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A3 %.1 Heat penetration data ﬂﬂdNﬂﬂﬂmﬂﬂu31ﬁwiQﬂi:ﬂﬂﬂﬂiiﬂquﬂizﬂﬁd

aUIn 300 x 108

aampinissnda =, 250 asdminsulav

; g _‘/‘/‘

L AU IR .J e { 1A, gampananias _ Letnal rate
(um)  (avdmisuls , \\:‘-*--. avfimLsulan) (ARUM)
0 80.2 214.2 0.20
1 82.2 218.7 0.24
2 82.6 222.6 . 0.29
3 84.7 226.0 0.34
4 89.8 229.3 0.39
5 97.3 232.0 0.44
6 QIR c————————-——- ~ PLVC 0.50

”‘Q .}‘ -
7 115.5 E 1 236.5 ' 0.54
8 1229 o 3.18x10-3u 27 238.3 | 0.59
. AUUIRERSNNG e
10 1387 6.5%107> 23 246.3, 0.67
»ARAAINTUUNNANYARY o
12 1 e 0.02 31 243.7 0.75
13 171.7 0.03 32 244.8 0.79
14 180.7 0.04 33 245.7 0.82
15 188.8 0.06 34 246.2 0.84
16 196.5 0.09 35 246.7 0.86
17 202.8 0.12 36 247.3 0.8
18 208.9 0.16 37 247.6 0.90
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A139% 9.1 (#2)

aQa a v a a v g
1387 aampiRaARael  Lethal rate | 1781 ROMANAAANMM  Lethal rate

(u) - (aad L sulad) (auN) (ua)  (admntsulad) (fauW)
38 248.4 0.93 | 46 233.9 0.31
39 . 217.6 0.23
40 210.9 0.17
41 202.8 0.12
42 193.5 0.08
43 184.3 0.05
44 175.8 0.03

45

 AuEINENINeIng
ARIANN TN
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A137 4.2 Heat penetration data ¥awdafunimialifguussqlunsafaszuin
300 x 108

250 avdmLsulaEd

a,nmgﬁmishtﬁa

fiad L.5

1181 - gamiRdnAa  Lethal rate | 1987 ampiinAAfid  Lethal rate

(u) | (avdmatsulad) UMW) (2w sulav) (ABUN)

0 - 82.6 246.2 0.84
1 86.4 / o AN . 247.5 0.89
2 A 112.5 : 1 248.9 0.95

. \ 249.8 0.99
\ 249 .1 ' 0.96

3 147.6

4 166.8

5 177.1 226.6 0.35
6 190.8 219.2 0.25
7 207.9 177.3 0.04
8 215.1.% 137.8 6.25x107>
{¥7 Y R
9 218, ol '.‘ 129.4 4.27x1073
| f“
10 225.0 E 0.32 26 = 4209 3.18x1073
| ¢ o | - | -3
11 , 9.1 2.68x10
11483 ANEIN -
12 A 0.53 _ 116.2 2.35%x107°
¢ o o/ -3
S AWTANNIWURNING Ty g =
14§ 242.4 0.71 30 112.3 1.97x1073
15 244.6 _0.78
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d. a w ' [y
ANTIN 4.3 Heat penetration data ﬂﬂdﬂﬂﬂﬂmﬁhu31NWiiﬂi3UﬂﬂUiiﬁ1uﬂizﬂba
2UIN 300 x 108

a0m) ﬁn1sm1t§a 240 avdmLIulav

Wiad &5

1991 pampindafodl  Lethal rate | 1987 RamMpiMdAA0S  Lethal rate

(uw) (B matsulan) DU | | (u1il) (@t sulav) (Aaui)

0 | 5.7 204.6 0.20
1 79.2 208.4 0.24
2 78.8 212.0 0.28
3 79.3 215.1 0.32
4 83.5 217.8 0.37
5 89.8 220.3 0.41
6 97.5 222.6 0.46
7 105.4 224.6 0.50
8 113.9, 226.2 0.54

9 123.47 228.0 0.58

10 132.6 !ﬂ 229.5 0.62

11 141.3 0.01 230.7 0.66
ﬁluﬁl?ﬂﬂzﬂﬁﬂﬂqﬂi :

