
Th« method conaiKti of li<>ating the prmluct^ tu be canned, in jar:*, at boilinf

poiut for a given |K>riud >( time, un one, twu, or three ^uieeMive (Uvm, the timet

•dviMtl having been determined liy aitual c\|)erinient.

The advuiitugea at tiiiit methiHl owr any othe-o u|H-n to tiic hoiiiiekecper are:

(a) Sterilination i» ihoroujjli. The product omx- in the jur ii not open to

oontaminatiou with 8|)ore!i or uitive organisms, a it id wiieu the product it stewed

in o|>en kettles and tlien tilled into the jar.

(6) The exposure to tem|>erature may be more satiitftctorily varied, so that

over or under cooking i^i minimized.

(c) Tender, fruit*, as ra!tpl»erries, have a minimum amount of handling, and

heating is aot so violent. The In-rries, therefore, retain their natural shape, color

and apiicarance more natiAl'iuturilv.

((i) K.\periment8 have determined the amount of heat ncwssary to destroy

these orfjanitims, some products needing much less time than otiiers.

(?) It enables the canning of vegetables, as peas, beans, corn and tomatoes,

which wert previously canned only with difficulty.

Explanation- of I.nteumittext STEniusAxioN.

As previously stated, intermittent sterilisation mean? heating the products in

the container for a definite period of time, on one, tw cr three successive days.

The method is based on the fact that certain bacteria fonn very hardy spores.

These spores are so resistant to ordinary boiling temperature that in some in-

stances they are not killed by three or four hours, or more, exposure. If fruit and

Tegetablcs arc exposed to sucii long heat the texture and shape is apt to be materially

changed, the tender fruits especially are reduced to a more or less pulp, and the

attractive appearance of the natural fruit is lost.

To overcome thi - difficulty he process of intermittent sterilisation is advised.

The heat applied the first day kills sU moulds, yeasts, and active (vegetative) bac-

terial cells, but not the spores. In the twenty-four hours elapsing between the

first and second heating most of the spores germinate, that is, they form the active

vegetative cells, and are killec v the second application of heat. A third heating

ia given after another twenty-four hours' interval, to kill any cells which have

formed f ^m spores which had not germinated when the second heating was given.

Thus ill three comparatively short periods of heating (15-30 minutes) result!

are obtained wVich by constant boiling would require several hours. This form

of sterilisation
' u.ids more care and attention, but is the only method offering

success witii vegetables. Most fruits demand only one heating for a brief interval.

LoNO ExposunE to Boilino.

Boiling for extended periods of time has been advised by some writers for vege-

tables, but experiments conducted in the Department of Bacteriology have shown a

large percentage of failures in every case. This is explained by the presence of

very resistant spore forms, which are common in the soil. Therefore, exposure of

vegetables or fruit to long periods of boiling cannot be advised, such products ar«

more successfully canned by the intermittent method.


