Canning ﬁomatoes and
%Qmatn pmdu@ts

Pat Kendall and Kara Barnesi

Quzck Facts

Select; dxsease—free, preferably vme—mpened

mpe tomatoes ,
To assure safe. amdr&y in whole, crushed 55
juiced tomatoes, add 2 tablespoons of
bottled lemon juice or Y4 teaspoon of
citric acid'per guart of tomatoes: For
pints, add 1 tablespoon bottled lemon -
juice or Vi teaspoon citric acid. -
Freezing is a safe and easy aliernative to
home cannmg Frozen tomatoes and

- firm tomatoes for ca,nnmg Avmd Over- |

When your garden st&rts producing more
lump, red tomatoes than can be enjoyed fresh,

it’s time to think about preserving their goodness .

for year-rounduse. Tomatoes are the mostwidely
home-canned product in the United States. They
also are one of the most commonly spoiled home
canned products The canning processes recom-
mended in this fact sheet are the result of USDA

research on safe home canning pmcedures for' ,

mmatees and tc«matc» products

M ﬂtrx%mnai Value of Tsmatees

One medium raw tomato contains about 25
calories; Y cup cooked tomatoesabout 30 calories;
i cup tomato juice around 20 calories and catsup,
a highly concentrated sweétened product, about
i6 eaiﬁmes per tablespooa Presh tomatoss are'a
good source of Vzmmms A and C and are low in
sodium.

YVield Iinformation

One "husﬁheif{v}ffresh tomatoes Weighs 53 pounds

and will yield é;pfproximately i8 quéirts of canned
tomatoes or 15 1o 18 quarts of juice. Approxi-

‘mately 214 to 3V8 pounds of fresh tomatoes makes 1

qua,rt of canned tomatoes.

: Tomato A,c:dlty

Although tomatoes are considered an acid

food (pH below 4.8), certain conditions and varie-
“ties can p

yduce tomatoes and tomato products

'W}.th pHv ,ues above 4. 6 When this happens, the

recanneras a
pH of 4.6 or Icwer

on ju

Research studies have found several condi-
tions tha,t .can reduce the ac‘ldlty of tomatoss.
These includedecay or damage caused by bruises,
cracks, blossom-end rot or insects; and overripen-
ing. Tomatoes grown in the shade, ripened in the
shorter hours of daylight or ripened off the vine
also tend to be lower in acidity than those ripened
in direct gsunlight on the vine. Also, tomatoes at-
tached to dead vines at the time of harvest are
considerably less acidic than tomatoes harvested
from healthy vines. Decayed and damaged toma-
toes and those harvested from frost-killed or dead

vines should not be home canned.

To assure safe acidity in whole, crushed or
juiced tomatoes, the addition of lemon ,}ume or
citric acid is recommended when pmcessmg ina
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boiling water bath. Add 2 tablespoons of bottled

“lemen juice or Ve teaspoon of citricacid per quart

of tomatoes. For pints, use 1 tablespoon bottled
lemon juice or V4 teaspoon citricacid. Acid cancbe

guart can be used instead of lemon juice or cifric
acid. H wever, vmegar may cause undesirable

hsmé eanned tomato preducis are unéerpmcess-
-ing and mcamyiete seals. Tomatoes that have not

been pmcessed Iong enough t{} éestroy molds and ,
sta. ;

8Gagulans, is very hea,t reSistant and eauses ﬂa,t-
sour spoilage. The jar lid may still be sealed and
the produc‘c may a;ppear norma,l but the ﬁamatees

M@lds can grow on the surfa,ce z:sf 1mpzoperly
‘grocesse;i tomata pmducisand may gvenéuaﬁy

texm ca,zz cause fa,tal ﬁlness ‘any anned proiciucts& E

showing mold growth on the surface should be
discarded without tasting and in such a way that
they will not be consumed by other persons or
animals.

The processing fimes in this fact sheet are
designed to assure sufficient destruction of bacte-
ria and molds. Where appmprlat& processing

recommendations both for water bath and pres-

sure canning are given. In general, the use of-a
pressure canner will result in higher guality and
more nutritious canned tomato products.

?repare Jars and Equlpmeni:

Standard mason: jars are recam’nendeci for
hcme canning. Be sure all jars and closures are
perfect. Diseard any with cracks, chips, dents or
rust. Defects prevent airtight seals.

Wash jars in hot; scapy water and rinse well
before using. Prepa,re metal lids as manufacturer
directs.

