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Adding syrup to canned fruit helps to retain its flavor, color, and shape.  It does not prevent spoilage of these foods.  
The guidelines for preparing and using syrups (Table 4) offer a new “very light” syrup, which approximates the natural 
sugar content of many fruits.  The sugar content in each of the five syrups is increased by about 10 percent.  Quanti‐
ties of water and sugar to make enough syrup for a canner load of pints or quarts are provided for each syrup type. 

 Procedure:  Heat water and sugar together.  Bring to a boil and pour over raw fruits in jars.  For hot packs, bring   
water and sugar to boil, add fruit, reheat to boil, and fill into jars immediately. 

Other sweeteners:  Light corn syrups or mild‐flavored honey may be used to replace up to half the table sugar called 
for in syrups. 

Table 4.  Preparing and using syrups. 

 Measures of Water and Sugar   

Syrup  
Type 

Approx.  
% Sugar  

For 9‐Pt Load (1)   For 7‐Qt Load  Fruits Commonly 
Packed in syrup (2) 

    Cups      
Water 

Cups  
Sugar 

Cups       
Water 

Cups       
Sugar 

 

Very Light   10  6½  ¾  10½  1¼  Approximates natural sugar 
levels in most fruits and adds 

the fewest calories.  

Light  20  5¾  1½  9  2¼  Very sweet fruit.  Try a small 
amount the first time to see if 

your family likes it. 

Medium  30  5¼  2¼  8¼  3¾  Sweet apples, sweet cherries, 
berries, grapes 

Heavy  40  5  3¼  7¾  5¼  Tart apples, apricots, sour 
cherries, gooseberries, nec‐

tarines, peaches, pears, plums  

Very 
Heavy 

50  4¼  4¼  6½  6¾  Very sour fruit. Try a small 
amount the first time to see if 

your family likes it. 

1.  This amount is also adequate for a 4‐quart load.                                                                                                                  
2.  Many fruits that are typically packed in heavy syrup are excellent and tasteful products when packed in lighter     
syrups.  It is recommended to try lighter syrups as they contain fewer calories from added sugar. 

 

 



Maintaining Color and 
Flavor in Canned 

Foods 
Follow these guidelines to ensure that your canned 
foods retain optimum colors and flavors during 
processing and storage. 

◊  Use only high‐quality foods which are at the 
proper maturity and are free of diseases and 
bruises. 

◊  Use the hot‐pack method, especially with acid 
foods to be processed in boiling water. 

◊  Don’t unnecessarily expose prepared foods to air.  
Can them as soon as possible. 

◊  While preparing a canner load of jars, keep 
peeled, halved, quartered, sliced, or diced apples, 
apricots, nectarines, peaches, and pears in a solu‐
tion of 3 grams (3,000 milligrams) ascorbic acid to 1 
gallon of cold water.  This procedure is also useful in 
maintaining the natural color of mushrooms and 
potatoes, and for preventing stem‐end discoloration 
in cherries and grapes.   

You can get ascorbic acid in several forms: 

Pure powdered form ‐ seasonally available among 
canners’ supplies in supermarkets.  One level tea‐
spoon of pure powder weighs 3 grams.  Use 1 tea‐
spoon per gallon of water as a treatment solution. 

Vitamin C tablets ‐ economical and available year‐
round in many stores.  Buy 500‐miligram tablets; 
crush and dissolve six tablets per gallon of water as 
a treatment solution. 

Commercially prepared mixes of ascorbic and citric 
acid ‐ seasonally available among canners’ supplies 
in supermarkets.  Sometimes citric acid powder is 
sold in supermarkets, but it is less effective in con‐
trolling discoloration.  If you choose to use these 
products, follow the manufacturer’s directions.  One 
product is Fruit Fresh™. 

 
 

Quantity:  An average of 17½ pounds is needed per canner load of 7 quarts; an average of 11 pounds is 
needed per canner load of 9 pints.  A bushel weighs 50 pounds and yields 16 to 25 quarts ‐ an average of 2½ 
pounds per quart. 

Quality:  Choose ripe, mature fruit of ideal quality for eating fresh or cooking. 

Procedure:  Wash and peel pears.  Cut lengthwise in halves and remove core.  A melon 
baller or metal measuring spoon is suitable for coring pears.  To prevent discoloration, 
keep pears in an ascorbic acid solution.   Prepare a very light, light, or medium syrup or 
pack pears in apple juice, white grape juice, or water.  Raw packs make poor quality 
pears.  Boil drained pears 5 minutes in syrup, juice or water.  Fill jars with hot fruit and  
cooking liquid, leaving ½‐inch headspace.  Adjust lids and process.  Processing directions 
for canning pears in a boiling‐water, a dial, or a weighted‐gauge canner are given in Table 
1, Table 2, and Table 3. 

 

 
 
 
 
 

Pears-Halved 

Table 1.  Recommended process time for Pears, halved in a boiling-water canner. 

 Process Time at Altitudes of 

Style of Pack Jar Size 0 - 1,000 ft 1,000 - 3,000 ft 3,001  -  6,000 ft 

Hot Pints  or 

Quarts 

20 minutes 

25 minutes 

25 minutes 

30 minutes 

30 minutes 

35 minutes 

Above 6,000 ft 

35 minutes 

40 minutes 

Table 2.  Recommended process time for Pears, halved in a dial-gauge pressure canner. 

 Process Time at Altitudes of 

Style of 
Pack 

Jar Size 0 - 2,000 ft 2,001 - 4,000 ft 4,001  -  6,000 ft 6,000 - 8,000 ft 

Hot Pints  or 

Quarts 

6 minutes 

6 minutes 

7 minutes 

7 minutes 

8 minutes 

8 minutes 

9 minutes 

9 minutes 

Table 3.  Recommended process time for Pears, halved in a weighted-gauge pressure canner. 

 Canner Pressure (PSI) at Altitudes of 

Style of Pack Jar Size Process time  0 - 1,000 ft Above 1,000  ft 

Hot Pints or 

Quarts 

10 minutes 

10 minutes 

5 minutes 

5 minutes 

10 minutes 

10 minutes 


	PEARS

	                        Resource:



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



