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Abstract

Analytic data on the content of Pb and Sn from twenty five samples of fruit canned in the open mar-

ket is as follows, The content of Pb and Sn from twenty five samples of fruit canned in the open market

was less than Korean laws of food hygiene. The content of Pb and Sn increased in the long time of self life,

In comparison with fruit flesh and nectar, nectar showed a tendency to less content.
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A 798 9] optical density Table 1. Continued
As : T899 optical density Sample No. Pb Sn B
} 14 0.338 23.6
#x sl @ 15 0.542 12.7
- ) Max (0.542 41.7
AlFolA FEHD e AU B2y F £33 25 Min 0.266 78
7Hel Al&2] Pbel Sn =& 248 Zuk= Table 1 Ave 0.424 27.1
7 o) Al B2 Pb7l 0.287~0.633ppme®  pomaio 16 0.520 751
A A 0.421ppmSl e, Sne 54.7~30.7ppmO.E 17 0.476 77.4
A B 40.2ppm3dct. Bgol £x#e Pbrl 0. 18 0.354 38.8
233~0.781ppmo 24 e 0.467ppmATh T% = 19 0.362 69.4
o T . ‘ , 20 0.155 56.9
Zd-L& Pb7} 0.266~0.542ppm e 2.4 H+ 0.42ppm — _
Pom, Sne 7.8~41.7ppmO2A Bt 27.1ppm? 11\\/1/[ax g;go g :
mn L1230
= Ezdo 5~ 2 A
D}. EU}‘E 3 =] Pbﬂ“ 0.155 O.JZOppm_? ] Ave 0.573 63.3
B 0.573ppmA 2™, Sne 38,8~77.4ppmo 2 A e
W0 633 G ws Exaw Phrb 0.071~0 Strawberry 21 0.121 25.5
PP o e : : 22 0.071 2.8
467ppm£:£/ﬂ Hed 0. 243ppm$; iow, Sng& 19, 23 0.467 34.2
8~34.2ppme.2A] HF 27 3ppmi Tt 24 0.232 19.8
25 0.325 30.1
Table 1. Distribution of dissolved lead and tin Max 0.467 34.2
in canned friuits Min 0.071 19.8
(unit : ppm) Ave 0.243 27.3
Sample No. Pb Sn
- T ﬂ\ 225 o Zuiglely 19rS
Apple 1 0.597 3.6 §2¥ Pbot Sn& Axzdddus = “
2 0.633 54.7 (Table 2, Table 3) M3 T2HE Aldo] sl
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——— T 2%e) pHE(Table 4) HiA® 3.2~4.330h £
S 5
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3 0.456 52.2 & Rk )
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10 0.781 67.6 b 21 A ol FRE kel njgE 9l S-evh
Max 0.781 67.6 2te] %Z:%‘%-Oﬂ%z Fq o] el o] 2o FriAt
Min 0.233 37.6 ©.2 citric acid ¥+ ascorbic acidg H7}sH=H] of
Ave 0.467 524 el o] i B2H el pHE Ashi7)H £ gy
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Table 2. The amount of dissolved tin accord-
ing to year of manufacture

(unit : ppm)
Manufactured No. Dissolved tin ~ Remark
year
2—A 54.7 Max 77.4
1991 10—P 67.6 Min 41.1
(5 samples) 15—G 41.7 Ave 63.1
16—T 75.1
17—T 77.4
1-A 38.6 Max 69.4
1992 5—A 45.8 Min 30.1
(9 samples) 8—P 52.2 Ave 44.1
13-G 37.5
19—T 69.4
23—S5 34.2
25—S 30.1
6—P 55.8
14—-G 23.6
3—A 31.4 Max 56.9
1993 4—-A 30.7 Min 7.8
(11 samples) 7—P 37.6 Ave 31.7
9—-P 48.9
11-G 7.8
12-G 25.2
18-T 38.8
20—T 56.9
21—S 25.5
22—-S 26.8
24—S 19.8
A Apple P :Peach G :Grape
T : Tomato S : Strewberry

Table 3. The amount of dissolved lead accord-
ing to year process manufacture

(unit : ppm)
Manufactured No. Dissolved tin  Remark
year
2—A 0.633 Max 0.781
1991 10—P 0.781 Min 0.476
(5 samples) 15—G 0.542 Ave 0.594

16—T 0.520
17-T 0.476
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Table 3. Continued
Maufactured No. Dissolved tin ~ Remark
year
1—-A 0.597 Max 0.597
1992 5—A 0.461 Min 0.325
(9 samples) 6—P 0.499 Ave 0.332
8—P 0.456
13-G 0.490
14—-G 0.338
19—T 0.362
23—S 0.467
25—S 0.325
3—A 0.327 Max 0.376
1992 4—A 0.287 Min 0.071
(11 samples) 7~P 0.367 Ave 0.253
9-P 0.233
11-G 0.376
12—G 0.266
18—T 0.354
20—T 0.155
21-G 0.121
22—G 0.071
24—S 0.232
A : Apple P : Peach G : Grape
T : Tomato S : Strewberry
Table 4. pH's of commercial canned fruits
{unit : ppm)
Sample Sample Range of Average
(canned) No. pH
Apple Solid 1 3.5~3.7 3.6
Nectar 4 3.2~-3.5 3.2
Peach Solid 3 3.4~4.1 3.8
Nectar 2 3.2~3.9 3.6
Grape Solid 3 3.1-4.6 3.9
Nectar 2 3.0~3.6 3.3
Tom- Solid
ato  Nectar 5 4.2~4.3 4.3
Strew Solid
berry Nectar 5 3.3~-3.8 3.6
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