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Abstract: Herbal syrups are a widely used natural remedy for coughs and colds, formulated with 

medicinal herbs such as turmeric, ginger, and clove. These syrups are typically prepared using a 

concentrated herbal decoction mixed with honey or sugar, which enhances palatability and acts as a 

natural preservative. The efficacy of herbal syrups is evaluated based on parameters such as physical 

appearance, pH, stability, viscosity, and clarity. Turmeric, ginger, and clove contribute significant 

therapeutic benefits due to their anti-inflammatory, antioxidant, and antimicrobial properties. Turmeric 

contains curcumin, known for its ability to reduce inflammation and support digestion. Ginger, rich in 

gingerol, has anti-inflammatory, immune-boosting, and pain-relieving properties, while clove provides 

high antioxidant activity and potential blood sugar regulation benefits. 
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I. INTRODUCTION 

Herbal syrup: 

Herbal syrups are a common and helpful dose type for treating coughs and colds, utilizing natural herbs like turmeric, 

ginger, and clove. They are administered as a liquid dosage and often use honey as a base. Herbal syrups can relieve 

cold and cough symptoms, and can also help to release and clear pulmonary mucus Herbal syrups are generally 

prepared by adding a concentrated decoction of herbs with honey or sugar, and sometimes alcohol, which acts as a 

preservative and thickener to increase the shelf life of the formulation. Sweeteners can also increase the palatability of 

some herbs. Evaluation Parameters The quality of the final herbal can be evaluated through various parameters: 

Physical Appearance: Including colour, odour, and taste. pH Determination: Measuring the pH of the syrup using a 

digital pH meter. Stability Testing: Assessing the syrup’s stability under accelerated temperature conditions. Other 

Tests: Including density, specific gravity, and organoleptic characteristics. Ash value can also be checked, which 

involves burning a known amount of the sample and weighing the residue. Viscosity: Viscosity can be determined 

using specific formulas. Clarity: Clarity can be visually observed to check the solubility of the syrup.What are the main 

benefits of using turmeric, ginger, and clove in herbal syrup Turmeric, ginger, and clove each contribute unique 

benefits to herbal syrups: Turmeric: Contains curcumin, known for antioxidant and anti-inflammatory properties, 

potentially benefiting conditions like arthritis and other inflammatory disorders. It’s also considered a herb that cleanses 

the whole body and supports digestion. Ginger: Has anti-inflammatory and antioxidant properties, and can aid 

digestion. It may also help relieve pain, decrease nausea, and enhance immune function. 

 

II. PLANT PROFILE 

Parameter Information Information Information 

Plant Name Turmeric Clove Ginger 

Synonyms Curcuma Lavang Zingiber 
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Origin Native to South Asia, Widely 

used in indian and southeast 

Asian cuisines. Native to 

India; used in Ayurveda and 

traditional medicine 

 It is originally from the 

Maluku Island  

 

Originated in southeast asia, 

used for culinary purpose. 

Biological Source  

Rhizomes of curcuma longa 

 Dried flower buds Syzygium 

aromaticum 

Rhizomes of Zingiber 

officinale 

Family Zingiberaceae Myrtaceae Zingiberaceae 

Chemical Constituents Curcumin, volatile oils, starch, 

Proteins 

Eugenol, tannis, flavonoids. Shogaols, volatile oils 

Uses anti-inflammatory, anti-oxidant antiseptic, analgesic, anti-

microbial 

anti-inflammatory, cough 

soothing 

Kingdom Plantae Plantae Plantae 

Phylum Magnoliophyta Magnoliophyta Magnoliophyta 

Genus Curcuma Syzygium Zingiber 

Class Liliopsida Magnoliopsida Liliopsida 

 

III. MATERIAL AND METHODS 

Selection of Plant Material- 

In the present study, I have selected the Turmeric, Clove and Ginger 

 

Collection of plant Material- 

The plant material i.e. Dried Turmeric Clove and Ginger were collected from the Pune district, Maharashtra, during 

January in the year 2025.  

 

Formulation of Herbal Syrup  

Ingredients Quantity Purpose 

Turmeric Extract 5 ml Anti-inflammatory 

Anti-oxidant 

Clove Extract  5 ml Animicrobial, Analgesic. 

 

Ginger Extract 5 ml  Anti-inflammatory, cough soothing 

Methylparaben 0.15 g Preservative 

Sucrose 66.7 gm  pH stabilizer 

Purified water Up to 100 ml Vehical 
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Parameter Batch 1 Batch 2 Batch 3 

Ratio 95 % Sugar, 5% Herbal Extract 90% Sugar, 10% Herbal Extract 85% Sugar, 15% Herbal Extract 

Colour Light Orange Light Orange Dark Orange 

Odour Sweet Sweet Herbal smell, sweet 

Viscosity 350 cP 410 cP  480 cP 

Consistency Thick and free flowing Moderately thick and smooth Slightiy viscous,less free 

flowing 

 

Procedure- 

Preparation of Herbal Extracts – Dried Turmeric, clove and ginger were cleaned and chopped, then boiled in water to 

extract active constituents using decoction. 

