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Preserved fruits and vegetables may be allowed 
under Alabama’s Cottage Food Law if they have  
a finished equilibrium pH below 4.2.  Examples 
include but are not limited to pickled vegetables, 
salsas, jams, and jellies.

Many of these products will require pH testing 
to ensure safety. An approved laboratory must 
conduct initial testing. After the initial test and 
approval, periodic testing is recommended to ensure 
consistency. Examples of products that may be 
exempt from testing requirements include traditional 
fruit jams and jellies.

Acid and Acidified Products 

Preparation and Processing

 ■ Prepare the product according to a validated recipe.

 ■ Fill the water bath canner a little over half full of water and let it heat up. 

 ■ Wash the jars, rings, and lids. 

 ■ If the processing time for the product is less than 10 minutes, sterilize the jars by placing them in a water 
bath canner right side up. Fill the canner and jars until there is at least an inch of water above the rim of 
the jars. Bring to a boil and boil for 10 minutes.

 ■ Sterilization of the jars is optional if the product will be processed for at least 10 minutes. 

 ■ Prepare the jar lids according to the manufacturer’s recommendations.

 ■ Fill each jar with the product. Make sure to leave the correct headspace and remove air bubbles.

 ■ Wipe the rim of each jar with a moist paper towel to clean. Place the flat lid on the jar and then screw the 
ring on until it is fingertip tight.

 ■ Place the jars on a rack in the canner. The water should be 1 to 2 inches above the tops of the jars. If it is 
not, carefully add hot water to the canner. Be careful not to pour the water directly on top of the jars. 

 ■ Allow the water in the canner to come to a rolling boil.  

 ■ Once the water comes to a boil, begin counting the time for processing.

 ■ When the processing time is up, remove the jars. Do not tilt jars to remove water collected on the lid. 

 ■ Place the jars on a stable, insulated surface (like a wooden surface or several kitchen towels) to prevent 
them from breaking. Do not place hot jars on a cold surface.

 ■ Allow the jars to cool for 12 to 24 hours, then check the seals to ensure all jars are sealed. 

 ■ Unsealed jars must be reprocessed within 24 hours. When reprocessing, remember to use a new flat lid. 
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For more information, contact your county Extension office. Visit www.aces.edu/directory.

Trade and brand names used in this publication are given for information purposes only. No guarantee, endorsement,  
or discrimination among comparable products is intended or implied by the Alabama Cooperative Extension System.
In accordance with Federal law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this 
institution is prohibited from discriminating because of race, color, national origin, sex (including gender identity and 
sexual orientation), age, disability, and reprisal or retaliation for prior civil rights activity. Program information may be 
made available in languages other than English. Persons with disabilities who require alternative means of communication 
for program information (e.g., Braille, large print, audiotape, and American Sign Language) should contact the Alabama 
Cooperative Extension System Human Resources Department at (334) 844-5531 or the State of Alabama Governor’s Office 
on Disability (GOOD) at (888) 879-3582 or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA 
through the Federal Relay Service at (800) 877-8339. To file a program discrimination complaint, a complainant should 
complete a Form AD3027, USDA Program Discrimination Complaint Form, which can be obtained online at https://www.
usda.gov/oascr/how-to-file-a-program-discrimination-complaint, from any USDA office, by calling (866) 632-9992, or by 
writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written 
description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) 
about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted 
to USDA by mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights, 1400 Independence 
Avenue, SW, Washington, D.C. 20250-9410; Fax: (833) 256-1665 or (202) 690-7442; or Email: program.intake@usda.gov.
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Important Things to Remember

 ■ Always use validated recipes.

 ■ Do not alter the recipes—proportions are very important.

 ■ Meat, poultry (egg), and fish products are not allowed.

 ■ Use standard canning jars.

 ■ Acidified products must be processed in a water bath canner for the time specified in the validated recipe 
to destroy vegetative bacteria, yeasts, and molds.

 ■ Achieving and maintaining the correct acidity is critical for safety.


