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Relationship between Dissolution Behavior and Sensory Evaluation of Film-Coated
Metformin Hydrochloride Preparations
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Summary : The dissolution test and the sensory test of taste were performed with 7 commercially available film-coated
metformin products (1 original product and 6 generic products) to evaluate the relationship between dissolution behavior
and the sensory test of bitterness. The dissolution test was performed as specified in Dissolution Test, JP, 16th edition,
using the dissolution medium, pH 1.2. The sensory test of taste was performed in 67 subjects (age 22.8 = 1.4 years) who
gave written informed consent to the study, and the taste was evaluated immediately as well as 15 seconds after the start
of the test by the scaling method. Bitterness was scored from -3 to +3. Results revealed that all the products showed 100%
dissolution within 60 minutes after the start of the dissolution test, while the dissolution ratio until 15 minutes showed
large differences among the products. In particular, the dissolution ratio in the early stage was smaller in Product D. The
sensory test of taste showed significant differences among the products in the taste scores immediately and 15 seconds
after the start. Product D in particular showed higher taste scores immediately and 15 seconds after the start than the
other products, and the difference between the two scores was smaller. In addition, it was found that the dissolution ratio
at the early stage and the taste score was related. These results suggest that the evaluation of dissolution at the early
stage will be a useful evaluation method for taste masking.

Key words : metformin, dissolution test, sensory test of taste, generic product, film-coated tablet

T WA MR NVI YT v a—T 4 278N TRA] GERERG L RAB LY = 42 v 7 B 6 1) %
T, EHE L SIROREEEER & ORISR Z Rl § 2~ <, @A ERERBZ EZ_ L 72, B TIXA RN 16
YOERE M EREREE T, BBE BRI pH 1.2 Z W THEIE L 72, IRERBTRINR E LTHEIRHLNZ 67 24D
Wb (22.8 = 145%) (S THREMBRRGER & 15 RROWE O 2 RIEEEICTHEBLZ. A3 TIEERIZE L
T-375 +3 OREIZHFEHRE DT 72, ORI, B HRETIEEERF 60 70 LLINIZ 4T OB 100% # H L 7273,
1570 F TOBEMBIRAIMICRE 22055 2 EARO N FHZ, M OBEMEEHEA D 2N Eh o7z K
AERTIIE RSB XI5 BEROWRER a 7 IZRAIM THEZEV AL 7z, FFICEA D TIIERB LU 15 o
IR a7 HBMBEA L ) <, polke LRRORERAITOEPNE o7z T, NHOHERFRERER 2
7 EDRIZIZBREDSED SN, TN ORERED S, M OEIEOFEARE < A ¥ > 7 04 M & FHli ko —
Db I EHRREND.

F—U—F: ALKV, BHHRE WERE VoAV v ZERER TANVAT—T 1 2T A

IFC®IC
S 3 e L g WL Py A M 2} s
* T956-8603 BT T B IEIX HUES 265-1 %’E””Lii% =k & %Hﬂ@ﬁm‘ﬁf‘ff 5 <
TEL & FAX : 0250-25-5279 RFEHF DR F e 2R3 A2 HH 5720
E-mail : marikobayashi@nupals.ac.jp WZH Rk A RBAF TRBEIN TS, 2D LX)

82 A v 7% Vol 10, No. 2 (2016)
gogooo



