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ABSTRACT

This study was performed to introduce canning as a new farm processing product in Korea.
In western countries canning of vegetables has been used as a vegetable preserved food and
practised every year in farm. Pleurotus ostreatus (Fr.) Kummmer was canned using steam

sterilizer and it showed good colour appearance, texture and palatability.
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Complete Guide
To Home
Canning

(NOTE: This electronic version of the USDA Complate Guide o Home Canning was
created by Liah State Univarsity Extension. i was reviewsad by Charlotte Brennand,
Exlension Food and Mulrition Specialist al Ulah State Universily, Salsa recipes
developed at Washingten State University have been added to the canning guide as a
supplemeant, wilh permission granted by Washington Statle Liniversity.)
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2 W H (ml) “eg®Al(g) AF(tsp)  Vit. Cltsp) = (bs) A ZHE)

Hot Pack 500 350 * 3 11 15~40&
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2] v H (ml) P23 (g) Z+(sp) Vit C(tsp) = (Ibs) A 7H(E)

Hot Pack 1000 300 1 1 11 15~40&
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A2 Al 7F MPa(mmH g) 4 = PH s 5 .
15% 0.09(675) 4.1 5.8 53.87 2.42 15.75
20%- 0.09(675) 4.0 5.8 52.96 2.91 16.46
25% 0.09(675) 4.0 5.7 52.70 2.80 16.48
30% 0.09(675) 4.0 5.8 52.05 2.81 16.01
35% 0.09(675) 4.1 5.8 49.87 3.50 17.37
40% 0.09(675) 4.3 5.7 50.25 3.46 17.31
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T MPa(mmHg) ° PH L a b
155 0.09(675) 4.4 5.4 58.32 2.31 23.77
205 0.09(675) 4.4 5.3 42.99 1.91 23.05
255 0.09(675) 4.6 5.2 37.01 2.65 23.26
305 0.09(675) 4.2 5.2 35.16 2.47 21.78
35% 0.09(675) 4.8 5.4 34.65 2.74 22.10
40%- 0.09(675) 4.9 5.3 32.03 2.49 20.29
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155 4.2 3.8 4.0 4.6 4.2
20+ 3.8 4.3 3.5 3.8 3.8
25+ 3.2 3.4 3.6 4.2 3.4
30+ 3.4 3.8 3.4 3.8 3.4
35% 2.4 5.0 2.6 3.6 3.0
407 2.0 4.8 2.6 3.0 3.0
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USDA. Complete guide to home canning. USDA Agriculture Information Bulletin(AIB) No. 539
TH3, A71d, H5F, AdE, Bels, A3, 2000 doiAFAES AFE3HAE p. 103

g, ¥43, T5A. 2004. At gaze] Friek AR AEf5A7 21(3):115-137
"5 2006, ANa=FrHEAFEA

off o
_—lm

6. A743 &&

AL (AAP) i Al = =44
20063 &= (234} 71228 | e HAF BEd O
7. 479 WA
il—oﬂu]g_.‘_

A -4 A T s A5 4 TN g

5) deAFies AR | SEeleN R | wHATAL | A | ARA 2] O
o83 vE M y , 259 | ¥EE =] O
srama y THATE | A3 | dAyzE O

g gt o F A AR O

ezl Higoit | AN | EAE O

ATREY | SakEolgre - FrEgh | Agex O




