Handy Reference for Canning Fruits

Approximate Amount of Fruit Meeded
to Yield 1 Quard of Canned Fruit

Fruit Amount
Apples 2 4% 1o 3 pousds
Apricors 2 e 205 pourdy
Berries, except Srawberries [ Y210 3 pounds
{1 1o 2 gr. boxes)
Cherries, with pis 2 5o 245 pouraly
Grapes 4 pounds
Peacher, Necrarines 2 1o 245 pourdy
Pears 2 1o 205 pourdy
Plams 2 5o 245 pouraly
Rhubark 2 pounds

Time tabbe

All fruits are processed in a boiling water canner.  The
processing time applies to products canned at altitudes of O to
1000 feet For processing times at higher altitudes or for
canning information for other fruits, check references below.

In | pound, there ame about 3 medium apples or pears, 4
medium peaches or & mediom plums,

The number of quarts of canned food obtained from a given
quantity of fresh fruit depends upon the guality, variety,
meaturity and size of the fruit, whether it is whole, in halves orin
slices; and whether it is packed raw orhot. Generally the ahowve
amounts of fresh fruit {as purchased or picked) make 1 quart of
canned food.

Sugar Syrup

Choose the type of syrup to suit the sweetness of the fruit and
your tasie. The sweet syrup helps the fruit hold its shape, color
and flavor, however it does nol prevent spoilage. The very light
SYTUp approximate s natural sugar levels in most fruits and sdds
the fewest calories.

Type of Percent Cups Cups Yield
Syrup Sluur Waler im Cups
Very Lighs 0% %) 4 e
Lighr 20% i 4 A%
Medium 0% 1% 4 5
Heavy 40% % 4 5t
Very Heavy  50% | 4 6

Dher Sweeteners: Light com syrup or mild-flavored honey
may be usad to replace up to half the table sugar called for in
syrups. The amount of water is the same.

Canming Unsweetened Fruit: Fruit may be canned without
swaetening becawse sugar does mot prevent spoilage. Use the
fruit’s own juice, other juice or water. Processing time is the
same for unsweetened froit as for sweetenad.

Preveni Fruit from Darkening: Pace fruit in a holding
solution of | teaspoon or 3000 milligrams ascorbic acid
(vitamin C) and | gallon water. Drain before packing.

Time { mimuies)
Pack Pints Juaris
Apples, sliced har 20 20
Applezauce b 15 20
Apricomg hor X 25
Faw 25 30
Rerries (exoeps b 15 20
Srrawberries)
Cherries, sweer or sour— fhor 15 A
raw 25 25
Fruir juices hor 5 k]
Fruir purees b 15 15
Grapes ko g g
raw 15 A
Mixed fruir cockrail kot 20 *
Peaches, Neciarines fvonr A 25
raw 25 Ja
Pearx I 20 25
Plums fvor 20 25
raw 20 25
Rhuhark fvor 15 15

* Mo safe directions for guarts of mixed fruit cocktail
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For additional information, contact your local Comell
Cooperative Extension Office.
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