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HOME CANNING---FRUITS 
HELEN SWINNEY PIERCE. Extension Xutritionist 

Canned fruits are an aid to the housewife in planning meals 
that are well balanced and pleasing to the appetite. Looking 
ahead into the year's needs we may see not only jars of indi-
vidual fruits but may visualize fruit salads and a variety of 
beverages and jellies made with fruit juices, all of which add to 
the attractiveness of family meals. 

Under ordinary home conditions it is impossible to keep 
most fresh fruits for any length of time. Invisible yeasts, molds, 
and bacteria, which are present in air and water, settle on them 
and under conditions of warmth and moisture grow and develop, 
forming gas and causing fermentation and decomposition. 

Both fruits and vegetables contain other substances called 
enzymes which help to mature or ripen the fruit. If the action 
of these enzymes is allowed to continue the fruit will decay 
rapidly. 

In canning, heat is so applied that the action of these in-
visible enzymes is controlled. The product may be heated either 
before or after it is placed in containers which are sealed tightly, 
thus protecting the food from inroads of injurious micro-
organisms. 

Equipment 

Jars, Lids, and Rubbers 
Several types of jars are in common use. One should be sure 

that the containers selected have an air-tight seal that will keep 
the product free 
from contamination 
as long as it is to be 
stored. 

Examine all glass 
jars for cracks or 

nicks. The condition of the sealing edge or rim of the jar is 
particularly important. A precautionary measure is to run the 
finger around the edge to see that there are no nicks in the edge 
and no rough places which will cut into the rubber. 

Screw-top lids should fit closely to the jar-shoulder or rim 
when screwed on. It is \Viser to use ne\v lids than old ones which 
are bent or uneven. Porcelain linings should be free from cracks. 
Lids that are old or dark should be boiled in a weak vinegar 
solution using 2 tablespoonfuls of vinegar to a quart of water. 
Glass-top lids must be free from cracks and rough edges. 
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If the bail of a clamp-top jar is loose it may be tightened by 
removing the top wire and bending it do\vn at the center \vhile 
holding it in at the sides; if it is too tight, the center of the bail 
should be bent upward. 

Jars \Vhich have gold-lacquered caps do not require rubber 
rings as they are self-sealing due to a gray composition material 
on the lid. As the jar cools a vacuum is formed in the jar and the 
seal is completed. The composition material acts as a cushion to 
take up any irregularities which may exist, and also preyents 
the entrance of air into the jar. 

Because of the principle of sealing in this type of jar the 
bands should be tightened firmly as soon as the jar is filled. The 
bands require no further tightening at the end of the processing 
period, and may be removed after the jars are cold. Their pur-
pose is merely to hold the lid in place during processing and 
while the jar is cooling. 

Jars having glass-top lids with aluminum rims require 
rubbers smaller than the ones commonly used. 

Jar rubbers must be capable of standing a pulling strain. 
\Vith the forefingers of both hands stretch out the rubber and 
twist to see if it is strong and elastic. When released the rubber 
should resume its original shape and size. A further test is to 
pinch the rubber to see if it ·will crack or break. It is poor 
economy to use poor or old rubbers. Such a practice may mean 
the loss of an otherwise perfect jar. 

Tin cans are finding favor with many for home canning. 
Danger of breakage is avoided and there is little Joss of liquid or 
flavor from the food during processing since a tight seal is made 
first. Handling during the canning process is simplified and 
storage is somewhat easier. 

Small Equipment 

Pans for cleansing; kettles for pre-heating; a colander. 
funnel, spoons, long-handled fork, cups, jar lifter and similar 
conveniences are a great help in canning. 

Processors 

Processors or containers for holding jars while they are 
being subjected to heat may \'ary in type with the conveniences 
at hand. 
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A waterbath processor may be a large kettle, bucket, or 
-..vashboiler. In addition to being roomy enough for a fairly large 
number of jars, it must be deep enough so that the tops of the 
jars when standing 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, rack 
or individual containers for the jars. It is essential that the jars 
do not touch the bottom of the container, since the water must 
circulate freely around and under them. 

A satisfactory false bottom may be made at small cost by 
a tinsmith. It is similar to the carrier used for milk bottles 
with partitions so that the jars do not tip, and with handles to 
lift the rack. A wire basket is sometimes satisfactory, or a false 
bottom may be improvised from a couple of thicknesses of rabbit 
wire. 

