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Suspensions a gENCO ‘ S '-,-\cofmmg of two phases. The

continuous or external+ lid, and the dispersed or

internal phase is madefip ¢ ,' i shlate m ntially insoluble in, but
dispersed throughout, 4the L ' ' se. &;‘@ally, certain kinds of
pharmaceutical suspensig signation, such as mucilages,
magmas, gels, and so powder to which a vehicle is
added at the time of dispe vinsion, 1986). Many drugs are
too unstable (ether physical adueous medium to allow aqueous

formulated as a dry? powder tha onstitute ition of water. The
reconstituted productis us ey , occasionally it may be
an aqueous suspensio

Starch is multipurpose. excipient used fin'tablet formulation which can be used

as filler, a birﬂ us&L %t%}% §9w 8@@9@(1‘11“@1( Teruya,

1995) or a lubricant depending on itsdtype, concentaa?on, modlﬁcat@ and methods
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Peck and;Baley, )- The introduction of modified starches and starch derivatives

has enhanced the research attempts in pharmaceutical preparation to overcome the
problems that occurred from the limit use of starch. Unlike the native starch,
modified starches and starch derivatives possess several characteristics that allow
-them to be employed more extensively as ingredients in drug formulation than native
starch. ~ Starch derivatives were used as crosslinking agents in preparations of
microcapsules. These characteristics, including the improvement in flowing,
compressing, and disintegrating properties, have been investigated to evaluate
modified starches and starch derivatives as a binder and disintegrant (Visavarungroj,

Herman, and Remon, 1990a; Visavarungroj, Herman and Remon 1990b).



The properties of chemically modified starches or- physically moified

i
starches are depended on the modification method and the contro) OF condl'ﬁon Whlle
the modification takes place. The properties of starch are also depended on the ratio
of amylose/amylopectin which varies among different plant species and sources.
This leads to the attempts of modifying various natural starches in order to obtain
compounds that possess appropriate R{T as suspending agent.

Sodium carboxymethyi. starch i modlﬁed starches which provide
cold-water solubility and vn&x Bec&use roperties of these chemically
modified starch, it is inte M tudy the use of sedium carboxymethyl starch as a

binder in tablet formulati /19 ; .Bobert,-f%;l)._or as suspending agent in

dry syrup formulation. _ ntﬂgwork, Ta‘saria Pitaksuteepong (1995)

studied the properties of I 'ed~surc"ﬁ s including rice starch, glutinous rice
starch, tapioca starch, €0 ',,d;;)t%) h as tablé% binder. The result of the
study revealed that glutifious ri _rstargh Z?es&e theélbe%t binding property among
all five modified starches béin, 1anFJtigatd k J'.L 1

Ornanong Suwanna ,;@96) sodium carboxymethyl starch in
three different degrees of substltutlop;(DS) Filbert’s method (Filbert, 1952).
Four domestically avg\lable starches 1nc'iud1ng tapioca star ) rice starch, glutinous

rice starch and co starch were chemically mc ~and evaluated for their

; | ; pr .
properties as suspend% agent. Suspending ‘property gﬂ modified starches was

evaluated in terms of vis%osity, ease of redisggsion and sedimentation volume. As a

result, suitable ﬁﬁﬁ%ﬁjﬂq ﬂ‘%utmous rice starch
arch

(MGS), modlﬁequlce st ) and modified tapioca starch (MTS) with degree

ey e M

purpose of the study is focused on the evaluation of modified starches as suspending
agent. Three domestically available starches, including glutinous rice starch, rice
starch and tapioca starch were chemically modified by the substitution reaction with
carboxymethyl group to each degrees of substitution based on Ornanong’s results
(Ornanong Suwannapakul, 1996). These modified starches were examined and
evaluated for their suspending properties. Selected modified starches were employed
as suspending agent in a development of dry syrup formulation using amoxicillin and

cephalexin as model drugs.



Objectives of this study

1. To modify a number of domestically available natural starches by the
substitution reaction with carboxymethyl group in order to obtain an
appropriate sodium carboxymethyl starch with suitable properties to be used

as suspending agent in dry syrup formulation
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