
CANNED 
FRUITS 

BULLETIN 96,A 

NATIONAL CANNERS ASSOCIATION 

WASHINGTON 

1 9 2 8 



THIS BULLETIN 

(No. 96-A) 

Is one of a series of popular illustrated bu.lletins on 
products of the canning industry. Others published 
are: 

Canned Corn 
Canned Peas 
Canned Tomatoes and Tomato Products 

Copies of any of these may be secured without 
charge on application to the National Canners As
sociation, I7 39 H Street, N. W., Washington, D. C. 



CANNED FRUITS 

Information on Their Preparation, Nutritive 
Value and Uses 

Did you ever long for fresh fruit in the dead of winter? 
Did you ever wish for an orchard or fruit garden in connection 
with your home where you could gather fresh fruits with your 
own hands? 

Do you know that fruits as fine-flavored and luscious as the 
best, plucked fresh in the orchard, can be had at reasonable cost 
and the year round, prepared for immediate use by the most 
modern scientific methods in sanitary canneries? 

Canned fruits are now available everywhere in abundant va
rieties and grades. In price they compare favorably with fresh 
fruit when one considers that in their preparation for canning 
all waste has been eliminated and that they are ready to serve. 

There are advantages in the use of canned fruits aside from 
the economy of time, fuel and labor which their use insures. 
Their low comparative cost is due largely to the improvement 
in mechanical methods of canning. Every housekeeper can have 
a variety of luscious and appetizing fruits in her storeroom and 
at moderate cost, so that she is abso~utely independent of mar
ket and climatic conditions. 

HISTORY 

The canning of fruits in the United States was begun in 
Boston about 1820 with the packing of plums, quinces, cranber
ries, and currants. The canning of peaches in syrup first started 
between 1850 and 1855, in Baltimore. 

California, Delaware, New Jersey, New York, Ohio, and 
Michigan took up the canning of fruits early in the history of 
the industry and have become important fruit-canning states. 
In recent years Wisconsin has also been added to the list of 
fruit-canning states. 

The pineapple canning industry in Hawaii began about 1890 
and struggled along against adverse conditions and limited de
mand for several years. Owing to continued improvements in 
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growing and canning methods this industry has made very rapid 
strides and now ranks with the sugar industry as one of the 
two most important industries of that territory. 

GROWTH OF INDUSTRY 

The wonderful growth of the fruit canning industry in this 
country during the 26 years, 1899-1925, is shown by the figures 
compiled by the U. S. Census. During that period the annual 
output increased from about four and a half million cases to 
over twenty-five million cases of 24 cans each, which does not 
include 8,728,580 cases of pineapple packed in Hawaii. 

AMOUNT OF FRUIT COMMERCIALLY CANNED 

The following figures are based on the report of the u.s. 
Census Bureau for 1925: 

Standard Standard 
Product size of cans Cases Value 

Apples .. .. . ...... . . 3 2,604,173 $6,950,977 
Apricots ..... ...... 2% 1,941,090 7,667,981 
Berries • •••••• •••• 0 2 2,501 ,852 9,079,853 
Cherries •••••• 0 • • • • 2 1,877,880 7,253,125 
Fruits for salad .. .. .. 2 1,094,074 6,971,515 
Peaches • • • • 0 ••••••• 2% 9,898,740 38,561,506 
Pears • •• ••• •• •• 0 • • 0 2% 3,593,379 20,898,470 
Plums ••• •• • • • •• •• • 0 2 294,800 701,275 
Prunes •••••••• 0 •• • • 2 .505,439 1,185,192 
Other canned fruits 2 1,064,107 3,368,315 

Total •• •• 0 •••• 0 25,375,534 102,638,209 

SIZES OF CANS AND CONTENTS 

Canned fruits are commonly packed in five sizes of cans, 
the commercial designation . and average net contents of which 
are indicated below. 