The boiling point in the hot waterbath will vary from 212 
<legrees F. at sea level to 190 degrees F. at 10,000 feet altitude. 

A steamer provides for hot steam (not under pressure) to 
circulate around the jars instead of water. These steamers are 
often made like portable ovens with racks for two layers of jars. 

A pressure cooker used without pressure may serve as a 
container for the hot waterbath or steamer. The petcock should 
be left open during the processing. 

In oven canning the temperature inside the jars should 
reach the boiling point. Unless the oven temperature is regulat-
ed automatically it is not possible to gage the temperature in-
side the jars as the surrounding temperature is considerably 
higher. A regulated temperature from 250 degrees F. to 275 de-
grees F. is the one most frequently recommended. A higher 
temperature causes the loss of considerable liquid. Jars must 
have caps properly adjusted, according to the type used, before 
being placed in the oven or the accumulated steam will burst the 
seal, possibly breaking the jars. 

In oven canning the jars should not touch each other. A 
shallow pan in the bottom will catch any juice which boils over. 
The processing period in the oven should be longer than that in 
the hot waterbath. 



6 COLORADO STATE COLLEGE Bui. 858-A 

Tin-Can Sealer 

A sealing machine, far from being the complicated mechan-
ism commonly supposed, is easy to operate and can be adjusted 

to fit various sizes of cans. With a 
sealer tin cans may be used two or three 
times if they are properly opened and 
reflanged (a new rim made by the 
sealing machine). New lids, however, 
must be secured each time. 

The cost of a sealer and new cans 
seems high at first, and the wisdom of such a purchase will de-
pend on several factors; the supply of glass jars on hand, the 
amount of canning to be done, the storage space and the climatic 
conditions. 

A bright gold-lined can with a sanitary enamel lining and 
called fruit or "R" enamel is recommended for foods containing 
a color pigment found in berries, cherries, plums, pumpkins, and 
other fruits. 

Rules for Opening and Saving Tin Cans 

1. Unless a sealer is available a can opener, which leaves 
the rim on the can, is used. 

2. As soon as the cans are emptied they are washed, 
scalded, and dried. If placed bottoms up in a warm place they 
will dry completely. The warming closet on a stove is a good 
drying place. 

3. Storing the cans, bottoms up, in a dry place prevents 
rust. 

Xun1ht·1· of <'an 

1, ta 11 

10 

ApproxiinntP Cupful:-: 

:i 1~ 
4 

J ,, ,, 

:-\ OUIH'(•:-' 

] 1 OUlH't•S 

1\i ounee:-: 
:!ll (•Ullt't:>~ 

~8 OUl1l"t':-; 

;~j OU!H·(~:-:; 

:1 1.2 pounds 
ti puund:-:. Jo ounct='~ 

General Methods for Canning Fruit 

Two methods are recommended for canning fruit-the open-
kettle method and the can-cooked method. 
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Open-Kettle Method 

In this method the food is cooked in an ordinary kettle, 
packed hot into hot, sterilized jars and sealed immediately with 

sterilized lids. The open-kettle method 
is satisfactory for fruits and tomatoes. 
It requires little equipment and can be 
done in a short length of time. Some 
disadvantages of this method are that 
it is often hard to get an attractive pack 
as certain foods break up badly and 

some of the natural food flavor may be Jost. There is greater 
danger of spoilage by this method since any delay in sealing may 
cause micro-organisms to enter. 

Can-Cooked Method 

In the can-cooked method the food is packed in the sterile 
jars and then processed. Either the "hot pack" or "cold pack" 
may be used, the terms indicating 
the temperature of the food when 
packed into the containers. 

After packing, the food is 
heated in the processor. By 
using the can-cooked method 
there is less apt to be mold; 
constant watching v."hile process-
ing is unnecessary as there is no 
danger of the food boiling O\'er; the packs can be made more at-
tractive, and the natural flavor of the food is kept more easily. 
The main disadYantage is the amount of equipment necessary. 
Securing a full pack is also a problem, especially if the food is 
packed cold. 

