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Objectives

AReview the updates to the newly
released USDA
Complete Guide to Home Canning.
APosted 4/7/09 !
AReview cautions about canning certain
types of foods.
eview fAi ssueso of pressure
the marketplace.
AHighIight a few key non - Extension
resources.

USDA Complete Guide to Home
Canning
,82006 revision.
s available on NCHFP website.

http://www.uga.edu/nchfp/pt

ons_usda.htm
APDF files now
We are working on editing indivi
pages.
Alt will affect How do | é.Can
ow do | é.Pickle

ow do | éMake Jam and Jelly



http://www.uga.edu/nchfp/publications/publications_usda.html
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Summary of Changes

ﬁCaution statement re: botulism.
reface addition about staying up to date.

Acuide 1 ©

se of boiling water canners. ‘-
A:hecking dial gauges.

se of pressure canners.

andling spoiled food.
AQevised definition of pressure canner.

@

Caution Statement

Caution:  Allhome -canned foods should be

canned according to the procedures in this

Guide. Low -acid and tomato foods not canned
according to the recommendations in this

publication or according to other USDA -endorsed
recommendations present a risk of botulism. If it

is possible that any deviation from the USDA -
endorsed methods occurred, to prevent the risk

of botulism, low -acid and tomato foods should be
boiled in a saucepan before consuming even if

you detect no signs of spoilage. At altitudes

below 1,000 ft, boil foods for 10 minutes. Add an
additional minute of boiling time for each
additional 1,000 ft elevati




Caution Statement, cont.

€ . However, this is not intended to serve as a
recommendation for consuming foods known to
be significantly underprocessed according to
current standards and recommended methods. It
is not a guarantee that all possible defects and
hazards with non -recommended methods can be
overcome by this boiling process. The
recommendation is to only can low -acid and
tomato foods according to the procedures in this
Guide.

Preface
é .

Research is continually being conducted in areas
that affect food preservation recommendations.
Make sure your food preservation information is
always current with up ~ -to -date tested
Guidelines.

For Safetyds Sake,

Caution:  To prevent the risk of botulism, low -acid
and tomato foods not canned according to the
recommendations in this publ

boiled as above, even if you detect no signs of
spoilage. This is not intended to serve as a
recommendation for consuming foods known to be
significantly underprocessed according to current
standards and recommended methods. It is not a
guarantee that all possible defects and hazards

with other methods can be overcome by this boiling
process. All low -acid foods canned according to the
approved recommendations may be eaten without
boiling them when you are sure of all the following:




Guide 1, Principles of Canning

AJse of boiling water canners.
A:hecking dial gauges.

AJse of pressure canners.
Alandling spoiled food.

ARevised definition of pressure canner.

Changes in Canning Steps

Boiling Water

At end of pro’
After turning off
heat é.
After removin

Wait 5 minutes

éBefore removing
jars.

Changes in Canning Steps

Pressure

When pressure returns
to 0¢é

After removing
wei ght é.

Wait 10 minutes

éBefore removing |id.




Checking Dial Gauges

Check dial gauges for accuracy before
use each year. Gauges that read high
cause under -processing and may
result in unsafe food. Low readings
cause over -processing. Pressure
adjustments can be made if the

gauge reads up to 2 pounds high or
low. Replace gauges that differ by
more than 2 poundsé(con

Dial gauges, cont.

Every pound of pressure is very important to the
temperature needed inside the canner for
producing safe food, so accurate gauges and
adjustments are essential when a gauge reads
higher than it should. If a gauge is reading lower
than it should, adjustments may be made to avoid
overprocessing , but are not essential to safety.

Gauges may be checked at many county
Cooperative Extension offices or contact the
pressure canner manufacturer for other options.

Handling Spoiled Food, p. 1 -27

Spoiled low -acid foods, including tomatoes, may

exhibit different kinds of spoilage evidence or very

little evidence. Therefore, all suspect containers of

spoiled low -acid foods, including tomatoes, should

be treated as having produced botulinum toxin and
handled carefully in one of two ways:

A If the suspect glass jars
are still sealed, place them in a heavy %arbage

bag. Close and place the bag in a regular trash

container or dispose in a nearby landfill.

A 1 f the susPect glass jars
open, or leaking, they should be detoxified
before disposal.




Handling Spoiled Food, cont.

Detoxification process: Wear disposable rubber or heavy
plastic gloves. Carefully place the suspect containers and
lids on their sidesinan 8  -quart volume or larger stock pot,
pan, or boiling -water canner. Wash your hands with gloves
thoroughly. é. Boil 30 minutes to
food and all container components
containers, their lids, and food in the trash or dispose in a
nearby landfill.

