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Information for those who produce and preserve food

Sweet fruit preserves to enjoy anytime

che much of the fruit crop
as destroyed by the late

Ball Blue Book. There are also
instructions in the commercial

freeze in the Spring of 2007, manypectin packages.

people are probably looking for-

For a good jelled product, there

ward to resupplying their stock of ,ust be the right proportions of

sweet spreads.

Many of the fruits that are used
to make jelly and jams were in
very short supply last year. When
fruits are out of season, or the
supply is low, jelly can be made
with 100% fruit juice that can
be purchased in the grocery
store such as apple juice, grape
juice, or even thawed orange
juice concentrate. However,
most people think of making
jams, jelly, preserves, con-
serves, marmalade, or fruit
butters from the fresh fruit
when it is in season.

Making your own fruit
spreads can be very satisfying,
but there is labor and cost in-
volved, even if you have your
own fruit trees or bushes. It is
definitely worth following an
approved USDA recipe that will
assure safety and a higher quality
product when processing foods at
home. Recipes that are approved
by the USDA can be found at
http://www.uga.edu/nchfpdt
local Extension Centers or univer-
sity extension websites, or in the

fruit or juice, acid, pectin, and
sugar. If you are planning to pur-
chase the frui
or pick the fruit at a pick-your-
own farm or orchard (http://

www. pickyourown.org/MO.htm)

check your recipe before you go,
to determine how much produce
to purchase. Choose good quality
fruit at the peak of ripeness. The

fruit doesnot
perfectly shaped, since it will be
mashed or made into juice. If your
recipe does not require pectin,
buying about a fourth of the fruit

t

n

before it is totally ripe will provide
more natural pectin and acid to
help in the jelling of the jelly.

After you have the fruit and an
approved recipe, gather all the
other supplies that you will need,;
including ingredients, jars and lids,
andl & watar bath aannen forrpics
essing. For some fruits added
pectin is optional, because they

have enough natural pectin.

pectin is made

form.

Some fruit spreads can be
made without pectin if
additional acid is used.
Other fruits may need added
pectin and acid to have a
spreadable consistency.
Pectin is a substance found
naturally in fruits and
vegetables. The packaged

from apples

or citrus fruits. The pectinis a
carbohydrate that gives sub-
stance and structure to the fruit
juice. Commercial pectin is
sold in liquid and powdered
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These two forms are not inter- Special recipes and pectin are a boiling point. Overcooking may
changeable, so check your recipe needed to make jelly and jams with- affect the pectin and cause the prod-
before purchasing the pectin and out sugar. Never substitute artificial uct not to gel properly, and the jelly
foll ow t he man u fkweeatetenfar igaroCiher natural t rwill dose flavor and be darker in
tions. If a reduced sugar jam or jelly sweeteners, such as brown sugar, color. Long storage causes a loss of
is desired, purchase the pectin that  corn syrup, or honey, should only  color and flavor, so the quality is

is labeled for reduced or sugar-free  be used if specified in the recipe. best in the first few months. To
products and use the recipes pro- The jelly or jam should be made have high quality jellied products
vided with the pectin. one recipe at a time. Doubling the  all year long, freeze or can extra

The jelling of the fruit or juice is recipe will mean longer cooking fruit or juice to be made into jelly
a natural chemical reaction. That ~ times to get the larger amount to later, when the season is over.

is why the ingredients must be in
the right amounts for the jelling to
take place. Acid in the fruit or
added lemon juice or citric acid is
important to help the pectin work.
The tart taste is a clue that most
under ripe fruit has more acid.

Sugar is important in sweet
spreads for more than flavor. The
sugar is important for a good gel
and for preventing spoilage.

There is some type of fruit in season from Spring to Fall in Missouri. The following chart will give you some
approximate times to expect fruit crops in Missouri.

Strawberries Mid May to June
Blackberries Early June to Late July
Blueberries Mid June to Mid July
Cherries Early June to Mid July
Peaches Early June to Late September
Apricots Mid June to Mid July
Nectarines Early July to Late August
Raspberries Early July to Late September
Plums Mid July to Mid August
Apples Mid July to Late October
Grapes Early August to Early September
Pears Early August to Mid October

Source: University of Missouri Extension: http://extension.missouri.edu/explore/agguides/hort/g06005.htm, National Géorez fevod
Preservation: http://www.uga.edu/nchfp/
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How to tips

Preventing common problems in making jellies and jams

he most important way to pre-the product being stiff, tough,
vent problems is to use a reli-sticky, having poor flavor or

able recipe and follow it closely.

This includes measuring exactly,
not altering the recipe, following
the cooking times, not doubling the
recipe, and correct processing and
storage.

Sometimes we get a little care-
less when we are measuring ingre-
dients, we throw in a bit extra for
good measure, or we are a bit short
of some ingredient. This could af-
fect whether the finished product is
a success or not.

The correct proportion of fruit,
acid, pectin, and sugar are needed
for the best product. Following the
cooking instructions is important
for the best jelly or jam.

Undercooking will result in a
softer than desired gel. Overcook-
ing or cooking too long can lead to

color, or a jelly containing crystals.

When the recipe is doubled, the
boiling time is longer, causing the
same problems mentioned earlier.

The jelly or jam, that is not going
to be stored in the refrigerator or
freezer, should be sealed and proc-
essed in a boiling water bath. The
hot jelly should be poured quickly
into clean prepared jars to prevent
bubbles or cloudiness. Leave %
inch head space. The top should be
cleaned before a warm new flat top
is placed on the jar and secured with
a ring that is screwed on without
using force to tighten, and proc-
essed according to directions. Over
tightening the ring could force the
sealer off of the flat metal lid caus-
ing the seal to fail. A failed seal
can lead to mold or fermentation
of the jelled product.

After processing most recipes
suggest letting the jelly set without
being disturbed for 12 to 24 hours
to prevent breaking down the gel.

Storing in too warm a place can
cause i w e e p ar dagkeéning of
the jelly or jam.

When canning, safety is ensured
by carefully following research-
based recipes and instructions found
in materials printed after 1989 by
Extension services like University
of Missouri, as well as United
States Department of Agriculture.
The Ball Blue Book is also a reli-
able source of tested recipes and
information. The National Center
for Home Food Preservation web-
site www.uga.edu/nchfp/index.html
is another excellent source of safe,
reliable information on all types of
home food preservation.
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Peach Jam

with powdered pectin
9 3-3/4 cups crushed peaches (about 3 pounds peaches)
91 1/4 cup lemon juice

1 1 package powdered pectin
1 5 cups sugar

Yield: About 6 half-pint jars.

Procedure:

1. Sterilize canning jars and prepare two-piece canning lids according to manufacturer's directions.

2. Prepare fruit. Sort and wash fully ripe peaches. Remove stems, skins, and pits. Crush peaches.

3. Place crushed peaches into a kettle. Add lemon juice and pectin, stir well. Cook on high heat, stir con-
stantly, bring to a full boil quickly (with bubbles over entire surface). Add sugar, continue stirring, and
heat again to a full bubble boil. Boil hard for 1 minute, stirring constantly. Remove from heat, then skim
off any foam.

4. Fill hot jam immediately into hot, sterile jars, leaving 1/4-inch head space. Wipe rims of jars with a
dampened clean paper towel, adjust two-piece metal canning lids.

5. Process in a boiling water canner for 5 minutes.

Source: This recipe was adapted from fAiHow to Make Jel Insins, Jams
Service, United States Department of Agriculture 1982 reprint. National Center for Home Food Preservation, June 2005.
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