
There is a common misconception in 
home canning. That is, if the lid seals, it 
is a safe product. The question is, what 
procedures were done before the lid was 
put on the jar? 

When a lid seals on a jar, it is a sign 
that a vacuum seal has occurred. This is 
important as the final step in making a 
safely canned food at home. But the 
steps before adding the lid are even 
more important. 

 Use a researched or tested recipe, 
not old or random recipes. 

 Use water bath processing for high 
acid foods and pressure processing 
for low acid foods. 

 Add acid to tomatoes to make them 
safe. 

 Adjust processing for your altitude 
of residence. If not, the food will be 
underprocessed and may spoil. 

 Measure headspace to get a good 
vacuum seal and remove air safely. 

Grandma dodged illness in her day using 
older open kettle canning methods such 
as the oven, inverting jars, or the sun. 
Make the choice now to safely can foods 
for your family and friends! 

Learn more at http://www.rrc.ksu.edu/
p.aspx?tabid=18. 

Just Because It Seals, Doesn’t Mean It’s Safe! 

found at http://
www.kansas4-h.org/
p.aspx?tabid=46. These 
are for county and state 
fair use. 

Just a reminder to every-
one entering food preser-
vation products for all 
fairs.  

I’ve judged a few food 
preservation items at 
county fairs, and the la-

bels vary greatly. Please 
be sure everyone reads 
the State Fair rules and 
that the labels are correct 
for the State Fair. 

Food preservation labels 
and foods labels can be 
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Gluten-free Labeling Now Official 

Mrs. Wages Salsa 

and that has not 
been processed to 
remove gluten, or 

 an ingredient derived 
from these grains 
and that has been 
processed to remove 
gluten, if it results in 
the food containing 
20 or more parts per 
million (ppm) gluten 

Source: www.fda.gov/ForConsumers/
ConsumerUpdates/ucm363069.htm 

On August 5, 2014, any 
foods labeled as “gluten-
free” must be compliant 
with the Food and Drug 
Administration require-
ments.  

Foods labeled “gluten-
free” must have less 
than 20 ppm (parts per 
million) gluten. This is 
the lowest level that can 
be consistently detected 
using scientific methods. 

It is also consistent with 
international food safety 
standards. 

In addition, the foods 
must not contain: 

 an ingredient that is 
any type of wheat, 
rye, barley, or cross-
breeds of these 
grains, 

 an ingredient derived 
from these grains 

On a recent shopping trip to a local store, I discovered that Mrs. Wages 
now sells two varieties of their salsa mix in canisters. These can be used to 
serve salsa fresh, to can, or to freeze for later use. 

Please note on the label, this particular mix is made into quarts. According 
to Kent Precision Foods Groups, maker of Mrs. Wages products, “the canis-
ter packaging unit was designed for people who harvest many tomatoes 
and can large amounts of salsa. The regular pouch Salsas were designed 
for more average salsa makers. We have tested the pH and temperature 
reached during processing and determined that the directions are safe.” 

Just to clarify, these directions to can Mrs. Wages salsa in quart jars are 
ONLY for this product. Using these directions for any other salsa recipe in 
quart jars can be unsafe. 
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Gluten-free banana 
bread 

Canning Pumpkin Butter 
squash in cubes. Any 
other squash products 
can be served fresh or 
frozen for later use. 

Learn more at http://
nchfp.uga.edu/tips/fall/
pumpkins.html. 

The pumpkins are com-
ing! These fall favorites 
are more than just Hal-
loween decoration. 

Making pumpkin butter 
for home canning is not 
recommended. This is 

true for any mashed or 
pureed winter squash. 
This is because the high 
density of the product 
gives inconsistent heat-
ing through the jars. 

It is best to can winter 
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Making Car Parts from Tomato Fiber 
Talk about cutting edge, Ford Motor Co. and H.J. Heinz Co. are looking into using 
tomato waste, such as peels, stems and seeds, to make sustainable, composite 
parts for cars.  

Potential plastic parts from tomato skins include wiring brackets or storage bins 
to hold coins. The goal is to make the parts lightweight and strong while reducing 
environmental impact. 

H.J. Heinz produces more than 2 million tons of tomato waste just from manufac-
turing ketchup.  

Source: Food Technology, July 2014 

Keep Sack Lunches Safe 
While many students participate in the school lunch program, many others bring 
lunch from home. So packing it properly is important for best quality and safety. 

 Keep everything clean—hands, surfaces, utensils, washing produce, and more. 

 Keep hot foods hot—use an insulated container to keep hot foods hot. Fill it 
with hot water to heat the container, empty, then fill with piping hot food. 

 Keep cold foods cold—Many insulated lunch bags can keep cold foods cold with 
the help of a couple frozen gel packs or a frozen juice box. 

