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[ ow Acid Foods
pH greater than 4.6

all vegetables

oultry
~ = Seafood
= Soups

Mixed canned foods

(low acid + acid)
- However, if pH < 4.6 = acidified foods



c:mmmg _ow Acid Foods

res of 240 F or above
casonable process times.

10 psig = 240 F at sea level.
15 psig = 250 F at sea level.



10ds of Canning

iling Water Canning
for higher acid foods

= Used for low acid foods
(and some acid foods

or any foods you choose)



wo Methods of Canning?

Clostridium botulinum!

ds and most bacteria are
destroyec piling temperatures (212°F
‘at sea level). k

C. botulinum forms spores that require
igher temperatures for destruction in a
reasonable period of time

(usually 240°F or above at sea level).




ISm Food Poisoning

otulinum toxin, one of deadliest
causes botulism food poisoning.

655 tons of mice. @é

- Food can conta
signs.

oxin without showing

Antitoxin is available, but there is slow
ecovery. Permanent nerve damage

possible.







inate and produce toxin, the
ed the following conditions:

growth

bacterium \multiplies)

waste materials and toxins

spﬁ (germinates)
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on’t germinate in acid foods (pH <

d when heated long enough at

a specific tem
JSDA usually re ends 240°F at sea level
or canned low-acid foods.

Pressure canner must be used for all low-acid
foods.
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eNning jars.
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se recommended canners.

eat-up and cool-down times in pressure
canners are counted toward sterilizing value of
he process. Don’t rush them.
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ressure
‘Increases

mperature

Only safe way to can low-acid
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titude Adjustments

ude increases, temperatures decrease at

01-4000 ft:
4001-6000 ft: 13 psi
6001-8000 ft: 14 psig

cighted Gauge

Altitude adjustment requires increase of 5 psig
pressure.

« 1001 ft and above: 15 psig
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essure Canners

Safety valves or overpressure plugs.

Safety locks when pressurized.

lexible gasket in lid or
1 One type: metal to metal seal.

= Gasket sometimes called “sealing ring” in
manufacturer’s book.
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Weighted gauge

Dial gauge —__

“—or 3-plece pressure
requlator (counterweight)

Vent port
(steam vent
or petcock)

- Gasket
Salety fuse . vV

Vent/cover lock
7

~ __dJar rack
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Has dead- or counter-weight to close/open
vent for pressurizing.
= Not to be used for indicating pressure.

Pressure is increased or decreased by
- adjusting burner heat.
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released from canner during process.
+ Can’t be tested for accuracy.

Altitude adjustment requires increase of
O psig pressure.
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re Canners vs. Cookers

considered a pressure canner

processes, the canner must
h to hold at least 4 quart-
size jars.
= Pressure cookers/saucepans with smaller

volume capacities are not recommended
for use in canning.

= Enough heat may not be delivered during
pressurizing and the cool-down period in
smaller pressure cookers/saucepans.
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anis ers, cont.

Usmg PC the First Time

parts may need assembling; see
urer’s directions.

lar with parts and their functions.

Clean to remov
‘body and gasket)

anufacturing oils. (cover,

Parts are usually pre-lubricated. May need to
ery lightly coat the exposed gasket and lugs on
the canner body with cooking oil. Avoid if
possible.

= Before EACH use: be sure vent pipes are clear
and open.
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ting the Canner

lled “exhausting” the canner.

lower than the temperature of pure steam.

enting eliminates (“exhausts”) the air so
processing takes place in a pure steam
environment.

= Process times are intended only for a pure
steam environment.

boils in the canner, the “empty”
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Venting the Canner, cont.

anufacturers of weighted gauge
S say venting is not necessary.

e one dii ce in “following
manufacture irections” if not included
there. '

Vithout proper venting, up to 30% of the
sterilizing value of a 20-minute process may be
st

= At 10 psig.
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venting the Canner, cont.

must flow freely from the open ventport
id for 10 minutes prior to pressurizing.

ing filled jars in the pressure canner, fasten the

= Turn the heat on hig

When water boils, steam will start to come out of open
vent.

‘Wait until there is a constant, strong funnel of steam,
then start timing 10 minutes.

- At the end of the 10 minutes, place weight in place to
start pressurizing the canner.
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with vent port

from the cooker
open

Exhaust all air

¥
HIGH
when pressure gague reads

- the correct pressure.

Temperature

=
S
o
=
c
o
=
=
]
=
£
——
=
]
o
(= =]

- starts to rock or jiggle, or

Place 2'-3" of hot
water in canner and
place jars in canner
On canner rack.