Designation of can Average net contents 

No. 1.. .. .. .... ..... . . . . . . . ... .. .. . 12 oz. 
No. 2 .... . . ...... . . . . . ........... . . 1 lb. 4 oz. 
No. 2Yz ... ..... ...... .......... .. .. 1 lb. 13 oz. 
No. 3 . ... .... .. ..... .. . .... .. . .... . 2 lbs. 3 oz. 
No. 10 .. . .... .. . . .. . .. ... .. ... . ..... 6 lbs. 9 oz. 
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FOOD VALUE OF FRUITS 

The following quotations from well-known authorities in
dicate the value of fruits as food and their important place in 
a well-balanced diet. 

Professor Sherman of Columbia University says:' "Unques
tionably, the more general and more liberal use of fruits and 
vegetables is to be encouraged. Where the cost of food must be 
strictly limited, the dietary may often be improved by diminish
ing the expenditures for meats and sweets in order that vege
tables and fruits may be used more freely." 

Dr. H. W. Wiley emphasizes the value of fruit in the diet 
by saying:" "The entire withdrawal of fruit from the dietary 
even if the nourishment it supplied be provided in some other 
way, would work great damage to health." 

Prof. E. H. Bailey, of the University of Kansas, says :• "A 
judicious use of fruit is without doubt extremely beneficial, es
pecially if one conforms in his selection to the particular needs 
of the system. The organic acids of fruits are admirably adapt
ed to assist digestion by increasing the flow of saliva and indi
rectly of the gastric juice. The natural combination of acids, 
sugar, pectin, mineral. salts, and water that is found in fruits 
stimulates the appetite, and helps in the movement of foods 
through the energy machine that we call the alimentary canal." 

Dr. C. F. Langworthy, in charge of Nutrition Investigations 
of the U. S. Department of Agriculture, has made the following 
statement:' "In general it may be said that fruits are whole
some, palatable, and attractive additions to our diet and may be 
readily made to furnish a considerable part of the nutrients and 
energy required in the daily fare." 

VITAMINS 

Fruits _are a rich source of vitamins, none of which are ap
preciably affected by the heating process used in canning fruits. 
On account of their acid nature, fruits are much less influenced 
in that respect than many other c.ooked foods. 

Fruits used in canning are naturally ripened, as distinguish
ed from artificially "ripened" fruits found on the market, par-

1 H. C. Sherman-"Food Products"-The Macmillan Co., 1914. 
2 "Foods and their Adulteration," page 329. 
3 "Source, Chemistry and Use of Food Products," pp. 227-8. 
• "Use of Fruit as Food." Farmers' Bulletin 293, U. S. Dept. of 

Agriculture. 
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ticul;1rly during the winter months. Only in naturally ripened 
frui~s are the flavor and nutritive value fully developed. 

QUALITY OF CANNED FRUITS 

The designation of the three grades used by fruit canners 
in this country for table fruit are, in order of quality, Fancy, 
Choice and Standard. In addition to this there are two lower 
grades packed in very light syrup or in water and variously 

Hauling Fruit to Cannery 

designated by such terms as "sub-standard," "natural," "water," 
or "pie" grade. The water grade usually consists of fruit which 
is mature but not as ripe as that used for the table, while the pie 
grade is prepared from fruit that is not firm enough for the table 
grades. 

A good idea of the quality of canned fruit used may be ob
tained from the general appearance of the product. Immature 
and ·defective fruit is not hard to distinguish from that of su
perior quality. Generally speaking, the quality of the fruit gov
erns the style of its preparation. A heavier syrup is used on the 
higher grades, and in case of the large fruits, like peaches, pears, 
and apricots, the larger and more uniform fruit goes into the 



8 CANNED FRUITS 



CANNED FRUITS 9 

higher grades. With certain of the smaller fruits, the quality 
of the fruit in the higher grades does not differ materially from 
that in the lower grades, the difference being largely one of 
amount of sugar used. The lower grades are usually canned 
with very little sugar, or in water. A cheaper, but wholesome 
article is furnished in this way for which there is great demand 
for the manufacture of pies and various fruit products. The 
quality of fruit used in the lower grades is subject to much 
greater variation than that in the higher grades. 

