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FORMS OF POILAGE - CAUSES AND 

DESCRIPTION OF SPOILAGE 

FERMENTATION 	 ~:ny bulging can or jar wi th a loose sea:~ is sus­
picious. Hulging is due to production of carbon­
dioxide gas. Usually there is an outburst o~ gas 
and a spurt of liquid when container is onenedo 
The product is sour, so~t, discolored, and has a 
cheesy, alcoholic odor.. Has bubbleso Not harrn­
~ul. 

Is gaseous and ~rothy in apnearance and has badSWELLS 
odoro Not !loisonous. 

No aT\pearance ~rom the outside o~ can suggestsFLAT SOUR 
spoilage. Product is usually so~t and mushy but 
may ap~ear soun~ Has sour taste and sour, un­
pleasant odoro· Liquid rnay be cloudy.. Does not 
have gas and no bulged top or seamso Not !,oison­
ous. 

FUzzy, grayish or white growth fo rms on sur~aceMOLD 
o~ ~oodo Usually has musty odor and ~ood is 
of ten slimy. Not yaoisonouso 

PUTREFACTION 	 Gas is always presento r'roduct is usually dark­
er than nomaL Has a ~oul odor and is slimy 
and so~to 

iIrayish or black discoloration throughout theSULFIDE 
~oodo t!ot ten egg odoro No gas T'·resento .Focd

SPOILAGE too spoiled to eat.. 

BOTULIS M 	 Certain bacteria ~ound in ~oods -produce extreme­
ly dangerous toxin which causes fatal disease 

known as botulism. · Usually associated with other spoilage. · May have 
cheesy or rancid, rotten odor, becoming more pronounced by heating. 
Gas sometimes but not always present. · Liquid may be cloudy. · Food 
sometimes so~t or slimy, but not always. In some foods. spoilage may 
not be detected by appearance, odor or even taste. The toxin is al ­
most always fatal. Food as vt'~et lAhle~ and mea.t shu\"~ r g, I· ny <;: ~ bJ1S of 
Spoi169 P should be destroyed. 'lhe sa~est way to dispose of the f'ood 
is by burning. 
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u E AN PREVENTIONlLAG ­
PREVENTION AND REMARKSFOOD AFFECTEDORGANISM OAUSING IT 

Frui t and frui t juiceso Use water bath for processing in place of 
of' carbon­

Growth of yeast due to ur.der­a. i s sus­
or-en ket tleo iiave a 1)crfect seal. Food 

Ir st of gas 
cooking or from introduction of 

s1}oiled by yeast not harmful but should 
is onenedo 

airo 
not be eaten due to flavor. Usually dev­

and has a elo~s a short time after canning~ Yeasts 
Not harm- are ea.sily destroyed in fruit with light 

syrurs or no syrup, due to low sugar. 

Vegetables (a.s f!.! ,p : r. ':. Use absolutely clean containers and e­
forming). 
Bacteria (usually non-spore.d has bad 

quipmento Can onLy 'fresh foods. {'rocess 
corn) 0 Frui t.s, fruit 
mature peas, beflfi5 and 

carefully. 
juices a,nd tomato pro­
ducts.. 

Vegetables (as peas s Can only freshly gathered foodso ' ~}o not 
l mushy but 

Bacteria (heat loving and s~oresuggests 
corn and beans) 0 J'oma­ try to can too much in one batch. SPeed 

l sour, un­
forming) • 

toes and tomato juiceo is most im!,ortant. ~::eeT' food cool while 
oes not gathering; and r renartng for canning" 

:ot poison- Cleanliness Is essential. Cool containers 
quickl y after nrocessing. ,.;tore canned 
foods in cool place.. l~ever a.dd sugar to 
vegetables before canning. 

Vegetable s , meat j vou]­ Use T,'ressure cooker only for meats and 
ld food is 

~olds o Heeds air to ~rowu10 surface 
vegetableso Use wa.ter bA.th for fruits 

juicess· tOlPato -r>roductso 
try, fruit ? fruit 

ai~d fruit juiceso lave a 'Pe' fect seal. 
~~ o not under-process o 

nder-processing is chief cause. I,J,ways 
i is slimy 

Vegetablefi (as greens,llacteri a (s~ore forming).Lally da rk­
.. tse Tlressure cool(er and follo'/ reliable 

(fat meats) 0 

corn) y me8.ts~ Tloultry 
directions. Cleanliness i nmortant. 

eed in handling from garden through 
ien t . f c.cd 

Vegetables (liSBacteriao 19hout t he 
mature r ea.s ami ~rocessing and coolingo Use ~ressure 

coolcero Cleanliness essential. May cause 
darkened lids on j arso 

Under-processing and carelessness is the 
disease 

Bacteriao (Clostridium botu- Vegetableso ~eats.extreme­
cause g Use only a ~ressure cooker" Fol­