. Prepare pressuxe canner or boiling water
a&ih for-canningasdireeted in Service in Action
89.347 Canning fruits or 9.8348 Canning vegetables.

Prepare Tomatoes

Select fresh, firm, ripe tomatoss. DO NOT
CAN soft, overripe, moldy or decayed tomatoes or
tomatoes harvested from dead or frost:killed vines,
Green tomatoes are more acidic than ripened
tomatoes and can'be canned safely with any of the
following recommendations.

Wash tomatoss well and drain. Dip in boiling
water for 30 to 60 seconds or until the skins split.

Then dip in cold water. Using a sharp knife, cut

out the stem and all of the white core beneath the
stem; peel off the skin. Tnm off any brmsed or
discolored portions. '

added. dlréctly to the jars before filling with pro~- . - C’h}se ‘g a’fs anﬁ Procesg

duct. Add sugar to offset the taste, if desired. Four
,tablespasns of a 5 percent acidity wvinegar per

Aftery jars are filled Wlth faod remave trapped
airbubbles, adjustths heaéspace ané clea,n the 3&1‘
tops before processing.

To remove trapped air bubbles, insert a non-
metallic spatula or knife between the food and the
jar. Slowly turn the jar and move the spatuld up
and down to allow air bubbles to escape. Add more
liguid if necessary to obtain the proper headspace
(see following recipes). Wipe the jar rim with a

clean damp paper towel to remove any f{)oé parti-

cles. Place pretreated lid on the jar: Turn the
screwband fmgez‘izp tlght

water bath or pressure canner See Servwe in

Action sheet 8.347forinformationon caﬁmng ina
boﬂmg water ba‘é:h canneror 9 348 fcr aanmng ina

ftestmg segls.

To tesf; 3ar seals, press flat metal hcisy at the
center of hd. It shouid be Shght}y concave &nd not

Jars of tomatoes or tomato produets that do
notseal can be safely reprocessed within 24 hours
of the initial processing. However, if the jar
sealed at first and then unsealed a few days later,
spoilage is indicated. Such jars shou}d not be
reprocessed, and the contents destroyed.

To reprocess, remove lids and empty the food
andliquid into a pan. Heat to boiling and pack into
clean, hot jars. Put on new pretreated lids, Process
again for the full time. Ths quality of twice-
processed foods may be lower, with textural
changesandsdditional loss of heat-sensitive nut-

rients Such as vitamin C and B- camplex

Freezing Tomatges

Frozen tomatoes and tomato products do not
needto be acidified. They shouldbecooled rapidly
before freezmg by placingthe pan com;a,mmg the
hot product in cold water.

Juice and ;uzce mixtures—Prepare products
using r@c:{pes for canning, Cosl Pour into freezer
containers, ieavmg i-inch headspace. Seal and
freeze. =

Whole or quartersmf’repare tomatoes for
canning by hot pack method. Cool. Pack into
freezercontainers, leaving i-inch headspace. Seal
and freeze. Use as canned fomatoes:

Befersnce

The Complete Guide to Home Canning. Agri-
culture Information Bulletin No. 538, U.8. Depart-
ment of Agriculture, Extéension Service 1889,




canner. L

o Genera,l dlrectmns. Wa,sh skm and tr i

‘canner as dlrected for ;?bux altitude. Begm tmung When W&t
‘ correct pressure -

P ccessmg Time {m mmutes}

Bmhng water bath at altitudes of ,
:1001-3000 ft. 3001-6000 ft. 6001-8000 ft. 8001-10,000

1mmed1ately te boﬂmg whzle crushmg Contmue to slﬂw v a.dci fresh]:y cut tomato
Simmer 5 minutes afterall. > L ; e
tablespoons bottled. lefaon j gmce or lé tes,spocn mtrlc acnci toquartjars: (Use half th1 mountfor pmts YAdd1 teas;;oon Salt
per quartto J&I‘S if desn'ed Heat ;mee again to boiling. Fill Jars Wlth hct 311188, lea,vmg 1f2~mch headspace Close 3ars and
Drocess. :

Tomato and Vegetable Juice Blend “ pints 40 45 .50 «. .. .55

: quarts 45 50, 55 80
Crush a,nd simmer tomatoes as for making tomato juice (above). Add no'more than 3 cups of any combination of finely
chopped celery, onions; carrots and peppers for.each 22 pounds of fomatoes used. Simmer mixture 20 minutes. Press
mixture through a fOOdmIH or sieve and continue as descmbed above. (Be sure to add lemon j 3u168 or citric acid.) Close lids
and process i . : :

Crus‘h’ed Tomatoes - pints 0 4 50 55
(w:th no added hquld) qua,rts : 50 ' 55 60 : 65 .

tea,spcon citric acid to qua,rt Jars (ha,lf the amount to pmts) Add1l teaspoon ‘salt per quart to Jars ‘{f'desired. F111 Jars
immediately with hot tomatoes, lea,vmg Vz mch hea,dspace Close Jars &nd process : .

