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ABSTRACT

The study aimed to estimate the content of lead and determine the quality of the
internal coating of metal cans through electrical conductivity as well as to determine the
accuracy of the information card for some types of canned food that available in local
markets. The information card test showed that all of these samples contained the name
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of the food, trade mark, country origin, weight, and components, as was indicated by the
company producing in all of them except for the C;, sample which was otherwise, and the
batch number was mentioned in all samples except for the C3 and Cy7 which was not clear
and not mentioned in the C,;, and the validity period was observed (produce and finish)
in all samples except for the Cs, which was not clear, and all the samples contained
storage conditions and warning signs except for the C; and Cj that were not mentioned,
and the language of the card for all models was Arabic and English as well as the C3 form
contained the Persian language and the form C,; on the French language. The lead
content (mg/ kg) in all samples was within the permissible limit in the Iraqi standard
specifications, and the examination of the electrical conductivity of the internal metallic
coating of canned food samples showed that the recorded values for the form Cy, Co, Cy
and Cy were 19.6+£0.2944, 155.2+3.2568, 135.8+2.7725 and 88.5+2.8856 mA respectively,
and this indicates the failure of these samples due to the electrical conductivity exceeding
10mA, while the C,, Cj3, Cs, Cg, C7, Cio and Cy; samples succeeded in passing this test
because the electrical conductivity did not exceed the permissible limit, while no
examination of the remaining models for failure to fix the electrode at the base of the
package.

Keywords: canned food, tin cans, informational label, lead, interior paint quality.
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(1 dsaall) 3 Gae Ll a5 Adeall 402 Y1 7 3lad 3
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Cn Baladee Gardens sals (&ilaa Peas & Carrots s b 12
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Ca Founty s Sardines in Vegetable Oil sl cujll & slas iy n

.Canned foods :C :Jia 3 *
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A5y 19 Al U1178BSL b Qulill il
. 'J:SJ‘: ::J 565 sy 10/201 10/201 PIB2T2 Prime Products 2Ll gl e o s e c
595k rabic 58
s Non 9 7 Industry CO.,LTD Thailand Amazon N s 1
English 17:04 Pineapple
a3l B ol giaal) Badad D b alili] gy
Assyly Al el g Sl ginad ugssL . el aniae
) R ERNIPE) 30/112 | 1/12)2 Canned Food LG Sl s
555 Arabic & 565 P7B435 Almotamay C.
Keep refrigerated after 019 017 PTE LTD. Thailand Pineapple in
English 16:19 ez
opening Light Syrup
X Aupally La)\all sy g Pedram Mashhad s L Laka O a2
555k e 35010 el el < e o Cs
Ayl Non [) Co Iran Pedram Tomato Paste
) kil elgaiNy z WY a2l
Lyl el ol S el quc i weors | or1 B:TM 007 Universal ‘ .
) 3 SO 4 Osara
5,553 Arabic & 400 gl 5l gt /01 o1/ 09:13 Industries o~ #sb ik G Cs
Date of Production and 021 2019 Jordan Zalloum Tomato Paste
English TN 20:32 CO.LTD.
Expiry: See Top/Bottom
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Dosgdl) wa OlSa B O3Ay
ol Addia clss elydu ai Y
ey
5l dadlually g lY) gl
RIFTIRS
Store in a dry ventilated 08/01/2

Place 020

Do not buy damage or

LAYl Lund)
Arabic 400
&Engilsh

bulgy cans.
Production, expiry date
and concentration on
the led

09/07/
2018

1807-015
01:57:24

Fal Food Lagad) Al ahlab O 5a2a
Industries K.S.A Al-Fkhar Tomato Paste

Cs

55k

dilag Ll ol A O
RPN KIS
ol A3 IV aladiud) aiyg
Laduall slgmily Y )l

ol e godae
Store in dry ventilated 02/08/2
place 019

Keep refrigerated after

iyl aal
Arabic & 400
English

opening and consume
within 3 days
Production & expiry

date: see on led

03/02/
2018

C 05:26
1802-034

Al-wedyan .
A grd) ARl Ga gasa
K.S.A Al-Fkhar Chick Peas

National Co For

Food Products

Cs

5953

Gy slgii¥ly gy Gl
A} o 14/06/2
Packing date:/ expiry 019

Asily Ll
Arabic & 400

English
date: see led

15/12/
2017

4200/0105
7
849 18P

Zigui County o
Quga Food 3 GreenValley i
China Chick Peas

Co.,LTD

Cr

558k

Jg dilag B Olka b Jaisy
Spdlball Guaddl dadl oo
Allal) Blal) g

LSiYly Ll Al aay 530a Bakas
Arabic & 380 Refrigerate after opening
English ALi3-2 e Sl Juaiy
)
After opening consume
within 2-3 days

