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TOPICS CONTENT

Definitions, nomenclature, 
chemistry, use, production, 
market data, regulations, 
migration, toxicity, exposure, 
biomonitoring, risk assessment, 
environmental aspects,… 
REFERENCES
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FPF dossiers

1. Bisphenol A

2. Melamine

3. Non-intentionally added substances 

4. Threshold of Toxicological Concern

5. Bisphenol S 

6. Bioplastics

7. Biocides

8. Plastic recycling 

9. Silicones

10.Per- and polyfluoroalkyl substances 

11.Can coatings



Why a dossier on can coatings?
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Cans preserve food for many years.

Coatings protect the cans from effects of the food 
and prevent reactions between the cans’ metal and 
the food.

Bisphenol A-based epoxy coatings are increasingly 
being replaced due to toxicological evidence, 
public discussions and/or regulatory decisions. 
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300 000 000 000 beverage cans per year 

• 40 cans per person and year

• 90% aluminum, 10% steel

75 000 000 000 food cans per year 

• 10 cans per person and year

Global market estimates

• Metal food packaging: US $64 billion (2014)

• Coatings: €2.8 billion (2011)

Numbers



Requirements: Can coatings should…
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1
withstand 

the can 
manufac-

turing
process

2
be 

universally 
applicable

3
withstand 

the 
sterilization 

process

4
minimize 

the release 
of their 

constituents

5
adhere to 
the metal

7
not change 

the 
organoleptic 
properties 
of the food

6
prevent 

corrosion
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Epoxy coatings

• In use since the 1950s

• Most commonly used type of can coating

• Generally based on bisphenol A

• High stability and protective function, good processability

• Low cost

• Many blends available
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Migrants from epoxy coatings
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BPA
epoxy resin

BADGE cyclo-di-BA

… and its hydrolyzed and chlorinated derivatives



BPA
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Regulatory measures

(Ongoing) risk assessments



BPA
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Headlines

Toxicological evidence
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Alternative coating materials

• Oleoresins

• Vinyl coatings

• Phenolic

• Acrylic

• Polyester

• Polyolefins

• Non-BPA epoxy

Different advantages and disadvantages 
(for more information: see FPF dossier). 

None (?) of them fulfills all technical 
requirements as well as epoxy-based 
coatings.

http://www.foodpackagingforum.org/fpf-2016/wp-content/uploads/2016/12/FPF_Dossier11_can-coatings-1.pdf


Food Packaging Forum | 7 February 2017 | Webinar12

MIGRATION of oligomers, catalysts, additi-
ves, scavengers, crosslinkers, lubricants, 
metals, impurities, degradation products,…

Alternative coating materials

!



Conclusions and open questions

High pressure to develop alternative coating materials. 

Demanding technical requirements.

Favorable market opportunities. 

How shall novel coatings be tested? Are they safer? 
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Thank you!

Please send questions to: 

events@fp-forum.org
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