
Canning Acidic Foods: Fruits
Besides the convenience and eating enjoyment of 
having home-canned foods on hand, there is a 
sense of personal satisfaction every time you open 
and serve a jar of fruit, fruit juice or fruit prod-
ucts.

Selection of Fruits
�e quality of home-canned products is equal to 
the quality of the raw product you use. Select fruit 
evenly ripe, with a desirable color and �avor.
Fruit for canning should be fully ripened but �rm. 
Unripened fruit is not as sweet as fully ripened 
fruit, and the natural �avor has not developed. Dis-
card mushy, overripe and diseased fruit. Canning 
fresh fruit as soon as possible a�er gathering will 
help to hold all of the good �avor and nutritional 
value. 
Fruits such as cherries, plums and berries should be 
carefully picked over and any overripe, bruised or 
spoiled ones discarded. �ey must be thoroughly 
washed to remove all traces of dust. Strawberries 
should be washed again a�er hulls are removed. Do 
not allow small fruits to stand in water. 
Large fruits, such as apples, nectarines and pears, 
should be thoroughly washed before they are 
peeled.
Fresh apricots and peaches peel easier if dipped in 
boiling water for a short time  to loosen the skin. 
Water should be at a rolling boil. Fruit should be 
placed in boiling water for a minute, then placed in 
cool water. Skins will split, making it easier to peel.
Fruit has a tendency to oxidize when exposed to 
air, which causes darkening of the fruit. It must be 
treated as soon as it is cut to preserve the natural 
color. To prevent darkening of fruit, use one of 
these solutions:
•	 1 teaspoon, or 3,000 mg, powdered ascorbic 

acid in 1 gallon of water

•	 2 tablespoons of salt and 2 tablespoons vinegar 

in 1 gallon of cold water

• ¾ cup lemon juice 
in 1 gallon water

• Commercial anti-
darkening solutions 
are mixes of citric and 
ascorbic acids. Read label 
for powder/water amounts.

Dip fruit in the solution as soon as it is cut. It can 
stay in the solution while you are preparing the jars 
for the boiling water canner.

Hot Pack or Raw Pack
�e hot-pack method requires a short precooking 
period. �e boiling hot product is packed into clean 
jars, hot liquid is added, then it is processed imme-
diately. �e hot-pack method removes air from the 
tissues of the fruit, helps keep the fruit from �oating, 
and increases the vacuum in sealed jars. A�er longer 
storage, both color and �avor of hot-packed foods 
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da, may be used as it is heat stable. Other sugar sub-
stitutes may be added a�er the fruit jar is opened.

Boiling Water Canning
A boiling water canner may be purchased, or it can 
be made from a large pot deep enough to permit 
water to cover jars 1 to 2 inches over the top with 
space above for boiling water to remain in the can-
ner. �e canner must have a rack to hold the jars at 
least ½ inch above the bottom of the canner. �e 
rack must allow water to circulate under the jars. 
�e canner should have a cover that keeps water at 
a good rolling boil during processing.
1.	 Before the preparation of the food begins, 

center the canner on the heat source. Heat the 
water in the canner while the fruit is being pre-
pared. Water should be preheated to 140°F for 
raw pack or 180°F for hot pack.

2.	 Clean the jars; place in canner to preheat. Clean 
the lids and screwbands; set aside.

3.	 Prepare fruit according to directions for raw- 
or hot-pack canning as given. Prepare only 
enough jars of food at one time to �ll the can-
ner. Work rapidly so as little time as possible 
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