13 0.02 233 0.74

» ’QW'lMﬂ‘iﬁl&QJWI'JWEI'E&EI

15 172.8 . 235.0 0.80

T e 179.1 0.06 37 ©235.9 0.83
17 185.2 0.8 38 236.5 0.85

18 190.6 0.1 39 237.0 0.87

c 19 195.8 0.14 40 237.7 0.90
20 200.3 0.17 41 - 238.1 0.97
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1901 gopARARAO  Lethal rate | 1981 AampARARius

Lethal fate

(u)  (aedmnsulan) (ABui) (u)  (aadmLTulev) (Aaum)
42 238.6 0.94 a8 229.1 0.62
43 239.0 49 225.9 0.53
44 2395 203.4 0.19
45 239.7 189.7 0.10
46 239.9 179.6 0.07
47 239.9 171.5 0.05

167.2 0.04

1

i
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A5 9.4 Heat penetration data ﬁﬂdnﬁﬂﬁﬂﬁ%ﬁﬂiﬁ%uus5q1uns:ﬂhQﬁu1ﬂ
300 x 108
‘ ampinassiniga = 240 asdmaLswla
Wed = 4.5 .

1381 gampindniesl  rLetha (a1 pamgRndaios

(uW)  (aadmsulad)

Lethal rate

W) (aedwcsula)  (aaunn)

0 76.8 238.1
. 78.8 239.4
2 | 95.2 238.5
3 121.5 213.8
4 147.9 210.2
5 171.7 196.0
6 190.9 181.2
7 210.7 160.3
8 226 7 T0.54" 147.4
9 232:5% ] 13829
10 235.9. - /]
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ANTIIN 4.5 Heat penetration

mIn 300 x 108

121

a v Pl [
data waRaAnoniialivsanssuanussluns e

qnmgﬁmim'uﬁa = 212 aadmLsulad
| Wad = 4.5 ]

1981 AUMQURARTOS  Lethal rate | 1787 MANRARGYM  Lethal rate
(u)  (aadwnLsula) uri)  (asdmsuled)  (dauni)
0 79.5 184.1 0.28
1 79.5 187.3 0.33
2 81.1 190.2 0.37
3 82.2 192.9 0.42
4 84.6 . 195.3 0.47
5 89.4 197.2 0.51
6 95.7 199.4 0.57
7 102.6 201.0 0.61
8 109.9 202.6 0.65
9 111. x,;‘ 203.9 0.69
10 118.2 E 1 205.2 0.74
11 126.3 ¢ o 002 g 32 206.1 0.77
. AUEAINENIWENNG. o
13 Y0 004 34 207.9, 0.83
CARAAINTATNANGIRY o

q
15 155.8 0.08 36 209.3 © 0.89
16 161.8 0.01 37 209.7 0.90
17 167.4 0.11 38 210.2 0.92
18 172.4 0.17 39 210.67 0.94
19 176.5 0.20 40 210.9 0.95
20 180.5 0.24 a1 211.1 0.96
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4.5 ()

-~ 7

AT N

a

L9387 BOMDANARADS  Lethal rate | 1781  RumQANAAAOR  Lethal rate

(uil)  (eadmwatsula) (#Bu) (un) (v su'lE) (ABUM)

42 211:3 0.97 46 205.0 0.73

43 211.6 47 175.8 = - 0.19
44 211.8 169.9 0.15
45 212.0 165.2 0.12

160.2 0.10

LT T

Ih:"
] gl

AULINENINYINg
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‘o a v ¢ X F
A13197 9.6 Heat penetration data TadnARAARMIATHIIIIuNTtfaUIA

300 x 108

aampiin13%in L1 212 aagwcsulan

Aiad

]

L.5 .

a a v ¢ : Qa a v ¢
1231 BAMYURIANWA Lethal, nate L2871 BOMANARANOA Lethal rate

(i)  (asdmacsula) (daus # M) (aedmsula) J (ABUM)
a 1 ‘ P
- f‘

. 206.6 0.78

0 79.3

£ 1 79.3 208.2 0.84
2 82.9 209.5 0.89
3 89.0 210.6 0.94
4 108.9 210.9 0.95
5 131.4 211.6 © 0.98
6 153.7 211.8 0.99
5 17.7 211.8 0.99

| 8 184.7% 1 178.7 0.22

| 9 185. 07 = K 0.05

1 M .
10 193.0 L 0.4 23 @) 137.7 0.03

o BugInihingng

.~

AN TN ING A
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195 3BT T unddudmsumialiins vlaa

