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Storing low-acid By Trenz Pruca
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•Low acid foods (pH greater than 4.6) like beets cannot be safely canned using a boiling water bath unless
acidified according to a tested recipe.
•Clostridium botulinum occur in soil and foods that come from the soil. After heating the spores can germinate
into cells create a toxin leading to botulism in oxygen-free environment (like canned foods).
•A pint of beets needs to be processed for 30 min at 11 psi if using a dial gauge (or 10 psi using a weighted
gauge) pressure canner at sea level.
•Required pressure will increase at higher altitudes; time will increase for larger containers (quarts).
•Consult the National Center for Home Food Preservation, http://www.uga.edu/nchfp/ for altitude adjustments
and tested recipes.
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