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Influence of process variables in tablet manufacture on i t s

disintëgrànt property,;were examined ะ methods of disintegrant incorporation in formulation, type of granulating solvent, compression force during 
tab lettin g , bulk disintegrant powder storage conditions and disintegrating  
property of tablet containing MTS after aging.
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A B B R E V IA T IO N S

BS = Bulk Swelling
cps = Cenlipoise
CM = Carboxymethyl
CMS = Carboxymethyl Starch
CMTS = Carboxymethyl Tapioca Starch
CWS = Cold Water Soluble Fraction
DC = Degree of Crosslinking
DS = Degree of Substitution
DT = Disintegration Time
l ie = Hydration Capacity
kp = Kilopound
Min = Minute
MTS = Modified Tapioca Starch
PVP-XL = Polyplasdone XL
RH = Relative Humidity
rpm = Round per Minute
Sec = Second
s v = Sedimentation Volume
Vis = Viscosity
พ บ = Water Uptake
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