4-H Food Preservation Episode 1: Before You Can Transcript
https://vimeo.com/1166471656 

Learn food safety procedures for water bath and pressure canning in this instructional video series. This episode covers the information you need to know before you start your canning project. Objectives include:
· Understand how acidity in preserved foods can impact the likelihood of botulism growth. 
· Locate recipes that are approved for preserving food from reliable sources like the USDA Complete Guide to Home Canning (tested recipes from 1996 and later). 
· Explain that water bath canning is used for high acid foods like fruits (or for foods where you are adding acid) and pressure canning is used for low acid foods like meats or vegetables. 

00:00:03.055 --> 00:00:04.475
You can't do it.

00:00:13.735 --> 00:00:15.755
Hi 4-H’ers! My name is Joy,

00:00:15.935 --> 00:00:18.875
and today I'll be teaching you how to can.

00:00:20.425 --> 00:00:22.355
Canning is a really useful skill.

00:00:22.885 --> 00:00:25.355
Maybe your garden produced a ton of strawberries

00:00:25.535 --> 00:00:27.595
and you want to turn them into strawberry jam,

00:00:28.095 --> 00:00:29.555
or maybe you want to experiment

00:00:29.555 --> 00:00:30.955
with canning your own carrots.

00:00:31.715 --> 00:00:35.035
Whatever your reason, canning is practical and rewarding.

00:00:35.385 --> 00:00:36.435
Plus, it's fun.

00:00:38.815 --> 00:00:42.435
Before we start canning, here is some food for thought.

00:00:43.545 --> 00:00:46.275
When canning is done incorrectly, it can make you
00:00:46.535 --> 00:00:47.635
or someone else sick.

00:00:48.455 --> 00:00:52.035
One of our biggest concerns is preventing a bacteria called

00:00:52.185 --> 00:00:54.475
Clostridium botulinum from growing.

00:00:55.145 --> 00:00:57.875
This bacteria is commonly found in the soil

00:00:57.965 --> 00:01:01.315
where our food grows so it can end up in our produce.

00:01:02.215 --> 00:01:03.955
It thrives in low oxygen,

00:01:04.305 --> 00:01:07.275
high moisture environments like the inside of a can.

00:01:08.815 --> 00:01:11.315
We don't actually get sick from the ingestion

00:01:11.315 --> 00:01:15.155
of the bacteria, but the bacteria produces a neurotoxin

00:01:15.305 --> 00:01:19.195
that can cause irreversible damage to our nervous system

00:01:19.655 --> 00:01:21.795
and lead to severe health outcomes.
00:01:23.415 --> 00:01:25.955
But we can use time, temperature,

00:01:26.255 --> 00:01:28.475
and pressure to kill both the bacteria

00:01:28.775 --> 00:01:32.195
and the toxin that causes the condition botulism.

00:01:32.935 --> 00:01:36.395
That's why it's so important to use a tested recipe.

00:01:37.475 --> 00:01:38.955
A tested recipe is a recipe

00:01:39.065 --> 00:01:41.915
that comes from an approved source that has been tested

00:01:42.215 --> 00:01:43.435
to be safe for eating.

00:01:45.615 --> 00:01:48.995
You can find tested recipes on the United States Department

00:01:48.995 --> 00:01:51.315
of Agriculture website in the Blue Book,

00:01:51.495 --> 00:01:53.715
or from your local Extension office.

00:01:54.545 --> 00:01:57.515
It's important that you follow these recipes exactly

00:01:57.865 --> 00:01:59.555
because any change of the recipe,

00:02:00.105 --> 00:02:01.915
like substituting ingredients

00:02:02.015 --> 00:02:03.155
or changing the amount

00:02:03.175 --> 00:02:05.835
of the ingredients could allow bacteria to grow

00:02:06.545 --> 00:02:08.435
that might be a recipe for disaster.

00:02:08.975 --> 00:02:11.915
Before we start canning, we also need to understand

00:02:12.335 --> 00:02:15.715
how the acidity in our food helps keep our

00:02:15.735 --> 00:02:17.115
canned goods safe.

