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35-Year Old Alminum Can of King Crab Meat
Iwao Shiga
& H A i
An aluminum Can of King crab meat packed, without addition of any salt, in trial by author at a

plant of Mr. Ujisada Sugie in Sakhalin on the fifteenth of October, 1928, was cut open and tested by us
on November 21, 1963. The followings are the results obtained in the tests:

Can size 211 %100 of drawn can
Vacuum ----- 4.2 inches Hg.
CONLELLS svveeimsvaevesvsmasvonsmesvevsmins 62 grms.

Can and label «eeceveeriiiineniennnnnenns 16 grms.

pH valce of the contents - 7.1

Al contents in the meat.....-c.eeennen 80 ppm.

Smell: somewkat stronger, but normal.
Appearznce of the contemts: Some blue meat took place, but no-blackening.
Generally, the overall color of the meat appeared to be changed into a certain shade
of cream color. Red-yellow color of natural color portion penetrated somewhat into
white meat near the color portion (see photograph)
Appearance of the interior of the can after being emptied:
Some faint stains took place. But the surface of aluminum was very smooth, being not
roughed by the corrosion (see photograph)
Note: |. The amount of aluminium in the meat was determined by Mr. K. Iwamoto and K. Kimura by
the aurintricarboxylate method.
2. The can vacuum was measured at 21°C. on the “FIRA” improved vacuum gauge.
3. The test can was made of the common commercial aluminum plate of (.3 mm. thickness,
without being given any anodizing treatment or any enamel lining.
4. In the test pack, parchment paper was not used, contrary to the practice in the tin can.
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Fig. 1 External appearance of 35-year old Fig. 2 Appearance of the interior of the
aluminum can of crab meat. aluminum can after being émgtied.

Fig. 3 Appearance of the crab meat taken out of the

aluminum can into on a porcelain plate.



