THE TWO METHODS OF CANNING
VEGETABLES COMPARED

Some vegeta harder to steril than others,  Those
ontact with the soil have on them bacteria that offer much
stance to heat, a to tl t they form * spores ™

ire diflicult to destroy. These spores are softened by boil

ing and grow into bhacteria in a warm room This is why the
nlermaitlent sterih 1o elhod s ofler ceommended  for
eluble ¢ Spores remaini fter the first hoiling develop

nto bacteria during the twentv-four hours hetween the first and
ccond hoiling and are killed during this second period. I a

few spores still remain they grow into bacteria and are killed by

FAILURES

SUGGESTIONS FOR THOSE PREPARING AN
EXHIBIT
1. Use uniform jar Different makes and shapes detract
from the appearance of the exhibit
vegetables as to size and quality i

2. Grade the fruit :

imning, so that the contents of each jar may be

nitorm.

3. Have each jar neatly and clearly labelled in ink, using

cummed labels of uniform size.

1. Label might also give the date on which the food was

canned.