↓ 

Preparation  of Sugar Base - Sugar was dissolved in water based on the desired ratio and heated to form a consistent 

syrup. 

↓ 

Addition of Herbal Extracts and  Flvouring Agents- Filtered herbal extracts and natural flavoring agents were added to 

the sugar base while stirring continuously. 

↓ 

Final Healing and Mixing- The mixture was gently heated with continuous stirring to ensure uniform blending and 

microbial safety. 

↓ 

Filling and Cooling- The hot syrup was poured into sterilized amber glass bottles 

and allowed to cool at room temperature. 

↓ 

Sealing and Labeling-After cooling, the bottles were sealed tightly and labelled for evaluation and storage. 
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Evaluation: 

Organoleptic Evaluation: 

 Colour- Yellow, Orange 

 Taste – Spicy-sweet, Sweetness 

 Odor – Aromatic 

Phytochemical Evaluation:  

Take the extract and carry out various phytochemical   evaluation tests, such as alkaloid test, saponin test, flavonoid 

test, tannin test and others. 

 

 



I J A R S C T    

    

 

               International Journal of Advanced Research in Science, Communication and Technology  

                               International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal 

Volume 5, Issue 11, May 2025 

 Copyright to IJARSCT         DOI: 10.48175/IJARSCT-27216  137 

    www.ijarsct.co.in  

 
 

ISSN: 2581-9429 Impact Factor: 7.67 

 
Physicochemical Evaluation: 

pH Determination: 

The pH determination of syrup by using Auto pH Meter: 

Procedure- 

Buffer Preparation: Prepare 30mL of buffer solution for each desired pH by mixing the appropriate volume of stock 

solutions. 

Equilibration: Allow the prepared buffer solutions to stand for 15 minutes to reach equilibrium. 

pH Measurement: Measure the pH of each solution using an auto pH meter according to standard operating procedures. 

 

 

 

 

   

 

 

 

 

 

 

Viscosity: 

Measuring viscosity of syrup using a Brookfield viscometer: 

Procedure- 

Sample Preparation: Pour the sample into the viscometer's sample container, ensuring there are no air bubbles and the 

volumeissufficienttocoverthespindle immersion depth. 

Instrument Setup: Select the appropriate spindle an datta chitto the viscometer.Set the desired speed (RPM) according 

to the sample type and expected viscosity range. 

Temperature Stabilization: Ensure the sample is at the desired and consistent temperature before starting the 

measurement. 

Measurement: Lower the spindle into the sample and start the viscometer. Allow the spindle to rotate until a stable 

reading is displayed. 

Recording Results: Record the viscosity value shown on the digital display in centipoise (cP). 

Cleaning: After measurement, carefully clean the spindle and sample container to avoid contamination between 

samples. 

 

 

 

 

 

 

 

 

 

 

 

 

Microbial Stability 

Take a syrup sample and inoculate it directly with the test microorganism. 

Incubate the inoculated sample at 37.5°Cfor48 hours. 
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After incubation, observe the sample for any signs of microbial activity.    

No flocculation was observed in BatchF3, indicating that the syrup remains microbiologically stable 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

IV. RESULTS 

A herbal syrup was prepared using turmeric, clove, and ginger extracts for their natural ability to fight inflammation, 

germs, and ease cough and cold symptoms. The syrup was made using a traditional decoction method and blended with 

ingredients like sugar to improve taste and shelf life. 

Appearance: Clear, brownish-orange syrup with a Aromatic odour and uniform consistency 

pH: Found to be within the acceptable range of 5.0-6.0 suitable for oral administration. 

Viscosity: Measured using a Brookfield viscometer, indicating appropriate flow properties for a syrup formulation. 

Specific Gravity: Within the range of 1.25-1.35 confirming consistency across batches. 

Total Solid Content: Complied with standard values, ensuring proper concentration of actives. 

Stability Study: The formulation remained stable when stored at room temperature (25°C ±2°C) and refrigerated 

conditions(4°C) for 30 days with no significant changes in physical appearance, pH,drug content. 

Taste and Palatability: Pleasant and sweet, Found to be acceptable based on sensory evaluation by volunteers. 

 

V. CONCLUSION 

The present study successfully formulated and evaluated an herbal syrup containing Turmeric (curcuma), Clove and 

Ginger for Anti-inflammatory activity. The syrup was found to be pharmaceutically acceptable in terms of appearance, 

pH, viscosity, specific gravity, and drug content uniformity. Sensory evaluation confirmed good palatability, and 

preliminary stability studies indicated that the formulation remained stable under accelerated conditions. These findings 

suggest that the herbal syrup could offer a safe and effective alternative to synthetic formulation However, further 

pharmacological and clinical studies are recommended to establish its efficacy and safety on a larger scale. 

 

ACKNOWLEDGEMENT 

I sincerely express my gratitude to Ms. Dalvi A.M. Department of Quality Assurance 

Samarth Institute of Pharmacy, Belhe. for their valuable guidance, constant encouragement, and support throughout the 

course of this project. 