To pressurize the
canner, place weight
on vent port.




re Canner Processing

ke

mering water, 180 F
1 to hot water, 140 F
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ool jars 12 to 24 hours, undisturbed.

leck that jars have sealed.
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sSs of Pressure

in pressure during processing means the
ing value of the process will be

| otulism) and/ or spoilage
could result. ‘

pressure drops below target anytime during
he process time, bring the canner back up to
ressure and start timing the process over,
from the beginning.

28



fuating Pressure

d/or quick variations in pressure
cessing may cause loss of liquid

f the variation op in pressure after
process has begun, it also means the process
must be started over.
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Force Cooling

cooling the canner with running cold water
1g the vent port before canner air cools to 0

I-"VL

r with wet towels; do not put in cold air

y result in:

Food spoilage.
= Foodborne illness.
- = Underprocessing
= Loss of liquid from jars.
Seal failures.

= Warping of canner lid.
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Storing Canner

ughly dry canner, lid and gasket. Do not
n water.

ers: Take off removable petcocks or safety
h and dry. Reassemble carefully.

ean op
or thin strip o

running clean pipe cleaner
hrough them.

tore canner with crumpled clean paper or
aper towels in it; do not fasten the cover.

rap cover in paper and turn upside down on
e canner bottom.
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lacement Parts

ges when inaccurate.

ir vent/cover lock from lid.

o Wéighted gauges or dead weight if lost.
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ting Dial Gauges

Maximum therm
= Comparing to master dial gauge

pound error in a 20-minute process causes
er 10% decrease in sterilizing value.
= 2 pound error a 30% decrease.
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isclaimer and Credits

d brand names are used only for information. The

e Extension Service, University of Georgia College of
Environmental Sciences and College of Family &

ces, and the U.S. Department of Agriculture do not
ant published standards on any product

es the use of a trade or brand name imply

to the exclusion of others which may also be
suitable.

ocument Use:

Permission is granted to reproduce these materials in whole or in part
for educational purposes only (not for profit beyond the cost of
reproduction) provided the author and the University of Georgia
ceive acknowledgment and this notice is included:

Reprinted (or Adapted) with permission of the University of Georgia.
Andress, E.L. 2007. Pressure canning & canning low-acid foods at
ome (slides). Athens, GA: The University of Georgia, Cooperative
‘Extension.

@ This material is based upon work supported by the Cooperative State

Research, Education, and Extension Service, U.S. Department of
Agriculture, under Agreement No. 00-51110-9762.
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~hotography Credits

redits

ndress and Elaine D’Sa, National Center for
eservation, University of Georgia.

Agricultural Research Service, USDA.
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ollowing information is provided
rough the experience of
anean Thompson,

ea Master Gardener.

S not been researched or endorsed by
Texas A&M and they are not responsible
for it's content.
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G WATER BATH
CANNING

RODUCE

» PROCEDURE



TOOLS

R (WITH RACK)
JARS, LIDS AND

CANNING COLLAR , LADEL
and AIR ELIMINATOR TOOL

AR LIFTER
= SPICES AND ADD-INS



PRODUCT

SE VEGETABLES/FRUITS
= WASH WELL

m FOR TOMATOES, SLIP SKINS,
CORE AND CUT AS DESIRED

¥ | @ MOST OTHER VEGETABLES CAN BE
e PACKED DIRECTLY INTO STERILE

JARS but must be processed in a

pressure canner for insured safety.




are easy to grow and provide both
uit and produce for canning.
ould be better than a spoon of

ade grape jelly?
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Getting ready to cook
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ING TOMATOES (High acid)
Ing water in canner. water

With tomatoes cut and ready, pack jars to
within 1 inch of the top

Clean the lip of the jar
Top with a washed, rinsed, warmed lid

= Add band and tighten gently — do not
power down on the band.




/ Peel fruit.

INto pieces

itional fluid
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rings and
lids




|th canner water very hot (not

Ing, but STEAMING) and a rack in
carefully set the jars of food into
er. Cover.

= Allow canner to come to boil (covered)

= Start timing when full bolil is achieved
— leave cover In place during
processing.

ONLY APPLICABLE TO ACIDIOUS
FOODS.




SS CORRECTLY, THE
| | E SUGGESTED
ON ANY Gl RECIPE MUST
E ACCOMPLISHED. FAILURE
TO DO SO IS UNSAFE.




-~ THE WATER BATH. SET ON A DRY,
DISH TOWEL. DO NOT SET ON A WET
COUNTER.

= ALLOW TO COOL COMPLETELY
WITHOUT DISTURBING.




