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Abstract

Effect of the oil mixture on physical properties in soft capsule preparation with ginseng extract cont-

ained 36+19% moisture content was investigated.

The optimum condition was reached when it was emulsified for 5 minutes in 40°C water bath at

10,000 r.p.m. by mixing with both palm shortening oil and corn oil in equal amount under agitation.

Addible amount of ginseng extract was 50% for the total.
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Fig.1. Comparison to water binding capacities
of shortening oils (w/w).
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volume of oil phase (w/w),
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8. Effect of agitation on separated volume of

water phase in 0il mixtures of palm shorte-

ning and corn oil (mixing ratio; 4:6, w/w)).
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. 4. Effect of agitation on separated volume
of water phase at various concentrations
of o0il mixtures (w/w) and moisture,
*MC : moisture content
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Fig. 5. Effect of ginseng extract on separated
volume of water phase at various conc-
entrations of oil mixture (w/w).
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