UNIVERSITAS
GADJAH MADA

OPTIMASI FORMULA FAST DISSOLVING FILM KALIUM DIKLOFENAK DENGAN VARIASI
KOMPONEN MATRIKS GELATIN DAN

XANTHAN GUM

Muhammad Seftian, Angi Nadya Bestari, M. Sc., Apt. ; Miftahus Sa'adah, M. Si., Apt.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Ahmed, M. G., Harish, N. M., Charyulu, R. N., dan Prabhu, P., 2009, Formulation
of chitosan-based ciprofloxacin and diclofenac film for periodontitis therapy.
Trop. J. Pharm. Res. 9:55 — 63.

Arismendi, C., Chillo, S., Conte, A., Del Nobile, M. A., Flores, S., dan
Gerschenson, L. N., 2013, Optimization of physical properties of xanthan
gum/tapioca starch edible matrices containing potassium sorbate and
evaluation of its antimicrobial effectiveness, Food Sci. Tech. 53(1): 290-296.

Arvanitoyannis, |I. S., 2002, Formation and properties of collagen and gelatin films
and coatings. In A. Gennadios (Ed.), Protein-based films and coatings (pp.
275-304). Boca Raton: CRC Press cit. Hazirah, M. A. S. P. N., Isa, M. I. N.,
dan Sarbon, N. M., 2016, Effect of xanthan gum on the physical and
mechanical properties of chicken skin gelatin-cmc biodegradable blends films,
Food Packag. Shelf Life 9:55-63.

Association of Official Analytical Chemist, 2016, Appendix F: Guideline for
Standard Method Performance Requirement,
http://www.eoma.aoac.org/app_f.pdf, 28 September 2018.

Azeredo, H. M. C., dan Waldon, K. W., 2016, Crosslinking in polysaccharide and
protein films and coatings for food contact-a review, Elsevier 52: 109 — 122

Baker, W. L., 2010, NSAIDs and Cardiovascular Toxicity, Comprehensive
Toxicology, Second Edition, edited by Charlene A. McQueen, Elsevier 6:
323-336.

Balasubramanian, R., Kim, S. S., dan Lee, J., 2018, Novel synergistic transparent
k-carragenan/xanthan gum/gellan gum hydrogel film: mechanical, thermal and
water barrier properties, Int. J. Biol. Macromol. 118: 561 — 568.

Barnhart, S., dan Sloboda, M. S., 2007, The future of dissolvable films, Drug Del.
Tech 1: 34-35 cit. Nagaraju, T., Gowthami, R., Rajashekar, M., Sandeep, S.,
Mallesham, M., Sathish, D., dan Shravan Kumar, Y., 2013, Comprehensive
review on oral disintegrating films, Curr. Drug Deliv. 10(1):96-108.

Benavides, S., Villalobos-Carvajal, R., dan Reyes, J. E., 2012, Physical,
machanical, and antibacterial properties of alginat film: effect of the crosslink
degree and oregano essential oil concentration, J. Food Eng. 110(2): 232 —
239.

Bonsu, M. A., Ofori-Kwakye, K., Kipo, S. L., Boakye-Gyasi, M. E., dan Fosu, M.,
2016, Development of oral dissolvable films of diclofenac sodium for
osteoarthritis using albizia and khaya gums as hydrophilic film formers, J.
Drug Deliv. 2016: 1 — 11.



OPTIMASI FORMULA FAST DISSOLVING FILM KALIUM DIKLOFENAK DENGAN VARIASI
KOMPONEN MATRIKS GELATIN DAN

XANTHAN GUM

Muhammad Seftian, Angi Nadya Bestari, M. Sc., Apt. ; Miftahus Sa'adah, M. Si., Apt.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Chongkar, A. D., Rao, J. Venkat, Managuli, R. S., Mutalik, S., Dengale, S., Jain,
P., dan Udupa, N., 2016, Development of Fast Dissolving Oral Films
Containing Lercanidipine HCI Nanoparticles in Semicrystalline Polymeric
Matrix for Enhanced Dissolution and Ex Vivo Permeation, Eur. J. Pharm.
Biopharm. 103:179-191.

Choudhary, D. R., Patel, V. A., Chhalotiya, U. K., Patel, H. V., dan Kundawala, A.
J., 2012, Development and characterization of pharmacokinetic parameters of
fast-dissolving films containing levocetirizine, Sci. Pharm. 80(3):779-787.

Cornell, J. A., 2011, Experiment with mixture: design, model, and the analysis of
mixture data, Edisi 3, John Wiley & Sons, Inc.: New York.

