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Development of Laminated Tin free Steel (TFS),
“UNIVERSAL BRITE® Type F, for Food Can
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Abstract:

JFE Steel has commercialized “UNIVERSAL BRITE"” Type F, a newly developed film laminated steel sheet for
food cans. The new sheet satisfies the requirements for food cans while also being more environment-friendly.
UNIVERSAL BRITE Type F has the excellent balance of formability and content release property, both of which are
essential for food can use. Due to addition of original surface-modifying additives to the film, content release
property has been obtained by effectively reducing the surface free energy of the polyethylene terephthalate (PET)
film. In addition, formability has been improved markedly by the combination of a new unique-structured homo-PET

film and a strict laminating process by inhibiting its crystallization.
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PET film laminated TFS /
(1) é&dditives (in PET film)
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TFS

Cross section
of PET laminated TFS

Fig.1 Materials
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Table 1 Evaluation method for content release property
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Fig. 2 Effect of surface energy on content release property
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Table 2 Variation of additives
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Fig. 4 Relation of amount of additive C and components of surface free energy
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Fig. 5 Effect of BO value on formability
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Fig. 6 Effect of BO value on impact resistance
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Fig.7 Cross-section of the new laminated TFS for food cans
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