Staﬁdax‘d 'Tomato Sa;uéé' i pints 40
R a qua,rts

teaspcon citric a,cld tc quart jars (half this amount ta pmts) Add 1 tea.spoon sa}t per quart to Ja.rs, 1f d931red FzII ga,rs wzth hot
sauce, leavmg 1/ 4-inch headspace Close jars and process. i 5

Whole or Halved Tomatoes 45 50 .o BB . i 80
(pa.eked in water) ' 50 55 80 65

Wash and peel tomatoes. Leave whole or cut in half ‘Ada 2 tablespoons bottled lemon juice or 1/2 teaspoon citric acid to

guart jars (half this amount to pints). Add 1 teaspoon salt per quart o jars, if desired.

Hot Pack--Place tomatoes in large saucepan and add enough water to cover. Boil gently for 5 minutes. Fill 3a,rs with hot

tomatoes and cooking liquid, leaving 1/2-inch headspace.

Baw Pack—Fil} prepared jars with raw tomatoes to 1/2 inch of Ja,r tops Add hot Water a,dgustmg headspace ta 11 2 inch.

Close Jars a,nd process. Processing time'is the sawe for hot and raw pack. o -

Whole or Halved Tomatoes (packed in pints: a0 = 95
tomato juice or w/o added liguid)  guarts 80 95
Wash and peel tomatoes; Ieave wholeor cutin half. Add 2 tablespoonsbottled lem
jars (half thisamountto pmts} Addi teaspoon salt per quartio jars, if desired. P :
Hot Pack-—»Place tomatoes in large saucepan; add enough tomato juice to cover. Boil gently 5 minutes. F‘ﬂl jars wit
tomatoes to ¥ inch of jar tops Cover tomatoss with hot tomato juice, leaving vs-inch headspace. : e
Raw PacisMFzH jars with raw tomatoes fo ¥ inch of jar tops. Cover tomatoes with hot tomato juice or press tomatoesin jars
untﬁ spa,ces fﬁi with gume Leave 1f‘z~msh headsp&ce Close jars and process all pack styles length of time spécified above.

Tamataes wath Zucchini or Okra- pints , not recommended
. guarts
Use up to1 poundof zucchini or okra for every 3 poundsoftomatoes, Wa,sh peel and quarter tomatoes. Wash vegetables and
slice or cube. Bring tomatoes to a boil and simmer 10 minutes. Addvegetables and boil gently 5 minutes. Add 1 téaspoon of
salt per quartic jars, ifdesired, Fill jars with mixture, leaving 1-inch headspace. Close jars and process. For variation, add 4
or & pearl onions or 2 onion slices to each jar.




s, pee :
21;2 lbs ground beefor sansage {recip
with meat}

Tomato Ketchup 'ﬂ : '

salt Boi gen Ly, snrrmg freq‘
rmmds up on a spocm wzthout

eppersathighspeed fors: s in sletivic
‘potor Ear e kettle andheat. Boil gently for 1
g conmnmg (iry

Seups'sugar :
Ve cup cz—mnmg or pwklmg salt pmcess Ylelcis a,bout g pmts .

1% tabiespoen gmund red peppar
itk teaspoon whole a}dspwe

114 tablespoon th&e cloves

3sticks einnameon o oo e

20 20 25 - 25
20 20 . 25 25
prep&red tomatoes, peppers, onions, vinegar, salt and pepper ina large

choppﬂd b , pati, {See Mexican tomato sauce for information on peeling chile peppers.)
i 1b onions, chogg&eﬁ i Heattoa ’;}eﬂ and gimmer 10 mintutes: Fill jarsleaving Ye-inch headspace. Close jars
i cup vinegar (58%) and process. Yields 6 to 8 pints. =
3 teaspoons salt Caution! Wear'rubber gloves while handling chiles or wash hands thoroughly with

i teaspoon pepper o . soayp and wa@er beiare muchmg your face.




