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ABSTRACT: Boost Immunity is the need of the hour as it helps to fight several diseases and microbial infections. Recently witnessed 

Covid 19 infection where several people lost their life due to the lack of required immunity against the viral infection. Drinking kadha 

is a natural way of boosting immunity. Making kadha is a tedious and time-consuming process and also the proper dosing of the 

ingredients in making is impossible. So here we develop a formulation that is easy to consume, especially for pediatrics and geriatrics 

patients. And provides benefits equivalent to drinking kadha. The Chewable formulation has the benefits of being aesthetically pleasing, 

having a decent texture, and not requiring water for ingestion. Solid, one-dose formulation of soft chew.  Since it is a mobile drug 

delivery system, it is useful for acute medicine. They are made utilizing a heating and congealing process. It functions as a unique dosage 

form with numerous uses in dietary supplements, over-the-counter medications, and pharmaceuticals. 
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INTRODUCTION: 

Transparent or translucent, non-greasy, semisolid preparations intended for both internal and external use are referred to as jelly. Instead, 

jellies are water-soluble bases made from natural ingredients such as tragacanth, pectin, alginates, and boro glycerin, as well as from 

artificially produced versions of those same ingredients like cellulose and sodium carboxymethylcellulose.[1] 

The medicated jelly is primarily used to treat both systemic and oral disorders. Because it resembles sweets, it is beneficial for children 

and people with psychosis. They may easily take this drug because of its appealing color and sweet flavor, and they like chewing the 

jelly's various forms and sizes. [2] Gelatin is typically used to make jellies. The substance dissolves in hot water, and upon cooling in 

the refrigerator, gelation takes place at roughly 25 °C, the gelatin molecules in solution go through a transition from the coil to helix, 

and the helices assemble to form a gel. High-clarity gels are produced, which melt when heated to 37°C, or body temperature to provide 

rapid flavor release and smooth texture, the jelly melts in the mouth. However, they are prone to toughening when stored. Gums like 

pectin, alginates, and xanthan gum can also be used to make jellies.[3]There are several sorts of jellies, including the following: 1. 

Medicated jelly: Because of its spermicidal, local anesthetic, and antiseptic characteristics, this jelly is mostly utilized on mucous 

membranes and skin. These jellies have an adequate amount of water. Jellies have a local cooling effect once the water has evaporated, 

and any remaining layer offers protection. As an illustration, ephedrine sulfate jelly is employed as a vasoconstrictor to stop nosebleeds. 

2. Lubricating jelly: This type of jelly is used to grease diagnostic tools like surgical gloves, cystoscopes, and catheters. 3. Another jelly: 

This is used for many tasks including patch testing and electrocardiography. [4] 

                       

 Fig 1: Showing different types of jelly 

A] MEDICATED JELLY                         B]  LUBRICATING JELLY         C] MISCELLANEOUS 
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Fig 2: Showing different formulation excipients 

MEDICATED JELLY FORMULATION 

Table 1: Showing formulation of medicated jelly 

S.NO. Ingredients Characteristics 

1 API All immunity-boosting vitalizer like Lemon,   ginger,  black pepper,  tulsi, turmeric,  

giloy,  cinnamon,  ashwagandha, ginseng, and beetroot. They all are rich sources of 

antioxidants. 

2 Gelling 

Agent 

Typically, hydrocolloids are suitable for creating gel-like matrixes. These colloid-

based dissolving gelling agents create a weakly cohesive internal structure when they 

dissolve in the liquid phase. Examples of gelling agents include the following: 

(a) Sodium alginate- In a variety of topical formulations, including pastes, creams, 

and gels, sodium alginate is typically utilized as a thickening and suspending 

ingredient. Moreover, it is utilized in culinary and cosmetic items. [5] 

(b) Pectin- Since it is less expensive, it is employed in a variety of drug delivery 

systems, including colon-specific, mucoadhesive,  gastroprotective ,and 

controlled release. Cosmetics also use it as a stabilizer. [6] 

(c) Tragacanth-utilized in foods and pharmaceuticals as a thickening, stabilizer, and 

texture ingredient. [7] 

(d) Gelatin -In pharmaceutical preparation, vitamin capsules, cosmetic technology, 

and photographic emulsions, gelatin is typically utilized as a gelling agent. Drugs 

suspended in a biodegradable matrix are also delivered using this method in 

implanted delivery systems. [8] 

(e) Carrageenans - Vegetarian carrageenan is utilized in confections as a gelatin 

alternative. Carrageenan comes in three primary varieties with varying levels of 

sulfation. One sulfate group is present in kappa-carrageenan, two sulfate groups 

are present in iota-carrageenan, and three sulfate groups are present in lambda-

carrageenan per disaccharide. [9] 

3  

Sweeteners 

Dextrose (70 percent as sweet as sucrose[11]), Sorbitol (60 percent as sweet as used as 

a humectant & thickener in cosmetics, used as a laxative, used in the formulation of 

soft gel capsules, and in the treatment of hyperkalemia. [11]), Saccharin, and Sucrose 

are all commonly used together to prevent crystallization (artificial sweetener [10] ). 

