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Aromatic Castor Qil
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Method of preparation

Castor Oil 990 mL
Orange Oil SmL
Mentha Oil SmL

To make 1000 mL
Mix the above ingredients.

Description Aromatic Castor Qil is a colorless or yellowish,
clear, viscous liquid. It has an aromatic odor.

Identification To 3 g of Aromatic Castor Oil add 1g of
potassium hydroxide, and heat the mixture carefully to fuse:
a characteristic odor is perceptible. Dissolve the fused matter
in 30 mL of water, add an excess of magnesium oxide, and
filter. Acidify the filtrate with hydrochloric acid: white crys-
tals are produced.

Containers and storage Containers—Tight containers.

Catalpa Fruit
Catalpae Fructus
F

Catalpa Fruit is the fruit of Catalpa ovata G. Don or
Catalpa bungei C. A. Meyer (Bignoniaceae).

Description Slender stick-like fruit, 30 — 40 cm in length
and about 0.5 cm in diameter; externally, dark brown; inner
part contains numerous seeds; seed compressed or semitubu-
lar, about 3 cm in length and about 0.3 cm in width, external-
ly grayish brown; hairs, about 1 cm in length, attached to
both ends of seed; pericarp, thin and brittle. Almost odor-
less; taste, slightly astringent.

Identification To 1.0 g of pulverized Catalpa Fruit add 20
mL of water, warm on a water bath for 5 minutes, and filter
immediately. Transfer the filtrate to a separator, and extract
with two 20-mL portions of 1-butanol. Combine the ex-
tracts, evaporate the 1-butanol on a water bath, dissolve the
residue in 1 mL of methanol, and use this solution as the sam-
ple solution. Separately, dissolve 1 mg of parahydroxyben-
zoic acid in 1 mL of methanol, and use this solution as the
standard solution. Perform the test with these solutions as
directed under the Thin-layer Chromatography. Spot 5 uL
each of the sample solution and the standard solution on a
plate of silica gel with fluorescent indicator for thin-layer
chromatography. Develop the plate with a mixture of ethyl
acetate, ethanol (99.5) and water (20:2:1) to a distance of
about 10 cm, and air-dry the plate. Examine under ultra-vio-
let light (main wavelength: 254 nm): one spot among the
spots from the sample solution and a dark purple spot from
the standard solution show the same color tone and the same
Rf value. Prescribe that the moving distance of the spot cor-
responding to parahydroxybenzoic acid from the sample so-
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lution is 1: a dark purple spot develops at the relative moving
distance of about 0.3.

Purity Peduncle—The amount of peduncles contained in
Catalpa Fruit does not exceed 5.0%.

Total ash Not more than 6.0%.
Acid-insoluble ash Not more than 0.5%.

Extract content Dilute ethanol-soluble extract: not less
than 8.0%.

Microcrystalline Cellulose

BRELO—X

Microcrystalline Cellulose is purified, partially
depolymerized o-cellulose, obtained as a pulp from
fibrous plant material, with mineral acids.

The label indicates the degree of polymerization,
loss on drying, and bulk density values with the range.

Description Microcrystalline Cellulose occurs as a white
crystalline powder having fluidity.

It is practically insoluble in water, in ethanol (95) and in
diethyl ether.

It swells with sodium hydroxide TS on heating.

Identification (1) Dissolve 20 g of zinc chloride and 6.5 g
of potassium iodide in 10.5 mL of water, add 0.5 g of iodine,
and shake for 15 minutes. Place about 10 mg of Microcrystal-
line Cellulose on a watch glass, and disperse in 2 mL of this
solution: the substance develops a blue-violet color.

(2) Sieve 20 g of Microcrystalline Cellulose for 5 minutes
on an air-jet sieve equipped with a screen (No.391, 200 mm
in inside diameter) having 38-um openings. If more than 5%
is retained on the screen, mix 30 g of Microcrystalline Cellu-
lose with 270 mL of water; otherwise, mix 45 g with 255 mL
of water. Perform the mixing for 5 minutes in a high-speed
(18,000 revolutions per minute or more) power blender.
Transfer 100 mL of the dispersion to a 100-mL graduated
cylinder, and allow to stand for 3 hours: a white, opaque,
bubble-free dispersion, which does not form a supernatant
liquid at the surface, is obtained.

(3) Transfer 1.3 g of Microcrystalline Cellulose, accurate-
ly weighed, to a 125-mL conical flask, and add exactly 25 mL
each of water and 1 mol/L cupriethylenediamine TS. Im-
mediately purge the solution with nitrogen, insert the stop-
per, and shake on a suitable mechanical shaker to dissolve.
Perform the test with this solution according to Method 1 un-
der the Viscosity Determination using a capillary viscometer
having the viscosimeter constant (K), 0.03, at 25 = 0.1°C,
and determine the kinematic viscosity, v. Separately, per-
form the test with a mixture of exactly 25 mL each of water
and 1 mol/L cupriethylenediamine TS in the same manner as
above, using a capillary viscometer having K, 0.01, and deter-

" mine the kinematic viscosity, vo.

Calculate the relative viscosity, #,s, of Microcrystalline
Cellulose by the formula:
v

Hret = v_o

Obtain the product, [#]C, of limiting viscosity [#](mL/g)



