Canning Applesauce: A
Comprehensive Guide

Learn to make delicious, long-lasting homemade applesauce. This guide
covers essential materials, step-by-step methods, and crucial information

on shelf life and spoilage prevention.




Materials Needed

Equipment
* Scale
- Bowl

« Cutting board & knife

*  Food processor

« Pot and stove

« Blender (e.g., Thermomix TM6)
* Heat-stable gloves

*  Funnel (sterilized)

« (Can sealer

Ingredients

- 5kgapples
« 500 g sugar (optional)
« Cinnamon to taste

- Water with citric acid (0.1% W/W)

Storage

15 sterilized cans and lids (400 ml

each)



Sterilization Process

1 Prepare Equipment

Gather cans, lids, and funnel for sterilization.

) Heat Water

Bring water to a boil in a large pot.

3 Sterilize

Submerge items in boiling water for 30 minutes at 100°C.

4 Cool and Dry

Remove items and allow to air dry on a clean surface.




Preparing the Apples

Wash and Core

1 Clean apples thoroughly and remove cores. Cut out any damaged parts.

Quarter

2 Cut apples into quarters for easier processing.

Citric Acid Bath

3 Place apple quarters in water with 0.1% citric acid to prevent browning.

Slice

4 Use a food processor to slice apples evenly for consistent cooking.




Cooking the Apples

1  Transfer to Pot g)

Move apple slices from the
citric acid bath to a large

cooking pot.

3 Cook 4

Cover and cook over medium
heat for 20-30 minutes until

apples soften.

Add Water

Include a splash of water to
prevent initial burning.

Season

Add sugar and cinnamon to
taste during cooking for

flavor enhancement.



Pureeing the Apples
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Blend

Use a blender to puree the cooked apples.
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Consistency

Aim for a smooth, even texture throughout the applesauce.

@

Taste Test

Adjust sweetness and spices if needed before canning.




Filling and Pasteurizing

1 Fill Cans
Use a sterilized funnel to fill cans with hot applesauce, leaving
headspace.

) Seal

Tightly seal cans using a can sealer.

3 Pasteurize

Submerge sealed cans in boiling water (100°C) for 30 minutes.

4 Cool

Remove cans and allow to cool at room temperature.
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Shelf Life of Canned Applesauce

Unopened Opened Storage Tips
Up to 1 year or longer when stored in Once opened, refrigerate at 4°C or Keep in a cool (below 20°C), dark
a cool, dark place. Pasteurization and below and consume within 7-10 days place like a pantry or cellar. Label

low pH prevent microbial growth. for best quality. jars with production dates.



The Role of Microbes in Spoilage Prevention

Pasteurization pH as a Barrier
Heating to 100°C kills most spoilage-causing bacteria, yeasts, Apples' naturally low pH (below 4.5) inhibits harmful
and molds while inactivating enzymes that could degrade pathogens like Clostridium botulinum. Adding citric acid

quality over time. further lowers pH, enhancing safety.



Common Spoilage Microbes
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Molds

Can grow on improperly sealed jars or if headspace is contaminated.

J

Yeasts

May cause fermentation if sugar content is high but pasteurization is insufficient.

Bacteria

Non-acidic environments or improper sealing can allow bacterial growth.




Signs of Spoilage

Visual Cues

Bulging lids (indicates gas
production by microbes) or mold
growth inside the jar or on its

surface.

Odor Changes

Unusual odors such as fermented

or sour smells.

Texture and Color

Changes in texture or color,
including separation of liquid or

discoloration.



Best Practices for Extending Shelf Life

Quality Ingredients

1 Use high-quality apples without bruises or decay.

Proper Sterilization

2
Ensure thorough sterilization of all equipment and containers.
Correct Filling
3
Maintain proper headspace when filling jars.
Optimal Storage
4

Store in a cool, dark place and label with production dates.



Safety First: When to Discard

Inspect Before Use

1
Always check canned applesauce before consuming.
Trust Your Senses
2
Look for visual cues, unusual odors, or texture changes.
When in Doubt, Throw it Out
3

If any signs of spoilage are present, discard immediately.



Conclusion: Enjoy Your
Homemade Applesauce

Canning applesauce is an excellent way to preserve fresh fruit while
ensuring safety through proper sterilization and pasteurization techniques.
By understanding how microbes contribute to spoilage and following best
practices for storage, you can enjoy your homemade applesauce for up to a

year or longer!

Happy canning, and savor the delicious results of your efforts!



