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Types of Canning 

Hot Water Bath  

 
 Used for HIGH ACID foods 

 High Acid= pH lower than 4.6 
 Examples include most berries and 

fruit 
 Used for foods that are made high acid 

through the pickling process 

Pressure Canning 
 

  Used for LOW ACID foods 
  Low Acid= pH higher than 4.6 
  Examples include all meat, and  

    vegetables that are not pickled,            
   soups and stews 

 

Image from the Guide to Home Canning 
by Bernardin 

Image from pickyourown.org 



The Rules of Hot Water Bath Canning 

Image from pickyourown.org 
Image from amber-hinds.com 

Correct Processing Time 
 
 Begins AFTER the pot returns to a full, hard 

rolling boil 
 Changes based on the type of food, size of 

jar, and size of the food inside the jar as well 
as elevation 

 
 
 

 
 

 
 

 
 
 

 
 

 
 

 
Correct Head Space 
 
 This is important to ensure all of the air is 

removed from the jar 
 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

    Acidity of the Food 
 

 Hot water bath canners are ONLY for high 
acid food or food that has been made high 
acid 

 



Equipment 
      

  

Needed 
 
 Large pot that will hold a flat rack with a loose fitting lid 
 Rack to keep jars off bottom of pot 
 Ladle 

 Head space gauge 
 Mason jars 

 Snap lids 
 Screw bands 
 Bubble remover/ wooden spoon 

 Small pot or bowl to heat lids in 
 Oven mitts 

 Jar lifter 
 Kettle for heating extra water 

 Dry, clean dish towels 
 Kitchen tools to make the recipe (eg may need potato masher, immersion blender, etc) 
 

Nice to have 
 
 Jar funnel 
 Magnetic lid lifter 

 Cheese cloth (depending on recipe) 
 Pectin 

 Pickling spice 
 Pickling salt 

 Pickling vinegar 
 

Resources 

IG Micromed Environmental  

Richmond, BC 604-279-0666 
 

Food Assure Laboratory Ltd 
Vancouver, BC 604-251-9588 

 
Bernardin’s Customer Service Line 
1-888-430-4231 

 
University of Guelph 

1-866-503-7638 

 

National Center for Home Food Preservation 
http://nchfp.uga.edu/index.html 

 
University of Guelph Food Science 

http://www.uoguelph.ca/foodscience/ 
 
Bernardin.ca 

 
USDA Guide to Home Canning 

http://nchfp.uga.edu/publications/publications 



Step-by-Step Hot Water Bath Canning 
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