(Tziwan National Bureau of Standards, 1975)

*’y ed from various bamboo shoots.s A

y be of ﬁdncaﬂy shaped cans or large square cans (5-gz

1. Scope

This standard apphcs toc

2. Cans

‘2.1 The sizes o : : ‘ shape cans shall.co form to the provisions of CNS 827, Rour
i ! CN: 3, Aluminum Cans for Food, 'while large squas
of CNS 2180, Tin-plated-Cans of Imreguk

2.2 The cans sha ot "“ et ally sealed by soldering, sound and cleun &
- appearance as we [ st g ‘other deformations.
2.3 The top of
name of product and date -
2.4 Labels or mks‘aaa&i&b? direct printed on the cans shall be sound, intact and bes
the following mformano_n.. WA T 7x

2.4.1 Name p’f_‘}roductandtndcm ‘j ‘

2.4.2 Kind of ":--:;‘-‘—- hyllostanchys mak ‘Dendrocalamus latiflorus, Lebeba okihami
2.4.3 Net weighe ! ’

2.4.4 Name of manufacturer, or distributor, or bom.
2.4.5 Place of origine{Taiwan (Taipei)y Republic of China).

. el VIBYITNE NS

Thc finished canned products all conform to the following 5um:mcnts

VAT mmnm BIVEE) o s, sionty paseti

&-holcs false seams or othcr abnormal condmons
"3.2 Vacuum

| with the mark of cannery and codes {or th

It shall be po less than 76 mm (3 inches) of mcrcury column for No. 1 and larger cans; 127 m
(5 inches) for No. 2 and smaller cans and 25 mm (1 inch) for large® squarc cans (5-gal cans
3.3 Testing Cans for Leakage

No leaks shall appear when apply a presure of 1 Kg/cm? (15 Ib/in?) to the contents of No. 2 ar
smaller cans, or 0.7 Kg/cm? (101b/in?) to thosc of No. 1 and larger cans, or 0.3 Kg/co
(4 b/in? 1o those of large square cans (5-gal cans) for 3 minutes.
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3.4 Head Space .

It shall be no more than onc-tcnth of the internal height of can.
‘3.5 Internal Surface of Cans '

It shall be free from detinning or blackening.

3.6 Fill of Container )

The minimum fill of container for canned bamboo shoots shall conform to the provisions list
in Table 1.

Table 1

ntainer for Canned Bamboo Shoots

Unit: Gram (uppex yow)

No. 1 New No.$ Ko.2Twm | No 2Pt Larye Square Prcaic Can (3+
Can ok Net Draived| Net | Dramed| Net | Dramed | Net | Dramed| Net |Dra
weght weght | weght | woght | weght | »oght Jweght | weght | woght| we
®» oz b oxfb ox{d ox|{® orf{ldb oz{d ozfd oz |k
——— 2950 170 200 110 30 140 3% oo 17000} 130
6 -3 [3 7 3% 1 4 3 o 3% {37 3K |24
Fiavored
bamboo shoot
Pickle {ami 140
Bamboo shoot ™ s
Habds 22
Notes: 1. The srandards fﬁﬂl 3 ainer hstcd above aré gcncra.l]y calculated according !
by /A 2/ .
the followxng""ﬁ’nlr cw weig 90% of water (20 C) capacxty of the «

shocﬂ'
2. The 111 of container for any sized cans other than those Listed in Table 1 shall |

- piTH ﬁwm‘%“m ﬁzm:;;cd R

9 less than that r tcd by standard or that declared on the labcl. "The toleranc: f

ol T e e

(2) For No. 2 and smaller cans: net weight—5%, drained weight—10%.
The numbe,r of cans over the above limits shall be no more thzm 10% of thc total ca:
opened for inspection.

