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PRESERVATION OF FRUITS AND VEGETABLES BY FREEZING
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' ) by
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’ Corvallis

| Froozing affords ono of the simplost widhads of proserving Seals, Its' use
| by farmers and housewives provides produsts closoly approximating the frosh.

The uso of storage lookers in oommunities where thesc are available afford
: o moans for tho furmor or housewife to proscrve products in sonson to be used
| throughout the year, ' .

| FREEZING TEMPERATURES, Produots suoh ns fruits and vogetables should bo.
‘ frogon ot temperntures from o minus 5° Fahronheit to o plus &° Felwonhott, Those

tomporntures are tho bost for most produsts.

STORAGE TEMPERATURES, Tho tomperaturos abive can iikewdse Poaome utot:fe
$omporaturos, It 1s bost to maintain looker stofogos &b $é¥o dogivos Fahrenhoit
at all timos, Such o tomperatirc will not only provoe best for frooping, but is
expoptionally good for storage., Tomporatures up to 10 “Pahrenhoit, howevor, can de

| used for storago but in looker storages therc aro alwys now products deing frogen
' as well as old onos stored.

: CONTAINERS FOR STORAGE, Tin cans in siges from o No, 2 to o No, 10 meot all

! roquirements. Glass jars and paraffined papor cups aid Yikowkso suitable, Farche
ment or collophano~linod waxed boxes provide suitable sonbainors for this purpose
with the excoption of 1iquid pnoked products,

BLANCHING VEGETABLES, Bjanching, o proccss of partially cooking and softons
ing tho vogotable boforc freoz‘ng, is essomtial to obtain high quality in the
frozon product. Follow Dircctions for Fach Product Carerullx.

SUGAR AND SALT. Sugar can bo used on fruit dry or in solution., Dircetions -
‘ are given in cach case. Sugar solutions are dotermined by woight and are indicated
- in percent or dogrees. 4 60 degree or percont solution is oqual parts of sugar
' 4nd water. A4 60 dogrec or percent solution is 60 parts of sugar to 40 parts of
' wtor. This is o simple way to dotermine donsitios, :

FILLING CONTAINERS. 4illow from a half to ono inoh spaco in most containers

in which liquid is usod, The oxpansion of the liguid will tend to bronk tho glass
if tho jar is overfilled,
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COOKING FROZEN PRODUCTS. Cooking frozen products requircs a little more
attontion until the operuntor is familiar with the difforence in fresh and frogen
products., Due to tho freezing procoss, the tissue is softened and only a short
cook is nocessary. In many cascs only half the timo is required, Watoh the cook.

SPECIAL METHODS OF PREPARATION FOR FRUITS
| / |
BERRIES, This includes Blackberrics, Bluoberries, Cranberries, Loganberries,
Black ond Red Raspberrics, Strawberries and Youngberries. Prepare the frult by
sorting and washing carofully. FPaok into e¢ontainers, Zﬁ.ﬂng with dry sygor in the
proportion of 3 parts of borries to 1 part of sugar, or cover the fruipwith o 60
degree syrup using equal parts of sugar and water, Seal carofully and froeso ot
gere dogrocs, /

CHERRIES, Swoet cherrics can bo packed in syrup using o.#0 to 50 degreo
strength. Sour cherries are best pittod, then dry sugar at th@ rate of § parts
fruit to 1 part of dry sugar or o B0 degreec sugaf solution ot bo added. Tho cone
tainers are thon sonlod and frogen at gero dogrecs Fahrenheit.

STONE FRUITS. Apricots, peaches or prunos are best frogen pitted, The
ches can be peolod by dipping in boiling water for sbout 1 minute, then chilled
sold witor, The frult is then packed in contninors and covered with a 40 or &0
degroc sugar solution, scnled and frozon at soro degroos Fahrenholt,

: BEANS. Tho groen or wax beans can be succossfully frogen. Those vegetablos
should bo snipped, then blanched in bolling woter for 2 to 3 minutes and promptly
chilled in cold wnter. Puack in containers asparagus stylo, seal oarofully and
froeze at goro degroos Fahrenheit at oneco.

ASPARAGUS, This product is vory satisfactory frogon but is best frogen at
vory low tomperatures. Froeging at o minus 20° Fahrenhelt improves tho flavor.
Propare and paok quickly to avoid shriveling. Blanch fram 2 to 8 minutes in boiling
water, pock lightly in containers without further treatment, scol tightly, freeze
and storo,.

: LIMA BEANS. Succulont greon limn beans can bo shelled and blanched in boil-
jng wmater for 2 or 8 minutes. Pnok into containers without brine, seal and froesze
at zero degroes Fahrenheit, .

BROCCOLI. This vegetable makes an excellent product for freezing. Trim,
wosh and blonch eorefully for 8 or 4 minutes, dip in cold water. Drain carefully,
and pack in airtight containers to avoid moisture loss, Freeze at goro degrees
Fahrenheit and store,
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SWEET CORN. Freogzing comn on or off the oob has been found satisfustory.
TWhon the husk is left on, out tho ends to permit easy blanching. Boil in water
for at least 6 minutes. If the cob is husked, four minutes should be ample. Do
not scloct thick onrs; the smaller ears arc best., After blanching, pack upright
in containers or wrap in parchmont papor to prevemt drying out. Freeso at zero
degrecs Fahrenheit,

"PEAS, Garden poas are oxsecllont for f‘reezing They should be picked whon
tendor; hull, wash, blanch for 1/2 to 1l-1/2 minutes, dip in oold water then pack
! in containers, Thoy oan be frogon dry or a 2 percent brine can be added. Seal
tightly and freezc at goro degrecn Foehrenhoit,. thon store.

SPINACH, Tho important points in spinnoh handling are to piok at the right
stago, sort the leaves oarefully, wash qut the sond and grit them blanch for 2 to
2-1/2 minutes, Rinse woll in cold water, drain and pack without liquid; seal:con-
tainors tightly then froege at gero degrees Fahranheit.

CAULIFLOWER., Trim the produst earefully by removing all greon leavos, Cut
‘ _the larger ourds apart thon sonk for o short time in a weak drine solubion, Blanoh
in boiling water for 2 to ¥ minutes, chill in cold waber, then pack, Faok in aire
tight oontainers; cover with o 2 percent brine solution, then seal and freege ab
, sero degreos Fahronheit,
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When handling produsts for fyvozing, be sure that they are frosh, A4s soon
_ bcaﬁetr hnulm'tta ing as possible, prepure the product, pack and fyeese to obtain the
) st res o
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