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Influence of Various Acids and Salts on Internal
Corrosion of Opened Cans
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Fig. 1 Influence of acid and pH upon tin-dissolving in cans
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Fig. 2 Infuence of coexistenced acid upon tin-dissolving in cans
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Fig. 3 Influence of potassium nitrate concentration, acid and pH
upon tin-dissolving in cans
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Fig. 4 .Internal corrosion of cans by acids (pH 3)
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Fig. 5 Internal corrosion of cans by acids (pH3) and potassium nitrate (100ppm)
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Fig. 6 Internal corrosion of cans by citrc acid pH3 and potassium nitrate
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Fig. 7 Internal corrosion of Canned Pineapple and Mandarin
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