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CHROMIUM IN CANNED FOODS —1I

INTERNAL CORROSION OF CANS OF ENAMELED,
CHROMIUM TREATED STEEL PLATE

Yoshitomo Iwamoto and Kiyoko Meguri

The chromium treated steel plate has been developed in Japan, to take the place of
tin plate as a matarial of containers. ‘

Canning tests were carried out on various foods to determine whether chromium
treated steel plate can be used the tin plate and these canned foods were submitted to the
storage test covering the périod of two years.

The results obtained were as follows.

1 In the case of foods packed in containers of enameled chromium treated steel plate,
the amount of dissolved chromium was very small and no difference from that in
the case of tin plate cans, was found and the changes in dissolved chromium content
due to storage temperatures or periods were found to be neglegible.

2 It was found that the amount of dissolved iron generally increased and was shghtlv
more than that out of tin plate.

3 Significant difference between chromium treated steel plate made by *‘A* company
and that made by “B* company was not found in regard to the amount of chromium
dissolved.

4 If examinations and careful selections are made on foods the chromium treated steel
plate satisfies the needs for the can material.

5 Raw shellfish contained from 0.1 to 0.2 ppm of chromium,.
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Table 1 Kind of test cans

Body Ends
Can type Mark
Material Coating Material Coating
Oiled skippex;.l t D5A m l}:: ; g E‘nar/l’]eled - g EnaTeled
e MP-3 CCET) ___» C(ET) ”
S-1 A Enameled A Enameled
Tomato horse- | 03 $S-2 | B ” B ” ‘
mackere 573 CED v | CED.
. 0-1 A Enameled A Enameled
Smokeg oil . D3B 0-2 B PRt B ”
2by clam 0-3 | _C(ET) 7 | CGED __»
B-1 C(ET), Enameled A Enameled
Seasoned beef 6 B-2 ” ” B - v
B-3 ” o C(ET)_ _~»
Boiled . ﬁ: ; S (ET) EnaTeled g EnaTeled
baby clam A3 ~ - ~ - C(ET) S
P-1 C(HD) = A Enameled
Sweet pickle 6 P-2 P ” B s
P-3 ” ” C(H D) 7 ”
C-1 C(ET) Enameled A Enameled
Red clam c2 c-2 ” o B v
C-3 ” ” C(ET)i o~
G-1 C(HD) = A Enameled
Green peace 6 G-2 ” // B s
G-3 ” ” C (E T) ”

Note: *“A” is Chromium Treated Steel Plate of A co.
“B” is Chromium Treated Steel Plate of B co.
“C"” is Tin Plate,
E T is Electrolytic Tin Plate,
HD is Hot-Dip Tin Plate.
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