·i-it~ld of Pruit for ('nnning-

Fruit ).It-~l ~ u rf· 'Weight Quart~ 

.\pplt»; 1 hu.:-;ht·l 50 pounds 21) 

.\.fH'icots 1 box ~5 pound~ 8 
1.:;.errie~ ~4 quart \'a~" l'i-18 
1.:hl~rrif1 S 1 b11sh1:.I f)O pounds 18-20 
Pt-aehf'B 1 hu:-:hfJl ;)I) pound::-: 20~:?2 

Pear~ 1 bu:-:hel ;}!) pounds 18-:"!:? 

Pl urn~ 1 box :.!;) pound~ '~ 

'T'nn1a toe-~ 1 bu:-.;hf·l ;)fl pounds 16 
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Steps in Canning Fruit 

Preparation of Jars 
Wash in clean soapy water; rinse, and if the can-cooked 

method is to be used, put on to heat in the container in which 
they are to be processed. Otherwise sterilize in a separate con-
tainer. If a steamer or pressure cooker is to be used for steriliz-
ing the jars, invert the jars so that they ·will be filled with steam. 
All equipment should be ready before work on the product is 
started. 
Preparation of Fresh Product 

For good results in canning fruit a fresh product is essen-
tial. A few over-ripe tomatoes or other fruits in a lot can spoil 

a number of jars. Sort and grade carefully, 
keeping soft fruit or tomatoes for jams, but-
ters or catsup. Grade fruits for packing ac-
cording to size. 

Wash products thoroughly. All particles of 
dirt should be carefully removed since soil bacteria are among 
the hardest to kill. 
Blanching and Pre-Cooking 

Some fruits and tomatoes are scalded or steamed to loosen 
skins, then dipped in cold water so that they may be handled. 
This process is called blanching. After ~ \ l ~ 
fruits are thus prepared they may be ~ J 
pre-heated in sirup or not. as desired, Jj- __ ff 1-_1~ __ J 
or packed uncooked and sirup poured ~ 'CTI, 

over them. ~MM1AW 
When the open-kettle method is 

used the fruit is cooked until done, then packed into hot jars and 
sealed. 
Preparation of Sirup 

Fruits are usually canned with a sirup to improve the flavor 
and color. Fruit juices may be partially or entirely substituted 
for water in making the sirup. The following method is sug-
gested to secure an accurate amount of sugar in each jar. 

To each quart of: 
Sweet fruit-add 1 i cupful sugar and 1/1. cupful water. 
Sour fruit-add :\'1. cupful sugar and 6 tablespoonfuls water. 
Gooseberries and sour cherries-add 1 cupful sugar and 1~ 

cupful water. 
Fruit juices may be used instead of water. 
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DissolYe sugar in liquid and heat to point of solution which 
is below the boiling point. Pour an equal amount of the sirup 
into each jar and finish filling \\·ith boiling water to \Yithin one-
half inch of the top. 

A sirup that is too heayy will destro~· the natural flaYor of 
the fruit and cause the fruit to shriYel and float in the jar. If 
the sirup is too light some fruits will ha,·e an acid flaYor. 

Packing Fruit in Jars 

A practical pack should be made, filling the jar to within 
one-half inch of the top. A jar filler and dipper may be used for 

placing the fruit or tomatoes in the jars. Do 
not pack too tightly. Add juice, or sirup in 
which the product was cooked, or if a cold 
pack, add additional hot sirup or juice. 
A void fancy packs, as a longer time is re-
quired for packing and consequently there 
is more opportunity for bacterial growth be-
fore the fruit is processed. 

When packed cold exhausting is neces-
sar~· if canning is in tin, or if jars are to be sealed before 
processing. Exhausting consists of dri,·ing the air out of the 
filled containers by placing them in boiling water to within 1 
inch of the top and allowing them to remain for 10 minutes. The 
jars are then sealed quickly. 

Sealing 

Wipe the sealing edge of the jar free from all food particles 
before adjusting caps. When using caps ·with sealing composi-
tion, the band should be firmly tightened as 
soon as the jar is filled. 

·when using the hot-pack method the 
scre\Y-top lid may be tightened until it 
catches. The clamp-top jar in either the hot 
or cold pack should haYe only one clamp in 
place before processing. Composition-top 
lids are held in place \Yith a clamp or scre\\·-
rim. The seal is not complete until the jar 
has cooled. Completely seal tin cans before processing. 
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Processing 
This is the important step of cooking or sterilizing the 

product in the jar. The container, depending on its type, may or 
may not be exhaust-
ed and sealed before 
processing. 

