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Formula Optimization and Quality Evaluation of the Buccal Tablets of Superfine Longan Powder
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Abstract: Superfine grinding technology was employed to produce superfine longan powder from dried longan.
The buccal tablets of superfine longan powder were prepared by direct pressing method combined with proper
fillers and sweeteners. The formula was optimized by response surface methodology and then the moisture
content, hardness and color of the buccal tablets prepared under the optimal formula were investigated. The
optimal formula of the buccal tablets of superfine longan powder was composed of 50% superfine longan powder,
50% milk powder, and 4% xylitol (based on the total mass of basic material ). The buccal tablets produced with
the optimal formula had the moisture content of 13.09%, the hardness of 107.84 N, and the color similar to that
of the buccal tablets prepared with pure superfine longan powder. Moreover, the buccal tablets had good taste,
good color, and high sensory quality and fully retained the characteristic flavor of fresh longan.
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Fig.1 Preparation process flow chart of the buccal tablets of superfine longan powder
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Table 1 The factors and levels of response surface analysis
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Table 2 Sensory evaluation of the buccal tablets of superfine

longan powder
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Table 3 Sensory evaluation of the texture of the buccal tablet of

superfine longan powder
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Table 4 Design and results of optimization for preparation of the

buccal tablets of superfine longan powder by response surface

methodology
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Fig.7 Response surface and contour map of the influence of the interaction of various factors on the sensory score of the buccal tablets of

superfine longan powder
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Table 6 Quality index results of the buccal tablets of superfine

longan powder
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Fig.9 Texture analysis of the buccal tablets of pure superfine longan powder
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