RAW MATERIALS 

Fruits are nearly always purchased by canners direct from 
the grower on contract at the beginning of the season, if not 
actually grown by the canner himself. The growing of fruit 
for canning is a business in itself, as only varieties that have 
the proper size, texture, and flavor are desirable. It is very im
portant that the fruit be delivered direct from. the orchard or 
farm to the cannery at the proper stage of maturity and in the 
freshest possible condition. The canner, therefore, cannot af
ford to locate his plant far away from the source of supply. 

CANNING METHODS 

The preceding description covers only what are strictly 
known as canned fruits, and does not include such important 
products as jellies, jams, preserves and fruit juices. 

As there are many variations in the details of canning, de
pending on the character and variety of the fruit to be cann~d, 
only a brief outline of the important steps generally followed 
in fruit canning will be attempted. 

SORTING, PEELING AND TRIMMING 

Fruits .are delivered at the cannery in crates or boxes so con
structed as to avoid bruising or heating of the fruit. The fruit 
is sorted to eliminate unsound fruit and in preparation for can
ning it is graded, washed, peeled and trimmed. Peaches and 
apricots are usually peeled by being immersed in a hot lye solu
tion for a few seconds, which completely removes the skin with~ 
out injuring the fruit, all the lye being removed from the fruit 
by washing im~ediately. afterward. No lye is left {)n the fruit 
as the washing ~s done mechanically by strong sprays. 



10 CANNED FRUITS 

Very ingenious machines are used in performing certain 
canning operations, such as grading fruit for size, and peeling 
and coring apples, but in some cases hand work is necessary. 

FILLING OF CANS 

Cans of fruit are filled by hand because mechanical fillers 
crush or injure the fruit. The cans are filled as full as possible 
with the prepared fruit without crushing it, and water or hot 
sugar syrup of the desired strength is added. 

Filling Cans with Fruit 

EXHAUSTING 

"Exhausting" consists in heating the filled cans in order to 
drive out the air and produce a vacuum in the cans after they 
have been sealed, sterilized, and cooled. Exhausting is accom
plished by carrying the cans on a continuous conveyor through 
a closed compartment or chamber heated with live steam or hot 
water. 

SEALING 

Cans are next closed promptly by means of machines called 
"double seamers," which place covers on the cans and fasten 
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them on hermetically by means ·ot a rolled seam and without the 
use of solder. So efficient are these machines that cans · are 
sealed at the rate of 80 to 120 per minute. 

STERILIZING AND COOLING 

After closing the cans, the food is sterilized by heating in 
tanks, continuous "cookers," or in closed retorts at a tempera-

Machines for Adding Syrup to Fruit 

ture and for a length of time scientifically determined. The 
cooking of the fruits in closed cans preserves to the fullest ex
tent their natural flavor. 

The cans are then cooled rapidly, usually by sprays or in 
cold water tanks, and are packed in cases for shipment after 
labeling and testing for defective cans. 
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RECIPES 
In many recipes that call for the use of raw fruits, canned 

fruits can be substituted without any other change. In some 
cases it may be necessary to drain off the syrup, which can be 
used as a sauce or garnish, and it may be desirable to reduce the 
amount of sugar used. 

The juice drained from the fruit should always be saved as 
it can be used in many ways, as for the making of fruit bever
ages, fruit gelatine, fruit ices or ice cream. 

SALADS 

PLAIN FRUIT SALAD 

Place drained canned peaches, pears, apricots, cherries, or pineapple 
(or mixture of these fruits) on ice until thoroughly chilled. Serve on 
lettuce with mayonnaise dressing. 

APRICOT AND PECAN SALAD 

One No. 2 size can apricots, I small bottle maraschino cherries, 2 

tablespoons pecan meats, mayonnaise or French dressing, lettuce. 
Chop the nuts and cherries coarsely and mix with the dressing. 

Drain the apricots, reserving their juice and the juice of the cherries 
for a dessert, and fill each apricot with the nut mixture. Serve on let
tuce leaves with a spoonful of mayonnaise on each serving. 

Peaches or pears may be used in place of apricots. 

GRAPEFRUIT AND PEAR SALAD 

Drain canned grapefruit, place the drained fruit on lettuce leaves 
and serve with mayonnaise or French dressing prepared with tarragon 
vinegar. 