When the h o t-
waterba th method is, 
used there must be 
sufficient water to 
cover the tops of the 
jars. 

Do not crowd jars 
but allow water to 
c i r c u 1 a t e around 
them. Begin count-
ing the time when 
the water comes to 
a full bubbling boil, 
and keep the water 
at this bubbling stage 
until the time is up. 

In oven canning the partially sealed jars are placed on the 
rack in a regulated oven with a drip pan underneath to catch 
any liquid which boils O\'er. Increase the processing time 50 
percent over that allowed for canning by the hot-waterbath 
method. The temperature usually recommended is 275~ F. 

Foods are not all processed for the same length of time, and 
altitude also makes necessary different requirements for length 
of processing. 

Prot·~ssin~ 'J'hne for Fruit~ nnd 'ron1.nt0Ps in Hot \\'.nt.-.rbath 
at \~urying Altitudes 

4,000 ft. 5.001) ft. 7,0(H) ft. 1 n,nno ft. 

l{uie 1.---BPrries. soft fruits 
Rule 2.--Hhuharb, firm 

eht.-"lTie~. }H•achP~, pe;t r~. 
aprb....·ots. plutn~ 

Hule ;L-.Apples--Stt:.;un ;) to 
10 n1in. and p;i.ck \\'ith 
hnt ~irup ........ . 

Hule -L--.-\ny fruir \\·hich 
i:-:: vrt->-cookt.•d and pat·k-
ed hot 

llnlt> 5.--~Totnatne'°"* antl 
pieklt>d beets .. , ......... . 

•)•J 

~!I 

11) 

:)1"! 

mi1i. 24 

111in. ;~ :.! 

rnin. JS 

n1in. 8 

n1in. ~{;) 

rnin. :27 rn in. :~c.! 

1nin. :J5 1nin. 411 

lnin. :2(1 mi IL :;4 

min. :• rnin_ 111 

n1i11 ;{S n1in. g 

:.'\"ote.-Yt.~ry finn tornatoe~ rnay require ::;on1e-what longt~r procesf<ing. 

1nin. 

rnin. 

1nin. 

n1in. 

rnin. 
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Care After Processing 

If jars were not entirely sealed before processing, complete 
the seal immediately. Do not touch composition or self-sealing 
tops until jars have cooled. Any additional screwing or handling 
while they are hot may break the vacuum seal upon which the 
success of this type of lid depends. The screw-rim is merely to 
hold the lid in place, not to tighten it. 

Remove clamps or rims before jars are stored. For screw-
top jars tighten the screws completely. Put down the second 
clamp on clamp-top jars. 

Cool jars quickly by allowing air 
to circulate freely around them. 
Avoid drafts of air or cold surfaces 
for the hot jars. Label and store. 

Keep jars under observation at 
room temperature for about a week. 
If any signs of spoilage are apparent examine the whole lot 
carefully. Causes of spoilage can be traced more readily if this 
week of observation is allowed. 

Store canned fruits like other canned products in a cool, 
dry, dark place. 

Special Directions 
Apples 

Apples should be pared and cut into the sizes desired. They 
may be sliced, halved or quartered. If the sections must stand 
before packing, place them in a mild salt and vinegar solution 
(2 tablespoonfuls salt and 2 tablespoonfuls of vinegar per gallon 
of water). Do not peel apples unless skin is undesirable. 

Since a full pack can never be obtained when apples are 
packed raw, it is advisable to steam, cook in sirup, bake, or make 
into sauce before packing. Fill containers with the hot product, 
add the sirup, seal according to type of jar used and process by 
Rule 3 or Rule 4. 
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Berries 

Gather the berries in shallow vessels to prevent crushing 
and can them as soon as possible after gathering. Sort the fruit 
and use the smaller and any imperfect berries for the prepara-
tion of juice to be used in making a sirup of medium sweetness. 
\Vash the berries carefully and remove caps and stems. Pack in 
containers, shaking the fruit gently into place; cover with the 
prepared boiling-hot medium-sweet sirup, seal properly and 
process by Rule 1. 

One of the most common problems in the canning of berries 
is the rising of the berries to the top of the jar. The principal 
causes for this are a sirup that is too heavy, and too much 
cooking. 

