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Abstract

The changes of heavy metal amounts (Sn, Pb and Fe) in the commercial white peach can between
facquered and plain can were investigated according to storage period which indicated as follows.

1. Lacquered and plain can, both of can got on increasing in all of heavy metal with expanding
storage period.

2. Lacquered can showed that the heavy metal were on the decreased than plain can, while amounts
of tin was considerably decreased.

3. Amounts of iron was proportionally increased with the increasing of detinning amounts.

4. Amounts of hazardous metal in all of the 6 commercial products were not reached at harmfull level
of Korean food sanitation law.
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Fig. 2. Change of lead and iron contents for lacquer
coating can with white Peach canned accor-
ding to storage periods.

Table 2, Change of tin, lead iron contents for commerical white peach under room temperature during

storage periods

The Kinds \idgzt\h 1 |I 3 5 7 | 9
C:i II;I:OXEE‘:;;) Sn | Pb | Fe | Sn | Pb | Fe | Sn | Pb .| Fe |Sn|Pb|Fe{Sn| Pb|Fe
A |45 | o8 19 5§ o8 19 s o5 s sog1e 71918
e B | a2 | 14 1o 4 13 1g 7 13 1§ sj1618 05 1.6 1.8
c || o4 1d s of 1§ s od 19 sjogrs 1319
D |4 g 35 9o 1.8 36 13 20 3612238152238
Plain Ca E |5 | 21 1§ o 23 2§ 1 25 25 992625142626
Foo|at| 19 20 9] 14 24 121 17 25 135 1.8 2.7 14 1.4 3.0
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Fig. 3. Change of lead and iron contents for plain
can with white peach canned according to
storage periods.
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Fig. 4. Change of tin contents for lacquereand plain
can with white peach canned according to
storage perions.
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