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Preserve It Fresh,
Preserve It Safe

High Acid Foods Low Acid Foods

Naturally high in acid or have added acid Naturally low in acid
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High acid pH Scale Low acid

Home-canned vegetables are the most common cause of botulism
outbreaks in the United States. T —

2015

The largest outbreak of botulism,
in nearly 40 years, occurred with
improperly home-canned

potatoes causing 29 illnesses K-STATE
and 1 death.
Source: CDC
Learn more at:

http://www.bookstore.ksre.ksv.edu/pubs/MF32'H.pdf
http-//www.bookstore ksre.ksv.edu/pubs/MF3242.pdf
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