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Cmar. IV How to operate the hermetical seating of tin cans 28
1) Sanitary cans 28

b) Ordinary tin cans 28

Preparation of the special liquid mixture (soldering flus 29

How to tin the round eapping steel ? 20

How to tin the tipping copper 29

Cuar. V.- How to use capping steels and tipping coppers 30
Round eapping steel 30

Common tipping copper 31

PART 111

SELECTION, PREPARATION AND STERILIZATION OF THE PRODUCT

Cuar.  [.—Selection
Crar. 1L Preparation and sterilization
1 Picking of the produet
2. —Classifieation of the product
3. —Cleaning and washing of the produet |
. —Blanching or sealding of the produet
5.—Cooling of the product 47
6. Division of the product 37
7. —Filling of the receptaclk 38
N —Closing of the receptacles 38
9.~ Sterilization of the produet 39
10— Cooling of the produet and testing of glass jars 30
11 Wrapping of the produet Rl
12.—Storing of the produet 30
13— Packing of the produet for marketing 30
Crar. 1l Preparation of sirups and brines 40
Sirups 10
Fable for making sirups i
Brines i
F'able for the preparation of brines 12
Fable giving the capacity of containers 12
Effeet of altitude on the length of sterilization 42
PART 1\
CANNING METHODS
Ciar. 1 Vegetables 15
| ttoes, 45— Corn, 46— Corn on the cob, 46.- - Corn: other process, 47
P'od beans, 47 Lima beans (arge beans), peas and other similar fruit vege-
tables, 48 Cauliflower, 48 Root and tuber vegetables: carrots, beets
turnips, potatoes, parsnips, salsify, 485 Asparagus 49
Vegetable greens and foliaceous 50
Cultivated greens: Cabbages, Common garden eress or water cress, Endive

Cubbage sprouts, Spinpeh, Dandelion, Rape leaves 50




