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ABSTRACT
Poor handling, transportation end bed ator8ge practicea might cause problema inC8M8d

food through denting 01' damage due to the can seems. A total of 186 of Ioc8IIy Ift8IlUfeetlnd Pet
imported sempIes of lOme types of canned food were collected from eight Egyptian loCal mertcets
loaded in C8iro Governorate and all umpIes were examined for tin nlSlduel. Overall, 24% of the
total sarnples were found to be free from tin realduel, however 76% of the umpIes were IDund
to contain detectable residues end 7.4 % out of lot8l samples anatyzed exceeded tin Maximum
limits (Ml'l) according to Egyptian Organization Standardization (EOS) Ml'l . It weI found that
the aoIid canned food samplel showed higher contamination I'IItN (85.1 %) than liquid cenned
food samples (47.9%). Solid canned food exhibited a violation 'of 7.4%, while In liquid cenned
foods there was no violation above the established tin Ml's. Dietary expoaurea to tin cont8miMnt
was mathematicaHy estimated to l8e if there are any risks to health from the IeYeIa of this
contaminant found in lome canned food. Therefore, the mathematical calculated relutts showed
that dietary exposures to tin are not a cause of the risk of any chronic hel:lth effects for the
consumers. .
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INTRODUCTION
Food canning is a long established and well-understood technique,

which has served consumers well for nearly 200 years. This technique produces
shelf stable products that can be stored at ambient temperatures. Tin occurs in
the earth's crust with an average abundance of 2 mglkg and is concentrated in
areas of tin bearing minerals. Tin occurs in the earth's crust mainly 8S tinstone
(5n02), which is the main source of tin production (Beliles, 1994). Combustion
of fossil fuels releases tin into the air (Codex Alimentarius Commission 1998).
Secondary tin sources are tin plate scrap, solders and other alloys. The present
major source of tin in the diet is food contact materials; especially the refease
from tin cans to acidic foodstuffs (Codex A1imentarius Commission, 1995). Tin
cans are actually steel cans with a thin coating layer of metallic tin (tinplate)
(Beliles, 1994). There is often an internal resin-based coating layer on the
tinplate. Tinplate is mainly used in cans, can ends, and closures mainly for glass
bottles and jars. However, the use of tin in cans has been decreased In Europe
and USA in the latest years. Tin is present in the diet only in sman quantities of
complex bound. Tin occurs in most foodstuffs at its levels which they generally
less than 1mg in unprocessed foodstuffs (WHO ,1980). Higher concentrations
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