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Low-acid foods (vegetables, meats, poultry and fish) must be processed in a pressure canner to kill the bacteria that cause botulism.


Pressure canners have been extensively redesigned in recent years. Models made before the 1970s were heavy-walled kettles with clamp-on or turn-on lids. They were fitted with a dial gauge, a vent port in the form of a petcock or counterweight, and a safety fuse. Most modern pressure canners are lightweight, thin-walled kettles and most have turn-on lids. They have a jar rack, gasket, dial or weighted gauge, an automatic vent/lock, a steam vent that is closed with a counterweight or weighted gauge, and a safety fuse.


Types of canners


There are two types of pressure canners available commercially; those with dial gauges and those with weighted gauges. Most canners are designed to hold seven quarts or eight to nine pints. Some canners are tall enough to hold two layers of pints. The smaller pressure canners hold only 4 quarts.


Note: Pressure saucepans are no longer recommended for canning.


Pressure canners must hold 4-quart jars to be large enough to safely process low-acid foods.


Weighted-gauge canner


Weighted-gauge models exhaust tiny amounts of air and steam each time their gauge rocks or jiggles during processing. The sound of the weight rocking or jiggling indicates that the canner is maintaining the recommended pressure. The disadvantage of the weighted-gauge canner is that it cannot be corrected precisely for higher altitudes. A 15-pound weight must be used for processing at higher altitudes. This could result in over-processing at altitudes requiring 12 to 14 pounds pressure.


Dial-gauge canner


Dial-gauge models have a dial, which tells the pressure built up inside the canner. This gauge must be watched closely during processing and checked for accuracy once a year (more often if the canner is used frequently or dropped). Your county Extension Service office can tell you where to have the gauge checked in your area. If the dial is inaccurate by more than 2 pounds, it must be replaced.


Care of the canner 


Before each use, inspect the pressure canner. See that the petcock and safety valve are not blocked. Clean them several times a year with a pipe cleaner.


For canners with a gasket, be sure it fits tightly in the groove in the lid. Replace it if it is loose or becomes brittle and cracked. Keep gaskets clean between uses. Gaskets on older model canners may require a light coating of vegetable oil once per year.


Gaskets on newer model canners are pre-lubricated and should not be oiled. After each use, be sure to wash and thoroughly dry the canner before storage.


For canners without gaskets, be sure the lid is tightened evenly by alternately tightening the screws much the same way you tighten the lug nuts when putting a tire on the car.


Using pressure canners


(Note: Follow manufacturer’s directions for use.)


	Place 2–3 inches of hot water in the canner (more for longer processing times).
	Arrange jars on a rack so steam can flow freely around each jar. If a double layer of pint jars is necessary, use an additional rack to separate the layers. Stagger the placement of the jars over the first group.
	Fasten canner lid securely so no steam escapes around rim.
	Watch for steam to escape steadily through the petcock. Then wait 10 minutes before closing petcock or placing weighted gauge on canner. This “exhausting” step is very important to remove all air from the canner. (Air that is trapped will prevent adequate heating of jars.) This step is needed even for those canners labeled “self-exhausting.”
	When the pressure reaches 10 pounds for weighted-gauge canners or 11 pounds for dial- gauge canners, immediately set a timer for the required canning time.
		When using a weighted-gauge pressure canner at altitudes above 1,000 feet, adjust for altitude by using 15 pounds pressure for the processing time recommended.
	When using a dial gauge pressure canner at altitudes of 2,001-4,000 feet, adjust for altitude by using 12 pounds pressure; at 4,001-6,000 feet, use 13 pounds pressure.


	Watch the canner continuously to be sure that pressure stays constant. If pressure fluctuates, regulate it immediately by adjusting the heat. Never open the petcock or remove the weight to adjust pressure. Fluctuating pressure may cause liquid to be drawn from the jars and cause some jars not to seal. Weighted gauge canners will either jiggle 2–3 times per minute or rock slowly continuously. Check your instruction manual.
	At the end of the processing time, remove the canner from the heat. Do not cool the canner with water or cold towels. When pressure returns to zero, slowly open the petcock or remove the weighted gauge. Wait 10 minutes, then unfasten the cover and tilt the lid away from you to avoid steam burns. Immediately remove jars from the canner. If jars are allowed to stand in the closed warm canner, spoilage could occur and the lid could seal on to the canner.

Related Articles


	Using and Caring for Your Pressure Canner
	Should I Vaccum Package Food at Home?
	Using Preserved Food Safely
	Safely Canning Foods: Pressure Canners, Pressure Cookers and Electric Pressure Cookers


Source: OSU Master Food Preserver Program
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Acidified Foods: Pickled Hot Peppers
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Water Bath Canning: Fruit Syrup
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Lane County Extension: Master Food Preservers
							
					

		 In   the   four   years   after   voters   passed   a   levy   to   fund   OSU   Extension   in   Lane   County   in   2016,   volunteers   in   the   Master   Food   Preservers   program   have   doubled   the   amount   of   workshops   offered   and   increased   educational   contacts   by  ...
				
										Feb 2021 |
						Video
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							Rice storage suggestions?
							
					

		How long can you store rice and what is the best way to store it? Does rice ever become unsafe to eat?
				
							Jenny Rudolph |
										Nov 2012 |
						Featured question
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.


      
					
			Ask us a question
			

			






  


		

	

	


  
	
		
			
				
					        
    
  
    

      

            

      
  


  


    				

				
					        
    
  
    

      

            Contact us
Ask Extension
Find your county Extension office
Report a website issue


How to use this website


      
  


  
  
        	
              En Español
          



  


  


    				

			

			
				
					        
    
  
    
  
          
  
  
  
  
  

  
  
  

Search








      




            
  Footer

  

        
  	Home
	Topics
	Get involved
	About




  

  
    

      

             


OSU Extension Catalog
ScholarsArchive@OSU
Our impact
News


Beaver Healthy


 


      
  


            User account menu


      
  	For employees
	Log in




  

  


    				

			

		

		
			        
    
  
    

      

            OSU Extension is part of the division of Extension and Engagement.

OSU recognizes the impact that its land grant history has had on Indigenous communities in Oregon. See our land acknowledgement.
Copyright © 1995-2024 Oregon State University | Web disclaimer/privacy | Equal opportunity/accessibility


 


      
  


  
    

      

            


      
  


  


    		

	



  


    
    






  