F00D PRESERVATION

Canning is a food preservation method that involves sealing food in a\irtigkt containers, such as Jars or
metal cans, and sterilizing them tkrougk heat to prevent spoilage. This process wds Pioneereoi 'og Nicolas
Appert in the early 19th century and has evolved to ensure a shelf life of one to five years or more for
various foods. The canning process typically includes cleaning, ’olo\ncking, filling, sealing, and sterilizing
the containers to eliminate microorganisms. Canning not only preserves the safety and quality of food
but also retains most of its nutritional value. This efficient method has become essential for both home
cooks and commercial food producers looking to store seasonal produce and extend shelf life.

Cdnning is best used for preserving seadsonal Proo{uce oF

making large batches of food that can be stored for long

periods. For example, canning tomatoes.




CANNING IS A VERSATILE FOOD PRESERVATION METHOD BEST USED FOR:PRESERVING SEASONAL
PRODUCE

CANNING ALLOWS YOU TO GAPTURE THE PEAK FLAVORS OF FRUITS AND VEGETABLES WHEN THEY'RE IN
SEASON. IT'S IDEAL FOR PRESERVING:SUMMER TOMATOES FOR HOMEMADE SAUCES AND SALSAS
BERRIES AND STONE FRUITS FOR JAMS AND PRESERVES

FALL APPLES FOR APPLESAUCE AND PIE FILLINGS

CREATING SHELF-STABLE FOODS

HOME CANNING PRODUGES SHELF-STABLE FOODS THAT GAN BE STORED AT ROOM TEMPERATURE FOR
EXTENDED PERIODS:HIGH-AGID FOODS LIKE PICKLES AND RELISHES

LOW-ACID VEGETABLES, MEATS, AND SOUPS (USING PRESSURE CANNING

HOMEMADE CONDIMENTS AND SAUGES

EMERGENCY FOOD PREPAREDNESS

CANNED FOODS ARE ESSENTIAL FOR EMERGENCY PREPAREDNESS KITS:READY-TO-EAT MEALS THAT
DON'T REQUIRE REFRIGERATION

LONG SHELF LIFE OF 1-5 YEARS OR MORE

NUTRITIOUS OPTIONS FOR POWER OUTAGES OR NATURAL DISASTERS

SAVING MONEY ON GROCERIES

HOME CANNING CAN BE COST-EFFECGTIVE, ESPECIALLY WHEN:PRESERVING GARDEN SURPLUS OR BULK
PURGHASES

MAKING SPECIALTY ITEMS LIKE GOURMET JAMS OR PICKLES

REDUCING RELIANCE ON STORE-BOUGHT CANNED GOODS

CONTROLLING INGREDIENTS

CANNING ALLOWS YOU T0:AVOID PRESERVATIVES AND ADDITIVES IN GOMMERCGIAL PROBUCTS
CUSTOMIZE RECIPES TO DIETARY NEEDS OR PREFERENGES

USE ORGANIC OR LOCALLY SOURCGED INGREDIENTS

BY MASTERING HOME CANNING TECHNIQUES, YOU CAN ENJOY HIGH-QUALITY, HOMEMADE PRESERVED
FO0DS YEAR-ROUND WHILE REDUCING FOOD WASTE AND SAVING MONEY ON GROGERIES.




