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Typical particle size distribution (Laser diffraction)
StarLac® — co-processed grade, cumulative PSD
Cumulative distribution Q3 (x) /%
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Typical particle size distribution (Laser diffraction)
StarLac® — co-processed grade, distribution density
Distribution density q3lg(x)
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Batch-to-batch consistency — particle size distribution — co-processed lactose
StarLac®
Passing through 100

sieve (%)
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Mean IPC value (%) 6.1 489 90.3 99.0
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Sorption isotherm (Dynamic vapor sorption at 20 °C)

StarLac®
Weight change (%)
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Volume flow
Co-processed StarLac® vs. physical blend
Volume flow rate (ml/s)
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Flowability
Co-processed StarLac® vs. physical blend
Flowability index (mm)
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Compactability

Co-processed StarLac® vs. physical blend
Tablet hardness (N)
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Friability
Co-processed StarLac® vs. physical blend
Friability (%)
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Tablettose® 80 + native corn starch 85:15
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Robustness
Co-processed StarLac® vs. physical blend
Disintegration time (sec)
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Physical blend + 0.1 % Magnesium stearate
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Disintegration
Co-processed StarLac® vs. physical blend
Disintegration time (sec)
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Dissolution of ascorbic acid tablets
Co-processed StarLac® vs. physical blend
Dissolution (%)
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MEGGLE warrants that its products conform to MEGGLE’s written specification and makes no other expressed

or implied warrantees or representations. For any specific usage, the determination of suitability of use or
application of MEGGLE products is the sole responsibility of the user. The determination of the use, application,
and compliance of this product with regard to any national, regional, or local laws and,/or regulations is the
sole responsibility of the user, and MEGGLE makes no representation with regards to same. Nothing herein shall
be construed as a recommendation or license to use the product or any information that conflicts with any
patent or intellectual property of MEGGLE or others and any such determination of use is the sole responsibility
of the user.  © MEGGLE ON 11052014 Sai
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