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Abstract: In this study, near-infrared diffuse reflection detection technology was used to evaluate he film-coating effect of Guozhen pine
pollen tablets and determine whether the tablets reached the coating end point. Fourier transform near infrared spectrometer was used to scan
pine pollen tablet samples, and the obtained near-infrared original spectra were pre-treated to eliminate interfering factors using smooth (17
smooth points) + vector normalization + first spectrum pre-processing method. Within 7500~4000 cm™, Guozhen pine pollen tablet conformity
test model was established using OPUS analysis software with the model conformity test index set as 4, The conformity test method was used to
establish a conformity determination model of pine pollen tablets to evaluate the film-coating effect of Guozhen pine pollen tablets. The results
showed that this method could rapidly evaluate the coating effect of Guozhen pine pollen tablets and determine that 75.6% of Guozhen pine
pollen tablets could reach its coating end point when the film coating time was 120 min. This method does not require chemical treatment of the
sample and is convenient and fast. The method can rapidly and accurately evaluate the coating effect and determine whether the pine pollen
tablets have reached the coating end point, providing a basis for the research on the online detection of the film coating end point of pine pollen
tablets.
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Table 1 The Cl, of Different coating time samples

LR ] A RS B # o C #am D # E # F 40
0 min 12.33 12.31 12.43 11.73 11.38 12.07
10 min 10.61 10.22 10.73 9.55 11.05 10.88
20 min 9.40 9.23 9.28 9.51 9.62 9.15
30 min 8.76 8.60 8.86 8.81 8.62 8.64
40 min 8.28 8.10 8.61 759 8.02 8.02
50 min 7.45 7.18 8.04 7.52 7.49 7.57
60 min 7.28 6.22 7.46 7.09 6.76 7.01
70 min 6.48 5.85 7.39 6.46 6.28 6.31
80 min 6.19 5.50 6.80 5.81 6.07 5.70
90 min 5.60 4.60 6.70 5.46 5.93 521

100 min 5.27 4.48 5.77 4.68 4.89 512

110 min 4.45 3.58 5.07 4.04 4.75 5.05

120 min 4.05 3.01 4.63 351 4.28 4.63

130 min 3.66 2.92 383 3.50 3.46 3.73

140 min 348 2.67 3.25 3.04 3.19 3.33

150 min 2.63 2.62 297 3.12 3.16 3.18

&2 HEXMEURE
Table 2 Correlation data
I H A5 B #f s CH& D # & E # & FH &
MK FHr -0.984 -0.976 -0.984 -0.983 -0.984 -0.974
XA P 0.000 0.000 0.000 0.000 0.000 0.000
AR K BEAMAX SEAEMX SAAMMEX SELAMAX SELAHAEX SELAHMEX
#* 3 Cl.. EEMNE
Table 3 Determination of repeatability in Cl,ay

@R 1 2 3 4 5 6 B I%
0 min 12.33 12.14 12.24 12.16 12.27 12.28 0.60

10 min 10.61 10.64 10.57 10.54 10.73 10.61 0.62

20 min 9.40 9.48 9.36 9.53 9.43 9.30 0.88

30 min 8.76 8.93 8.84 8.77 8.77 8.69 0.93

40 min 8.28 8.29 8.31 8.35 8.28 8.34 0.37

50 min 7.45 7.64 7.62 7.65 7.57 754 1.00

60 min 7.28 7.35 7.37 7.39 7.31 7.29 0.61

70 min 6.48 6.37 6.3 6.50 6.43 6.43 1.15

80 min 6.19 6.29 6.25 6.21 6.23 6.27 0.60

90 min 5.60 5.65 5.68 5.65 5.74 5.78 1.16

100 min 5.27 531 5.22 533 5.32 5.38 1.03

110 min 4.45 4.49 443 4.50 4.40 453 1.08

120 min 4.05 3.97 4.04 4.03 4.04 3.96 0.98

130 min 3.66 3.68 3.65 3.59 3.68 3.62 0.98

140 min 3.48 3.39 3.44 3.36 3.39 3.39 1.28

150 min 2.63 2.57 2.69 2.64 2.61 2.58 1.67
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