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Introduction
➢ The liquid-facing inner surface of a can has a barrier film applied to protect the
product from direct contact with aluminium, which can promote the formation of
‘reductive’ characters in wine.
➢ However, some canned wines are still not meeting consumer expectations due to

development of ‘reductive’ characters early in the products’ shelf-life.
➢ Pre-screening of wines prior to packaging could help ensure that the product will not
damage the integrity of the barrier film applied to the inner surface of the can.
➢ A predictive testing method has been developed to mimic the interaction of the wine
with the inner surface of the aluminium can to understand any impact on shelf-life.

Methods and materials

➢ Create the aluminium specimens covered by plastic-like polymer resin to
ensure only the internal-coated surface contacts the wine.
➢ Immerse the prepared samples in the wine at an elevated temperature for
a specific period.
➢ Evaluate aluminium migration, interactions with other compounds and wine
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quality impacts (both chemical and sensory).
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Results and discussion

Future work

➢ It is evident that the protective lacquer applied to a can is able to

➢ Use a model wine system to investigate the interactions

decrease the migration of aluminium into the wine.
➢ Potential wine quality risks might occur when the internal barrier is
breached, due to a matrix effect over time, causing increased
aluminium levels in the product.

between aluminium and wine components.
➢ Evaluate the differences in aluminum migration between the
can end and can body across various brands.
➢ Identify the mechanism for aluminium migration into canned
wine and the relevant impact on wine quality.
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