AHTJIMICKOM SI3bIKE. A B yCJIOBUS aKTUBHOT'O B3aMMOBBITOHOTO COTPYAHUYIECTBO
benapycu u Kuras, 3HaHne KHTaiCKOro Mo3BoJisieT He TOJIbKO 3 (eKTHBHO 1 0e3
MTOCPETHUKOB KOMMYHHIIMPOBATH C MOCTABIIMKAMHU X HHBECTOPAMH, HO H 3aKJIIO-
4aTh 00Jice BHITOAHBIC KOHTPAKTHI, B CHJIy KOMIICTCHTHOCTH B 00J1aCTH 0COOCH-
HOCTeM JeoBoro 3Tukera Kuras.

Ha ceronmusimHuii IeHb JIOTUCT HE MOXKET OOOWTHCH 0€3 3HaHWSI MHOCTpaH-
HOTO s13bIKa. Tak Kak BJIaJIcHUE WHOCTPAHHBIM SI3BIKOM 3T0 0a30BOe TpeOOBaHUE
JIOTUCTUYCCKH KOMITAaHUI TIPU MPHEeMe Ha paboTy, a Tak)Ke 3HAYUTEIIEHOE KOHKY-
PEHTHOE MPEUMYIIIECTBO AJIsl CIEIMATIMCTOB Ha PHIHKE TPYJa.

Jns mpodeccronana, paboTaroero B TpPaHCIOPTHOM OOJIACTH, JKEIAaTEIBFHO
BJIAJIETh HECKOJIBKIMH HHOCTPAHHBIMU s3bIKaMU. T0, Kak COTPYIHHK O0IIaeTcs
W HACKOIIbKO OH OTIBITEH B 3TOM, UTpacT OOJNBIIYIO POb, 0COOEHHO B 001acTH,
/i€ OH ©KEIHEBHO B3aMMOJEHCTBYET C JIIOIbMH.

CrneoBaTenbHO, BAKHOCTH SI3BIKOB B JIOTHCTHKE HE CBOJUTCS TOJIBKO K KOM-
MYHHUKAIIIU. DTO KJIFOYEeBOH (haKTOp, KOTOPHIM BIHSET HAa KAUYECTBO O0OCITYKHBa-
HUS, CHIDKEHHE PUCKOB M CO3/ITaHHE KOHKYPEHTHBIX MPEUMYIIECTB B II00ATBHOM
SKOHOMHUKE. BHEApEHHEe MHOTOSM3BIUHBIX CTPATETHH CTAHOBUTCS HEOOXOIMMBIM
JUISL YCTIEIITHOTO Pa3BUTHS JIOTUCTUYECKUX KOMIIAHUIN B COBPEMEHHOM MUDE.
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TIN CAN IN THE FOOD INDUSTRY

Macrokesuu E.W.
Hayunsrtit pykoBoguTens: nmpenonasatens Hosukosa E.A.
benopycckuii HallMOHANbHBINA TEXHUYECKUIT YHUBEPCUTET

The tin can is one of the most common types of packaging in the canning
industry, which has revolutionized the food industry by making it possible to store
food for a long time and transport it over long distances. The history of the tin can
goes back more than two centuries, and during this time it has undergone signifi-
cant changes in materials, production technologies and functionality. This article
is about the history and evolution of the tin can. The article analyzes various types
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of cans, the materials used, canning technologies, as well as aspects related to
consumer safety and environmental impact. Options are offered and prospects for
future development of the tin can are discussed, including the use of new materials
and technologies aimed at reducing weight, improving user experience and in-
creasing environmental sustainability.

Modern tin can production is a high-tech process that includes material prep-
aration, body shaping, welding or seam folding, bottom shaping, lithography, in-
ternal coating, and quality control. The material for the production of tin cans is
tinplate - thin-rolled steel (0.2-0.3 mm thick), coated on both sides with a protec-
tive layer of tin. Depending on the method of applying the protective tin coating,
tinplate is available in two types - hot and electrolytic tinning [1]. The metal sheets
are cleaned, degreased and coated with a protective varnish. The metal sheets are
cut into blanks, from which the cylindrical body of the jar is formed. The jar body
is connected by welding or folding, ensuring the strength and tightness of the
seam. The bottom of the jar is attached to the body by rolling or welding. An
image (label) with information about the product is applied to the surface of the
jar. When using containers without taking into account the corrosive aggressive-
ness of the packaged products, salts of heavy metals (iron, tin, chromium, etc.)
undesirable for human health may accumulate in the latter, the content of which
is regulated by relevant hygienic standards. Environmental problems can be
solved through the rational selection of effective paint coatings that protect
canned food from metal accumulation [2]. The inner surface of the jar is covered
with a protective varnish that prevents the product from interacting with metal
and preserves its quality. Finished cans undergo quality control for tightness, du-
rability and compliance with standards.

The advantages of a tin can include long shelf life, durability and protection,
ease of transportation, accessibility and recyclability. Canning allows food to be
stored for several years without losing its nutritional value and taste. The tin con-
tainer provides reliable protection of the product from mechanical damage, light
and oxygen. Cans are easy to transport and store, they do not require special con-
ditions. Canned food is a relatively inexpensive way to store food. Metal is one
of the most recyclable materials, which makes the tin can environmentally attrac-
tive. However, the tin can also has disadvantages such as weight, corrosion, the
risk of Bisphenol A (BPA) content in the inner coating, and the need for a special
opening tool. Currently, manufacturers are striving to use BPA-free coatings.

In the context of growing concern about environmental issues and striving for
sustainable development, the tin can is facing new challenges and opportunities.
It is important to develop new production technologies that can reduce the weight
of cans without compromising their strength and tightness. Optimization of raw
material costs in the production of tin containers. For example, the lowest con-
sumption of tinplate for the manufacture of cylindrical cans of a given capacity
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will be achieved provided that the diameter of the base and the height of the can
are equal to each other [3]. Replacing BPA-containing coatings with safe ana-
logues such as acrylic or epoxy resins is also of great importance. The creation of
cans with easy-to-open lids, integrated handles and other functional elements that
enhance user-friendliness is also being considered. The integration of indicators
into cans to monitor the condition of the product and provide consumers with
information about its freshness and safety opens up new horizons for packaging
development.

Today, a tin can is the key, most promising and environmentally sound con-
tainer option that can be used in the production of canned meat. At the same time,
the key characteristics of a tin can are its tightness and strength.
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B ycnoBusx crpeMuTensHON TpaHchOpManuK INI00ANBHBIX JIOTHCTHYECKUX
MPOIIECCOB KUTAUCKUI SI3bIK TIPEBPATHIICS U3 JOMOJHUTEIbHON KOMIETEHIIMU B
00s13aTeNbHBII IPohecCHOHATBHBIA HHCTPYMEHT JUIS CIIELUATINCTOB Chepsl rpy-
3011epeBO30K. MaciTadbl KHTaHCKOTO 9KCIOpPTa, KOTOPBIN 10 JaHHBIM Beemup-
HOW TOproBo#t opranu3zanuu 3a 2023 rox cocraBui 3,59 TpWUIMOHA AOJJIApOB,
JIENIAl0T BIIAJICHUE SI3bIKOM KPUTHYECKH BaXHBIM s 3(dexTrBHON paboThl B
MEXKTyHapOAHOH JTOTHCTHUKE.
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