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The ~reservation of food by freezing, properly 
conducted, preserves the fresh color and flavor of the 
products better than any 0 ther method. Al though frozen 
foods are not sterile, they are considered safe from 8 
public health standpoint if properly handled. There 
is less vitamin destruction by this method of preser­
vation than by the home-canning methods. 

Fiiure 1. Co tainer tor vegetables; (1) 
End-ope.ing paperboard container with a 
liaing of moisture-proof, Tapor-proof,
heat-sealing paperj (2) Glass COA taiDer, 
(SI Heavily waxed tub type container. 

STEPS I N 

Fii8re 2. DIfferent pacte
of Corn; 111 Cora.-off- t -
cob, pack d 1.A a 2 perc8At
brine" (21 Cora off-tbe­
cob, p eied dry; (8) Cor 
on.-tlie-eob. 
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TABLE I. PROCEDURE IN FREEZING DIFFERENT kIN D OF VEGETABLES 

Vegetable Variet;' Harvesting Handling Preparation Sc ding Pftcking2 onta1 ners 1 

Asparagua Kary Same as for Handle im- Cut s tems in 2-J minut en Dr y Da lc or Cl as ~ jars or 
Washing ton canning medi ately desired l enet.hs, tn t o' J Lng 2% b rin 1 aknr oo f 

after har ­ remove scales, wat e r pap r board 
vesting wash (avoid cont a I'S 

u~ing iron 
utensils) 

Beans, J a ckson Won- Discard matuJ"e, :Handle im- Shell 2-3 minute 2% bri ne1 Glass j ars or 
lima del' dry beans mediately in i11ng leakproof 
(fresh) Ear ly Baby after har­ wate r pap rboard 

Potato vesting containers 

Beans , Bountiful IlIIDature, free Handle im- As for can­ 2-4 minut.es Dry padcl.:>r Gl as:"; .~a r5 OJ 

gr.en Green pod from fiber in mediately ning in boiling 2% br ne l eakpr oof 
stringless side walls after har­ water ape oard 
lentiful vesting container' 

Beans, Webber wax Ill1IIature, f ree Handle illl- As f or can­ 2- 1. minutes Dr.i" ackl or Glas!: Jars or 
wax To:motch from fiDeI' in mediate ly ni ng i n boiling 2% brine eakp /\O f 

goiden wax side walls after har­ wa e r paperboard 
vesting 'ont ners 

Corn, oQ- Kingscrost ItiJ In the "milk Avoid self- Husk Scald - 8 Wrar each lO ck ear. 
the-cob) Golden Ban am stage ." D15­ heating . min es in ear ! 100se1 in 

card all ears Place in bol lin wllter molsture­ c&J"dboard 
that are im­ ice water 

(Th. '0"" t"'Of' ..po~ boxes o f (;on­
mature. Har­ if delay in scal d is ec proof pape r v n1 n sic 
vest in the handling is ess ry t1> re 
cool of t he unavoidable t ard he en-
morning. z.'mea 'vi ) I 

of t he cob 

Corn, Kingscrostlll) In the "milk hoid self- Husk. After 2- ) mi nutes 2% brine! Gl ass jar s 0 

wholecut Golden Bantam stage." Dis- heating. .scalding. cut in boll1ns hakp of 
card all ears Place in ice ke rnels from water pap rboard 
that are im­ water if de ear contfi ne r s 
mature. Har­ ay is un­
vest in morr:ing avoidable. 

Peas Little Karvel Just right for Handle im- Shell; dis­ 1-) minute s 2% brine l Gla ss j ar. or 
Laxton I s Pro- table; avoid mediately card large, 1n o ling leakproof 
gress illlDaturity after bar- starchy peas water pape rboard 
TholU.5 Laxton vesting can aiDer s 

Spinach Before blossoll ~ool with Wash thorough­ 1-2 mi nut II Dry pack or GI ns jars o r 
and other appears and ~ce water ly; discard in boiling 2% brine 1 alcp roof 
greens while leaves to hold tough or in- water pape boar 

are tender for short jured leaves contai ners 
periods and large 

tough stems 

11 Based on the results of 2 years research. 

y The 2% brine can be made by dissolving 4 level teaspoonfuls of table salt in one qu t of water. 

J/ Corn frozen on the cob is not a s good as corn rrozen o fr the cob. 



TABLE 2. PROCEDURE IN FREEZING DIFFERENT KINDS OF FRUITS 

Fruit 
Quill t i es 

Des rable f or Harvest i ng Handling 
Freezing Storage 

Preparat ion Pacldngl Cont a i ner s 

Raspberries Ri ch color, n est: Fully ri pe , Di scard poor 
pl ump, r e s s t.'lnt fir Uo not 1y f ormed, 
to c r ..unbl t ng , ha rv • t a ft er sunburned and 
minimum seedine lP.! a a! or unripe ber­

du r · · very ries. Keep 
w:,rm weathe r . fruit cool ; 

handl e i m-
mediately af 
ter harvest ­
i ng . 

