


•The process of sealing foodstuffs hermetically in
containers and sterilizing them by heat for long storage
is known as canning.

•In 1804, Appert in France invented a process of sealing
foods hermetically in containers and sterilizing them by

CANNING

foods hermetically in containers and sterilizing them by
heat.

•Appert is known as the 'Father of Canning'.

Canning is also known as appertizing.































PROCESS OF CANNING









(i) Hand peeling: It is done mostly in case of fruits of irregular shape, e.g., mango and papaya,
where mechanical peeling is not possible.

(ii) Steam peeling : Free-stone and clingstone peaches are steam peeled in different ways. The
former are cut and steam washed. Potatoes and tomatoes are peeled by steam or boiling water.

(iii) Mechanical peeling : This is done in case of apples, peaches, pineapples and cherries and
also for root vegetables like carrots, turnips and potatoes.

(iv) Lye peeling : Fruits like peaches, apricots, sweet oranges, mandarin oranges and vegetables
like carrots and sweet potatoes are peeled by dipping them in 1 to 2 per cent boiling caustic

PEELING

like carrots and sweet potatoes are peeled by dipping them in 1 to 2 per cent boiling caustic
soda solution (lye) for 30 seconds to 2 minutes depending on their nature and maturity. Hot lye
loosens the skin from the flesh by dissolving the pectin. The peel is then removed easily by
hand. Any trace of alkali is removed by washing the fruit or vegetable thoroughly in running cold
water or dipping it for a few seconds in 0.5 per cent citric acid solution. This is a quick method
where by cost and wastage in peeling is reduced.

(v) Flame peeling: It is used only for garlic and onion which have a papery outer covering. This
is just burnt off. Vegetables like peas are shelled, carrots are scraped, and beans are snipped or
trimmed.









Also known as: Parboiling, scalding or precooking

















Temp. should not fall below 74°C















(A) Spoilage due to physical and chemical changes


