In Vitro Evaluation of a Morphine Sulfate Extended-Release
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Background Results (continued)

Dysphagia affects ~15 million U.S. adults/year causing difficulty in swallowing
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Figure 4. Dissolution profiles for morphine sulfate 100 mg ER pellets at 30 min
and 120 min. (A) Dissolution profile of pellets in pH 7.5 PB condition compared to

Measured viscosity of applesauce, apple juice, va. yogurt, carrot puree, and
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