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Their Statement to us 2009.11.12: 
 
According to experts at both of our can manufacturers as well as the North American 
Metal Can Packaging Alliance, all cans currently in use for products such as Cranberry 
Sauce (low pH) in the United States contain some BPA derived epoxy in the coatings 
used to line these containers. There is no significant difference reported in the amount of 
BPA based on either the style of the can, the material used to manufacture it or the type of 
coating. Also, according to these experts, there is no current, commercially available 
material that can substitute for the BPA containing coatings now in use. 
        With respect to the safety of BPA, it has generally been acknowledged that BPA is 
one of the most studied packaging materials known and in repeated tests, conducted by 
several governmental agencies, including the FDA, Canadian Food Inspection Agency, 
the European Food Safety Authority, as well as other independent countries such as 
Germany and Japan, this material has been shown to be safe for the intended use. Please 
note that the current scientific literature is not unanimous in the characterization of BPA. 
Health Canada announced as recently as April 18, 2008, regarding its draft human health 
screening assessment for BPA that,  "the very low levels of BPA exposure experienced by 
most people presents a negligible risk". Additionally, the methodology of some current 
BPA studies is not reflective of the normal human exposure route (e.g. ingestion and 
subsequent metabolism in the liver) and that the procedure of injecting this material 
directly into laboratory animals has been called into question. The FDA notes that in 
addition to these issues, the amounts of BPA used in these studies far exceeds (by orders 
of magnitude) the expected human exposure. 
        The nature of many food products packaged today in metal cans requires the use of 
these FDA approved, food grade coatings to maintain the taste and quality of those 
foods. BPA derived epoxy resins are the result of over 60 years of research and provide 
coatings with toughness, adhesion, formability, resistance to food chemistry and provide 
an ability to survive the high temperature food processing conditions needed to assure 
commercial sterility. The tiny risk from BPA containing can coatings must be taken in 
balance with the importance this material plays in protecting the food supply from 
microbiological contamination and the benefit of increased shelf life. 
        We are continuing to monitor this situation and are working with our suppliers on a 
substitute coating and currently there are test packs in shelf life studies. We will advise if 



such a replacement become available. Please feel free to call me at any time if you have any 
questions. 
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2010.12.21 Update: 
 
Thank you for your correspondence. It is true that FDA has restated their position on 
BPA, but so far, has categorized their concern regarding BPA as specific to "young 
children and infants" and further stated that there is a need for more research. 
Unfortunately, there remains no commercially available alternative coating for extremely 
low pH products such as fruit juice and cranberry sauce. We are continuing to monitor 
the development of new coating technology being conducted by our can manufacturers. 
This is an industry issue, and all of the major can manufacturers are working to obtain 
new coatings. As soon as there is a practical substitute, which is safe and secure and that 
provides the same level of shelf stability and food contact protection for our products and 
the packaging, we will advise our customers. We are committed to making a change as 
soon as it is possible.  
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2010.12.21 Willy Street Co-op’s follow-up remains 
unanswered: 
 
Thank you for your prompt response. I've received correspondence from some other food 
companies that they've invested the past two years in R&D and are about to begin 
transitioning their products into BPA-free cans over the coming year. I understand if 
their products may not have the same pH level as those you're referring to, but I'm 
curious as to why you're waiting for the FDA to expand its concern to all humans. Its 
concern also lists fetuses, which are affected by what the mother ingests. While you state 
you're "continuing to monitor the development of new coating technology," Clement 
Pappas should be more proactive in pressuring the can manufacturing industry, and thus, 
be more responsive to the general public's outcry.  
 
Thanks again for your response. 
 


