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Fig. 1. Structure of (a) Curcumin, (b) transglycosylated
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stevia (Stevia-G) (c) k-carrageenan
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Fig. 2. Schematic representation of preparation for jelly

formulation containing curcumin
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Fig. 3. The particle size of the aqueous solution after

removing the ethanol
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Fig. 5. Photographs of jelly formulation containing

curcumin
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Table 1. Curcumin content in jelly formulation and

CUR concentration (pg/mL)
&

-9-CUR/Stevia-G/PVPK30 jelly
48-CUR/Stevia-G/PVPK30 PM jelly
«#=CUR powder jelly
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Fig. 7. Effect of gel agent on the curcumin assay

syneresis Table 2. Texture properties of curcumin jelly formulation
Samples Content in jelly Content in Samples Hardness | Adhesiveness | Aggregation
formulation(%o) syneresis (%o) 5 ;
[N/nr’] [J/m’] [-]
- 970+04 - - 5,029 83.8 0.37
K" 10 mM 96.0+1.0 21+£15 K" 10 mM 18.780 730 0.22
K50 mM 912+15 6.6+£0.8 K50 mM 39,150 445.6 0.23
Ca* 10 mM 972+1.1 * Ca® 10mM | 52,520 3119.0 0.22
Ca?" 50 mM 975+13 - Ca* 50 mM 64,620 2587.0 0.20

* No syneresis
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Fig. 8. Dissolution profile of jelly formulations containing curcum
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Effect of Main Cation in Bittern on the Texture and Bitterness of Jelly

Formulation

Kazunori Kadota, Yuichi Tozuka
Osaka University of Pharmaceutical Sciences

Summary

We investigated the effect of cation on the quality of jelly formulation containing the curcumin, which is
poorly water soluble compound. We succeeded in improving the solubility and dissolution profile of curcumin
using the transglycosylated stevia and polyvinylpyrrolidone K-30. Furthermore, PVP acted as keeping the
supersaturated state of curcumin solution. We prepared jelly formulation of this supersaturated curcumin solution
using gel agents of sodium alginate, pectin, and carrageenan. Both sodium alginate and carrageenan succeeded in
jelly formulation, while pectin decreased the curcumin content in jelly formulation.

Furthermore, the dissolution profiles of curcumin jelly formulation using alginate and carrageenan were
investigated. Both dissolution profiles were improved. Cations, which are necessary for the jelly formulation,
were added in the jelly formulations to maintain the hardness and quality. Pottasium caused the syneresis from
jelly formulation although the curcumin content was maintained. Up to these findings, cations would be acted as
maintain of jelly quality. In the future, we need to the masking effect of cation to bitterness and improvement of

taste for jelly formulations.



