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Firstly, tin-plate (steel coated with tin) arrives in the factory in a huge roll called a coil.








The end of the coil is fitted onto a machine that begins to unwind it. A lubricant is added to allow to slide smoothly into the machines.








The next machine cuts out a circular shape from the tinplate and sucks up the edges to make a small cup shape.








A ‘bodymaker’ machine then takes this cup shape and pulls the top of the can upwards to make it longer, to become the standard can height.








The top of the can is trimmed to make sure all the cans are the same height.








Trimmed cans are then passed through machines that wash and dry them.








The clean, trimmed can then needs to be coated on the outside to stop it from rusting. The cans are passed through a machine that sprays this coating on.








Once the coating has dried, the cans then pass into a ‘flanger’. This machine curls the sharp top edge to make a safe, smooth surface. This will also allow a lid to be fitted on later. The can is now described as a ‘flanged’ can.








The ‘flanged’ can then moves onto the next machine, which is the ‘beading’ machine. This adds the rings that we see around the sides of the can. These strengthen the can. Without them, the can is easily squashable!








The beaded and flanged cans then need to be checked to make sure that they have no holes or cracks in them. This is done by using a strong light beam. The light beam is shone into the can and then machines pick up whether any light is escaping, showing them if there is a hole in the can. Any damaged cans are discarded and recycled.








Once the cans are finished and checked, a special protective coating is then sprayed on the inside of the cans to stop them from rusting when the food is put inside. The cans are heated in a special oven to about 210 degrees Celsius to make sure the coating attaches to the can. This heat also makes sure that there are no germs in the can that could go into the food.








Once they have been removed from the oven, the cans are checked again for damage and to check that they are completely clean.








Finally, the cans move onto a huge conveyor belt that lines them up ready to be packaged to go to the factory. The lids are sent to the factory separately and when the food has been put inside the can, the lid is sealed on top. A label is added and it’s off to the shops!














Cut out these statements and put them in the correct order to explain how a 2-piece can is made.