31/01/2
020

01/08/
2018

B:GP 154
GP 16:52
19:37

; . S Uil sl Sujl
Lsal e lual) 45,8 © - =
Jordan Revana Green Peas

Ce

55k

Jg dilag B Olka b Bainy
Spdball Guaddl dndl o
Allal) Blal) g

LSiYly Ll ) aay 530a Bakas
Arabic & 380 Refrigerate after opening
English AL13-2 (e LgSgaul Juady
)
After opening consume
within 2-3 days

12/03/2
020

13/09/
2018

FF 181
FF 12:39
14:50

O Uy eada Jsb

Alpal) clelial) 4S54
Jordan Revana Foul Medamasa

Co

555k

o RS L JE Byl b g
(b \ghitaly dsima 8 B
4= PA dasia) ()l OlSa

43
Once opened, empty 29/04/2
unused contents into a 019

Asly Al
Arabic & 400

English
non-metallic container,

cover it and keep in a
cool place, use within
3-4 days

30/10/
2017

4200/0105
7
822 19P

YichangZigui .
Owall uata J g

County Quga China GreenValley Medammes
Food Co.,LTD (Broad Beans)
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5953 Arabic & 400 A 08:02 Industries & Green Peas & Cu
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English . GPG 17:54 CO.LTD. Carrots
llgion g gadl) s Al 2
Aoy
Store in a dry cool place
and after opening, keep
refrigerated and
consume rapidly
A5Y)g Apl) dilag Ll O\<a b Jadag 3200/0112 L
o T abic & 400 Keon O I‘-" Y a 27/102 | 28/04/ ; LS el @l il 5as e c
A rabic eep in a cool ani
s P i 019 2018 Not found China BaladeeGar Peas & Carrots 12
English place 67P 894 dens
A5ayly Al Cmags DA addiugy 4200/01 Zigui Country
X i ¢ 19/04/2 20/10/ / Ouall By slpuad Wil
5953 Arabic & 400 Once opened keep 057 Qugu Food Cus
019 2017 China Durra Green Peas
English refrigerated and use 801 28P Co.,LTD
within 2 days
32+ O b Aayy By
5y JaaS idl) sy 25+
g VA 212350 ebeaiy
AN Al ] B8 348 Aagaha juds Al
. . ° 03/12/2 04/12/ . Ljlada Jilam ?
555k Arabic & 113 Store between +2°C and 020 2018 KON N Korostej LTD. H' Processed Cu
ugary
English +25°C, After opening 09:29 Cheddar Cheese
put it in a refrigerated
place and to be
consumed within 7 days
. . o g i IS (b By ]
ATl Rend ) 225 oo JaY B .RA 1) 28/08/2 29/08/ Bega Cheese (v} i Cose 0
8,
5,953 Arabic & 113 v 05:46 S e B Processed Cis
Store in clean, Dry area 020 2018 Limited Australia Bega
English Cheese
below 25 °C
TSyl L o .
A 84yt Bias Ailal) b Nie 23/11/2 24/11/ Balkan Industrial SN okl BITA(PEEN
5195k Arabic & 56 BN.D 80:58 Cus
Once opened, refrigerate 020 2018 Co. Jordan Balkan Cheddar Cheese
English
2 cdilag b OlSa (B Baday
AN A Jaday sdl)
RSyl A Pl B e _ Taghe i
° Save in cool and dry 01/05/2 30/10/ Mondelez Guaal) )
5,953 Arabic & 50 raly s "~ Processed Cy
place, keep refrigerated 020 2018 International Bahrain Kraft
English Cheddar Cheese
after opening
Once opened, refrigerate
92+ Om Bl Aoy Biay
540 Badas puidl) amag 225+
LN EQRTECA LAWY Iagha i La
45Ky Al ] B9 036 B iauiag
) ; ¢ 03/02/2 | 04/02/ » Ljia sl
545k Arabic & 56 Store between +2°C and KON N Korostej LTD. ” Processed and C18
021 2019 Hugary Hajdu
English +25°C, After opening 21:27 Pasteurized
put it in a refrigerated Cheddar Cheese
place and to be
consumed within 7 days
R R daiian &gl dia
L3Iy Aual) . Art-Nr.
. - Db OlSa (g Baday 30/09/2 01/10/ GebriiderWoerle Lsall) Basad) 38 Austrian
595k Arabic & 113 36353/01- Cyo
Keep cool 019 2018 GmbH Austria Happy Cow Processed
English 15
Cheese
I cilag B Ol (A O3
Bydleal) (uadll Al oo Lot No:
A05519 daal) 34 S Bpdlie llgion 1132 a 2 é
Yl e Saiake 19/03/2 19/09/ ZhangzhouXinfud Cmall : (Gshoss i) i3
5953 Arabic & 380 Stored in dry cool place, 3502/01 el Mushrooms Cx
019 2017 e Trade Co.,LTD China Senior
English avoid from direct 040 (Pieces & Stems)
sunlight, consume soon 805B2

after opening
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