Cleaning up the area: Contact with  botulinum toxin can be
fatal whether it is ingested or enters through the skin. Take
care to avoid contact with suspect foods or liquids. Wear
rubber or heavy plastic gloves when handling suspect foods
or cleaning up contaminated work surfaces and equipment.
A fresh solution of 1 part unscented liquid household
chlorine bleach (5 to 6% sodium hypochlorite) to 5 parts
clean water should be used to tre

Definition of Pressure Canner

A specifically designed metal kettle with a lockable

lid used for heat processing low -acid food. These
canners have jar racks, one or more safety

devices, systems for exhausting air, and a way to
measure or control pressure. Canners with 16 - to
23- quart capacity are common. The minimum

volume of canner that can be used is one that will
contain 4 quart jars. Use of pressure saucepans

with smaller capacities is not recommended.

Guide 2, Canning Fruit

/ﬁNew processes added.

Acamaloupe pickles
ranberry Orange Chutney
ango Chutney
lango sauce
ears, Asian
piced Cranberry Salsa
ango Salsa
each Salsa
each Apple Salsa

AFruit Puree cautions expanded.
Important: These recommendations should not be used with figs,
tomatoes, cantaloupe and other melons, papaya, ripe mango or
coconut. There are no home canning recommendations available for
purees of these products.




Guide 3, Tomatoes

,BNew processes added.

ATomatiIIos

asy Hot Sauce

ayenne Pepper Sauce

hile Salsa Il
\Tomatillo Green Salsa
\Tomato Salsa Using Paste Tomatoes
\Tomato Salsa Using Slicing Tomatoes
\Tomato/Green Chile Salsa
{Tomato/Tomato Paste Salsa
\Tomato Taco Sauce

AHandIing hot peppers statement edited.
Caution:  Wear plastic or rubber gloves and do not touch your face
while handling or cutting hot peppers. If you do not wear gloves,
wash hands thoroughly with soap and water before touching your
face or eyes.

Guide 3, Tomatoes

ANew section on SALSA RECIPES, p. 3 -19.

ANew text on safe processing vegetables salsas,
including ingredient issues, p. 3 -19 through 3 -21.

AAIready has beenin  So Easy to Preserve , 5" ed.

SALSA RECIPES.

SELECTION AND PREPARATION OF INGREDIENTS

acios

ToMaTOLs

Guide 4, Canning Vegetables

A\Iew processes added: None.
AVegetable soup cautions expanded.

SoupPs
Vegetable, dried bean or pea, meat, poultry, or seafoods

Caution: Do not add noodles or other pasta, rice, flour, cream, milk or other thickening
agents to home canned soups. If dried beans or peas are used, they must be fully rehydrat-
edfirst

Drain all f
Caution: Do not thicken. Sal




Guide 5, Canning Meats, etc.

A\Iew processes added:

,&Fish in Quart Jars (courtesy Univ. of Alaska)
,BRevised language:

/&Meat stock (broth)

/&Fish in Pint Jars
ASmoked Fish

ANarning on quality of Crab Meat.

KING AND DUNGENESS CRAB MEAT

SPOSITIS P

Guide 5, Canning Meats, etc.

ACanning of fish requires deviation from
usual management of pressure canners.

Processing Change for Quart Jars: The directions for operating the pressure canner dur-
ing processing of quart jars are different from those for processing pint jars, so please read
the following carefully. It i critical to product safety that the processing directions are
followed exa dyt f fish, add 3 quarts of I

minutes to vent the canner. This step removes
air from inside the canner so the tempera the same throug he canner. The total
time it takes to heat and vent the canner should never be less than 30 minutes. The total time may be
more than 30 minutes if you have tightly packed jars, cold fish, or larger sized canners. For safety’s
sake, you must have a complete, uninterrupted 160 minutes (2 hours and 40 minutes) ata
minimum pressure required for your altitude. Write down the time at the beginning of the
process and the time when the process will be finished.

Guide 6, Fermenting and Pickles

/80rder of products has been re -organized:
‘BFermented Foods

‘BCucumber Pickles

‘BOther Vegetables Pickles
‘BPickled Vegetable Relishes
‘BPickled Foods for Special Diets




Guide 6, Fermenting and Pickles

A\lew processes added:

APickIed Asparagus
Pickled Carrots
Pickled Baby Carrots
Chayote and  Jicama Slaw
Pickled Jicama
APickIed Pearl Onions
APickIed Pepper Rings (2 kinds)
Chayote and Pear Relish
Spicy Jicama Relish
Tangy Tomatillo Relish
ANo Sugar Added Pickled Beets, Cucumber Slices

Guide 7, Jams and Jellies

:ENew processes added:
AGoIden Pepper Jelly

Changes in Supplies

A]arden Home Brands, Inc. (Ball)

A’Iatinum Elite Jar, first in pint, now 8 oz. also.

—~
S

,BGurveying users about change in
traditional lid graphics.
ilver tone instead of gold;
ﬁDifferent scripts and pictures.
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http://www.freshpreserving.com/products/ball__collection_elite__platinum_wide_mouth_half_pint__8_oz__glass_preserving_jars/15.php?page_id=17
http://www.freshpreserving.com/products/ball__collection_elite__platinum_wide_mouth_preserving_lids/10.php?page_id=18

