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Abstract

Production of pure royal jelly tablets generally encounters several problems, such as
abrasion, cracking, chipping, etc. This study was aimed to investigate effects of process and
storage parameters on properties of pure royal jelly tablets, in order to improve the process and
product quality. Fresh royal jelly was freeze dried and then ground to obtain its powder. The
powder samples were stored at 5 relative humidities (0, 11, 22, 32 and 43%) at room temperature
for 2 weeks. The physical properties of powder was investigated. The powder was compressed by
direct compression method (250 mg/tablet) using 5 pressure levels (0.5, 1.0, 1.5, 2.0 and 2.5 tons)
for tableting. Pure royal jelly tablets were produced and the properties of tablets were analyzed.
The tablets was equilibrated at 8 relative humidities (0-75%) to obtain different moisture content.
The tablets were packed in OPP/LDPE/AI/LDPE/LLDPE laminated bags and stored for 24 weeks
at 2843 Celsius. The samples were analyzed at every 2 weeks for microbiological and physical
qualities.

The results showed that a relative humidity increased moisture content, a_, a* and b*
values of royal jelly powder increased, whereas L* value decreased. Bulk density decreased and

angle of repose of the powder increased. Royal jelly powder became caking at 32 and 43%



relative humidities. Moisture content of the powder and compression pressure effected physical
properties of the tablets. The hardness and disintegration time increased with increasing moisture
content and compression pressure (p<<0.05). The tablets did not have friable material. The powder
stored at 0% relative humidity to obtain around 3% (wet basis) moisture content had the best
flowability during tableting. Compression pressure of 0.5 ton was adequate for production of the
tablets. The tablets should be stored at relative humidity of not more than 11% to maintain the
moisture content below 5% (wet basis). During 24 weeks of storage it was found that the color of
tablets slightly changed; a* and b* values increased, whereas L* value decreased. During storage
time the moisture content of tablets was not more than 5%, a _ was below 0.2 and there was no

microbial growth. This indicates that the tablets can be stored safety for at least 24 weeks.