00:02:17.985 --> 00:02:20.275
It's harder for Clostridium botulinum

00:02:20.335 --> 00:02:22.595
to grow in higher acidity environments.

00:02:23.265 --> 00:02:26.955
This is a pH scale, which is used to show acidity.

00:02:27.615 --> 00:02:28.995
You can see here that foods

00:02:29.065 --> 00:02:31.795
with a neutral acidity have a pH of seven.

00:02:32.655 --> 00:02:35.195
To the left, there are foods with higher acidity,

00:02:35.325 --> 00:02:37.275
which have a lower pH number.

00:02:37.625 --> 00:02:39.875
While, to the right of the scale, there are foods
00:02:39.875 --> 00:02:43.115
with lower acidity, also known as alkaline foods,

00:02:43.115 --> 00:02:44.955
which have a higher pH number.

00:02:45.965 --> 00:02:49.035
Foods that have a pH of 4.6 or less

00:02:49.575 --> 00:02:52.595
or more difficult for harmful bacteria to grow in.

00:02:53.265 --> 00:02:55.795
Many canning recipes will call for the addition

00:02:56.015 --> 00:03:00.005
of high acidity ingredients like vinegar, lemon juice,

00:03:00.385 --> 00:03:03.725
or citric acid to raise the acidity of the food,

00:03:03.795 --> 00:03:07.165
getting it closer to that pH of 4.6 or less.

00:03:08.955 --> 00:03:10.205
Knowing the acidity

00:03:10.205 --> 00:03:12.845
of the food also helps us figure out which

00:03:12.875 --> 00:03:14.125
canning method to use.

00:03:14.945 --> 00:03:17.885
The two methods of canning are boiling water canning,

00:03:18.145 --> 00:03:19.205
and pressure canning.

00:03:19.995 --> 00:03:22.325
Boiling water canning is only safe

00:03:22.465 --> 00:03:24.765
for high acid foods like fruits.

00:03:25.305 --> 00:03:27.085
It reaches a high enough temperature,

00:03:27.345 --> 00:03:32.005
around 212 degrees Fahrenheit, to make high acid foods safe.

00:03:33.385 --> 00:03:36.325
But for low acidity foods like vegetables

00:03:36.585 --> 00:03:40.205
or meat, we need to process them at a higher temperature,

00:03:40.745 --> 00:03:44.285
around 240 degrees Fahrenheit, to ensure

00:03:44.355 --> 00:03:45.685
that they will be safe to eat.

00:03:46.965 --> 00:03:50.205
Reaching that high of a temperature can only be achieved

00:03:50.305 --> 00:03:51.965
by using a pressure canner.

00:03:53.475 --> 00:03:58.245
Last, only use tested recipes from 1996 or newer

00:03:58.755 --> 00:04:01.325
because the acidity of the foods we purchase

00:04:01.705 --> 00:04:03.645
or grow can change over time

00:04:03.715 --> 00:04:07.485
because of the farming practices. The produce we buy
00:04:07.485 --> 00:04:10.645
or grow today might not have the same acidity level

00:04:10.865 --> 00:04:13.245
as the produce we canned many decades ago.

00:04:13.985 --> 00:04:16.605
So your grandma's tomato sauce recipe from the seventies

00:04:17.145 --> 00:04:20.045
may call for less lemon juice than modern tomato sauce

00:04:20.115 --> 00:04:22.725
recipes, and that might not be the best thing

00:04:22.825 --> 00:04:23.965
for the safety of the food.

00:04:25.475 --> 00:04:27.525
Only use tested recipes

00:04:27.525 --> 00:04:29.805
that have been from an approved source from

00:04:30.165 --> 00:04:32.125
1996 or newer.

00:04:33.505 --> 00:04:36.765
Now that we've got that housekeeping out of the way, let's get ready

00:04:37.065 --> 00:04:37.565
to can.
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