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Storage Test on 18-litre Cans Formed with Electrolytic Tin Plate
On Canned Tomato Juice

Keiichi Kimura, Yukie Ilkemoto and Mitsuko Kuwata

The production of the hot dipped tin plates for can making is gradually decreasing
due to the technical progress in the electrolytic tin plate production, and from the eco-
nomical points of view such as saving of tin, productivity of the plates, etc.

The purpose of this study was to ascertain the suitability of the electrolytic tin plate

(ET. No. 100) for 18-litre tomato juice canning.

Tomato juice preserved in tin cans was used. (because this tests started in the out of
seasons of tomato.)

The test cans were divided into three lots and each lot was kept at 37°C, at room
temperature and at 5°C respectively for 12 months.

Results are as follows :

1) Corrosivity of the test juice was generally weak, probably because of very low
level in the content of nitrate.

2) The amount of dissolved tin in the juice contained in the plain electrolytic tin plate
cans was very small compared with that in the plain hot dipped tin plate cans stored at
room temperature and at 5°C (cf. Fig. 5 and 6) .

3) Even at the end of the test period, the corrosion of the interior of the plain
electrolytic tin plate cans as well plain hot dipped tin plate cans at 5°C was found to
proceed very slowly.

4) During the storage, color of tomato juice was kept in a good condition (cf. Fig.
7, 8, 9, 10, 11 and 12) , but its flavor in the coated electrolytic tin plate cans was
found to be changed into more or less undesirable flavor.

5) From these results, it was recognized that the holding of best quality of the juice
is brought about by storage at low temperature such as 5°C, and under this condition,
the plain electrolytic tin plate cans can be kept in a good state as to the resistance to the

interior corrosion and as to the quality of juice for one vear at least.

EFREBOFEHEMAEDO—2TH3 7V 2id., AX A w3 HEMIBETHRy b e Fq 0P o7
Y#&# (LITHD 7Y+ 2889) EER A v+ 7 0% (UTET 7Y+ 2179) OZ2LKkEsh
5. INoHHO7 ) FRThThEBREET M, HD7 Y 2 ic k8 LET Y Y 1220 ARIC
EUTZAZXA o558, BHBLERLEEZATCIC2 Y b - LABREED T ENELET.
BASHENGONZE LD THL, DOTRERMICEBELOAXGHORMS S L EFTH S




BRSA vF - TYFEZERLIS L HEOFEEER 19

NWEDHHRAT, EFEFRAEMICRERLUBELOTE, BEAL ET 7Y +8ERsh3 LK
Bot, CHIRESUWWHD 7Y FOEEIEIZRRELL, #EXIDHD 7Y F2EHALTN318¢
HIZDWTH ET 7Y + OHAO R B ZBRHT A REREL T/, ABRTRE <Y a2-2%
RTALLGEICBT 2 EROBASTHREATHORECEMERET 2100, RO HD 7Y
FHMATEREEEHNBIC ET 7 FEMATREHES LT ET 7 ) F BANEERSEHICOOTHIE
REBEEHBL., HERFZEM, 5°C, 2hABBEOERICHLTET 7 ) + BIAINIEREEHD
ERMRBTHAEH L. UTICcORELHETS.

x B A &
1. HBEE
IR318 £ {F (234.4mm X 234,4mm X 349.0mm) T. {FOBEHIIR1DEBDTH 5.
2. EBEHOMEHR
BRENEOI8irEr~ Y
2—R (BEERN. EEHE

Table 1 Constitution of cans used for tests,
(Can size : 234.4mm x 234 .4mm x 349.0mm)
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Fig. 3 Changes in the amount of
dissolved iron in the tomato
juice during storage at 5°C.
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Fig. 4 Changes in the amount of
dissolved tin in the tomato juice
during storage at 37°C.
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Table 4 Amount of dissolved lead in the tomato juice
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Fig. 7 Changes in L-value of the tomato
juice during storage at 37°C.
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Fig. 9 Changes in L-value of the tomato
juice during storage at 5 °C.
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