Canned pears or other sweet fruits combine very well with grape
fruit in salad. 

PEAR AND PIMIENTO SALAD 

One No. 2 size can pears, 1 can pimiento, lettuce, French dressing 
made. with lemon juice. 

Serve the pears on lettuce leaves, garnishing each with strips of 
pimiento. Pour French dressing over each serving. 

CHERRY AND PINEAPPLE SALAD 

One can of sliced pineapple (No. 2~), one can cherries (No. 2), 
lettuce, mayonnaise, cream. 

Place single slices of pineapple on crisp lettuce leaves and fill the 
center with cherries. When ready to serve, garnish with spoon of may
onnaise into which stiffly beaten cream has been mixed. 
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DESSERTS 
FRUIT WITH CREAM 

13 

Canned sliced fruit or berries make an excellent and easily prepared 
dessert or breakfast fruit when served cold with cream. They may also 
be added to the breakfast cereal, in which case additional sugar will not 
usually be necessary. 

APPLE OR OTHER FRUIT SHERBETS 

Mash canned apples and strain through a sieve; add sugar, ginger, 
cinnamon and lemon-juice to taste, and dilute with water or cider, if 
needed .. When partly frozen stir in the beaten whites of two eggs for 
each quart. Use in same way canned apricots, cranberries, grapes 
quinces, pears, pineapples. 

FRUIT SHORTCAKE 

Sift together half a cupful of flour, half a rounded teaspoonful of 
baking powder, and a large pinch of salt. Cut into this a lump of table 
butter the size of half an egg, and add one-fourth of a cup of milk. Spread 
this paste on a jelly-cake pan and bake fifteen or twenty minutes in a hot 
oven, or bake in muffin rings. Spread, when done, liberally with butter, 
add canned strawberries, raspberries, peaches or apricots. 

Serve with cream, or make a sauce as follows: Boil a cupful of 
milk, pour it upon the yolk of an egg beaten with one teaspoonful of 
sugar, and a few grains of salt, and set over a boiling tea-kettle about 
two minutes, stirring constantly. 

The whites of the egg may be frothed and added if liked. Serve 
hot or cold. 

INDIVIDUAL FRUITS 

APPLE CAKE 

Line a pan with canned sliced apples. Sprinkle with sugar, cinna
mon and butter. Make a batter of one cup flour, one egg, one-half cup 
sugar, one tablespoon butter, one-half cup milk, one teaspoon baking 
powder. Pour mixture over the apples. Bake half an hour. Turn it over 
and serve with whipped cream or sweet sauce. 

BROWN BETTY 

Drain liquor from canned apples (No. 2~ or 3 can) and chop these 
fine. Boil or crumble a cup and a half of bread crumbs. Put into a 
pudding-dish the minced apples, sprinkle them with granulated sugar 
and a little cinnamon, and cover with crumbs, dotted with bits of but
ter. Moisten with some of the liquor in which the apples were canned, 
and set the dish in the oven. Bake for a half-hour, and serve hot with 
hard sauce. 
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APPLE MERINGUE PIE 

Drain canned apples (No. 2% or 3 can), put them into the inner 
vessel of a double-boiler, and steam until so soft that they may b~ rubbed 
through a colander. Add sugar to taste, the juice of a half-lemon, and 
a pinch of cinnamon. Bake in an open crust, and when done spread with 
a meringue of the whites of two eggs. beaten light with a tablespoonful 
of powdered sugar. Brown lightly, and take from the oven. Serve cold. 

APPLE TAPIOCA PUDDING 

Drain a can of apples (No. 2% or 3 can). Soak a cup of tapioca for 
six hours in two cups of cold water. Put in saucepan, add two cups of 
boiling water and cook slowly until clear, adding more water if the 
tapioca seems too dry. Put the apples in a pudding-dish, strew over 
them two tablespoonfuls of sugar and pour in the boiled tapioca. Set 
in the oven fifteen minutes, or until very · hot, then cover with a meringue 
made of the whites of two eggs beaten light with two tablespoonfuls of 
powdered sugar. Return to the oven to color lightly, and set away until 
cold. Eat with sugar and cream. 