 Toss the trash—Throw away disposable packaging. Also throw away any lefto-
vers that require refrigeration.  

 Plan ahead—Prepare lunches the night before to save time. Keep cold foods in 
the refrigerator. Then pack the lunch just before leaving home. 
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Learn more at 
www.foodsafety.gov/keep/
events/backtoschool/ 

Children Eating More Fruit 
time. Nine in ten chil-
dren are still not meet-
ing daily recommenda-
tions for both fruits and 
vegetables. 

Learn more at 
www.cdc.gov/vitalsigns/
fruit-vegetables/

Progress is being made 
in getting kids to eat 
more fruit. From 2003-
2010, the amount of 
whole fruit kids aged 2-
18 consumed increased 
67 percent. Whole fruits 
replaced fruit juice to 

help spur this increase. 
Fruit juice consumption 
decreased by almost one
-third. 

On the down side, vege-
table consumption did 
not change during this 

USDA/ARS 
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Premium pet foods and snacks 
make up 40 percent of the $26 
billion pet food market in Amer-
ica. So pet food manufacturers 

are adding 
excitement to 
the pet food 
plate with fla-
vors, gravies, 
look-a-like 
human foods, 
as well as 
foods to im-
prove pet 
health. 

For that “party animal” in your 
home, one manufacturer mar-
kets a kitty snack that your fe-
line can enjoy while you, the 
human, sip on your favorite 
adult beverage. These snacks 
do not contain alcohol but have 
ingredients that would compli-
ment your beverage. An exam-
ple is a snack of white fish with 
mint leaves for your kitty to 
enjoy while you sip your mojito. 

Source: Food Technology, July 2014 

Rapid Response Center 
221 Call Hall 
Manhattan, Kansas  66506 
 

Phone: 785-532-1673 
Fax: 785-532-3295 
Email: kblakesl@ksu.edu 

Kansas State University Agricultural 
Experiment Station and Cooperative 
Extension Service 

K-State Research and Extension is an 
equal opportunity provider and employer. 
Issued in furtherance of Cooperative 
Extension Work, Acts of May 8 and June 
30, 1914, as amended. Kansas State 
University, County Extension Councils, 
Extension Districts, and United States 
Department of Agriculture Cooperating, 
John Floros, Director. 

On the Web at 

www.rrc.ksu.edu 

Reference to any specific commercial products, process, service, manufacturer, or company does not constitute its endorsement or recommendation. 
Paid for by Kansas State University 
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For Those Pampered Pets 

There are many reasons why liquid 
siphons out of canning jars during 
processing. Here are a few: 

 Not waiting 10 minutes after 
removing the canner lid. 

 Screwing the ring on too loose. 

 Not wiping the jar rim before 
applying the lid. 

 Waiting too long to remove the 
canner lid. 

 Pressure canner leaks steam. 

 Pressure canner got bumped 
and the weight released pres-
sure. 

 Sudden temperature change 
from a cool kitchen draft. 

 Improper headspace. 

 Failure to remove excess air 
before applying the lid. 

 Pressure fluctuates or is too 
high during processing. 

 Used the raw pack method. 

 Not exhausting pressure can-
ner 10 minutes before applying 
the weight. 

Learn more at www.rrc.ksu.edu/
p.aspx?tabid=18. 

Liquid Loss in Canning Jars 

http://www.rrc.ksu.edu/�
http://www.rrc.ksu.edu/p.aspx?tabid=18�
http://www.rrc.ksu.edu/p.aspx?tabid=18�
http://www.rrc.ksu.edu/p.aspx?tabid=18�
http://www.rrc.ksu.edu/p.aspx?tabid=18�

	Just Because It Seals, Doesn’t Mean It’s Safe!
	Kansas State University
	Research & Extension
	Food Preservation Labels for Fairs
	Now on Facebook and Twitter!
	Inside this issue:
	Pickled Banana Peppers and Zucchini Relish
	September 2014
	Newsletter Title
	Gluten-free Labeling Now Official
	Mrs. Wages Salsa
	Gluten-Free Labeling; Canning Pumpkin Butter; Mrs. Wages Salsa
	Page #
	Gluten-free banana bread
	Canning Pumpkin Butter
	Making Car Parts from Tomato Fiber
	Keep Sack Lunches Safe
	Page #
	Sack Lunch Safety; Children Eating More Fruit; Car Parts from Tomatoes
	Learn more at www.foodsafety.gov/keep/events/backtoschool/
	Children Eating More Fruit
	USDA/ARS
	Kansas State University Agricultural Experiment Station and Cooperative Extension Service
	Karen Blakeslee, M.S.
	Kansas State University
	Research & Extension
	For Those Pampered Pets
	Liquid Loss in Canning Jars


<<
  /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