It is often rather difficult to educate a family to enjoy can-
ned fruit in which a small quantity of sugar has been used. But 
a sirup made of 4 or 5 cupfuls of water to 1 cupful of sugar will 
give berries a more natural flavor. With sirup of this density 
the berries are not inclined to float because they are more nearly 
the weight of an equal amount of sirup. 

When berries are cooked for too long a period the juice 
leaves the berry and becomes a part of the sirup. Thus the re-
maining portion of the berry is largely the woody fiber and as 
a natural consequence the berry floats. 

If we can berries by the following pasteurization method 
they will not float; they will remain whole; they will have better 
color and texture, and best of all, they will retain a more natural 
flavor. 

Wash the berries. 
Pack into glass jars that have been previously boiled. 
Pour over the berries a hot sirup made of 1 part sugar to 4 

parts water. 
Place a good rubber ring, previously tested, on the jar. 
Seal the jar. 
Place the packed jars in a kettle or other container of boil-

ing water. 
The container should have a false bottom and the water 

should cover the jars. 
Set the boiler off the stove and allow the jars to remain un-

til they are completely cool. You will be delighted with the 
results. 
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Cherries 

Cherries may be canned pitted or unpitted. depending upon 
personal taste and the way in \Yhich they are to be served. If 

canned unpitted, they should be pricked to pre-

~--'-1~ .. ~lr. Yent shrinkage. , Cherries may be packed in hot containers 
and coYered with boiling sirup. using thick 
sirup for sour cherries and medium for sweet; 
or they may be pre-cooked in sirup. A better 

flavor will be obtained if the sirup is made from the juice which 
collects on pitting the cherries. Process by Rule 2 or Rule 4. 
Currants 

Same as berries. 
Gooseberries 

Sort and wash gooseberries, using as uniform product as 
possible. Blanch by dipping in boiling \Yater 2 minutes, then 
pack in jars, shaking jar to settle the fruit. Add the hea\-y sirup 
to within one-fourth inch of top of the jar, seal properly and 
process by Rule 1. 

Peaches 
Before preparing fruit make thin sirup, or richer if desired. 

Put in one cracked peach pit for every quart of sirup. Boil the 
sirup for 5 minutes and remove peach pits. Do not pour boiling 
water owr peaches but place them gently in boiling water until 
the skins will slip off; then plunge at once into cold water for 
a few seconds; remo,·e the skins, cut the peaches into halves, 
pack at once, placing the hah·es in overlapping layers, the con-
cave surface of each half being do\Yl1\Yard. Fill the containers 
\Yith boiling sirup. Process by Rule 2, allowing some variation 
for ripeness and firmness. Another method is to pre-cook in 
sirup until nearly clone and then process by Rule 4. 

If a large quantity of peaches are being prepared, place 
them in a weak salt and \·inegar solution (2 tablespoonfuls salt 
and 2 tablespoonfuls Yinegar to 1 gallon of water) to prevent 
darkening. 

Pears 
Peel, cut in halves, core and cook in boiling medium sirup 

for 4 to 8 minutes, according to the size of the fruit. This pre-
cooking makes hard ,·arieties of pears pack better. Pack the 
pears hot into jars and fill with boiling sirup. Process by Rule 2. 
As pears discolor readily, they should be packed quickly or 
dropped in a mild solution of salt and vinegar, the same as for 
peaches. 
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Plums 

Plums are ordinarily canned whole. After they are washed, 
prick each plum to prevent the skin from bursting. Pack into 
jars and cover with boiling medium sirup. Process by Rule 2. 
Another method is to prepare a sauce by cooking the plums with 
sugar to taste until the sugar has dissolved. The pits and skins 
may be strained out or not as desired. Fill the containers boiling 
hot, and process by Rule 4. 

Rhubarb 

Select tender pink stalks. Trim and wash, cut on a board 
into half-inch lengths, pack tightly into the containers and cover 
with boiling-hot thick sirup. Process by Rule 2. An especially 
delicious method is to cut the rhubarb in half-inch lengths, add 
one-fourth as much sugar as rhubarb by measure and bake un-
til nearly tender but not soft in a covered dish. Pack this sauce 
boiling hot and process by Rule 4. Thinly sliced orange (rind 
and all), or fresh or canned pineapple may be added for variety 
before the rhubarb is baked. 

