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BOTANICAL STATION, BARBADOS.

OCCASITONAL BULLETIN OF
MISCELLANEOUS INFORMATION—No. 2.

CANNING AND OTHERWISE PRESERVING FRUITS AND VEGETABLES.

Mr. C. J. Iawrance one of the Commissioners for Barbados at the Jamuica Interna-
tional Exhibition having stated in his report to the local Commissioners that “ some of
¢« the muarmalades and jams despite the fact that they were hermetically sealed, had fer-
« mented and were quite spoiled. This appears to be more or less the case with our pre-
« serves affer they have been kept for any length of time; and before the manufacturers
“ ¢an expect to create any considerable demand for their wares, or make anything like a
« creditable show at exhibitions, they must gain greater eXperience in putting them ap.
“ The candied rinds were as a rule it must be admitted, miserable failures, the crystals
“« having melted and collected in the form of syrup at the bottom of the bottles, while the
“ rind coliapsed and left the bottles half empty. This, however, was not the case with
« the oranges, lemons. and limes prepared by Mrs. Lamont, which arrived in excellent con-
« dition and would I am sure compare favourably with any corresponding articles shown at
s the Exhibition.”

Since Mr. Lawrance’s return to the Colony, his fellow Commissioner has written to
“+tell him, that * occasionally a bottle of preserves in the Barbados Court would go off
< with 'a banyg like a. bombshell,

That fruit and vegetables may be preserved so as to keep perfectly good for many
months, and even years is afact known to almost everyone in the Colony. The process
however, does uot appear to be so thovoughly understeod, or the complaints alluded to
above would have never been made.

‘With the object of trying to prevent a repetition of what bas oceurred at the Jamaica
Exhibition, in the cvent of Barbados being ever represented again at another Exhibition,
and to prevent if possible, a waste of those fruite. vegetables Xc. which are at some sea-
sous plentiful in Barbados, and at other times s0 secarce, the following extracts from Bulle-
tin No. 5 of the Department of Agriculture, Brisbane, Queensland, on canning and preser-
ving fruits and vegetables by Mr. E. M. Skelton, Instructor in Agriculture are here given.

Canning o Home work.

The canning of fruit and wvegetables is not alone, work for the factory and capitalist.
Large as the faciory interest is in the Stmtes, it seems clear without being able to quote
statistics on this point that the canned goods, (fruit and vegetables) made in American
homes greatly exceed in amount and valne the product of the factories of the country.
There the annual canning for use in the family recurs with every fruit-season in
well-nigh every bousehold. The cheapness of the boughten article of canned goods has,
doubtless, grestly stimulated domestic consumption, but this home canuing goes on as
before, because the home-made article may be made to suit every taste, and it usually is,
though not necessarily, better than any that can be bought, because better selected fruit
ig likely to be used than is possible where the work is done and the fruit bought at wholesale.
Let this be remembered, that fruit canning is one of the < home industries” that is within
easy reach of every adult person of ordinary intelligence. There is nothing occult, mys-
terious, or difficult in the work. It requires no more skill or greater knowledge than
is employed in making a good articlte of bread or butter. The practice, however, will be
made clearer by a brief reference to principles involved.

. The Why of the Process.

The work of placing the fruit in air-tight cans, bottles, or jars, and then subjecting
them to heat in the process of boiling, and the final sealing of the jars, have no other
object” than to exclude the germs of fermentation. The sugar employed in making the
syrup has nothing whatever to do with the preservation of the fruit. Much or little sugar
or none at 1], may be used in the process, to suit the taste,

The experiments of Tyndall and Pasteur long ago made it clear that fermentation is a

" biological process, the result of the vital activities of living organisms, and not chemical
action as has hitherto been supposed. . Like all living beings, the micro-organisms of fer-
mentation require certain condrtions of temperature, moisture, and food supply for the

-exercise of their vital activities. "When we dry fruit by means of the evaparator. we sim-
piy prevent the action of ferment germs by cutting them off from needed moisture; in

zing meats, the temperature ie made too low for the existence of these agents of
destruction, and in canning, we by the aid of heat drive out the germs of fermentation
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and ¥eéep them ocut by hermetieally sealing the cans. The lvimg organisms of fermenta-
iion are not, as is so often supposed, -engaged in the direct manufacture of special pro-
ducts like alecohol, acetic acid, &c., the fruits, meat, &c., which they often destroy, are
their foods, from which they take what they need for their nutrition, and. the resulting
residue we recognise -as the product of fermentation. The object of all'our labour in
canning fruit and vegetables]is to exclude these ferment germs. This objeet is also accom-
plished by other and simpler means than close sealing of the vessels containing the sub-
stances to be preserved. N

It has been demonstrated in practice that ferment germs cannot make their way
through a considerable mass of Auffy cotton. Many housewives, acting upon this idea,
preserve fruit and vegetables perfectly by sealing the mouths of the botiles or cans -con-
taining them with cotton alone. The plan ig to cook and season the fruit as in the ordinary
process of canning, sealing the Vessel with a close fitting plug of cotton wool, which
should be secured on the outside of the neck of the bottle or jar, and covered with a wrap
of paper.

