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Polarographic Studies on Canned Food (No.5)
On the Quantity of copper in Canned Green-peas

Kyuzo QOda

1. Continued from the experimentation of which a report was made in the previous
number, the quantity of copper contained in the canned green-peas made in 1954 and
1955 was examined.

2. From this experimentation, the following recipe of canned green-peas is recommended:

water-.--+--+-.+-.e-oe...0ne Koku (approximately 39.7 gallons)
DEas -+ -eeeenvnneeeenee Ten Kan (37.5 kers.)

Cuprous Salt --------- 50-100 grs.

Boiling Time --------- 10 minutes

Watering Hour ------ 6 hours

3. Copper had not any significant relation to the green color of peas around 100 p.p.m.
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Table 1 EFRRMEERIG<~2, 7Y v~ XfilRE

e aaRg

B & B & | ®E10g FohEk b b, BZERE inch % m F 5
2 26 ‘ 110 9.0 757
3 26 126 15.5 723
3 29 } 123 9.0 756
3 31 ‘ 130 16.5 724
3 41 119 9.5 725
4 27 100 10.0 734
6 32 200 12.5 737
6 33 92 14.5 735
7 26 100 11.0 715
8 30 128 8.0 729
9 30 110 12.5 736

-9 35 126 15.0 728
9 43 138 0 730
12 34 84 0 726
15 41 107 0 727
17 23 67 13.0 742
17 28 119 9.5 740
17 32 107 17.0 738
18 39 62 12.0 744
19 29 69 13.5 743
19 42 108 10.5 741
20 44 123 9.0 739
22 28 117 1.5 722
22 30 123 0 721
23 26 100 9.0 755
23 27 152 12.0 718
23 32 85 10.0 716
23 32 116 5.0 719
23 40 110 7.5 720
23 43 96 11.5 717
— 32 141 8.0 731
— 33 115 11.0 733
— 41 149 5.0 732
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Table 2 BEFBIEERG<~2., 70 v ¥~ RS

% @ B % |weogtowy | FRTSEAR | mapan | momow =
7 33 74 | 12.0 827
7 37 94 ' 7.0 832
10 29 70 15.0 828
11 35 135 . 14.0 831
11 37 76 \ 10.5 826
14 43 ' g1 15.0 829
15 37 100 11.5 825
18 33 127 | 14.5 830
53 26 04 | 14.5 873
56 32 90 13.0 874
68 48 98 15.0 - 876
70 32 83 14.5 875
71 33 91 12.0 872
73 33 84 11.5 871
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Table 4 B4 ERic & 2 I H F

Eat#% | Rw K% Rw | K4% Rz | KM% R%
400 5.0 500 | 10.2 600 13.4 700 232
20 5.0 20 | 13.6 20 11.2 20 | 332
0 | 60 4 | 152 40 9.0 40 37.2

50 | 15.2 50 7.2 50 | 38.2
60 7.0 60 15.4 60 8.0 6 | 388
80 8.4 | 80 16.0 80 10.2 :
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UM B R TCD | §lhic AR T m v & T 5 & Fig. 1005,
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Table 5 7y v~ xHOSEREREBTERICE 25 EHHR

sxmi K o# % | BRI leowan | X o x| BEE
56 19.0 37 130 16.4 29
75.5 16.6 38 130 18.0 38
90 16.4 37 130 20.4 36
108 ‘ 14.6 37 130 22.2 37
109 16.2 36 133 18.2 , 39
110 20.0 35 140 19.8 | 45
114 ‘ 16.6 38 146 18.4 37
124 19.0 37 146 18.4 42
126 16.8 : 38 152 17.0 - 36
126 17.2 37 152 ﬁ 20.0 45
129 18.8 38 162 22.2 38
130 15.4 l 29 ' | 172 19.0 40
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