4. Quality of Content }

4.1 The bamboo shoot shall be fresh, tender and free from remained iough ‘fibers art its ba.
The portions with residues left in mouth after chcwmg shall bz no more than 10% of the drain
bamboo shoots by average. Canncd products shall bc free from soft, decayed shoots or brok
pieces.
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4.2 No marter the stylc is whole, half, sliced or dxccd bamboo shoots, thc size for the sam
srylc shall be simnilar. However, thc difference in size.between the largest and smallest ones i
the same can shall be no more than 2 times (by wcxght) for whole and half bamboo shoort:
There is no limitation in size for xrrcgular sliced bamboo shoots. In case the drained weight i
not sufficient and has to be adjusted by small slices of bamboo shoots, only one such smal
slice shall be added. But to the canned whole bamboo shoot one or wo pieces of half bambo«
shoot may be added to adjust the mcd wcxght prowded thar the wc1ght of added ha.lf shoots 1
no more than 30% of draine

The product shall posss
objectionable odors.™
4.4 Flavored B

and flavor, clcar brine hqmor and frcc fron

The’ pfoduct s

acidiry shall not ex

6. Packaging
The packaging

; 10DS Of&NS 1160, Wooden Cases for Packaging of
Canned Food and g,NS 1161, Cardbe d Containers for Packaging of Canned Food. The labeling

shall coﬁuﬁ msﬁﬂmﬂkiﬂn abeling and Marking of Pre-Package
Foods mg packed in corrugated paper boxes. I
they are’s ppcd by a large coptainer, cach shall be capped with corrugaied paper boaed orn

ﬁW)@ﬁimmmmg me T} s, ¥ gitpe
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Table of Inspection Record

Canned Bamboo Shoots

Ref. No. Classified
Ref. No. . ; Sub-classified _Inspecting Agency
SOM oo, Rame of Product Style Size of Can

No. of cans Opened forInspection _____ No. of Sample Cans Reserved

Average
value

Vacuum (mm)

Pressure test (K

Head space (mm

Weight of can and
weight (gm) '

Weight of empty can

Net weight &{n)

Drained we

Number of pié-S.Ls N - _ {l

.Brix‘)c condition # g, v

s W IVTEVIR WHR

Texture ¢ ] N "&J

—l
[
N

Uniformity

Flavor

Purity

Seam condition ' ' : . i

Internal surface of can

Remark

Result of Inspection
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NA3 3BT T ndudmIuns sfaeTansnans 198 mas

(Taiwan National Bureau of Standards, 1975)
1. 'Scope ,
This standard applies to tinpl ood products (excluding carbonated beverges and beer

2 _Materials
2.1 Plates

2.1.1 Tin Plate: s of CNS 825, Tin Plate (Hot-dip Method
"2 l.é Tin Free. rents of CNS____, Tin Free Steel.

2.1.3 Aluminiu squirements of CNS 2253, Aluminium Shee

and Plates.
2.2 Solder - - - 4 :
The tin and lead u d {or soldirig shai Hhave a purit; of more than 99.7%.

-F{ 3

| ‘_:?"‘ *H‘ ”.

2. 3 Seahng Compound —

;-:-ﬂ-—*,. o o i = &
It shal] possess an excelieit heat esista and durability which conform to CNS -, Sealn

Compound Fooed Conta;

V— ‘I - .

2.4 Lacquer o3
1t shall conforn@lih CNS

- PR 895 jﬁ!ﬂo 103, e,

3.1 The®mpty cans may be construct

%,E:: ﬁ‘ﬁ ﬁ'ﬁmﬁﬂ WWBUT asﬂawn several. times into cans

3.1.2 Three pieces cans: The empty cans shall be made by attaching the can ends by means o
seame, onto the can bodees wh:ch were made by body maker. The side seam of the body may

N

al Rules fof@oaﬁng Materials for Tinplate Cans for Fuoc

sealed by seldering or welding.

3.2 Depending on the nature of the content, the .interior'of the cans may be coated by suitat
lacquers. '

4.  Can Specifications

4.] Cans of various sizes shall meet the following requirements in dimension and materals us:



4.2.3 Volume:
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4.2 Tolerances of Can Diameter Height and Volume

4.2.1 Inner diameter: igS mm

4.2.2 Height:

5. Quality. . ’

5.1 Inside Press\y ] -“-‘

8.1.1 Fo_r large cans @ \\ sub ected to an inside pressure test, it shall show
no deformation 2 _' eakage \ g/cm

5.1 2‘ For cans o _ - 3\\\\\&. leformation at 1.0 Kg/cm? and no leakage ai
2.1 Kg/cm? when sul) vinsifie pressure test. '

5.1.3 For cans smallg t shall show no deformation at 1.8 Kg/cm? and nc
}eakageatZ.lKg]' en subjected an inside

‘ _3.*_4 .-,-I' ;

pressure test.

