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Causes determination of black staining in canned pineapple 
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 Canned pineapple is one of the popular canned foods but the most commonly 

found problem in canned pineapple is the black staining between the syrup and 

headspace in can. This experiment has been performed to study the causes of the 

black staining in canned pineapple, the hypothesis are electrolytic corrosion 

reaction/oxidation reaction and contamination from the cultivation process.  

 According to the proximate analysis we found that the quantity of crude fiber 

and crude protein are higher than the data that have been found before. According to 

tin determination, we found that the quantity of tin from pineapple before canning was 

zero, the quantity of tin after canning and storage at room temperature for 10 and 12 

weeks were 49.1 ppm and 53.8 ppm respectively, we also found that in commercial 

canned pineapple the quantity of tin was 25.1 ppm. The black staining also was found in 

both the experimental and the commercial canned pineapples. Nitrate determination 

was performed and we found that pineapple before and after canning including the 

commercial canned pineapple contained nitrate.  

 From the data thus found we may forecast that the oxygen that available in the 

headspace above the food contents, the nitrate that has been found and internal 

corrosion in the experimental caused pineapple may be related to the black staining 

occurring in a canned pineapple.  

 The final conclusion for the causes of black staining occurring in pineapple still 

needs more experimental data and information. 




