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food the fruit 
lJ'-,U""" of unsweetened apple, ~lll'-'''L~I--m.,. 

juice are also for filling over solid 
Adjust headspaces and lids and use the 

texture processing recommendations for regular 
than expected and less acceptable. Add sugar if desired, when serving. 

CANNING WITHOUT SUGAR CANNING WITHOUT SALT 
(REDUCED SODIUM) 

In canning regular fruits sugar, it is 
important to fully ripe but fruits of the To can vegetables, 

quality. Prepare as described for hot-packs seafood, follow the normal 
for each but use water or regular unsweetened omit the salt. In these products, 

instead sugar syrup. food but is not necessary to ensure 
see additional for salt if desired, when serving. 
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