APRICOT PIE 

Drain the juice from canned apricots, and fit into each halved apricot 
a blanched almond. Lay in regular rows in the bottom of a pastry-lined 
tin, sprinkle with sugar, and cover with strips of pastry, laid on cross
wise. Bake, and serve cold with sugar and cream. 

A~RICOT WHIP 

Beat the yolks of six eggs. Drain and chop the contents of a can 
of apricots, return them to their liquor and put over the fire with a cup 
of granulated sugar. When the sugar is dissolved stir in the juice of a 
lemon and a half-box of gelatine that has soaked in a gill of water, and, 
as soon as this is dissolved, take from the fire. When mixture begins to 
cool, beat in gradually the whipped yolks of the eggs, then set the pan 
containing the mixture into another of cracked ice until it becomes quite 
stiff. Beat in a pint of whipped cream, turn into a freezer, and freeze. 

BLACKBERRY FLUMMERY 

2 No. 2 cans blackberries, % cup water, 
~ cup sugar (more if berries are 3 tablespoons corn starch, 

acid), ~ teaspoon powdered nutmeg. 
Have berries scalding hot, and run through a sieve. Add sugar and 

cornstarch smoothed in the cold water. Add spice and cook over hot 
water, stirring constantly until thickened. Serve with plain cream or 
custard. It is better when eaten cold. 
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BLUEBERRY PIE 

Use two large, deep saucers, as these will hold plenty of juice. Put 
in each one a cup of canned blueberries. 

Sprinkle with a tablespoonful of sugar, and the same of water, and 
cover with a flaky crust a little smaller than the top of the saucer; bake 
twenty minutes in a hot oven. 

Heat, mash and strain through a coarse cloth wrung out of cold 
water, a cup of blueberries, and mix with this juice nearly a cupful of 
sugar, into which has been stirred a teaspoonful of flour. Cook a minute, 
and when the pies come from the oven, raise the crust and pour this 
juice over the blueberries. 

Replace the crust and serve either hot or cold. 

CHERRY PIE 

Drain a can of cherries, and pit, reserving the ]Ulce that flows from 
them. Fill an open crust with the fruit, pour in the juice that flowed 
from the fruit when stoned, sprinkle with sugar, fit on an upper crust 
and bake. 

For Mock Cherry Pie substitute canned cranberries for cherries. 

PEACH ICE CREAM 

Drain the liquid from two cans of peaches and chop the fruit; then 
cover with granulated sugar, using two cups for the two cans of peaches. 
Make a custard of a quart of milk, five eggs and a cup of sugar. Boil 
until the custard coats the spoon, take from the fire, and, when cold, beat 
in the sweetened peaches and a pint of rich cream. Grind in the freezer 
until too stiff to turn, then remove the dasher and pack down in ice and 
salt for several hours. 

PEACH PUDDING 

Take a half a cupful of flour and mix with it half a teaspoonful of 
baking-powder and a large pinch of salt. Sift several times. Cut into 
this, with a knife, an even dessert-spoonful of butter and add one-fourth 
of a cup of milk. The mixture should be quite soft. 

With a spoon spread it on the bottom of a baking-dish or cake-mold, 
cover the paste with a thick layer of drained canned peaches, and steam 
half an hour in a steamer, or bake in the oven with a cover over the 
dish. Serve with sugar and cream, or with a creamy hard sauce. 

PINEAPPLE CUSTARD 

Beat the yolks of 5 eggs stiff and add to them one-half cup of sugar 
and a No. 2 can of crushed or grated pineapple. Have ready either one 
good-sized mold with plain sides, wet with cold water, or several small 
timbale cups, and fill with the pineapple mixture. Set in a pan of warm 
water, cover, put in the oven, and bake steadily but not too fast, until 
the custard is set. Be careful that it cooks only to firmness and not 
long enough for the custard to break. Set aside until cold, turn out on 
a flat dish and surround with whipped cream. 
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PINEAPPLE ICE CREAM 

I quart thin cream, 
~ cup sugar, 
~ No. 2 can crushed or grated pineapple. 