Waz for Sealing Fruit. :

. The following recipe is taken from an American work on frait preserves :—Melt one
pound of resin over a slow fire, When hot add one ounce of bees wax and two ounces of
tallow or other fat, stirring well &ill mixed. Let the mixture cool a little and pour into a
greased pan for keeping. When used, heat till melted, and - dip corks or covers into in
sealing instantly while hot.

' Materials for Canning.

In a general way it may be said that all fruits ‘and  vegetables that endure stewing
without injury to flavour, or the form of the fruit, are proper; subjects for the canners art.
The followimg fruits and vegetables of those grown in the eclony appear suitable for cann-
ing viz :—Pines, Bananas, Guavas, Mangoes, Goosberries, Cherries, [alberries, Pawpaws,
Plums, Golden Apples, Mammee Apples, and the riads, of the Shaddock, Grape PFruit,
Limes and Citrons. Of vegetables there are the young ears of Indian Corn, Tomatoes,
Pigeon Peas, Bonavists, French and other beans, Pumpkins, Carrots, Turnips, Beets, and
Squashes. ) :

The Apparatus for Canning )

The modern fruit-can seems to be an Aimerican invention. Usually and preferably
so far as home work is concerned it is made of glass with metallic coveérs and in sizes vary-
ing from pints to two quarts. They are practically indestructible except by breaking, and
as they may be used many times over the annual cost of cans, is very slight. Tin cans are
often used with tight fitting covers and a sealing of wax, but the objection to them is
truthfully urged that the metallic can is often acted upon hy acid fruits, communicating a
flavour to its contents which is dangerous to health, as well as disagréeable to the
taste. . Jars and ordinary cocking ufensils are really all the appliances absolutely needeéd
for succesful canning. A ¢in funnel foruse in filling the jars,is a convenience which will
not be neglected by the worker who likes to have things handy.

The Fruit and its Preparation.

Only the best fruit is worth the trouble of canning, Over-ripe, green, or partly rotten
fruit or vegetables are sure to bring disappointment if not disaster. The can has no oconlt
virtues enabling it to transform a poor article into goed. The frnit should mnot be kept
long after gathering before canning, and after pealing pitting &c., as may be necessary it
should as soon as possible find its way into the cans,. In regard to the operation of
cooking, and the amount of sugar used in sweetening the frait, it is sufficient here to say
that care should be taken pot to overdo it in the case of the former, while the amount of
sugar used should be governed wholly by one’s taste.

*¢ The first and most perfect method, and the one employed exclusively by the can-
ning factories, is to pack the fruit, neatly prepared, closely as possible into the glass jars.
¥ill the jars with a syrup made by boibng sugar - and water together in the proportion of
about one cup sugar to one guart water. This will make syrup enough for two quart jars.
Place the jar in a kettle or boiler of tepid water on a few nails, or wooden rack " with boles
bored through, allowing the water t0 come within an inch of the fop of the jar: serew on
covers loosely without rubber; coverthe kettle or boiler, and boil till fruit is done. Ten
or at most twelve minutes is enough for berries, cherries, or other small fruits; from
twenty minutes to two or three hours for golden apples, mangoes &c¢. Have some syrup
ready on-the stove for filling up the jars. 'When done, remiove ' the jar from the water,
place it on a folded wet towel; fill to the top with the hot syrup, wipe off the meck
put on the rubber, and screw down the cover tightly. : Fuvert ‘each can’as a test, it nof
air-tight the syrup:will coze out.  If still hat, remove the cover, refill with syrup, sad try
another rubber and cover. But if it has beeome cold you will have to turn the sauce out,
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:and reheat i3. -~ Fruit that is cooked in'the jars reiains pot only itsshape, thus locking far
more inviting, but also its delicate favour. :