Strawberries 

This fruit contains so much water that the canned product 
is often unattractive. Strawberries are attractive and palatable 
canned by the following method. To each quart of berries add 1 
cupful of sugar and ,z tablespoonfuls of water. Boil slowly for 
15 minutes and let stand overnight in the kettle. In the morning 
reheat the mixture to boiling; fill into the containers hot, and 
process all sizes of jars for 10 minutes in boiling water. 

Tomatoes 

Select firm, ripe tomatoes of medium size and uniform 
shape. Do not use tomatoes which are o\·er-ripe or parts of 
which are spotted or decayed. Scald, then plunge quickly into 
cold water for an instant. Drain, core and peel. Pack into jars 
or cans as closely as possible. If the jar stands in a pan of hot 
water while being packed, the tomatoes shrink and a better pack 
is possible. For home use, fill jars with the juice of other 
tomatoes. Add 1 teaspoonful salt to each quart of tomatoes. 
If tin cans are used, exhaust them 10 minutes before sealing. 
The tomatoes may be cut in quarters, heated just to boiling and 
packed hot in the containers. Process by Rule 5. 
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The fermentive bacteria which are usually responsible for 
spoilage in tomatoes are killed at slightly below the boiling 
temperature. 

The open-kettle method is usually satisfactory. Tomatoes 
can be kept almost whole even by this method, if they are heat-
ed in a roaster or large pan in the oven until tender and packed 
hot; or dropped a few at a time in boiling salted water and 
cooked until tender, then packed. 

Tomato Juice 

Select firm, fully ripe tomatoes. Wash well, remove core 
and cut into small pieces. Green sections cause bitterness, while 
over-ripe or decayed sections affect keeping quality and flavor. 

Simmer until the tomatoes are softened (at about 170~-
180 F.). Avoid boiling. Put through a fine sieve when cooled. 
A bowl or cone-shaped sieve used with a wooden pestle is ideal 
since little air is incorporated with the pulp. Air and heat tend 
to destroy vitamin C. Add 1/2 to 1 teaspoonful salt to each quart 
of juice, reheat at once to just boiling, pour into sterilized con-
tainers and seal. Process glass jars and tin cans by Rule 4. 
Hasten the whole canning process as much as possible, since both 
,·itamin content and flavor are lost if the pulp or juice stands. 

Tomatoes, properly canned, are an excellent source of vita-
mins A, B, and C. The best canning process for tomatoes and 
fruits v;hich are valuable for vitamin C are cooked-in-the-jar 
methods or the one described for tomato juice. 

Tomato puree is made by cooking tomatoes until soft with 
seasonings such as onion, celery, bay leaf. Rub through sieve, 
condense by further heating in oven or over a slo\\· fire; pack 
boiling hot. Process by Rule 4. 

Other Acid Foods to Be Treated in the Same Way as Fruits 

Sauerkraut 

Sauerkraut should be well fermented before it is canned. 
Heat the sauerkraut to 180 F. but a\·oid boiling. Fill hot into 
the containers and pack to shoulder of jar. Cover with sauer-
kraut juice to within one-fourth inch of top of jar. Process by 
Rule 4. 

Pickled Beets 
Wash beets thoroughly. Blanch or peel, ren10ve skins and 

quarter. Baby beets may be canned whole. Pack in jars and 
co\·er with mixture of vinegar and brown sugar in equal pro-
portions by measure, boiling hot. Process by Rule 5. 
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Fruit Juices 

Fruit juices are desirable for many purposes. They supply 
vitamins and minerals and have laxative properties. Most fruit 
juices and apple cider can be canned successfully and will pro-
vide a variety in desserts and beverages during 
the summer. They often give the bit of color 
needed to make a meal attractive and appetiz-
ing. 

Some homemakers can the juice left after 
fruit has been canned, but the following meth-
od is advised for canning a quantity of fruit 
juice. Avoid using zinc or galvanized utensils. 