Dille, M. J., Hattrem, M. N., dan Draget, K. I., 2018, Bioactively filled gelatin gels;
challenges and opportunities, Food Hydrocol. 76: 17 — 29.

Duangjit, S. dan Kraisit, P., 2018, Optimization of orodispersible and conventional
tablet using simplex lattice design: relationship among exipients and banana
extract, Carbohyd. Polym. 193:89 — 98.

Duconseille, A., Astruc, T., Quintana, N., dan Meersman, F., 2015, Gelatin
structure and composition linked to hard capsule dissolution: A review, Food
Hydrocol. 43: 360 — 276.

Flores, S. K., Costa, D., Yamashita, F., Gerschenson, L. N., dan Grossman, M. V.,
2010, Mixture design for evaluation of potassium sorbate and xanthan gum
effect on properties of tapioca starch films obtained by extrusion, Mat. Sci.
Eng. 30(1): 196 — 202.

Gandjar, I. G. dan Rohman, A., 2007, Kimia Farmasi Analisis, Pustaka Pelajar:
Yogyakarta.

Garavand, F., Rouhi, M., Razavi, S. H., Cacciotti, I., dan Mohammadi, R., 2017,
Improving the integrity of natural biopolymer film used in food packaging by
crosslinking approac: a review, Int. J. Biol. Macromol. 104: 687 — 707.

Guo, X., Lu, Y., Cui, H., Jia, X., Bai, H., dan Ma, Y., 2012, Factor affecting the
physical properties of edible composite film prepared from zein and wheat
gluten, Molecules 17: 3794 — 3804.

Guo, J., Ge, L., Li, X., Mu, C,, dan Li, D., 2014, Periodate oxidation of xanthan
gum and its crosslinking effects on gelatin-based edible films, Food
Hydrocoll. 39:243-250.

Hariharan, M., dan Bogue, A., 2009, Orally dissolving film strips (ODFS): the final
evolution of orally dissolving dosage forms, Drug Del. Technol 2:24-29 cit.
Nagaraju, T., Gowthami, R., Rajashekar, M., Sandeep, S., Mallesham, M.,
Sathish, D., dan Shravan Kumar, Y., 2013, Comprehensive review on oral
disintegrating films, Curr. Drug Deliv. 10(1):96-108.



UNIVERSITAS
GADJAH MADA

OPTIMASI FORMULA FAST DISSOLVING FILM KALIUM DIKLOFENAK DENGAN VARIASI
KOMPONEN MATRIKS GELATIN DAN

XANTHAN GUM

Muhammad Seftian, Angi Nadya Bestari, M. Sc., Apt. ; Miftahus Sa'adah, M. Si., Apt.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

Hazirah, M. A. S. P. N., Isa, M. I. N., dan Sarbon, N. M., 2016, Effect of xanthan
gum on the physical and mechanical properties of chicken skin gelatin-cmc
biodegradable blends films, Food Packag. Shelf Life 9:55-63.

Hinz, B., Chevts, J., Renner, B., Wuttke, H., Rau, T., Schmidt, A., dan Werner, U.,
2005, Bioavailability of diclofenac potassium at low doses. Br. J. Clin.
Pharmacol. 59(1):80-84.

Irfan, M., Rabel, S., Bukhtar, Q., Qadir, M. I., Jabeen, F., dan Khan, A., 2016,
Orally disintegrating films: A modern expansion in drug delivery system.
Saudi Pharm. J. 24(5):537-546.

Johnson, R. dan Steer, R., 2005, in Rowe, R. C., Sheskey, Paul J., dan Owen, Sian
C., 2006, Handbook of Pharmaceutical Excipients, Edisi 5, Pharmaceutical
Press, London.

Kementrian Kesehatan, 2014, Farmakope Indonesia, Edisi V, Kementrian
Kesehatan RI, Jakarta.

Kocherbitov, V., Ulvenlund, S., Briggner, L., Kober, M., dan Arnebrant, T., 2010,
Hydration of a natural polyelectrolyte xanthan gum: Comparison with non-
ionic carbohydrates, Carbohyd. Polym. 82: 284 — 290.

Krull, S. M., Ma, Z., Li, M., Dave, R. N., dan Bilgili, E., 2015, Preparation and
characterzation of fast dissolving pullulan films containing BCS Il class drug
nanoparticles for bioavailability enhancement, Drug Dev. Ind. Pharm. 42(7):
1-13.

Marcilla, A. dan Beltran, M., 2017, Mechanisms of plasticizers action, in Wypych,
W., 2017, Handbook of Plasticizers, Edisi 3, ChemTec Publishing, Toronto.

