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ABSTRACT:

The formulation and evaluation of castor oil emulsion aim to create a stable and effective delivery system for castor oil's therapeutic benefits. Castor oil, known
for its anti-inflammatory, laxative, and skin-conditioning properties, faces challenges in oral and topical applications due to its high viscosity and unpleasant taste.
By emulsifying castor oil, these challenges can be mitigated. This study presents the formulation of castor oil emulsion, optimization of its composition, and

evaluation of its physicochemical properties. The results demonstrate a stable emulsion with enhanced usability and patient compliance.
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Introduction:

An emulsion is a mixture of two immiscible liquids (liquids that do not typically mix, like oil and water) in which one liquid is dispersed as tiny
droplets within the other. Emulsions are commonly stabilized by an emulsifying agent, which helps prevent the liquids from separating over time.[!?!

Fig.No.1 Castor oil Emulsion

Castor oil, derived from the seeds of Ricinus communis, is widely used in pharmaceutical and cosmetic applications due to its unique properties,
including anti-inflammatory, antimicrobial, and laxative effects. However, its high viscosity, immiscibility with water, and distinctive taste pose
challenges in formulation. Castor oil, known for skin-conditioning properties, faces challenges in oral and topical applications due to its high viscosity
and unpleasant taste. By emulsifying castor oil, these challenges can be mitigated.

Emulsions are biphasic systems that enable the incorporation of hydrophobic substances like castor oil into aqueous media, improving stability,
usability, and patient acceptance. This study aims to develop a castor oil emulsion with optimal stability and efficacy, followed by an evaluation of its
physicochemical and therapeutic properties.?]

Features of Emulsions:

1. Components:
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i Dispersed Phase: The liquid that is broken into tiny droplets.
ii. Continuous Phase: The liquid in which the dispersed phase is suspended.™!
2.Emulsifying agents:
These are substances like surfactants or stabilizers that reduce the surface tension between the two liquids and help maintain the emulsion.
Common emulsifying agents include:
1. Surfactants: Molecules with both hydrophilic (water-attracting) and hydrophobic (oil-attracting) parts.
11. Natural Stabilizers: Proteins (e.g., casein in milk) or polysaccharides.
fii. Synthetic Emulsifiers: Examples include lecithin, polysorbates, and mono- or diglycerides.!

3.Types of emulsions:

Oil-in-Water (O/W): In this type of emulsion, tiny droplets of oil are dispersed throughout a continuous water phase. Common examples include milk,
salad dressings, and certain cosmetics like lotions. O/W emulsions are widely used as cold cream and water-based skincare formulations.

Water-in-Oil (W/O): This type features water droplets dispersed within a continuous oil phase. Examples include vanishing creams. W/O emulsions
are often used in thicker, oil-rich cosmetic products and industrial applications.[)

Materials and Methods

Materials: Castor oil, Acacia, Purified water etc

Formula:
Ingredient Function Quantity (w/w)
Castor Oil Dispersed phase (oil) 10-15%
Acacia(Gum Arabic) | Emulsifying agent (stabilizer) 2-5%
Purified Water Continuous phase (water) 80-90%
Preservative Prevents microbial growth 0.1-0.5%
Glycerin Moisturizing agent(humectant) 1-2%

2. Method of Preparation:
Step 1: Preparation of Acacia Solution
1. Measure the required amount of acacia gum (2-5%) and disperse it into purified water (80-90%) at room temperature.
2. Stir well to ensure the gum dissolves. This creates a viscous solution which will act as the emulsifying medium.”)
Step 2: Oil Phase Preparation
1. Measure the required amount of castor oil (10-15%).
2. If using, mix glycerin (1-2%) to the oil phase for added moisturizing properties.
Step 3: Combining the Phases
1. Slowly add the oil phase (castor oil and glycerin) into the water phase (acacia solution) with continuous stirring.

2. Begin mixing at a low speed, and gradually increase the speed. A homogenizer or high-speed blender can be used to break the oil into tiny

droplets, ensuring the oil is dispersed evenly in the water phase.
Step 4: Emulsification and Cooling
1. Continue stirring or blending until the mixture becomes uniform, smooth, and creamy. This indicates the formation of a stable emulsion.
2. Allow the emulsion to cool down to room temperature while continuing to mix occasionally.
Step 5: Preservative Addition

1. If desired, add a preservative to the mixture to prevent microbial contamination. Stir well.[¥]
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Evaluation of Emulsion:

A) To assess its stability, texture, and effectiveness.
Once the emulsion is formed, several evaluation tests can be conducted to assess its stability, texture, and effectiveness. !
1. Appearance
®  Procedure: Observe the emulsion visually under good lighting conditions. Note the color, clarity, and homogeneity.
®  Acceptance Criteria: Should appear uniform, free from phase separation, and of consistent color and texture.
2. pH Level
®  Procedure:
1. Calibrate a pH meter with standard buffer solutions (pH 4.0 and pH 7.0).
2. Immerse the electrode in the emulsion sample.
3. Record the pH value once it stabilizes.
®  Acceptance Criteria: Typically in the range of 5.0 to 7.0, depending on the formulation.
3. Viscosity
®  Procedure:
1. Use a viscometer (Brookfield or equivalent).
2. Measure the viscosity of the emulsion at a specified shear rate and temperature (e.g., 25°C).
(] Acceptance Criteria: Should meet the viscosity range specified for the formulation.
4. Emulsion Stability
®  Procedure:
1. Centrifuge the emulsion at 3000 rpm for 30 minutes.
2. Observe for phase separation or creaming.
®  Acceptance Criteria: No phase separation or significant creaming observed.
5. Particle Size Distribution
®  Procedure:
1. Use a laser diffraction analyzer or optical microscope.
2. Measure the average droplet size and distribution.
®  Acceptance Criteria: Droplet size should be within the specified range (e.g., 1-10 pm for fine emulsions).
6. Microbial Contamination
®  Procedure:
1. Perform microbial limit tests (MLT) as per pharmacopeial guidelines.
2. Use appropriate culture media for bacterial and fungal counts.

