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Pressure Canning Tables

Canning Pressure Table (USDA)

The required pressure differs  with type of food, altitude, and type of pressure gauge on 
your canner.  

The rule of thumb for dial pres-
sure gauge:  Below 2000 feet, 
use 11 pounds pressure (meats 
and veggies) or 5 pounds pres-
sure (fruits).  For altitudes over 
2,000 feet, add 1 pound pressure 
for each additional 2,000 feet.  
Do not increase processing time.

Processing Time Tables (USDA unless noted otherwise)

Meats:

Refer to UDSA Guide 5 for excellent information 
(http://www.uga.edu/nchfp/publications/usda/utah_can_guide_05.pdf)
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Vegetables:  

Choose slightly immature veggies over overripe ones.  Best if canned right after pick-
ing.  Avoid bruising, as spoilage organisms grow more rapidly on bruised veggies.

Cold Pack:  The USDA suggests that certain veggies may be canned raw.  See Table.

Hot Pack:  Most veggies are precooked before canning.  Generally, use precooking 
water to cover veggies after packing in jars, to preserve nutrients.  However, certain 
veggies (turnips, greens, kale, asparagus) make the cooking water bitter, and so are 
exceptions to this recommendation.

Items in red not in USDA tables; info from 1971 Presto canning guide. 
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Pickled & Fermented Foods:  

Generally, pickled and fermented foods are canned in a hot water bath canner, rather 
than a pressure canner.

Fruits:  

Generally fruits are canned in a hot water bath canner, rather than a pressure canner.  
However, the following table is provided for a pressure canner (not in USDA literature; 
this information is from 1971 Presto Canning Guide).

Contact Edd Blackler (blackler@acrossmontana.net, 837-5196), 
Edmund Fitzgerald (edmund@montanasky.net, 837-5548), or 

Catherine Haug (cmhaug4@earthlink.net, 837-4577)
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Hot Bath Canning Tables
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