S2 Vacuum Leakage est’

Cans of all sizes shall show fe e‘.-'f"}'i.::w ] 'eéted to airabuum of 45 cm Hg.

5.3 Outside Pressuse Test - 7“

5.3.1 For iarge 3 121l smw no deformation when subjected to ava

cuum of 45 cm I—@
o/

'5.3. 2. Fo Mﬁ)ﬁnw tﬁmw ﬂ anon when subjected to a vacuum o!
65 cm H 7] uT qﬁ’

53.3 For cans with diameters gmalle than it shall shov&% deformatxon when subjecfed tc
wmﬂim AN G
_‘;.4q Can Seam
See Fig. 1.
‘ e T: Seam thickness
1 f: - W: Seam width
. 1 ' C: Counter sink
o h%) om_ﬁ & CH: Cover hook
y - BH: Body hook
. Can body OL: Overlap

Fig. 1
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a. 50% by projection method
b. 45% by calculation

5.4.4 Wrinkle rating (WR)
a. Fer cans smaller than 211 in diameter, the wrinkle shall not exceed grade 3.
b. For cans with a diameters of 307 and 301, it shali not exceed grade 2.
c. For cans with a diameters larger than 307, it shall not exceet grade 1.
Note: Wrinkles are rated’ from l 10 10, 1 means no wrinkle, while 10 means a wrinkle extende:

to the whole range of th e} 00 Segithe figure below.
‘\::\ re. g‘; |
. O 10

!

5.4.5 Conter smk : 1 the can width.

5.4.6 Droop (D) a
than 1.2 times ©

any point on any can sizes shall not be large
hall not be more than 50%.

J‘l o 'f‘

gz:’*z . o

5.5.1 Soldered sid ‘ sh:ﬂ&ie' i" from missoldering, excessive solder or blackeniny. 307!
ends of the seam sha b;’,@t‘ghﬂy lde hat no excessive solder remained shall affcct th
: quahty of can seams 7

5.5 Side Seam dexp

% - ""n"‘."‘:::lj , g
5 5.2 Fora wgﬁcd side seam, ﬂm e welding line shall foliow consecutivel

vkning through points. There shall be no prac

ture at both ends-afies

5 6 The sealing compound shall be evenly dlstnbuted aJono the periphery of the can cover an

5.7 Th:ﬂ:ﬂﬁ ﬂ j m ’lhﬂ jxrements of CNS 2773, General Rule

of Coating Materials for Tmplafe Cans for Foeds.

A TRV D e L Tie X TR————

bo y dzrty or rusty walls.

S#4.1 Appearance
1t shall be free from cut-over, cut-seam, sharp-seam, false seam, un-even seam, and vee or 1j

5.4.2 Over lap (OL): It shall be no less than 1.02 mm'v as measu_red at any points on any cé
sizes. ' '

.5.4.3 Over lap percentage (OL.%): 1t shall be no less than the following standards as measured .

any points on any can sizes:
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- Standard weight
Can Codes Dimensions | Diameter Height . Volume | of tin-plate Seaiing Compound
(1b/standard case)
{mm) (mm) (ml) 2;’;‘?_‘;3 body min. max.
Ske Can 603 <1012 | 153.5 272.6 100 107 173 191
New Special No. 1 663 x 907 | 153.5 239.0 100 | 107 173 191
Special No. 1 603x 812 J o 1535 222.0 3860.0 100 107 173 191
No. 1 New 533\& s 177.4 3055.2 100 107 173 191
5 1b for Milk Powder )3 x 812 222.0 3860.2 100 107 173 191
No. 1 — 610 | 1 168.8 2874.8 100 107 173 191
No.1B 408 | 153 114.3 1907.6 100 100 173 191
2.5 1b for Milk Powder 5 2h 168.0 1961.8 90 50 134 140
High 404 5.3 \xxﬁ'? 1451.6 80 90 105 115
No. 2 Special 307 {1053 813, 671.2 80 8s 105 |~ 115
No. 2 a9 8\ ], s 837.0 80 85 95 | 105
No.2 B _ afi x 400 1 4 \ 015 706.8 80 85 95 | 105
1b for Milk Powder, 1x 46748 99.0 13,5 797.6 80 85 95 | 105
No. 1 Crab 4015 243- | 2id9Si0 71.5 80 85 95 | 105
No. 1 Flat 401 }h {"' 9.0 8.8 4558 80 85 95 105
No.1Tuna SIEE205 59.0 339.8 80 85 95 105
No. 1A Fiat AV 46.8 80 85 95 }-10s
New Special No. 3 “1-308 x 604, s83_ | 815 s 85 82 %
No. 3 Special \E:i , 1307 x 605 d:( 812.0 75 85 o | 88
No. 3 - 5 307 x 407 | 567.0 75 75 80 88
No.3 B MO 99. 433.8 75 75 80 88
No.3C P 307 x 211 83.4 69.0 330.2 75 5 80 88
No.3D : N TP 75 75 80 88
: Q1 ™

