
Preserving Produce—Great Resources Available for Safe Procedures
By Janet Hackert, Nutrition Specialist 
The produce harvest is in full swing in July-October and questions come up as to how to preserve that harvest. University of Missouri Extension has some great resources on canning food safely.
In recent years it seems that there has been renewed interest in canning produce. Canning is more than just putting food in jars and sealing them for prolonged storage though. Canning is actually a two-fold process: MAKING the food safe, and then KEEPING it safe. Keeping it safe is the ‘sealing’ part. Making it safe in the first place requires the application of heat for a certain amount of time to kill the microorganisms that can cause botulism. The symptoms of botulism can be as inconsequential as an upset stomach; but they can also be as severe as significant digestive upset, blurred vision, difficulty breathing and swallowing, and even death.
The US Department of Agriculture has researched methods to insure that the food in the jars of home canned food is made safe. These recommendations include specific recipes specifying the form the food will take, such as whole, pieces, or juice, and the procedures which include temperature, pressure when needed, and time of processing.
The MU Extension web site has publications on canning, from step by step instructions on how to use a boiling water canner and a pressure canner, to specific recommendations for particular fruits, vegetables, tomato products, pickles and pickled products, jams and jellies, and meat, fish and poultry. Go to http://extension.missouri.edu and type your inquiry in the search box in the top right corner of the page.
MU Extension offices also have hard copies of the guides. At the Harrison County Extension Office, we also have available for purchase the USDA Complete Guide to Home Canning. This handy spiral-bound book contains all the recommendations published by USDA. We also have another publication called Seasonal and Simple. This shows when different types of produce are available locally in MO, how to select, store and use the fruit or vegetable. It also includes recipes with each type of produce. Stop in our office to pick up a copy of any of these.
For more information on preserving food safely or for answers to specific questions, you can also contact me at 660-425-6434 or HackertJ@missouri.edu. 
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