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Food cans are:
• Made predominately from tinplate, which is mild steel electrolytically coated on either surface 

by pure tin (some food cans, typically for packing fish are made from aluminium)

• Either made from a drawn body and top component (tinplate or aluminium), or a welded body 
and a top and bottom component (tinplate)

• Many foodstuffs can be packed directly in uncoated tinplate containers, while others require the 
tinplate’s inner surface to be coated with a thin polymeric protective layer

• Many food cans are now fitted with a full aperture easy open end for convenience



Canned Food is:
• Cooked in the can after it has been sealed 

• Cooked under steam pressure at 116-121°C 
which is sufficient to kill any micro-organisms 
present (cooking times vary depending upon 
the product concerned)

• As a consequence, canned food rarely requires 
preservatives as part of its ingredients

• In addition, cooking after the can is sealed affords 
canned food exceptionally long shelf life with the 
nutritional value being locked in
throughout that shelf life



• Canning plants are typically located close to the point of harvest so 
the food is packed when both the flavour and nutritional value are at 
their greatest

• As foods age, their nutritional value reduces, but since canneries are 
located close to the point of harvest, few if any nutrients are lost in 
transit

• The canning process itself can slightly reduce the amount of some of 
the more soluble vitamins, such as Vitamin C, but in other cases the 
nutrient profile of the food is actually enhanced

• For example, canned pumpkin, contains 540% of the RDI of vitamin 
A, while the same amount of fresh pumpkin only has 26%

• Other foods like canned beans have higher fibre content than their 
fresh counterparts, and canned tomatoes contain significantly higher 
quantities of lycopene, an essential phytonutrient, than fresh 
tomatoes

Other benefits of canning 

• In fact many well know cooks and chefs, such as Theo, are now openly advocating 
the use of canned food, and many canned food cook books are now available



Environmental benefits of using cans

• Metal packaging, like all metal is 
infinitely recyclable

• It’s easy to extract from the waste 
stream, and all the metal collected is 
reused to make new metal products

• As a consequence, metal packaging 
has the highest recycling rate across 
Europe of any packaging format

• In addition:

“Around 80% of all the 
metal ever produced is 
still available for use 

today” 



The superior shelf life of 
food packed in cans 

provides an additional 
benefit, significantly 
reduced food waste

And today, global food 
waste is a very serious 

matter



Headline Conclusions:

The report also noted that if the USA entire fruit and 
vegetable supply were canned, then……….



Equation to determine the energy required to 
heat a substance is Q = mcΔT

Comparison is
0.5 litre from 4°C to 90°C (Chilled storage)

0.5 litre from 18°C to 90°C (Ambient storage)

500ml Q = 500 x 4.186 x 86 = 177,905J = 
177.905kJ

500ml Q = 500 x 4.186 x 72 = 150,696J = 
150.696kJ

A Difference of 27.20kJ or 15.3%

Reducing carbon  – Product heating



Canned Food UK - Promoting canned foods in the UK

https://www.cannedfood.co.uk/
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