NARBIMNAUUANITIAAATILRAN

neluduilzsanszilag

WL NIYWIA 1999417

UNEI2 SEANNTAL  LAaNTNHA

a S @ 1 P = %
TAsams N AR T UFIUUNNIIBINITANENANNUA NGRS
S namA AR UUTR

[ % o

AUSLNATAIFEAST NUIINTNALUNNAR
N.A. 2547



CAUSES DETERMINATION OF BLACK STAINING
IN CANNED PINEAPPLE

Mr. PHANUPONG  ZUNGKAEW
MISS RATCHADAPORN CHAIPROMMA

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT
OF THE REQUIREMENT FOR
THE BACHELOR DEGREE OF SCIENCE IN PHARMACY
FACULTY OF PHARMACY
MAHIDOL UNIVERSITY



TASINITNLAL

1529 NARBIMANUANSIIAAT LR Meluduzsanseilas

CLRETD! NANUA)
a1a15aNUsnE



UNAAER

naaasIaUAAsILAAMeludulzsanszilag

NONA N39auia, F1Ansal Tansuun
o al AN o aa
a1AsdNUTnm: pail viniiia
APTIBIVNTAN ANSLINATANERS NININLNAEINTAA

AdAn: dutlzsanaziles, Asudnn

Futesansvtlaailuanmnsvilastssinnuilan lfsumnuiannazazaanlunig

AU N LAZUINNSULIENIY ATILAAINAATULFNUIDEFARTEMINNRIAN UL ULRI TN T AN

a |

ai 1 all = o/ + %3 o + o v
waaINIANag LT asI N wmasng ludutlesansetlay  dnwuluduizsanszilaanile

a

1o

Fnldfudesyiy TasansfitARlAn N TUAe N AR AN TaINNSRAATILANAIN
anNFgIu 2 4o Aie enaitlesanifjiisen electrolytic corrosion sEudNNIzaaUAZENMNTE
= . . A dl % +
@193 oxidation ANNMTRENALUEIAINANIANANN WALz sANsElasaNnITLauNIg
Wnzlgn
ANNNINARBINLIENNANTeMNsTAEAE  Proximate  Analysis  wudndudese
+ dl o g . . dl !
naztleanthunldlunismaaesiian Crude fiber uaz Crude protein (ANNAN919H 1) §9n91
Ay oy o = > '
AT lFANaNI9aNsesTaenesinguInig WenamBunuRynwLgndulzsaan lainy
Prunaayn wasanillussqwindudaansetles Wadladnszileseangiivnatsiie] fiu
= Ho a X a . ' o =
WUHAITUAAIAATIUASLS IR AR sE IR M s lunseasiundramilaatns  (Head
Space) aNN19AIIRMIUTHIUAYNTIVAT 10 waz 12 AUaidanisudn wutlsuimmayn
WAL 49.1 ppm AT 53.8 ppm ATNAIAL tHeKNNULE TN B9RaNANININTNARES
= oA a = al o a 4-94( ] o
wlsunuAynwudETRUAYN 251 ppm  UAZHATIUAANAATWEWIL AINNINAASY
. ac A :l/ o o H
m3sadaL Nitrate Ineis AOAC wudilwmsaisduilzanan duilzannszilesarnnismaaey

wazdullysnannyiaananm

oy '
A a KA '

anUTunAuN RN TR e szaziian lunn Lﬁwﬁqmmﬁmﬁﬁu WARS MLIANING

3

3

(72 ' '
=2 =

nsiansauaadnszilaainluLayaaazdl Oxidation Tngl Oxygen aadapsiiat Tudaundns
+ A a ] 14 . dl a dgg % dl =
lunsedeaniioavnaiiasansiag wanann corrosion MAATULAY G137 HUATANNLENANNA

1 a a o dl % % o ] 1 = v 1o KR dl Y a
FANITINAATILANN ‘*INE\‘IV’N[ﬂ'ﬂ\i%’?ﬂ’]ﬁ“ﬂm@@ﬂm@iﬂﬂ@u@ﬁ@@ﬂ1ﬁLL%?@DQ@’]W@‘V}LLW@N



Abstract

Causes determination of black staining in canned pineapple
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Project advisor: Pussanee Tudpinij
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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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.





