Aim: Preparation of Syrups (Syrup IP '66)
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Objective

To prepare Syrup IP '66, a pharmaceutical syrup formulation, and understand its preparation

process, characteristics, and quality control parameters.
Introduction

Syrups are concentrated aqueous solutions of sugar, used either as vehicles for medicinal agents
or as a base for flavored liquids. Syrup IP '66 refers to a standard formulation as per Indian

Pharmacopoeia 1966. This syrup is used as a sweetening and stabilizing agent.
Principle

The preparation of Syrup IP '66 involves dissolving sucrose in purified water by applying heat,

followed by filtration to remove impurities. This ensures a clear, concentrated, and stable syrup.
Materials and Equipment
Chemicals Required:
e Sucrose: 66.7% w/v
o Purified Water: Quantity Sufficient (QS)
Apparatus Required:
e Beaker (1000 mL)
e Measuring cylinder
o Water bath
e Glassrod

o Thermometer



e Muslin cloth or filtration assembly
Procedure
1. Preparation of Sucrose Solution:

e Weigh the required quantity of sucrose.
e Heat 850 mL of purified water in a beaker on a water bath to approximately 60°C.

e Gradually add the weighed sucrose into the warm water with continuous stirring until

dissolved completely.
2. Adjust the Volume:

After the sucrose has dissolved, cool the solution slightly and add purified water to make up

the volume to 1000 mL.

3. Filtration:

Filter the solution through muslin cloth or filtration assembly to remove undissolved particles.
4. Storage:

Store the prepared syrup in a clean, dry econtainer (preferably amber-colored to protect against

light) with an air-tight closure.

Observation and Results
o Appearance: Clear, colorless solution without particles.
o Consistency: Viscous due to the high sucrose content.
o _Taste: Sweet.

Quality Control Tests

1. Clarity Test: Observe the syrup against a white and black background. It should be clear

and free of particles.

2. Specific Gravity: Measure using a specific gravity bottle or hydrometer. The value should

comply with IP standards (approximately 1.313 g/mL at 25°C).

3. pH Test: Measure the pH using a pH meter. It should range between 5 and 7.



4. Microbial Load Test: Check for microbial contamination using standard microbiological

methods.
Discussion

o Importance of Heating: Heating facilitates the dissolution of sucrose. Excessive heating

can caramelize sucrose and affect the quality of the syrup.

o Storage Considerations: Syrups should be stored in a cool, dry place to prevent microbial

growth and crystallization of sucrose.
Applications

o Used as a sweetening and stabilizing agent in pharmaceutical preparations.

o Serves as a vehicle for active pharmaceutical ingredients in'medicinal syrups.
Precautions

1. Ensure all glassware and containers are clean and dry before use.

2. Avoid overheating to prevent caramelization of’sucrose.

3. Perform filtration properly to remove all particulate matter.



