Canning of Fruits and VVegetables

Canning involves cooking food, sealing it in sterilized cans or jars, and boiling the containers to
kill or weaken any remaining bacteria as a form of sterilization.

It was invented by the French confectioner Nicolas Appert. By 1806, this process was used by the
French Navy to preserve meat, fruit, vegetables, and even milk.

Although Appert had discovered a new way of preservation, it was not understood until 1864
when Louis Pasteur found the relationship between microorganisms, food spoilage, and illness.
Foods have varying degrees of natural protection against spoilage and may require that the final
step occur in a pressure cooker.

High-acid fruits like strawberries require no preservatives to can and only a short boiling cycle,
whereas marginal vegetables such as carrots require longer boiling and addition of other acidic
elements.

Low-acid foods, such as vegetables and meats, require pressure canning. Food preserved by
canning or bottling is at immediate risk of spoilage once the can or bottle has been opened.

Lack of quality control in the canning process may allow ingress of water or micro-organisms.
Most such failures are rapidly detected as decomposition within the can causes gas production
and the can will swell or burst.

However, there have been examples of poor manufacture (underprocessing) and poor hygiene
allowing contamination of canned food by the obligate anaerobe Clostridium botulinum, which
produces an acute toxin within the food, leading to severe illness or death. This organism
produces no gas or obvious taste and remains undetected by taste or smell.

Its toxin is denatured by cooking, however. Cooked mushrooms, when handled poorly and then
canned, can support the growth of Staphylococcus aureus, which produces a toxin that is not
destroyed by canning or subsequent reheating.
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