STORAGE

COOL, CLEAN OUTSIDE
WITH A DAMP CLOTH

A DARK, COOL PLACE
SUCH AS A PANTRY, BASEMENT
OR STORM SHELTER. Light
causes deterioration of food
‘appearance and taste quality.



DEHYDRATING FOODS

= [OOLS

5 PRODUCE

= PROCEDURE



American Harvest FD-1018
Gardenmaster dehydrator. Patented
Converga-Flow. 1000 watts. The
fastest fan-forced drying. Adjustable
thermostat. Dries in hours, not days.
Solid-state electronic control.
Includes 8 trays, 8 fruit roll sheets, 8
drying screens Is expandable to 30
trays.


http://www.goodmans.net/search.asp?t=m&m=23

Excalibur 9-Tray Large
Dehydrator

Ideal size for large families, large gardens, craftspeople, and
sportsmen. 9 LARGE trays: 15 square feet of tray area makes this
he biggest and best there is!
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Excalibur 9-Tray Large
Dehydrator

sportsmen. 9 LARGE trays: 15 square feet of tray area makes this

\Ideal size for large families, large gardens, craftspeople, and
the biggest and best there is!

Built-in on/off switch 7" fan, 600 watts, Adjustable thermostat and
26-hour timer. The 26 hour timer will automatically shut off the
Dehydrator for you when it reaches the time you set.

Unit Dimensions: 12 1/2"H x 17"W x 19"D
Shipping Weight: 22 |bs. 54



Smaller units are available
for under $50

*\Watch for power limits, fan efficiency and length
of time to dry foods.

*\Works well but might take longer.

*Unit Is usually smaller and easier to store
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http://www.amazon.com/gp/product/images/B000059L4A/ref=dp_image_0/002-8888823-5200867?ie=UTF8&n=284507&s=kitchen
http://s1.amazon.com/exec/varzea/preorder/new/B000059L4A/ref=dp_order_used/002-8888823-5200867?%5Fencoding=UTF8&coliid=&qid=&sr=&colid=

PRESERVING THE HARVEST: DRYING

ation method can enable you to enjoy the fruits
er garden season has ended. Current food
include drying, canning and freezing .



PRESERVING THE HARVEST: DRYING

preservation method can enable you to enjoy the fruits
g after garden season has ended. Current food
ces include drying, canning and freezing .

e the use of your oven, or a more economical food
irculates up and through food trays containing
0od stuffs. Several hours are needed to

2 MOIStU 2 food and the dried items can be stored in

ontainers for long

Dried Onions | Dried Tomatoes



YDRATION: FOOD PREPARATION

sh food carefully
d to an appropriate thickness
trays without overlaps

+Stack or insert t and start dehydrator

_ontinue drying without interruption until food
reaches desired state

llow food to cool, then pack and store
«Ziplock bags are great for storage but avoid

strong light because it causes loss of
color/flavor/vitamins.
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Energy Saving:
Ild it yourselfSolar
Dehydration

your own solar dehydrator:
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3. I4at.org (built with cardboard boxes)

CLOTH SCREEN

INSIDE

GLEAR

AR FLOW
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t produce from
‘insects.
Heat in oven after solar dehydration is
finished to kill any possible or suspected
Insect infestation.

or long storage of solar dehydrated
foods, freeze.
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HARVEST TIPS

egetables as they mature, at their best stage for
egetables, such as beans, okra and squash, quit
narvested on a regular basis.




Ing at the right stage Is also a must if you
any canning or freezing. The final

I preserved vegetables is no better
ou begin with. Vegetables that
hould be identical in quality to




maintain quality after harvest, handle

tables very carefully. Avoid bruising or

Ing them as this encourages decay and a
ge life. Some vegetables, such as
eas, asparagus and leafy

uld be cooled to between 35°F to
ssible.

eep the time between harvesting

d eating or preserving vegetables
S short as possible. Many vegetables
e flavor and vitamin content if stored
long.




Ing IS a very old method of food preservation that is
volved and time consuming, but will yield copious

of food that will last for several years. The canning
lves heat and time or heat, time and pressure.
oiling water surrounding sealed jars can

es of fruits and vegetables. Those best
canning are any with moderate to high

etables and fruits that lack acid, such
reen beans, must be processed in a
sure canner. The heat and pressure
ure safe, long lasting canned goods.

’1 Methods of freezing foods often

| Include the use of syrups or other liquids
to force out air pockets around food.
These air bubbles allow discoloration
sy loss of flavor. Explore the possibilities

| and find a method that suits

your lifestyle.




Texas Panhandle sunset




