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atmospheric corrosions. However, some undesirable changes deri-

d from internal corrosion were also registered e.g., in the

UTIL :
IZATION OF CHR Bae_ d o
N OF CHROMIUM-PLATEIL cases of canned carrots and canned sour cucumbers. Besides the

e pa L-Sthiie : :
PRODUCTION cited advantages, chromium-plated steels are resistant to sta-

imperfection of that material is the impossibility

EVE} SIMIC d " ] 7 :
NEVENKA SIMIC and oldered. So chromium plated steels can be used for drawn

y"g"alav 3 .
or for combined cans - chromium-plated steel ends and tin-

Ingtitute of Meat

8. Chromium content and its valency (3*%) found in

plate bodie

canned foods after a long-term storage show that chromium
plated-steel cans are not dangerous from the toxic view point
(2, 8,07, -8

Literature data dealing with meat products in chro-
mium-plated steel cans are very poor and differences in canned

meat technology and im kinds of meat products are great. There-

Q
Mrmie e tical food containers. Ome of such metals is fore, the aim of our work was to test comparatively some quali-
o "~Dlated 1 AR ik LR i : 3 - : 5
Pay, Ity : A low carbon ste » it was produced in Ja- ty components, being in relation of the internal corrosion, of
f: the ”qi:::eava’“ between tinplate prices and ackplate ones four characteristic sterilised meat products in "Cansuper”
:Merfiff » Japanese chromi d steels can be found cane and the same ones in tinplate cans during the four year
“Ompg €rent trade marks: "C " - { Iron storage

e experiments the following sterilised canned
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cured minced pork, cured pork chops, cured

sour cabbage with pork. The mentioned foods were

of "Cansuper"”, having the

cans (§ 73z28

romium coating, and of electrolytic tinplates -

T fAccording to literature a, e plated steels
an 220 ug/m? : 2 .

q g/m” protective ims, are suit S
,,Unean ma g 2 ¢ AN wee facturer: "Rasselstein” - West Germany). Regard-
¥q - Manufacture on co on ¢ 3 ’ y

i 3 Etip ity are lacquered onm both ernal protection, three kinds of cans

demonstrate lacguer 14 AT i 3
; TOINOTS, SEKe PRenclio and cans protected with unpigmented epozy-

5 g/m° thickness, and cans with the alumi-
7 g/mz thickness (lac-

1. The pigmented epoxyphenolic coating -
FS ORROmRe - "Herbol" - West Germany).
Resulte of pack- :
. Canned meats were kept four years at room temperatu-
.'r‘:-v;‘—_
re and tested after 1, 6, 12, 24 and 48 months. Meat products
nternal and { 2
in plain cans were only tested for 12 monthe.
group consisted of 10 samples. presented in the Pigure 1.

examination of cans and the o

atn cang was suitable for pac-

cts were carried out by three experts. n !
o The ad > The undestirable internal changes of
" the o ‘¢ adhesion of the lacquer coating was
Se @ Eiyia sy group d i iv ¢
Zogu;e Reihod. (4} t groups had so intensively developed
Ve - storage that it was no use to take
g ‘he poroet B e Diian_: 9 3
8 vqy,, o1 %} i scratches of the lacquer coating iments. For can changes in the form of
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'q 4 °f protect ¥
the 35 il metal by the sulphur diozide phenomenon and for the "Cansuper'"cans,
“Nlon, E
‘Cyanate test ¢ . ’ ,
ite tests (4). 5 4 black spote ie followed by the widening of po-
" rm :
; i Vep, Nuantitasy analyses of ironm, s b res and scratches without appearance of bare areayy. Comparing
4 “One by ¢ spectrophotometric meth san changes © in the course of four year
e 8 y
; '7147,” storage, it ma more intensive changes were
t storage, tt may
ang pe
5 8cugaion in canned sour le among other tested pro-
y :ea B jucts there were Jlerences.
, t By ¢n ’ . ! .
v ¥he visual examination of sed cane by 3 3

zamination of the surfaces of can con-
he

8
st frequency of undesi-

tn test groups where plain cans

changees were
were mostly in the form of numerous black

found in products in the lacque-

The changes

with pork, but in the signifi-

ree, and in the later stages of ecanned meat sto-
the case of canned minced pork and canned

to vellowish-brown product surface discolou-

more frequently in timplate cans than in

avoure of tested canned meats, it may

f the 24-month stored pork chops in the lac-

"cansuper” can and three samples of the same product af-

» §8-month storage were interesting because of the unusual ap-

ecan surfaces and on the can

opening, the crystals had white
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through different shades of green colour. By the qualitative
analysis, it was demonstrated that the crystales were anorganic

8. Iron content in the above products was 130-170
ppm. It should be pointed out that the four samples with crys-
a

8 had off-flavour and undesirable meat tenderness.

of the quantitative metal determination

in the meat produc igure 3), it may be seen that the chro-
mium content in products in "Cansuper" cans is approzimate to

chromium quantities o

*

the products in tinplate ones. However,
iron content is remarkably higher in "Cansuper” cans than in
tinplate ones especially in the canned cabbage with pork. The

8tate can be interpreted by the electrochemi-

a chromium coating of "Cansuper" cana, in
the case of can foods, is noble to steel, tin is a saerifi-

etal coating. Be that, it ig known that the degree of po-
s I

rogity of sacri coatings, contrary to the noble coatings
Y s Y s

ie not of great importance for corrodability of the metal base.

Conclusions

1. It is possible to use lacquered drawn chromium-

-plated stell cans in tested canned meat production.

2. Epozyphenoliec lacquers are suitable protection

steel cans. The use of pigmented epo-

case of "Cansuper" cans, is not re-

1. it 8 useless to apply pigmented

plated steel is shown to be signifi-
2

pigmented lacquer coatings on

lower adhesion and chemical resistance than

unpigmented epozyphenoliec lacquers.

contents. Regarding chromium

it may be said that "Cansuper"

Figl.Collective scores for visible undesirable
interngl chonges of cans during 4~ Year sjorage
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