I J A R S C T    

    

 

               International Journal of Advanced Research in Science, Communication and Technology  

                               International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal 

Volume 5, Issue 11, May 2025 

 Copyright to IJARSCT         DOI: 10.48175/IJARSCT-27216  139 

    www.ijarsct.co.in  

 
 

ISSN: 2581-9429 Impact Factor: 7.67 

 
I would also like to thank the Principal and Staff Members of the Department of Pharmacy for providing the necessary 

facilities and resources to carry out this research work. 

Special thanks to my family and friends for their moral support, and to all those who helped directly or indirectly in the 

completion of this project. 

 

REFERENCES 

[1]. Sharma, P., Varma, R., & Singh, M. (2017). Formulation aspects of herbal syrups: A comprehensive review. 

International Journal of Herbal Medicine, 5(2), 45-50. 

[2]. Patel, D., Joshi, R., & Shah, S. (2019). Evaluation of herbal syrup stability and efficacy: A scientific 

approach. Journal of Pharmacognosy and Phytochemistry, 7(4), 123-129. 

[3]. Kumar, A., Reddy, P., & Singh, S. (2020). Pharmacological evaluation of herbal syrups: A review. Journal of 

Herbal Science and Research, 8(1), 78-85. 

[4]. Gupta, N., Bansal, R., & Mehta, P. (2021). Role of sweeteners and preservatives in herbal syrup formulation. 

Asian Journal of Natural Product Research, 9(3), 189-195. 

[5]. Rao, K., Das, S., & lyer, M. (2022). Phytochemical analysis and quality control of herbal syrups using 

modern analytical techniques. Indian Journal of Pharmaceutical Sciences, 84(2), 55-63. 

[6]. Shinde VM, Dhalwal K. Potdar M, Mahadik KR. (2009) Application of quality control principles to herbal 

drugs. Int J Phytomedicine; 2(1):4-8. 

[7]. Parasuraman U, Thing GS, So DA. (2014) Polyherbal formulation: Concept of Ayurveda. Pharmacognosy 

Reviews, 8(16):73-80. 

[8]. Pawar, M. A., Patil, S. S. & Nagrik, D. M. (2015) Phytochemical and Physicochemical Investigation of 

Curcuma Longa Linn Rhizome. International Journal of Chemical and Physical Sciences 4, 2319-6602. 

[9]. Ankit Chouhan, J. K. Pathan, S. Banerjee, N. Khan, V. M. Patel, Meenakshi Parihar, and M.S. Harsoliya. 

(2011) International Journal of Natural Products Research, 5(2), 213-218, A Review of Cough and 

Treatments. 

[10]. Sheikh ZA, Zahoor A. Khan SS, Usmanghani K. (2014) Phytochemical Evaluation, Design, and 

Development of a Cough Syrup Made of Polyherbal Formulation. Chin Med. 5(2): 1-9. 

[11]. Bensky, D., Clavey, S., & Stöger, E. (2004). Chinese Herbal Medicine: Materia Medica. Eastland Press. 

[12]. WHO Guidelines on Good Agricultural and Collection Practices (GACP) for Medicinal Plants. World Health 

Organization, 2003. 

[13]. Williamson, E. M. (2002). Major Herbs of Ayurveda. Churchill Livingstone. 

[14]. Trease, G. E., & Evans, W. C. (2009). Pharmacognosy. Saunders Elsevier. 

[15]. Sharma, P. V. (1996). Dravyaguna Vijnana. Chaukhambha Bharati Academy. 

[16]. Nadkarni, K. M. (2002). Indian Materia Medica. Popular Prakashan. 

[17]. Heinrich, M., Barnes, J., Gibbons, S., & Williamson, E. M. (2012). Fundamentals of Pharmacognosy and 

Phytotherapy. Elsevier Health Sciences. 

[18]. Kokate, C. K., Purohit, A. P., & Gokhale, S. B. (2010). Pharmacognosy. Nirali Prakashan. 

[19]. Dahanukar, S. A., Kulkarni, R. A., & Rege, N. N. (2000). Pharmacology of medicinal plants and natural 

products. Indian Journal of Pharmacology, 32(4), S81–S118. 

[20]. Bhattaram, V. A., et al. (2002). Pharmacokinetics and bioavailability of herbal medicinal products. 

Phytomedicine, 9, 1–33. 

[21]. Jain, S. K. (1991). Dictionary of Indian Folk Medicine and Ethnobotany. Deep Publications. 

[22]. Sahoo, N., Manchikanti, P., & Dey, S. (2010). Herbal drugs: Standards and regulation. Fitoterapia, 81(6), 

462–471. 

[23]. Singh, N., & Sharma, B. (2014). Clinical evaluation of herbal cough syrup. Journal of Ethnopharmacology, 

151(1), 143–150. 

[24]. Arseculeratne, S. N. (2002). Herbal medicine: A critical review. Journal of Clinical Pharmacology, 42(1), 95– 

[25]. Sharma, H. L., & Sharma, K. K. (2017). Principles of Pharmacology. Paras Medical Books  