The operation is no more difficult than the following plan, and success,is assured if the
work is thoroughly done. The second method is the one most used by the housewife in
America. It is simply to boil the fruit in a syrup placed in porcelain lined stewpan or
kettle until sufficiently cooked, and pour it boiling hot into the cans, stirring about with
a spoon to let the air bubbles escape: fill up with hot juiee or syrap, wipe off neck of can
with moist towel, put on rubber, and screw down cover tightly and tightén again when
eold, inverting the cans and proceeding as in the first method given., A tin' funnel to put
in the mouth of the jar made for the purpose, and a small cup with a handle, facilitates
the filling of the jars. If the fruitis in pieces they-should be placed in the jars ecarefully
with a fork or spoon, a little syrup put in first to temper the jar. If there is fruit remain-
ing in the kettle it should be carefully drawn toone side of the stove, and not allowed to
overcook while the process is going on; frequently fruit is spoiled in this way. In an
accident or oversight of this kind it is better to.use the fruit right up on the table and

- prepare fresh fruit for the jars. The advantages of this method are, that much more fruit

ean be put into each can after shrinking by cooking than in the fresh state. More fruit
can be put up in the same than by the first method.
. A word of caution in regard to filling the jars by the second method should, be
heeded ; the jar should be stood while being filled with the hot fruit upona damp ecloth
folde@d soas to completely fill the hollow it the bottom of the jar, it is also desirable to
place in the jar to be filled a common table knife having a metallic handle, or a spoon as
an additional precaution agaiust the sudden expausion of the glass and consequent break-
age. Of course the knife 1s removed before screwing down the lid of the jar. Hspecially
see that the cans are thoroughly scalded ont with hot water before using. Too much em-
phasis can hardly be made on this poiut. When canus, rubbers and covers have been tho-
roughly scalded and thus sterilized, failore in putting up the fruit is scarcely possible
even when the work has been carelessly done.

In case of both methods of filling the jars while their contents are hot, they must be
kept out of the reach of draughts of cold air as otherwise the glass will contract suddenly
with the result of breaking many.

Storing Canned Fruiis.

- Fruit preserved in manner as shown above will keep for years, quite likely indefinife-
1y, although the opportunity of putting to the teat the keeping qualities of good fruit is
not likely to often occur.

Fruit put up in tin cans will keep in almost any position, and regardless of tempera-
ture, as the shelves of every grocery store will testify. But with fruit and vegetables put
up in glass jars the case is different. Tdght promotes chemieal action, a fact which
prompts the housewife to guard her filled glasses from combined light and heat.

In America. where every house has its cellar, the fruit is kept in this cool under-
ground room. : }

Where there i8 no cellar, a cheap substitute and safe receptacle for the fruit cans
may be easily made by sinking a common box, of sufficient size, in some out of the way
corner under the house. Absence of light and a uniform, if not very low, temperature will
make the canmed goods safe.

To be sure, however, the glass jar should be wrapped with paper to exclude the light.

Canning Vegetables.

¢ Prepare the vegetables as for cooking, pack them in the cans as solid as possible;
then fill the can two-thirds full of water, screw down the covers as tight as possible ; put
the cans in a boiler of cold water, and bwoil three hours.  If the water boils away add hot
water sufficient to maintain the supply. After cooking, remove the boiler from the stove
and allow the cans to get cold in the boiler before removing them. When taken out screw
down the covers, which may have been loosened in boiling. - When wanted for use open a
can, and season and boil as suits the taste.” Doubtless the usual precautions would have
to be taken to prevent the breaking of the eansg by coming into direct contact with the
heated bostom of the boiler. (Green maize is the most difficult of vegetables to ean, and
with it the novice had better proceed cautiously., The following receipt for canning green
corn has been patented in the United States; Fill the cans:well packed with freshly
gathered, uncooked corn from the cob, and seal them hermetically ; surround the cans
with straw to prevent them from striking, and place them in & boller over the fire, with
encugh cold water, to cover them. Heat the wateér gradually, and when they have boiled
an hour and a half puncture the tops of the cans to allow the escape of gasses; then seal
them immediately while still hot.  Afterwards boil them for two hours and a half. In
cking the cut corn in the can, the liberated “ milk* and juices surround the kernels,

orwming a liquid in which they are cooked.”
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SUMMARY for the Ialand.

Average number | Average rainfall | Mean of 39
MownTHs. of days-on which | for the whole'Is- | years from
rain fell. land from 180 | 1847 1o 1885.
stations.

Janvary......... . . . - 15-65 474 3-49
February TR 799 193 © | 232
March e nrraae s 1468 3-25 }-73
Aprile. 9-65 871 | 229
May e e, 873 288 344
FJUume ... i e e cvanas 14-61 388 5-35
JFuly . . . . R 1194 2:25 5-58
Angust.......... IR, e 1547 8-09 ~6-9b
September. . ..ooooii it 1578 739 716
October. ..o o e 17-19 909 8-37
November .............. e 5-38 2-22 7-40
Precember............ i 13-33 305 475
Total.. . N 154-85 52-58 58-88

JOHN R. BOVELL,
Superintendent.



