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[Abstract] In order to study the optimum formula of royal jelly effervescent tablets, the excipient, disintegrant and blueberry
powder were optimized by single factor test. The results showed that the optimum formula of royal jelly effervescent tablets
was excipient, disintegrant and blueberry powder, which were 0.6 times, 2 times and 0.6 times of royal jelly lyophilized powder
respectively. The friability of effervescent tablets was 0.64% , the disintegration time was 187s, and the sensory score was 48.182. This
study enriched the types of royal jelly products and improved the taste and flavor of royal jelly products. It is of great significance to
the development of royal jelly industry and increase the added value of royal jelly products.
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Tab. 1 Sensory Evaluation Form
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Fig. 1 The effect of excipient addition on sensory evaluation

and friability
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