Zingiber officinale.

Zingiberaceae

Relieves cough , Anti-oxidant,Anti-
bacterial,Anti-viral

Piper nigrum) is an annual vine that 
belongs to family Piperaceae.

Anti-inflammatory

Tinospora  cordifolia ( giloy) belongs to 
family Menispermaceae .

Anti-pyretic ,  immunomodulator,

Boosts Digestion 

Curcuma longa (Turmeric) belongs to 
family Zingiberaceae

Anti-inflammatory, Anti - Cancer, Anti-
diabetes,Anti - arthritic  

Citrus limon(lemon) belongs to family 
Rutaceae Anti-oxidant,source of vitamin C 

Cinnamomum zeylanicum(dalchini) 
belongs to family Lauraceae,Anti-

oxidant,Anti-viral

Beta vulgaris (beetroot)belongs to family 
Amaranthceae, Rich source of vit B9,A,C 

and control cholesterol  levels.        

Ocimum sanctum (tulsi)belongs to family 
Lamiaceae,Anti-Pyretic,immunity booster.

Withania somniferum 
(ashwagandha)belongs to family 

Solanaceae, Reduces stress ,supports sleep 
cycle, boost immunity 

Panax ginseng (ginseng)belongs to family 
Araliaceae,immuno-modulator, rich source 

of zinc
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4 Coloring 

Agent 

Colorants are employed to provide dose forms an attractive appearance and to 

promote patient acceptance. to maintain the consistency of the preparation that 

contains raw components that are not all the same color. Also used to coordinate the 

flavoring in the formulation. aid in the differentiation and recognition of products. 

Three types of colorants: FD&C, D&C, and others. 

5 Preservatives Preservation is essential to maintain the product's shelf life and prevent any 

incompatibilities between gelling chemicals. Preservatives are the primary used for 

most cellulose derivatives. Methyl paraben, propyl paraben, benzoic acid, 

benzalkonium chloride, and chlorhexidine acetate are a few examples. [13] 

6 Flavouring 

Agent 

First, the intrinsic flavor of the active ingredient is assessed to determine its potential 

impact on the formulation, and only then is a final selection made based on how the 

components affect the formulation's pharmacological and organoleptic features. [12] 

Acidic Taste: Orange, lemon, cherry, and grapefruit flavors are used. 

Orange, anise, and lemon flavors are used to flavor bitter food. 

7 Stabilizers Stabilizers are typically included to keep a product's beneficial qualities up until the 

customer consumes it. These chemicals are included in jellies to stop drying. Sorbitol 

and propylene glycol are two examples of stabilizers. Chelating agents, such as 

EDTA, are included to prevent any interaction between the base or medication and 

heavy metals. [14] 

 

Material and Method 

Table 2: Preparation of medicated jelly 

INGREDIENTS  QUANTITY  PROPERTIES 

Lemon 5ml Anti-oxidant, sources of vitamin C  

Dry ginger  1 - 2g Relieves cough,  Anti-oxidant,  Anti-bacterial, Anti-viral 

Black pepper 250mg - 1g Anti-inflammatory 

Tulsi 2-3 g Anti-pyretic, immunity booster  

Turmeric  0.7 mg  Anti-inflammatory, Anti-bacterial, immunity-boosting 

properties 

Cinnamon 1-3g Anti-oxidant, Anti-viral 

Giloy 2.5 ml  Cardio-protective, immuno-modulator, Hepato-

protective, Anti-diabetic 

Ashwagandha 1-2g Reduce Stress, Support sleep cycle, boost immunity 

Ginseng  1mg  Rich source of zinc  

Beetroot 2-3ml Rich Sources of vitamins B9, A, and C, and control 

cholesterol levels  

 

METHOD OF PREPARATION OF MEDICATED JELLY 

 

Fig 3: Showing procedure of medicated jelly 

 

 

 

Preservatives, colours, and flavours are then added and properly combined. 
Now pour the aforementioned solution into the moulds and chill until it has 

properly gelled.

Stabilizers are then added to the solution to keep the pH stable. Add the 
decoction solution to the mixture right now while stirring constantly.

The following solution will have a gelling agent added to it while being heated 
and continuously stirred until it is completely dissolved.

According to the Indian Pharmacopoeia, 67.7gm of sugar is dissolved at 
medium heat in a beaker containing 100ml water to create sugar syrup (IP)

The aforesaid solution should be heated until the volume is reduced to 50% and 
the decoction becomes more concentrated.

Weigh all the required ingredients mentioned in table 1.Put all the required 
ingredients one by one in 100ml distilled water.
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CHARACTERISATION[15] 

1.  Physical Appearance: The physical appearance including clarity, precipitation, homogeneity as well as other features of the 

prepared jellies were observed that showed all jellies were clear, yellow in color, having semisolid consistency, homogenous, and have 

a pleasant fruity aroma. 