Nagaraju, T., Gowthami, R., Rajashekar, M., Sandeep, S., Mallesham, M., Sathish,
D., dan Shravan Kumar, Y., 2013, Comprehensive review on oral
disintegrating films, Curr. Drug Deliv. 10(1):96-108.

Nawab, A., Alam, F., Hag, M. A., Lutfi, Z., Hasnain, A., 2017, Mango kernel
starch-gum composite film: physical, mechanical, and barier properties, Int. J.
Biol. Macromol. 98: 867 — 876.

Nugroho, A. Adi, Basito, dan Katri, R. Baskara, 2013, Kajian pembuatan edible
film tapioka dengan pengaruh penambahan pektin beberapa jenis kulit pisang
terhadap karakteristik fisik dan mekanik, Jurnal Teknosains Pangan 2: 73 —
79.

Paraskevas, S., Huizinga, J. D., dan Loos, B. G., 2008, A systematic review and
meta-analyses on C-reactive protein in relation to periodontitis, J. Clin.
Periodontol. 35(4):277-290.

Petersen, P. E. dan Ogawa, H., 2005, Strengthening the prevention of periodontal
disease: the WHO approach, J. Periodontol. 76(12): 2187 — 2193.



UNIVERSITAS
GADJAH MADA

OPTIMASI FORMULA FAST DISSOLVING FILM KALIUM DIKLOFENAK DENGAN VARIASI
KOMPONEN MATRIKS GELATIN DAN

XANTHAN GUM

Muhammad Seftian, Angi Nadya Bestari, M. Sc., Apt. ; Miftahus Sa'adah, M. Si., Apt.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

Price, J. C., 2005, Gelatin, in Rowe, R. C., Sheskey, Paul J., dan Owen, Sian C.,
2006, Handbook of Pharmaceutical Excipients, Edisi 5, Pharmaceutical Press,
London.

Rimdusit, S., Jingjid, S., Damrongsakkul, S., Tiptipakorn, S., dan Takeichi, T.,
2008, Biodegradability and property characterizations of methyl cellulose:
effect of nanocompositing and chemical crosslinking, Carbohyd. Polym. 72(3):
444 — 455,

Santos, J. P., Esquerdo, V. M., Moura, C. M., dan Pinto, L. A. A., 2018,
Crosslinking agent effect on gelatin from carp and tilapia skins and in their
biopolymeric films, Colloids Surfaces 539: 184 — 191.

Shiledar, R. R., Tagalpallewar, A. A., dan Kokare, C. R., 2014, Formulation and in
vitro evaluation of xanthan gum-based bilayered mucoadhesive buccal patches
of zolmitriptan, Carbohydr. Polym. 101: 1234 — 1242,

Siddiqui, N., Garg, G., dan Kumar Sharma, P., 2011, A short review on danguot; a
novel approach in oral fast dissolving drug delivery system and their patents
danquot, Adv. Biol. Res. 5(6):291-303.

Singh, K. K., 2005, Xanthan gum, in Rowe, R. C., Sheskey, Paul J., dan Owen,
Sian C., 2006, Handbook of Pharmaceutical Excipients, Edisi 5,
Pharmaceutical Press, London.

Soliva-Fortuny, R., Rojas-Grau, M. A., dan Martin-Belloso, O., 2012,
Polysaccharide coatings, in Baldwin, E. A., Hagenmaier, R., dan Bai, J., 2012,
Edible Coatings and Films to Improve Food Quality, Edisi 2, CRC Press, New
York.

Stat-Ease, 2017, Handbook for experimenters, Stat-Ease, Inc., Minneapolis.

Wang, H., 2005, Aspartame, in Rowe, R. C., Sheskey, Paul J., dan Owen, Sian C.,
2006, Handbook of Pharmaceutical Excipients, Edisi 5, Pharmaceutical Press,
London.

Wichchukit, S. dan O’Mahony, M., 2010, Paired preference tests: ‘Liking’,
‘Buying’ and ‘Take Away’ preferences, Food Qual. Pref. 21: 925 — 929.

Van Den Abeele, J., Brouwers, J., Mattheus, R., and Tack, J., 2016, Gastrointestinal
behaviour of weakly acidic BCS class Il drugs in man-case study of diclofenac
potassium, J. Pharm. Sci. 105:687 — 696.

Zhang, Y., Simpson, B. K., Dumont, M., 2018, Effect of beeswax and carnauba wax
addition on properties of gelatin films: A comparative study, Food Biosci. 26:

88 —95.



