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Studies on Water Vapor Absorption through
Hard Gelatin Capsules

Jounghoon park

Stability is impaired in capsules in which there is a transfer
of water vapor from capsule to the contents of the capsules.

The water vapor transfer between AEA-coated capsules and
corn starch, magnesium trisilicate in the closed container was
examined.

Experimental eguilibrium relative humidity after water vapor
transfer and estimated values calculated from a formula of these
substances were in close agreement with each other.
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Table 1. Predicted and observed moisture transfer in capsules powder mixture at 30°

W(g) | R
Wa | Wsg } Ra l Rp - |calculated | observed
corn starch 1.716 — 7.1 — 37.8 32.1
AEA-coated capsules — 1.521 — 47.7 —_ —_
Mg. trisilicate 1.195 — 4.2 — 24.3 16.8

AEA-coated capsules — 1.035 — 47.7 — —_

Capsule-cornstarchff}e] Rfie= R (5)oll &3 HEME7 37.8%qlwl M EHES
32.1%% el 3L capsule-magnesiumtrisilicateff] Rffi= FHE{EZ} 24.3% EEE )
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