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STUDIES ON THE CAUSE OF STAINNING
OF CANNED PINEAPPLE,

Kyuzo Oda and Tomoke Okada.

Researches were done to discover the cause of the “blackening” of canned pineapple
of Ryukyu islands which occurrence, vast and wide, was fatal to the commercial value
of the product. It was found that the blackening was entirely due to the fomation of
stannic (stannous) sulfide from sulfite which was included in sugar used for preparation

of the product.
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Table 1 Results of chemical -analysis.

(1)  Titratable acidity (citric acid) 0.7%
(2) Concentrations-of nitrate nitrogen in
canned water 3 p.p.m.

(3) Concentrations of sulfurous acid

Sugar A 37 p.p.m.

Sugar B 79 p.p.m.

Water Tr.

Canned pine apple 25 p.p.m.
(4) Iron contents in canned pine apple 2.7 p.p.m.
{5) Tin contents in canned pine applé™ 123 p.p.m.
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