No.3E FHE‘ d |307x 20f 75 75 | 80 88
No. 2 Crab 307 x 203 75 75 80 88
ﬁw o\ o ¥y 75 75 80 88
2 A Blat L d el 75 75 80 88
Nol2 Tuna 307 x 113 75 75 80 88
No. 303 Flat 303x 110 774 414 75 75 74 82
No. 4 Special 301 x 605 74.0 160.4 75 85 69 77
No. 4 301 x 407 74.0 113.3 447.0 75 75 69 77
No.4 A 301 x 403 74.0 107.0 425.0 75 75 69 77
No.4 B 301 x 400 74.0 101.5 389.4 75 75 69 77
No. s 301 x 303 74.0 81.5 302.4 75 75 |69 77
No. S B 301 x 212 74.0 70.6 261.0 75 75 6 | 77
No. 6 301 x 205 74.0 59.3 2176 75 75 69 77
Carrying Can 301 x 201 74.0 53.0 187.8 75 75 69 77
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Carrying C2n B 301 x 115 74.0 50.0 179.2 75 75 69 77
Carrying Can C 301 x110 76.0 ‘40.0 120.0 ) 75 69 7
No. 3 Crab - 301 x 109 74.0 39.5 75 75 69 77
No. 3 Flat 301 x 105 74.0 34.1 75 75 69 77
No. 300 BOQx‘(‘ TP 116.0 75 15 69 77
No. 300 A x 303 81.0 75 75 69 77
No. 300 B : 405 109.0 75 75 69 77
No. 9 ) - 212 0.0 2772 75 75 67 73
No.9 A #5115 50.0 156.4 75 75 61 | 73
No.9 B i 7 714 75 75 67 73
No. 7 High 5 3 ] s 443.0 70 75 63 69
No. 7 New 4134 465, N7 70 75 63 69
No. 7 Special X 408 65,3 115 355.0 70 70 63 69
No. 7 101.5 309.2 70 70 63 69
No.7 A 83.1 249.0 70 70 63 69
No.7B 9.9 204.4 70 70 63 69
No.71] 96.6 295.4 70 70 63 69
No.7M 71.0 2284 70 70 63 49
No. 8 52.9 148.4 70 70 63 | &9
No. 3 Tuna L:; 104.3 70 70 |--63 | 69
High 205 I : ‘ 425.4 70 75 56 62
195g T |205x3 97.¢ 0 | 70 s6 | 62
250 g i) 202 x 504 523 15ﬁ] 260.0 70 70 s1 57
200g ¢ o |202x402 | g523 104.6 199.4 70 70 s1 57
175¢ ‘ g q fu =5 o1. 70 70 51 57
150g o = Ta02x30 523" B gg4 1|V 1729 0 | 70 51 57
No.1 Small ’ 202 %204 52.3 57.2 102.4 70 70 51 57
' EI !ﬂ 203 X 200 3 J S 70 51 57
Noy 3 Small ‘ 202x 110 52.1 405 | “68s 70 70 | 51 57
High 200 _ 200 x 704 473 183.4 301.2 70 70 48 54

Notes: 1. The requirements for standard w‘eight of tinplate do not apply to two pieces cans.’
2. The requirements for. standard weight of tinplate are not applicable to easy-oren end:
3. The temper of tinplate shall be T 4.
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AIARUIN

guranseaalamia 9 1 (Jackson, 1979)

Can Approx.
Dimensions1 Net Wt.
200x204 3.25
202x214 4.7
202x308 6.0
202x314 6.0
208x108 3.0
208x203 5.0
208x207 5.0
208x208 5.0
211x200 4.75
211x121 6.75
211x300 759,
211x304 8.5
=

