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POLAROGRAPHIC STUDIES OF CANNED FOODS.—X
CONTENT OF TIN IN CANNED FRUITS.

Kyuzo Oda and Tomoko Okada.

Tin in canned fruits was analyzed polarographically at monthly intervals and was found
to gradually increase with storage time up to
142ppm in canned mandarine orange,
114 » in » fruit salad,
129 » in fruit “mitsumame”
and 92 » in pineapple juice

after 12 months.
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Table 1. Cut-out test of various cans
can size acid pH
sample diameter x hight mm sugar % as citric % value
Canned orange 74.1x 81.3 17.6 0.69 3.6
Canned fruit salad 74.1x113.0 19.0 0.43 3.5
Canned fruit mitsumame 74.1x113.0 24.6 0.24 3.7
Canned pineapple juice 52.3%104.6 14.8 0.56 3.3
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Table 2. Tin contents in canned orange n=19
Total weight(g) Contents (g) ‘ Vacuum cm/Hg Sn  ppm
min.~max. X min.~max. X min.~max. X min.~max. X
1 month 379~383 380 319~323 319.6 22~26 24.3 60~68 67
5 months 379~382 379 320~322 319.8 14~20 17.0 58~78 67
6 months 374~382 379 315~323 319.7 14~19 16.7 69~92 81
12 months 379~381 380 320~322 319.8 8~23 19.9 137~147 142
Table 3, Tin contents in canned fruit salad n=>5
Total weight (g) Contents (g) Vacuum cm/Hg Sn ppm
min.~max. X min.~max. X min.~max. X min.~max, ¥
2 months 527~548 536 447~465 453.4 21~31 27.9 7.4~30 27
3 months 521~546 534 441~463 451.2 23~30 27.9 20~32 29
6 months 524~547 536 444~460 452.6 18~24 21.0 82~100 92
12 months 529~534 535 449~451 452.0 28~30 28.5 105~135 114
Table 4, Tin contents in canned fruit “mitsumame” n=5
Total weight (g) Contents (£) Vacuum cm/Hg Sn ppm
min.~max. X min.~max. X min.~max. X min.~max. X
2 months | 530~551 541 450~463 458.0 20~26 28.0 54~67 57
3 months 526~543 539 446~460 455.6 26~28 25.4 62~71 67
6 months 524~541 537 444~458 453.6 25~27 22.8 100~124 116
12 months 527~539 536 447~456 453.0 20~25 27.9 100~140 129




Table 5, Tin contents in canned pineapple juice n=75

Total weigt (g) Contents (g) Vacuum cm/Hg Sn ppm _

min.~max, X min.~max. X min.~max. X min.~max. X

1 month 253~257 255.8 209~212 210.8 43~47 45.3 28~31 30
months 251~257 254.8 207~212 209.8 45~47 46.5 36~55 45

6 months 248~256 254.0 204~211 209.0 47~48 47.2 57~66 62
12 months 253~256, 255.2 209~211 210.2 16~18 16.7 91~93 92
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