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DIREZIONE GENERALE DELLA PROGRAMMAZIONE SANITARIA
UFFICIO 3

RACCOMANDAZIONE

PER LA MANIPOLAZIONE DELLE FORME FARMACEUTICHE
ORALI SOLIDE

La manipolazione delle forme farmaceutiche orali solide, qualora si renda

necessaria, causa errori in terapia se non correttamente gestita

Raccomandazione n. 19

La corretta somministrazione della terapia farmacologica costituisce requisito
indispensabile per 1’efficacia e la sicurezza delle cure anche quando si verificano
situazioni nelle quali risulta impossibile utilizzare la formulazione integra delle forme
farmaceutiche orali solide ed & necessario ricorrere alla loro manipolazione.

Occorre, pertanto, fornire indicazioni sull’argomento al fine di garantire qualita e

sicurezza delle cure.

NHS |

Health A-Z Live Well Care and support

Coronavirus (COVID-19)

Get the latest advice about coronavirus

Home Health Ato Z

Problems swallowing pills

Lots of people find it hard to swallow pills. There are things you can
try to make it easier and a pharmacist can offer advice.

How to make it easier to swallow pills

take pills with water - you can take some pills with other
drinks or food. Always read the instruction leaflet

v
/ lean forward slightly when you swallow
v

practice swallowing with small sweets or bits of bread - try
bigger pieces as swallowing gets easier

X do not throw pills towards the back of your throat

X do not tip your head back too much when you swallow -
this can make swallowing more difficult

X do not crush pills, open capsules or alter your medicine
without getting medical advice - this could stop the
medicine working properly

Pregnancy

NHS services
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ADMINISTRATION

Best Practices for Tablet Splitting

fshare W Tweet  in Linkedin % Email & Print

At some point your healthcare or managed care company may have recommended tablet
splitting for reasons such as to adjust the dosing of your medication or to reduce costs. In
such cases, it is your healthcare professional’s responsibility to monitor the impact of risks
associated with the practice of tablet splitting. You should always talk to your healthcare
professional before splitting a tablet and not be afraid to ask him or her questions if you
are considering splitting tablets.
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Effect of Microencapsulation on Survival at Simulated
Gastrointestinal Conditions and Heat Treatment of a Non
Probiotic Strain, Lactiplantibacillus plantarum 48M, and the
Probiotic Strain Limosilactobacillus reuteri DSM 17938
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Table 1 Bacterial load (log CFU/

mL or g) of intact and disrupted MM CSM

matrix (MM) and core-shell

(CSM) microcapsules L. delbruekii S. thermophilus L. delbrueckii S. thermophilus
Intact 7.20+0.10 7.15+0.15 5.50 £0.10 5.40+0.10
Disrupted 9.05+0.05 9.00+0.05 8.10£0.20 8.20+0.15

Mean results of three independent trials + standard deviation
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QUANTE CELLULE CiI SONO IN OGNI MICROCAPSULA?

Dopo disgregazione

della microcapsula

100 colonie/ml = 1 cellule per capsula

100 colonie/g = 100 microcapsule/g 1000 colonie/ml = 10 cellule per capsula

10000 colonie/ml = 100 cellule per capsula
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SOPREVVIVENZA CELLULARE AL PASSAGGIO SALIVARE E GASTRO-INTESTINALE DELLO YOGURT
SALIVA 10 MINUTI; SUCCO GASTRICO 2 ORE; SUCCO BILIARE 1,5 E 3 ORE

Cellule libere di
L. delbrueckii e S. thermophilus

Cellule microincapsulate di
L. delbrueckii e S. thermophilus

Log CFU/ml

8.00 A

7.00 -

6.00 -

5.00 -

4.00 -

3.00 -

AN

2.00 -

ISS: intestinal simulated solution

Before the treatment

ISS for 1.5h ISS for 3h



LA MICROCAPSULA A CONTATTO CON ISALI BILIARI
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Cellule libere 1,0 £ 0,05

Cellule microincapsulate 10,0 £ 0,05
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Il prossimo seminario si terra il giorno 14 aprile 2021
TERESA DEL GIUDICE

L'innovazione, l'agricoltura e le politiche di intervento:
I'audace progetto di un ecosistema della conoscenza.



