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Home Canning of Fruits
INEZ M. ECKBLAD, Extension Nutritionist

"Can summer's sunshine for ,vinter's health"

Canned fruits are aids to the homemaker in planning and
preparing meals that are well b'alanced and pleasing to the
appetite. One of the most satisfying sigh'ts to a thrifty home
maker is an array of canned foods on the shelves of 11er store
room. A variety of juices and fruits will mean beverages, salads,
puddings and other dishes for the ,vinter.

Under ordinary home conditions it is impossible to keep
most fresh fruits for any length of time. Yeast, molds and
bacteria that are present in the air and in "vater settle on them
causing fermentation and decomposition. Enzymes present in
fruit help it to mature and ripen. If the action of these enzymes
continues after the product ripens, the fruit will deteriorate
rapidly. See the Colorado Home Food Supply Plan for budget
ing suggestions.

(CAUTION: Avoid tasting or using canned fruits that
have a disagreeable odor or that show gas pressure in the jar).

The aim in canning any fruit is to sterilize \\Tith heat and to
preserve in air-tight containers.

The method of canning affects the vitamin content to sonle
extent, but there need be only snlall losses if proper methods are
follo"ved. In order to preserve as much of the vitamins and
lninerals as p·ossible in canned products, be sure to:

1. Can as soon as fruit is gathered.

2. ""Vork rapidly while canning.

3. If precooking', cook just a short time and pack hot.

4. Use liquid in which product was precooked.
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Selection of Product

Good quality canned fruit depends on the use of ripe, firm,
good quality, fresh fruit. Berries, apples, p€'aches, cherries,
apricots, and plums are most often canned in Colorado. Some
varieties of fruit are better suited for different ki.nds of canned
products than others.

Table I.-Yield of Fruit for Canning

Amount of Raw Fruit and Number of Jars Needed (Approximate)

Fruit Measure Weight Quarts

Apples 1 bu. 50 lb. 20

Apricots 1 box 25 lb. 8

Berries 24 qt. case 15 to 18

Cherries 1 bu. 50 lb. 18 to 20

Peaches 1 bu. 50 lb. 20 to 22

Pears 1 bu. 50 lb. 18 to 22

Plums 1 box 25 lb. 8

Tomatoes 1 bu. 56 lb. 16

"Two hours from garden to can" is a good rule to follovv.
G'athering fruit in small quantities, and spreading them in a
cool, well-ventilated place is desirable. Gather fruit in the cool
ness of early morning whenever possible.

Selection and Care of Equipment

Equipment needed:

Paring knives (stainless steel) ; case knife
Wooden spoon (for stirring) ; fork
Jar lifter
Kettle (for sterilizing jars or bottles and other tools)
Saucepan (for making sirup for sweetened fruit)
Double boiler (for fruit juices)
Cheesecloth or bag (for juice straining)
Jars, lids and rub-bers, or bottles, cap and ca'pper (for

frui t or juice)
Dairy thermometer (for fruit juices)
Colander; cutting board
Funnel (for juices) ; ladle
Fruit press (for juices)
Kettle for cooling fruit juices
Bowls or pan,s for fruit or fruit juice
Measuring cup; measuring spoons
Water-bath processor (for fruit)
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Jars.-The condition of the sealing edge or rim of the jar
is particularly important for an air-tight seal. Run the finger
around the edge to see that there are no nicks or rough places
,vhich will cut the rubber and prevent a seal. With tempered
jars there is less danger of breakage. Jars are tempered only
during manufacturing process. Jars should be was·hed in soapy
water and rinsed immediately after being emptied, and stored
in a clean place. Wa!sh jars in soapy water, rinse, and sterilize
before using. To sterilize place jars in boiling water, cover the
container, and allow jars to remain there for at least 20 minutes.
When bottling fruit juice it is desirable to keep jars filled with
sterile hot water until ready to be used.

Lids.-Screw-top lids should fit closely to rim or shoulder
of the jar. Porcelain linings should be free from cracks. It is
,vise to use ne\v lids. Tig'hten ~rew-tops when jar comes out
of hot-water bath. Jars which have lacquered caps do not re
quire the extra rubber ring for they seal with the composition
material t.hat is on the inside edge. Tighten the band pf this
type as soon as jar is filled. Do not tighten after processing or
seal may be broken. After jar is cooled, band may be removed
and used again.

Rubbers. - With forefinger of both hands, stretch the rub
ber and twist to see if it is strong and elastic. 'Vhen released,
the rubber should resume its original shape. PillCh to see if it
'Yill crack or break. Use new rubbers each season for canning.

'Vater-Bath or Pasteurization Processor. - A "vater-bath
processor may be a large kettle, bucket or a washboiler. In addi
tion to being roomy enough for a fairly large number of jars,
it must be deep enough so that the tops of the jars ,,,hen stand
ing on the false bottom are about 2 inches below the rim of the
container, since water must cover the tops of the jars. A tight
cover is necessary, and also a false bottom or rack or individual
containers for jars, 'So that the jars \vill not touch the bottom
of the kettle and water will circulate freely around them. One
of the most satisfactory false botton1s made by a tinner at small
cost is similar to 'a milk-'bottle carrier wi,t}l partitions so that jars
do not tip, and with handles to lift the rack. A wire basket is
satisfactory, or a false bottom may be made from a couple of
thicknesses of rabbit. wire. A pressure cooker used without
pressure may serve as a hot-vvater bath container if the petcock
IS left open during the processing. The boiling ;point in hot
\vater bath will vary from 212 degrees F. at sea level to 193.6
degrees F. at 10,000 feet altitude.
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Other Equipment.-For pans, kettles, knives, spoons, double
boiler and other equipment coming in direct contact with the
fruit or juice, use enamelware, aluminum, stainless steel,
earthenware, or heart-proof glass. Avoid chipped enamel,vare,
galvanized ware, or tin ware not well tinned.

