
 

Determining Your Elevation Above Sea Level 

It is important to know your approximate elevation above sea level to determine a 
safe processing time for canned foods. Since the boiling temperature of liquid is 
lower at higher elevations, it is critical that additional time be given for the safe 
processing of foods at elevations above sea level.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The State of Nebraska elevations vary between just under 1,000 ft to 5,000 ft above 
sea level.  If you live at an elevation greater than 1,000 feet, you need to adjust 
processing times or pressures to ensure the safety of your home-canned foods.   

WHY IS ELEVATION IMPORTANT: 

Air pressure decreases as elevation increases. Because of decreased air pressure, the 
boiling point of water decreases as elevation increases.  At sea level elevation is 0 
feet, water boils at 212° F; at 1,000 feet, it boils at 210° F; at 2,000 feet, it boils at 
208° F.  Lower boiling water temperatures are less effective at killing bacteria so, for 
safe home canning, adjustments must be made when canning at elevations above 
1,000 feet.  See Table 1 and Table 2 for specific adjustments needed in processing 
times.  
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Example A: Boiling-water Canner 

Suppose you are canning peaches as a hot-pack in quarts at 2,500 ft above sea level, using a boiling-
water canner. First, select the process table for boiling-water canner. The example for peaches is 
given in Table for Example A below. From that table, select the process time given for (1) the style of 
pack (hot), (2) the jar size (quarts), and (3) the elevation where you live (2,500 ft).  

Table for Example A 
Recommended process time for Peaches in a boiling-water canner. 

 Process Time at Elevations of 
Style of Pack Jar Size 0 - 1,000 ft 1,001 - 3,000 ft 3,001 - 6,000 ft Above 6,000 ft 

Hot Pints  
Quarts 

20 min 
25 

25  
30 

30 
35 

35 
40 

Raw Pints  
Quarts 

25 
30 

30 
35 

35 
40 

40 
45 

You should have selected a process time of 30 minutes.  

Example B: Dial-gauge Pressure Canner 

Suppose you are canning peaches as a hot-pack in quarts at 2,500 ft above sea level, using a dial-
gauge pressure canner. First, select the process table for dial-gauge pressure canner. The example 
for peaches is given in Table for Example B below. From that table, select the process pressure (PSI) 
given for (1) the style of pack (hot), (2) the jar size (quarts), (3) the process time (10 minutes), (4) the 
elevation where you live (2,500 ft).  

Table for Example B 
Recommended process time for Peaches in a dial-gauge pressure canner. 

 Canner Pressure (PSI) at Elevations of 
Style of Pack Jar Size Process Time (Min) 0 - 2,000 ft 2,001 - 4,000 ft 4,001 - 6,000 ft 

Hot and 
Raw 

Pints or  
Quarts 10 6 lb 7 8 

You should have selected a pressure of 7 lbs for the 10 minutes process time. 

Example C: Weighted-gauge Pressure Canner 

Suppose you are canning peaches as a hot-pack in quarts at 2,500 ft above sea level, using a 
weighted-gauge pressure canner. First, select the process time for weighted-gauge pressure canner. 
The example for peaches is given in Table for Example C below. From that table, select the process 
pressure (PSI) given for (1) the style of pack (hot), (2) the jar size (quarts), (3) the process time (10 
minutes), and (4) the elevation where you live (2,500 ft).  

Table for Example C 
Recommended process time for Peaches in a weighted-gauge pressure canner. 

 Canner Pressure (PSI) at Elevations of 
Style of Pack Jar Size Process Time (Min) 0 - 1,000 ft Above 1,000 ft 

Hot and 
Raw 

Pints or  
Quarts 10 5 lb 10 

You should have selected a pressure of 10 lbs for the 10 minutes process time. 

Adapted from the "Complete Guide to Home Canning," Agriculture Information Bulletin No. 539, NIFA-USDA (Revised 2015). 
Page reviewed February 2, 2017. 
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