Add the sugar to the cream. Add 2 tablespoons sugar to the pine
apple and allow to stand IS minutes. Combine the 2 mixtures and freeze, 
using I part salt to 3 parts ice. 

PINEAPPLE PIE 

Put canned pineapple, drained from its liquor, through the meat
chopper. Beat the yolks of two eggs, add to them a teaspoonful of but
ter rubbed smooth with a cup of sugar, stir in a cup of milk and beat in 
the minced pineapple. Pour immediately into an open crust and bake in 
a moderate oven. When done, spread with a meringue made by beating 
the white of an egg stiff with a tablespoonful of powdered sugar. Re
turn to the oven long enough to brown lightly. 

PLUM CREAM PIE 

Drain canned plums, and put into a deep pie-plate; strew with sugar, 
fit an upper crust on the pie (there should be no under crust) and bake. 
Just before serving, take the crust from the pie, pour in enough thick, 
rich cream to cover the fruit, put the cover back and serve at once, 
sprinkling with powdered sugar. 

PLUM SAGO PUDDING 

Stone a can of plums and put them over the fire with their liquor, 
adding enough water to make a quart of liquid. Boil until the plums are 
very tender, rub them through the colander and return with the liquid 
to the fire. Add a cupful of fine sago that has been soaked for a half-hour 
in enough cold water to cover it, boil until clear, add sugar to taste, 
and, as soon as this is dissolved, turn into a mold, wet with cold water. 
When cold, set in the ice-box to stiffen. Eat with cream. 

RASPBERRY CHARLOTTE RUSSE 

I cup milk, 
2 egg whites, 

2/3 cup sugar, 
I cup heavy cream, 

I cup canned raspberries, 
2 tablespoons gelatine, 

% cup cold water, 
% teaspoon salt. 

Scald milk, add the sugar and stir until dissolved. Soften gelatine 
in cold water, and stir into hot milk. Remove from the fire, and add 
salt. Strain into a bowl and add fruit. Set bowl in a pan of ice water, 
and stir constantly until mixture begins to stiffen. Then fold in the 
cream beaten stiff, and the egg whites, beaten stiff and dry. Turn into 
one large, or eight small molds. Serve with plain cream. 
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RASPBERRY OR LOGANBERRY SHERBET 

Add one-half cup of granulated sugar to the contents of a No. 2 

can of red raspberries or loganberries, and stew for ten minutes. Mash 
the berries, and press out all the juice, adding it to the other liquor 
from the canned berries. Stir into this a pint of lemonade. Sweeten 
to taste, strain, beat in the white of an egg and freeze. 

BERRY SPANISH CREAM 

Rub a No. 2 can of strawberries or raspberries through a strainer. 
Add a cupful of powdered sugar. Put over the fire a half-box of gela
tine that has been soaked for two hours in a gill of cold water, add to it 
a gill of boiling water, and stir until the gelatine is dissolved. Stir the 
fruit into this, take from the fire and beat in a cup of whipped cream as 
the mixture cools. When cold and stiff, set in the ice. Serve with cream. 

MISCELLANEOUS RECIPES 

FRUIT COCKTAIL 

Canned fruits make excellent cocktails if properly combined; for 
instance, grated pineapple with grape fruit; strawberries with peaches; 
apricots with cherries. 

Large fruit should be cut up, sugar added if necessary and the cock
tail should be served after thorough chilling or with a little cracked 
ice. Canned fruit salad may be used. 

FRUIT AND CHEESE SANDWICHES 

Drain the canned fruit and run through a meat chopper if neces
sary. Spread thin slices of bread with cream cheese and then with the 
chop_ped fruit. In some cases it is a good plan to add a little vinegar 
to the fruit. 

RASPBERRY VINEGAR 

Take 2 cans of black or red raspberries. Add one-half pint cider 
vinegar, stir and let stand overnight. Strain through cheese cloth and 
add I pound of white sugar. Bring to boil once, skim and store in clean, 
well corked bottles. For a beverage take about one-third glass rasp
berry vinegar to two-thirds water. 
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