Ways to Save Sugar When Canning

1. Use ripe fruits; they require less sugar.

2. Fruits for puddings and pies are commonly canned
without sugar. Fruits canned without sugar are
best sweetened when used by dissolving sugar in
hot juice and then adding the fruit and allowing
it to stand and absorb the sweetened juice.

3. Substituting honey or light corn sirups for all or
part of the sugar in some canned fruits on a cup
for cU'p basis.

4. Prec.ooking some fruits in the sirup helps to cut
the amount of sugar required.

5. Preserve the natural flavor of fruits by using low
to mod·erate amounts of sugar.

Fruits are usually canned vvith a sirup made of cane or beet
sugar and water or fruit juice. Make the sirup someV\That in ad
vance so that there will be no delay when fruit is ready to be
prepared. Reheat just ,before using.

Proportions for Sirups Used With Fruits

Sirup

Thin

Mediufil

Heavy

'l'ype of Fruit Sug:u' per cup of \vater or fruit juict:>

Berries % to 1J2 cupful

Peaches, pears % cupful

Sour fruit-gooseberries, 1 to 1·}:1. cupfuls
sour cherries

Dis,solve the sugar in liquid and simmer for about 5 minutes
to make a siru'p. Remove any scum that has for!ned. Allo,v
about 34 c. sirup for each pint of fruit. A sirup that is too heavy
will destroy the natural flavor of the fruit, cause it to s,hrivel,
and to float in the jar.
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Preparing Products

1. Sorting and washing.-Sort and wash fruits carefully
in several waters. One poor fruit may give off flavors or cause
spoilage of the whole lot. Lift fruit out of water rather than
pouring off the water. Cut, slice, prick, or leave whole, depend
ing u,pon type of fruit prepared.

Quick handling of fruit is urgent. Work with small quanti
ties of fruit and in a cool place. (See chart for special prepara
tion.)

2. Precooking and hlanching.-Some fruits and tomatoes
are 'Scalded or steamed to loosen skins th€n dip'ped into cold
water. This is blanching.

Fruits, such as apples, are precooked to shrink them. Pears
are precooked in sirup to give them a transparency desired by
m'any homemakers.

3. Extracting juice.-a. Work rapidly with sn1all quan
ti1ties of fruit.

b. Collect all equipment needed.

c. Wash fruit thoroughly and remove unsound portions.
Moldy or rotten fruit gives off flavors and increases danger of
spoilage.

d. Crush, chop or pit fruit. rfhis depends upon variety be
ing prepared.

e. Heat fruit in top 'of double boiler (botitom of double
boiler has hot water coming well up the sides of the pan contain
ing the crushed fruit). Stir fruit constantly and 11eat until ther
n10meter inserted in mixture reg-isters 175 degrees F.

f. Ren10V€ and strain through several thicl{nesses of
cheesecloth.

g. Let stand over night so that sediment settles. Then
decant (pouring- off juice from sediment). Fruits such as tomato
puree and apricot juice need not be decanted.

h. Heat juice in top of double boiler to the same temper
ature as previously heated-175 degrees F.

i. Completely fill hot sterilized jars or bottles ilnn1ediately
and adj ust lids or caps.
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Packing for Water Bath

1. Fill jar to within Yz inch of the top. Space is needed
for expansion w'hen product is cooking in the jar. Container

should be firmly but not tightly packed. Too
tight a pack prevents proper heat penetra
tion.

2. Add JUice or sirup. Use knife or
spoon along edge of jar to help release air
bubbles' present in the jar.

3. Avoid fancy packs. Product should
be neatly and economically packed. Fancy
packing takes too much time.

4. Before processing, drive the air out of filled containers
by setting them in a pan of boiling ,vater to within 1 inch of the
top for a lO-minute period, then seal quickly.

Sealing

Tighten all cOffilPosition-lid jars before processing. Ex,haust
and seal tin cans before processing. Follow directions aeCOln
panying different types of lids.

Foods are not all proceS'sed for the same length of time.
Altitude also makes a difference.

Processing
The methods recommended for processing fruits of different

kinds are:

1. Pasteurization method-Berries canned by this method
will remain whole; they will not float, and best of all, they will
have better color, texture and flavor.

a. Place the filled jars ,of 'berries with tightly adjusted
lids in the regular hot-water bath. T·he container should have a
false bottom and the boiling .water should cover tops of jars at
least 1 inch. Adjust lid on boiler.

b. Set the hot-water boiler off the stove and allow the jars
to remain until they are completely cool.

2. Hot- or cold-packed water-bath method-Firm, large
fruits are best packed and processed by this method.

a. The fruit i,s packed into clean jars 'and the lid adjusted
tightly. Either "hot pack" or "cold pack" maybe used.
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