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This objective of this study was to develop a new multipurpose excipient for tablet direct
compression process from cassava starch by blending native cassava starch, a good disintegrant,
with starch paste, a good binder and then processed into granules to enhance flowability. The

optimum condition for preparing starch paste was also studied. The characteristics of 5% w/w starch

slurries boiled at 95°C for 0-15 minutes were observed under light and polarized light microscopes.
Starch gelatinization occurred after boiling the starch slurries for 2 minutes and finished after the
boiling had proceeded for 6 minutes. However, starch granular features still remained and they
completely disappeared at 9-minute boiling. The starch slurries boiled for 0, 1, 2, 3, 4, 5, 8 and 15
minutes were chosen as a binder for preparing starch granules. They were blended with native
cassava starch in a suitable ratio to obtain wet mass. The granules were subsequently prepared
foilowing a regular wet granulation process. All granule formula showed a good flow property. The
granules prepared from starch slurries boiled for 2 minutes and longer exhibited satisfactory
hardness. The granule hardness increased with the increased cooking time which can be explained
by the observation of the film of cooked starch coated on the surface of native starch granules in
granules made from starch slurries boiled for at least 2 minutes in the scanning electron
micrographs with higher film thickness found in granules prepared with starch paste cooked for a
ionger duration. The compression property of granules was associated with the gelatinization of
starch in starch slurries. The tablets prepared from granules using cooked starch paste (starch
slurries boiled for at least 2 minutes) were harder than those from granules using uncooked starch
slurry. Granules prepared from starch slurries cooked for 15 minutes had the highest compression
property; the hard tablets were obtained even at low compression pressure. All granules were not
different in terms of plasticity behavior. Their plasticity behavior was closed to that of the commercial
pregelatinized starch (Starch 1500®) but significantly less than microcrystalline celiulose (Vivapur

101®). Hydrochlorothiazide tablets prepared from the granules containing starch slurries boiled for at

least 2 minutes as a binder disintegrated faster and enhanced the drug to dissolve faster than those
containing starch slurries boiled for 0 and 1 minutes significantly (p<0.05). The granules prepared
from starch slurries boiled until starch undergoes gelatinization partially or completely are
appropriate for multipurpose. excipient as they all possess essential features i.e. good flowability, a
high compression property, an ability to promote fast disintegration of the tablets and dissolution of

the drug.