2. Stickiness and grittiness: The formulations should be visually inspected for stickiness and grittiness by gently rubbing a jelly sample 

between two fingers. 

3. pH: At room temperature, the jellies' pH was measured using a digital pH meter. For this, 50 ml of distilled water should be mixed 

with 0.5 g of jelly to create a 1% solution, and the pH should be recorded. Both stability and flavor are influenced by the finished jelly's 

pH, in addition to both. 

4. Pourability of the mixture: The jelly mixture should be simple to pour into the molds. Trisodium citrate, a buffer salt (retarder) that 

interferes sterically with the pectin molecules' approach during the hot phase and raises pH levels before the addition of acid to prevent 

pre-gelation, is a key player in this process. The longer the setting time and the lower the set temperature, which allows enough time for 

the jelly to be poured and set, the higher the buffer salt concentration, or retarder, concentration. [16] 

5. Viscosity study: Using a Fungal lab viscometer, the viscosity of the jelly was measured; the system should be non-newtonian spindle 

number 4. It was monitored for a set amount of time—2 minutes at 1.5 rpm and 250–50 C. 

6. Texture analysis: With two fingers, press the gel surface in this method. To mimic a finger pressing into the sample, a hemispherical 

probe with a diameter of 12 mm was used. A load cell that evaluates sample response about probing penetration is directly attached to 

the traveling probe. [18] 

7. Content uniformity: Jelly from each formulation was first taken, crushed, and combined. The mixture's drug equivalent was extracted 

using the proper medium. The amount of drug present in each extract was assessed using a suitable analytical method, or the absorbance 

of each solution should be measured using a UV-visible spectrophotometer at an appropriate wavelength. This test checks that each 

dosage form in the batch has the same amount of medicinal compounds, or "active pharmaceutical ingredients," in it. 

8. In-vitro dissolution study: 370C ± 0.50C and 50 rpm were maintained in the USP paddle-type apparatus used for the in-vitro 

dissolution investigation utilizing the dissolving media (900ml). 5 ml of the sample should be removed, diluted up to 10 ml in a 

volumetric flask with the same, and removed 10, 20, 30, 40, 50, 60, 90, and 120 minutes later. The sink condition should be maintained 

by replacing the removed 5 ml of sample with new media. By employing an appropriate analytical method or a UV spectrophotometer, 

the sample's drug content was determined. After measuring absorbance, the percentage of drug release was estimated. 

9. Syneresis: It is when the gel contracts after being stored and the water separates from the gel. It is more noticeable in the gels if a 

low dose of the gelling agent is used. At room temperature (25°C 5°C) and 8°C 1°C, all the jellies were examined for indications of 

syneresis. Synergistic formulations were rejected and not chosen for additional research. [16] 

10. Spreadability: To determine spreadability, jelly (2.5 g) was placed between two glass slides and crushed to the desired thickness by 

holding a 1000 gm weight for five minutes. The measure of spreadability was the number of seconds required to separate two slides. 

Spreadability was better when the distance of 7.5 cm was covered in less time. 

S = W × L/T 

Where, S = spreadability, 

W = weight tide to upper slide, 

L= length of a glass slide (7.5cm), 

T= time required to separate 2 slides. 

RESULT AND DISCUSSION: 

Table 3: Showing different evaluation parameters 

S.no  Evaluation Parameter  Inference  

1.  Color Reddish brown 

2.  Odor Fruity aroma 

3.  Appearance Translucent  

4.  Consistency Semisolid  

5.  Texture Smooth  

6.  Stickiness  Non-sticky 

7.  Grittiness No-gritty 

8.  pH 3-3.5 

9.  Spreadibility(gm.cm/sec) 21.35 

10.  In-vitro dissolution study 90% 

11.  Content uniformity 98.89±0.56 

http://www.jetir.org/


© 2023 JETIR April 2023, Volume 10, Issue 4                                                                     www.jetir.org (ISSN-2349-5162) 

JETIR2304B75 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org l529 
 

12.  Syneresis no syneresis in all jellies after 24 

hrs. 

13.  Viscosity 143.58±0.1 

14. Texture analysis Smooth and Soft consistency 

 

CONCLUSION AND FUTURE PERSPECTIVE: 

Patient-compliant dose forms are preferable to conventional ones due to the recent development of oral medicated jellies formulations 

that are easily absorbed by patients with dysphagia, children, and geriatric patients. The formulation is a revolutionary method that seeks 

to increase efficacy and safety. The manufacture of formulations calls for the use of a variety of excipients and gelling agents, as well 

as sugar syrup, which adds sweetness or improves the formulation's acceptability in the present generation of youngsters who like jelly 

sweets.  Kadha has been used for a long time and has the potential to assist the body in recovery from cold and flu infection with 

enhanced immunity [19].  The Kadha Candy concludes with dozens of health benefits such as antiviral, antioxidant, anti-platelet, and 

reno-protective properties, anti-atherosclerotic anti-inflammatory, and hepato-protective, and enhances immunity to regulate various 

diseases and viral infections. 
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