1/ sh, drai n 
thoro hly 

empty a¥­
i t y o f e rry 

SYNO pack. Glas s jars or lea 
proof pape rboard 
containera • 

Strawberries Good lavor, Full rea 
bright color, alar, no 
fiMli texture, over-ripe 
no whi t e centers or 50ft 
or t · ps, n hol­ b rri es. 
l ow centers, -
sis t ant t o 
b ui sing. 

He-odle im­
mediately af 
ter harvest­
ing. Keep 
cool. 

Hull, wash 
thoroughly , 
drain car e ­
f ully. Use 
whole ch p­
pe or 
:lU ced. 

Syru ~ ek . Glass j ars or l eak­
proof paperboard 
containers. 

Peaches Frees one vari- Firm, ripe 
e t ies on y, yel­ stage, fle sh 
l o ... ­ fl e s hed vari gives slighUy 
eties preferred. when "pressed 

Avoid bruis­
ing, handle 
illlJlediately 
after har­
vesting. 

Sc d i n 
boiH ng'llater 
1/2 min. so 
t hat skin car 
be removed 
ea ily. Sl . ce 
irectly in­

to container 

yrup pll k. GI n s Jars . 
(Syrup ~ 

VI!r fruit 

Pl ums 'art flavor. Ful l y tree-
ripened. 

Can be held 
f o r short 
periods be­
fore pre­
pari ng . 

i'/ash , halve, 
pit, slice 
if preferred 

Syrup pa ck. Glas s jars, lea k­
proof paperboard 
cont a i ner!! • 

Rhubarb Deep, red color, As for fre sh 
tender, absence use. 
of fibers. 

Can be he l d 
for short 
period. 

Wash, trim, 
cut into 1 -
i nch oieces . 

Syrup pack . Glass jar , l eak­
proof paperboard 
c nl lliners. 

11 Frults should be packed in cold syrup. Syrups having concentrat i on of )0-60% may be used. FollQlll1 ng 
are the proportions of s ugar and water to use for approximate concentr ation l evels : m llYrup, 2 cupa sugar 
to 1 qt. water; 40% syrup, 3 /4 c. s ugar to 1 qt.water; 50% syrup , 4 2/3 c. :!!ug r t o qt. 'IIater; 60::1 sy rup, 
7 cups sugar to 1 qt. 'IIater. 

Note: In compili ng the foregoing tlibles the following publi catio n:!! 'IIere 
-- referred to: 

Diehl, H. C. and Miriam Birdseye. 
1938. Storage of Fruit:!! and Vegetables in Connunity Free zer Lockers. 

U.S.D.L llisc. Ext. Pub. 47, 35 pp. 

Knowles, Darline and Ole Grottodden. 
1941. 	 The Suitability of Different Va!"ieties of Vegetables for :;narp 

Freezing. 
North Dakota Bima. Bu1. 3, No.6. 



GENERAL DIR e T ION 

1. 	 Th f i s t s t ep to s uc c es s ful f reezing of frui ts and 
v eget ab l es 1 s a care f ul selection of varieties . 
( S e e tab l e) 

2 . 	 Veg tables and f r uits shoul d be frozen the same 
da y they are harvested. 

3 . 	 All veg tab le s must be scalded in bot Ling water, 
the l eng t h f time ep ending upon the kind of vege­
t ab l e. (See ta I e) 

4 . 	 Afte r scaldi ng, vegetable must be cooled qutckLy 
by p l unging i n to a large volume of cold water. 

5. 	 Vegetables may be either packed dry or in a cold, 
weak salt brine. The kind of vegetable determined 
the kind of pack. (See table) 

6. 	 All fruits should be packed in a cold sugar syrup. 
Fruits packed in sugar syrup should be placed in 
the chill room at 30-350 F. for 1- hours before 
freezing. This allo the sugar to penetrate the 
f'rui t. 

7. 	 The best kind of a container to use i an air ­
t1ght container, such as glass jar. Paperboard 
containers made especially for frozen foods ay be 
used, but they must be leak-proof. 

o8. 	 Both fru! ts and vegetable should be frozen at 0 F. 
and stored at a constant temperature of 00 F. 

9. 	 All vegetables must be cooked before eating. 
is best to cook the vegetables while frozen. 

10. 	 Fruits should be eaten when partially tha ed or 
soon af t er they re completely thawed. 
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and distributed in fur therance of the Act of Congress of Ma B and June 30, 1914. 
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