Effect of glidant in the formulation of goat milk tablet
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ABSTRACT

Milk is an essential part of children's diets and can help them grow and develop properly.
Goat milk is an excellent source of nutrition, providing a number of important vitamins and
minerals. Despite this, the consumption of milk decreases as children grow older, mainly due
to the availability of alternative drinks and an aversion to its taste. Therefore, this study aims
to develop goat milk in the form of tablets using direct compression methods. This study
focuses on improving goat milk's flowability and compressibility by changing the talc amount
as a glidant used in the formulation. Six formulations containing 2% to 12% talc were
prepared, designated F1 through F6. The results showed that adding talc as the glidant
component improved the flowability of the blended powder, with the highest flowability
observed at 10% talc concentration in formulation F5. It improved the flowability from “very,
very poor” to “passable”, as determined by the USP standard. However, the flowability drops
with excess glidant concentration, which is 12%. This study highlights the importance of
glidants in improving powder flowability and the need for using suitable concentrations to
prevent negative effects on the product's quality. Thus, pure goat milk in the form of liquid
can be replaced by goat milk tablets prepared by the direct compression method. The
compressibility and flowability of the powder mixed with the goat milk formulation were
successfully improved, with good tablet hardness, uniformity of weight and a low friability
index.
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