4-H Food Preservation Episode 6: Preparing the Jars for Storage Transcript
https://vimeo.com/1166479854

This episode covers how to properly inspect processed and cooled jars for seal failure or success before storage and before eating the product. Understand the importance of labeling jars with the product and date processed. Properly store processed jars in a cool dark place to use within one 
year.

00:00:09.885 --> 00:00:12.305
Our jars have cooled for 12 to 24 hours,

00:00:12.765 --> 00:00:14.985
so now let's inspect the jars

00:00:15.205 --> 00:00:17.905
and test the seals to see if we've succeeded.

00:00:19.035 --> 00:00:21.465
First, on removing the rings,

00:00:22.245 --> 00:00:24.785
if we leave the rings on the jars when we store them,

00:00:25.135 --> 00:00:26.785
they could be difficult to remove

00:00:26.795 --> 00:00:28.425
later. They could rust,

00:00:28.885 --> 00:00:31.625
and they could also conceal the loss of a seal.

00:00:32.445 --> 00:00:35.345
Set your rings to decide because they can be reused

00:00:35.405 --> 00:00:38.985
the next time you can. You may find that some

00:00:38.985 --> 00:00:41.945
of your jars have lost or gained liquid.
00:00:42.575 --> 00:00:45.065
This is known as siphoning, which means that

00:00:45.065 --> 00:00:48.625
before the lid sealed, the food inside the jar leaked out,

00:00:48.715 --> 00:00:51.625
while the water outside the jar in the canner may have

00:00:51.695 --> 00:00:52.705
also leaked in.

00:00:53.195 --> 00:00:55.625
Since this residue leads to an unsuccessful seal,

00:00:55.995 --> 00:00:58.065
these jars can be stored safely.

00:00:58.605 --> 00:00:59.865
The good news is

00:00:59.865 --> 00:01:02.585
that you don't necessarily have to waste this food.

00:01:03.525 --> 00:01:04.825
If you refrigerate the food,

00:01:04.825 --> 00:01:06.865
then you can eat it within the next few days.

00:01:07.615 --> 00:01:11.865
Another option is you can reprocess the food within 24 hours

00:01:12.205 --> 00:01:16.105
by starting the canning process over - new jars, new lids,

00:01:16.245 --> 00:01:18.265
new processing time, et cetera.


00:01:19.405 --> 00:01:22.025
As for the jars that appear to be successful,

00:01:22.495 --> 00:01:25.225
here are a few ways we can test the seals.

00:01:26.475 --> 00:01:28.865
First, you can press your finger down on

00:01:28.865 --> 00:01:29.905
the center of the lid.

00:01:30.205 --> 00:01:32.345
If it pops, then the seal has failed

00:01:32.365 --> 00:01:33.905
and the food is not safe to eat.

00:01:34.935 --> 00:01:36.785
Even if the lid does not pop,

00:01:36.955 --> 00:01:38.825
there may still be a false seal,

00:01:39.285 --> 00:01:41.065
so we'll use other methods to check.

00:01:42.805 --> 00:01:45.545
Second, you can tap the center of the lid

00:01:45.575 --> 00:01:46.625
with a metal spoon.

00:01:47.205 --> 00:01:49.505
You should hear a high pitched ringing noise,

00:01:49.595 --> 00:01:51.745
which indicates a successful seal.


00:01:54.625 --> 00:01:57.225
A dull sound indicates a failed seal.

00:01:58.315 --> 00:02:00.745
Third, you can hold the lid at eye level

00:02:01.085 --> 00:02:02.985
and check if the lid is concave,

00:02:03.195 --> 00:02:05.225
which means it's dipped down in the center,

00:02:05.435 --> 00:02:07.585
which would indicate a successful seal.

00:02:08.925 --> 00:02:12.585
Now that we've determined which jars have successful seals,

00:02:13.045 --> 00:02:15.425
we can go ahead and wash the jars thoroughly

00:02:15.535 --> 00:02:17.145
with warm and soapy water.

00:02:18.755 --> 00:02:21.385
After the jars are washed, we should label them

00:02:21.415 --> 00:02:24.385
with the type of food and the date we can them.

00:02:24.915 --> 00:02:25.985
These labels are helpful,

00:02:26.165 --> 00:02:28.905
so in the future we'll know if the jars are still good,

00:02:29.165 --> 00:02:31.345
or if they're too old and have expired.


00:02:33.165 --> 00:02:34.905
Our jars are ready for storage.

00:02:35.735 --> 00:02:38.665
Keep them in a clean, cool, dark

00:02:39.085 --> 00:02:42.305
and dry place where they should last for one year.
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