®  Acceptance Criteria: Should comply with specified limits (e.g., total aerobic microbial count <100 CFU/mL and absence of pathogenic

microorganisms).
7. Texture and Spreadability
®  Procedure:
1. Use a texture analyzer or manual assessment.
2. Evaluate the Spreadability on a glass plate using a specified weight and measure the spread diameter.

(] Acceptance Criteria: Should exhibit smooth texture and adequate Spreadability without grittiness.



International Journal of Research Publication and Reviews, Vol 6, no 1, pp 1377-1382 January 2025

1380

8. Viscosity at Different Temperatures
®  Procedure:
1. Measure viscosity at various temperatures (e.g., 5°C, 25°C, and 40°C).
2. Use a controlled temperature bath for uniform heating or cooling.
®  Acceptance Criteria: Consistent viscosity within the defined limits at different temperatures.
9. Storage Stability
®  Procedure:

1. Store samples under different conditions (e.g., room temperature, 40°C, and refrigeration).

2. Periodically assess for changes in appearance, pH, viscosity, and stability over a defined period (e.g., | month or more).

®  Acceptance Criteria: No significant changes in quality parameters during the storage period.

By performing these tests, the quality of the castor oil emulsion can be thoroughly evaluated and ensured for its intended use.

Additional Tests for Castor Oil Emulsion!!*!

1. Dye Test
®  Purpose: To determine the type of emulsion (oil-in-water or water-in-oil).

(] Procedure:

1. Add a water-soluble dye (e.g., methylene blue) or an oil-soluble dye (e.g., Sudan III) to a small amount of emulsion.

2. Observe under a microscope or visually.
®  Interpretation:
O  If'the continuous phase takes up the dye, the emulsion type is identified:
= Water-soluble dye — Oil-in-water (O/W) emulsion.
= Qil-soluble dye — Water-in-oil (W/O) emulsion.
2. Dilution Test
®  Purpose: To confirm the type of emulsion.
®  Procedure:
1. Add asmall quantity of water to the emulsion and mix gently.
2. Observe for any phase separation.
®  Interpretation:
O  If the emulsion dilutes easily with water, it is an O/W emulsion.
o Ifitresists dilution with water, it is likely a W/O emulsion.
3. Conductivity Test
®  Purpose: To differentiate between O/W and W/O emulsions based on their ability to conduct electricity.
®  Procedure:
1. Insert electrodes of a conductivity meter into the emulsion sample.
2. Record the conductivity reading.
®  Interpretation:
O  High conductivity indicates an O/W emulsion (water is the continuous phase).
O  Low or no conductivity indicates a W/O emulsion (oil is the continuous phase).

4. Fluorescence Test
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®  Purpose: To distinguish between O/W and W/O emulsions based on the fluorescence of oil under UV light.

(] Procedure:

1. Place a drop of emulsion on a glass slide.

2. Observe under a UV light source.

®  Interpretation:

O Uniform fluorescence suggests a W/O emulsion (oil is continuous).

O  Non-uniform or no fluorescence indicates an O/W emulsion.

These simple tests complement other quality parameters and help to confirm the emulsion type and its stability characteristics.

A) Observation Table No.1: For Quality Control parameter

Quality Parameter

Method

Observations

Appearance Visual inspection Smooth, uniform, no phase separation.
pH Level pH meter Typically 4.5 - 6.5 (depending on product)
Viscosity Brookfield viscometer Must be suitable for intended use (e.g., medium to

high viscosity for creams).

Emulsion Stability

Centrifugation (5000 rpm for 10 minutes)

No phase separation or creaming.

Particle Size Distribution

Microscopy

Particle size should be within the desired range

(usually < 1 um for stable emulsions).

Microbial Contamination

Microbial testing (e.g., plate count)

No microbial growth (if preservative used).

Texture and Spreadability

Sensory testing (application on skin)

Should feel smooth, non-greasy, and easy to spread.

Viscosity at  Different | Temperature cycling (e.g., from 5°C to 40°C) No drastic viscosity change; should remain stable.
Temperatures
Storage Stability Storage at room temperature and 4°C for 1 | No significant changes in texture, color, or
month separation.
B) Observation Table No.2: To Assess the type of emulsion:
Test Purpose Result
Dye Test To identify emulsion type Dye disperses in the water phase

Dilution Test

To test stability upon dilution

Stable with water

Conductivity Test

To measure electrical conductivity

High conductivity (due to water phase)

Fluorescence Test

To observe fluorescence under UV light

Fluoresces in water phase (with water-soluble dye)
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Observations:

'@

DILUTION TEST DYE TEST (SUNDAN III)

Result: All the Evaluation test of castor oil emulsion was performed and results are tabulated.

Conclusion:

After all study conduct with emulsion, it is found that prepared emulsion is oil in water type of emulsion.
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