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CANNING FRUITS AND TOMATOES
BASIC CANNING EQUIPMENT STUDY QUESTIONS


1. What liquids can be used to cover fruits before canning?

Water, Sugar Syrup, or fruit juices.

2. Is open kettle canning an approved method of canning fruits?  Why or why not?

No, because molds and yeasts are not destroyed unless properly processed.  Also, you only get a weak surface seal, not a true vacuum seal.

3. What are some reasons for jar breakage?

Thermal shock, impact breakage, and pressure breakage.  Also, using one-trip jars, imperfections in the jar, or using old jars.  Life expectancy is approximately 13 years.

4. What is the difference between hot pack and raw pack?

Raw pack - the food is packed raw into the jars and a boiling liquid is added to each jar.  
Hot pack - both the food and liquid are hot as they go into the jars.

5. List 3 advantages of using the hot pack method of canning.

More food in the jar, less oxygen results in better color and nutrient retention, less likely to float.

6. Why does tomato juice separate?

Tomato juice separates due to the enzymes breaking down the pectin that holds the tomato cells together.

7. Describe the process that prevents tomato juice from separating.

To prevent juice from separating into water and pulp layers, quickly cut 1-pound tomatoes into quarters and heat immediately to boiling. Continue to slowly add and crush fresh cut tomatoes into the boiling mixture. Simmer 5 minutes and then press tomatoes through a sieve or food mill to remove skins and seeds. Heat juice to boil before filling into jars. 

8. When can food be reprocessed and when should it not be reprocessed?

Foods that were under processed, or jars fail to seal may be reprocessed within 24 hours of the initial processing.
Should not be reprocessed if:  jars came unsealed during storage, or foods under processed or held over the 24 hour safe reprocessing time.

9. Name 3 reasons fruits float.

If the fruit is lighter than the syrup or if it’s too ripe, it will float.  Other causes of floating include processing too long or at too high a temperature, using a heavy syrup, or packing fruit too loosely.  Using a raw pack method, or not removing the air bubble.

10. Name 3 reasons a jar may fail to seal in a boiling water bath canner.

Used old or reused lids, damaged rim on jar, food particles on rim of jar.

11. How much bottled lemon juice should be added to tomatoes?

Use 1 T. bottled lemon juice per pint, or 2 T. per quart. (Or use ¼ tsp. citric acid to pints, ½ tsp. per quart).

12. What factors affect the processing times and how are they determined?

Style of the food being canned, size of the jars, processing method, altitude, thickness or density of the food, raw or hot packed food.

13. If rings are tightened too much before processing, what could be the consequences?

Air cannot vent and food will discolor or lids may buckle.

14. Why should bottled lemon juice be added to tomatoes when canning them?

Bottled lemon juice (never fresh lemon juice) is added to raise the acidity to make them safe to process.

15. If a food was not processed correctly or something went wrong, what are some options for saving the food?

Refrigerate and use within a few days or freeze for later use.

16. How do you dispose of the potentially unsafe canned food?

High acid foods may be flushed down the toilet or in garbage disposal with lots of water.
Low acid foods are sealed in a heavy garbage bag and into regular trash or into a landfill.
If unsealed:  use the detoxification process.

17. Are steam canners recommended for use?  Why or why not?

No, steam canners are not recommended due to cold spots in the canner, release of steam, jars break, under processed foods, uneven cooking, steam burns, and no safe researched times are available.



18. What would you discuss with a client that wants to can fruits on a smooth cook top surface?

Stove top may crack from the heat and weight of the filled canner.  The burners may cycle on and off.  Size of pot – no more than a total of 2 inches larger in diameter.  Must be a flat bottomed pan.  Sugar may pit the surface of the stove.

19. What is headspace?

Headspace is the space between the top of the food and the top of the lid.

20. Should you be concerned about safety of a fruit product that lost a lot of liquid during the processing time?  What caused the loss of liquid?

No, the fruit is safe.  Jars packed too tightly, not enough headspace, starchy foods absorbed the liquid, not removing air bubbles, jars not covered by 2 inches of water, removing jars too quickly from the boiling water.


21. What is dry canning? Would you recommend it why or why not. 
Dry canning is preserving vegetables, or meats without liquid. Would NOT recommend it as the liquid is needed for heat penetration to kill or inactivate the bacteria or spores. 

Dry canning can also be putting dried foods in jars with or without lids in the oven at 200 degrees F and heat to preserve them. Dangerous and could add moisture to the product through condensation and be unsafe. 
DO NOT RECOMMEND either process. 
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