.. ay have 
linum is a spore-forming 'Putre­

low reliable directionso Cleanliness es­
heating. 

factive anaerobeo Found in 
dirt and most dangerous o:f all sential. SPeed in all steps of canning, 
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POOR QUAL ITY I N CANNED F OODS 	 HOW TO PREVENT IT 


BROWNISH DISCOLOR- (Apples, peaches and pears) . r eat fruits before canni ng with solution of vinegar or 

Not harmful t o eat tf no lemon juice~ s alt and wat e r . handle frui t quickl y.. 


ATION OF FRUITS gas or off odor is p r esent. Have food hot when seal ed. Do not ove r-cook or uncl{:' r ­

processc Store in dark placeo 

Is harmles s but lacks best The sugar 1:, _ "Zes in young corn)! c ausing brownBROWNISH DISOOLOR­
flavor. co]orG Avoid {"n.• -cookingo Cool rap idly after canning

ATION IN CORN to avoid over-cooking. Avoid too high temperatures. 
1'00 young corn used. Shou] d be in mi lk ste.gee 

(Pears, apples ) " - Not ha1'11/.­ Fruit grown in very dry, hot weather often turns p ink.TURNING PINK 
lu L' if there are no Signs Avoid over-cooking or heating a t too high a temperature. 
of spoilage. Store in cool, da.rk place. 

Not harmful. 	 Avoid using over-ripe fruit. Fill containers full ofFLOATING FRUtT 
fruit. Do not use too much sugar. Do not over-cook or 
process too long. Have food hot when sealed. 

In matl'-'e peas and beanso Jtarch content too high. Do not use mature vegetablesoCLOUDINESS 
Maybe Lrmfulo 	 1 '001' canning varieties used. Uneven grading -- sru~llL 

-peas cook to Tl ieces before others are cookedo Vege­
tables shelled too] ong before canningo Hard water or 
salt may conta.in impur~tieso I n case of kraut or dill 
nickles j fermentation causes cloudiness and is norma.l 
and not harmful 0 

In meats, corn, r eas andGRAYISH OR BLACK 
fish. bmall amounts of 

DI$COLORATIO~ sulfur compounds are lib­
erated by protein foods during f) rocessing sn-l these 
combine with the iron base of tin covers and cans, to 
fom iron sulf14.ie which is grayish to black in color. ­
The black discoloration or deposit is noticeable on 
top of can and al.ong seam. Grayish deposits are some­
times scat tered throughout the contents. 

;-..void using water conta ining iron or COTlrer" Use stain­
less steel lmives during nreparationo Use l:"lure saltc · 
dvoid using iron or corper kettles when -precooking the 
food. Work quicklyo Do not use too much fat in meatso 
Avoid too much head snace in jarso This is not poison­
ous but is unattractive and should be avoidedo 

CAUTION: 
..... 
r 

Before , tast ,ing, bring all home, canned 1Jegetable5., meat$.and poultry tp a rDlling boil 
and boil for. at least. 10 minutes.· If ' f ood then smells. or. looks . queer.. destroy it.· 
Burrz.sppi led -Jo .OO.· 

FOLLOW THESE STEPS 

1. Use only tender, ready-to-eat products. 

2e . .Gather products in .cool of the morning. 

3. - Can as soon as possible after gathering. (1 hour) 

4.- Can in small amounts. 

5.· Wash foods thoroughly. 

6. Have all equi~ment spotlessly clean. 

REFERENCES USED.: 

C-221- "Prevent· Spoilage and Poor Quality in Home Canned 
Foods" - Ext e nsion SerVice, Texas . 

"Safe Ho me Canning" - by Meta Given. 
AWI-93- "Home Canning" - USDA. • 

"Food Spoilage" - by Dr. C.I . Nels Ph.D., NDAC. 

FOR ' GOOD QUALITY 

7. Use enamel, glass or aluminum cooking kettles. 
8. Work quickly - aim for speed. 
9. Use perfect jars and covers. 


lCJ. Have food hot when sealed. 

11. 	 Watch your time table. · Be accurate. 
12. 	 Cool food quickly out of drafts and store in 

dark cool, dry plac~. 

C~!" ... i ! ed b 
Ruth M. Daw~on. Nutritionist 

North Dakot~\lricultural Collere and the United States 
Department ' \ariculture CooJ)8rating. E. J. Haalerud, 
Director ot ~.. tenai on Service. Di s t ribut ed in furt he r­
ance of t he Acts of Congress of May 8 a nd June 30, 19H. . 
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