S 8 R IeN]

4
oo RN QNN 9
211x604 - =
211x604 7.0 198
211x414 13.0 369
300x108 4.0 113
300x308 11.5 326
300x315.5 16.0 454
300x402 14.5 411

Net Contents

Some Products for Which

Ordinarily Used

Mushrooms

26 |Baby foods, chocolate syrup
Tomato paste, tomato sauce,
juices |

Frozen concentrates, juices
Meat spreads (aluminum)
Puddings (aluminum)

Meat products (aluminum)
Meat products

Pimientos, chopped olives

2 IMushrooms
-

.
Ef.ked beans, tomato sauce,

shrimp, specialties
229 |Vegetables and fruits, juices,

ecialties.

soups ”eat , fish, specialties

J% je@}‘axﬁarbonated beverages
f ‘

o,
w ' edetables, some fruit juices,

16,0 473 |Beer
- - Whipped cream, toppings

12 .0 355 |Fruit juices, nectars, tomato
juice

3.75 111 |Blueberries

11.25 333 |Meats, specialties

13.0 384 |Chocolate syrup

13:0 384 |Infant formulas
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A1 Q.1 (98)
Net Contents
Can Approx. Liquid Some Products for Which
Dimensions1 Net Wt,2 Products3 Ordinarily Used
oz g fl oz ml
300x407 14..5 411 399 |Vegetables, some fruits,
juices, soups, meat, fiéh,
pet foods, sp;cialties
300x409 16.0 Meat products
300x509 19.0 Soups, pork and beans, .
specialties
300x709 150 Whipped cream, toppings
301x106 3l: Salmon
301x407 16. ruits, some vegetables,
juices, fish, specialties
303x406 16.0 |Most commonly used size for
vegetables, fruits, juices,
soups, specialties
307x113 Tuna |
307x200.25 5 .g___!(f.lmon
307x208 B¥husage, fish flakes, coffee
307x302 |Nuts
307x306 12.09 Vacuum packed corn
307x409 20 .0. ? ‘ %’ 3 ables, fruits, juices,
T AU INYN I NG R s
307x510 ‘%5.0 709 ¢ 23.0 Ilgh'680 Pork qes'beans, mushrooms
307x7fq W’]?@(ﬂ Ttﬁ "Fu itm’]‘gﬂ ‘J—q'ﬁuﬁs and drinks
401x20515 1350 6 - T2 370 una :
401x307.5 16.0 454 - - Shortening
401x411 29.0 822 26.0 769 |Fruits, some vegetables and
juices, meat products
401x508 16.0 454 - - |Coffee
401x602 38.0 1077 36.75 1087 |Spaghetti, beans in tomato
sauce
404x309 24.0 680 22.0 650 |Meat products
404x700 50.0 |1417 46.0 1360 [Fruit and vegetable juices
502x308 160 454 - - |Coffee
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A1319% .2 (98)
Net Contents
Can Approx. Liquid Some Products for Which
Dimensions1 Net Wt.2 Products3 Ordinarily Used
oz g fl oz ml
502x608 32.0 907 - - Coffee
502x514 48.0 Shortening
603x700 106.0 Institutional size for
vegetables, fruits, juices,
meat, and fish
603x812 1.32.0 Soft drink syrups
314x202x304 12:.9 Meat products
402x310x608 48.0 eat products
402x310x1208 96. | Meat products
414x410x101£ 128.0 Meat préducts

512x400x212
710x506x%300
710x506%312
904x606x308
1011x709%x412
405x301x014é

607x406x108

24.0
48.0
64.0
83.0
16

15.!:“

'In inches and sixtéenpths of inchegy

|Ham, pear-shaped

Ham, pear-shaped
Ham, pear—shaped

Ham, pear-shaped

pear-shaped

S :

\‘ﬁ

- M Sardines, sea foods

ardines

Dimensions vary slightly within

tolerancesﬂ %ﬁ q ‘Vllgtw ﬁ w E’Mqoﬁi‘sy height.

ghts of various foods in the same size can will vary with

The net wei

ziiﬁ‘l&’laﬁﬂﬁmiﬁ}ﬁiﬁﬁ pist

class of product.

3

foods of average

one specific clas

The volume figures cited are average commercial fills.
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