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The solid lipid microparticles containing turmeric extract was successfully developed as
a pre-product preparation employing hot melt high speed homogenization in one step. A yellow-
brown cream was obtained. The pre-product preparation manifested a non-newtonian with
thixotropy characteristic. Moreover, the lyophilized microparticles could be obtained by freeze
dry using mannitol as a lyoprotectant. The resulted yeilowish puffy cake was easily redispersed
in water. Light microscope and scanning electron microscope revealed that turmeric solid lipid
microparticles possessed a broad size distribution ranging from 100 nm - 8 um. High
entrapment efficacy of 90% was observed. Dissolution studiés using franz diffusion cell
demonstrated a fast release behavior suggesting that curcuminoids were adsorbed on the
particle surface. The stability of curcuminoids in the solid lipid microparticles could be

maintained for at least 6 month in the preparation formutated with Tween 80.





