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Study on formula optimization of pullulan-based soft capsule shell
LIAN Zheng—gan', TONG Qun-yi*"

(1.State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
2.School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: The optimum research was investigated on the formula of pullulan—based soft capsule shell,and the
effects of the mass ratio of pullulan to xanthan gum,water to complex gum and glycerin to complex gum on
capsule shell dissolution rate ware investigated. At last,uniform design experimentation was designed to
optimize capsule shell formula. The result indicated that the dissolution rate of capsule shell was the maximum
when the mass ratio of pullulan to xanthan gum was 24.03:1,glycerin to complex gum was 0.9:1,water to

complex gum was 7.56:1.
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Table 1 Experiment scheme
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Fig.1 Comparison of absorption spectrum of gum—-solution and
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Fig.2 Effect of different mass ratio of pullulan to xanthan gum
on dissolution rate of the soft capsule shell
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Fig.3 Effect of different mass ratio of water to complex gum on

dissolution rate of the soft capsule shell
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Fig 4 Effect of different mass ratio of glycerin to complex gum
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Table 2 Uniform experiment design table and results
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