Ripe, firm fruit is selected, then carefully 
washed and all foreign material removed. If 
the fruit is juicy, no water is added, while 
fruits with less juice require some water to 
prevent sticking-% cupful of \vater to 1 pound 
of fruit. Heat indirectly to 200' F. or just 
below boiling. Remove and allow the sedi-
ment to settle, then strain through severa1 
thicknesses of cheesecloth or clean flannel. A 
better color and flavor are obtained if the fruit 
juice is not boiled. Sugar may be added to im-
prove the flavor, depending on the way the 
juices will be used. The addition of sugar just 
before canning retards undesirable changes in 
color and flavor. Two cupfuls of sugar to 1 
gallon of juice is an average amount used. 
Pour into clean, hot, sterilized jars, allowing 1 
inch at the top for expansion, seal completely 
and pasteurize 30 to 40 minutes at 180' F. 
Cool quickly and store in a cool, dry, dark place. 

Directions for Scoring a Jar of Canned Fruit 

,--
( 

The items listed in the left-hand column indicate the main 
points on which the product is to be judged. The descriptions in 
columns 0, l, and 2 indicate details to be considered under the 
main points. 
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The highest score possible is 24, or 2 points for each one of 
the 12 descriptive items; thus, a jar of peaches might receive a 
rating of 15, which would indicate that in some details it had 
;:;cored 1 and in others 2. 

Charaeteristil•s of a Good Jar of l•""ruit 

A J)l)(~aranee 

< 'olor 

SP I Pet ion 
~irup 

0 

1. Badly diHcol-
ored 

2. Shape lof:t '>I' 
edg.-s torn 

:L Too lan,;t_. or 
too snulll 

4. Very compact 

5. Fan0y pack 

fi. Too thick 
or thin 

Pruduet 7. Poor quality 

Liquid 8. Cloudy. mul'h 
sedin1ent 

9. Too rnueh 
liquiLl 

l"o11tainer 10. Xot St="aled 
···--------·------

Fault. 

1 l. Xo label 

1:!. Packer's jar 
.Tar soiled 

Hlt:<tc-hing of color 

Darkpnjng Of fruit 

Floating· of fruit 

Snft-looking frnits 

ored retained 

Shape fairly \vell Natura.I shape 
retained Clenn-cut (•dg·PH 

li'airly unifonn 1Jniforn1 

Fair econorny of 
svace 

Slii.;-I1tly thick 
or thin 

Not u11ifonn 

ClouLly with 
lit t lP sed in1 f•n t. 

Poor prorlortion 
of liquid and 
ROlid8 

Doubt.ful seal 

Inadequitto label 

.Tar oll' eolor 
or dingy 

Cause 

Slicf•d 14 in. th iek 
112 in. cubes 

.,\ttractive nnd 
::;pace u~ed \\'Pil 

In1proves or 
retains natural 
fruit flavor 

Prhne product 

Clear 

Good proportion 
of liquid nnd 
Holicts 

Perf Pet seal 

Co111plt:'tt::~ labE·l 

.Jar ~parkling· 

TO'l'AL 

Storing· ln a light place 
In1pnre sugar 
tJndercooking 

Score 

Too inuch heat nt the top in OYt..' .. n-ca11ning· 
Fruit exposP.d to a-ir too long after µef•1ing 

before canning-
Sorne fruits:: canned \Vithout sug·::lr 
(h·ercook ing 
Too thick sirup 
Over-ripe fruit 
Packing too loosely 
Son10 rnineral in \VaU::-r u~ed 
Heat not sufficient to dt~stroy yeast 
F'ru it over-ripe 
Product over-processed 

·------------·---------
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Reasons for Spoilage of Canned Fruits 

There is always a reason for spoilage. A poor product in the 
beginning, over-development of bacteria before processing, in-
sufficient sterilizing time, and a faulty seal are some of the 
major reasons why canned fruits fail to keep. Loose rubbers or 
leakage indicate spoilage, as do bulging ends of tin cans. 

Other reasons are: 1. Failure to sterilize utensils with 
which foods come in contact during canning. 

2. Particles of food, grease or juices lodged between the 
lid and jar. 

3. Delay in sealing after the food is packed. 
4. Storage of food at incorrect temperatures. 
5. Food may be packed too tightly. 
6. Food may have stood too long before canning. 
7. Length of processing period may have been counted 

incorrectly. 
8. Containers may have been jarred, breaking the seal. 
9. Old rubbers may have been used. 

10. Jars may have been opened to refill with liquid. 
11. Jars may have been cooled too slowly. 
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