE Y
WS /g 650 650 650 650 650 650 650
Y% Dy ih/g 0.2 0.2 0.2 0.2 0.2 0.2 0.2
K /g 349.8 349.8 346.8 343.8 340.8 337.8 334.8
i i /g 0 0 3 6 9 12 15
Hitlg 1000 1000 1000 1000 1000 1000 1000
s AN e AT el PG S ST PGS PSS T
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Table 3 Settlement volume ratio of different proportion
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Fig.l Effect of white beeswax proportion on vitamin D; content at room temperature(n=2)
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Fig.2 Effect of the proportion of white beeswax on the content of vitamin D;(n=2)
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Fig.3 Effect of white beeswax on vitamin D5 content(n=2)
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