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Studies on Dissolution of Tin in Opened
Cans of Fruits and Vegetables

Sukie NisgiBor1 and Shigeo TOMOMATSU
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Tablel pH of canned fruits and vegetables
Variety of cans pH Variety of cans = pH
pineapple 1 3.62 mushroom 1 4.92
pineapple 2 3.45 | mushroom 2 4.98
pineapple 3 3.43 mushroom 3 - 6.02
mandarin orange ; 3. 2223 mushroom 4 6.95
mandarin orange 3. . ,
mandarin orange 3 3.40 gingko nuts 4.55
mandarin orange 4 3.24 , sweet corn 1 6.95
mandarin orange 5 3.26 sweet corn 2 - . 625
fruits mixed fruits 1 3.68 vegetables yellow beans ° 5.15
mixed fruits 2 3.50 bammboo shoots 4.44
mixed fruits 3 3.65 mixed vegetable 4.50
m%tsumame 1 , 3.73 green beans 1 5.92
212222222 g g ;2 green beans 2 6.32
peach 1 3'52 asparagus 1 5.21
peach 2 3.82 asparagus 2 5.42
peach 3 3.62
cherry 3.65
muscat 3.26
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1 —— O Canned pineapple at room temperature
#l — H Canned pineapple in a refrigerator
O — O Canned mandarin at room temperature
@ — @ Canned mandarin in a refrigeratoi‘
A —— A Canned peach at room temperature
A — A Canned peach in refrigerator

Fig. 2 Influence of storage temperature
upon tin-dissolving of cans.
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A —— A Canned mandarin orange 1
O —— O Canned mandarin orange 2
@® — @ Canned mandarin orange 3
[1 — [ Canned mandarin orange 4
I —— B Canned mandarin orange 5

Fig. 3 Changes of tin-dissolving for the storage
. periods after opening of canned mandarins oranges
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Fig. 4 Changes of tin-dissolving for the storage periods
after opening of canned pineapples
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Fig. 5 Change of tin-dissolving for the storage periods
after opening of various canned fruits
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O —— O Canned mushroom (4 samples)
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A —— A Canned sweet corn (2 sample)
A —— A Canned yellow beans '
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Fig

. 6 Changes of tin-dissolving for the

storage periods after opening of
various canned fruits
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