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Introduction
 

Preservation of food is as old as man. Some of the techniques which
have been adopted in the olden days are fermentation (something
which is referred to as con�it in this present time), smoking and drying.
As time went on, other methods were adopted such as using alcohol to
store, jam (usually sealed through the usage of wax) and vinegar
pickles. It is important to note that despite all these approaches, there
was still the problem of having to properly preserve food. That is to say,
there was the risk of food getting spoilt over the course of time.
 

 

Around the period of 1700s, a reliable method of having food preserved
was researched by Napoleon Bonaparte. This was in other to ensure
that the food meant for his troops were well – preserved. In other to
achieve such an aim, he decided to ensure that anyone that could come
up with a reliable method would be properly rewarded. After some
series of trials and errors, there was a method which was introduced by
an expert (Nicolas Appert). It was a preservation technique which
involved sealing, heating and packing. This is the method which is being
made use of today.
 



Home canning is a very popular method in a country such as US. This
dates back to 1850s when reusable jar was �irst invented by John L.
Mason. This is a technology which improved with the passage of time.
An evidence of this improvement was when the �irst two-part canning
lid got introduced by Alexander H. Kerr.
 

 



Canning Mechanics
 

 

The mechanics which are adopted in the process of having food canned
are simple. You just need to put food which has been prepared into a jar
that is clean, have the ring which is threaded as well as �lat lid to the jar.
After that, the �illed jar should be submerged in water which is boiling
for some period of time. The required time will be strongly dependent
on whatever you want have canned.
 

After the jar has been taken out of the water, you will notice that the
heat has started escaping. At such point, if there happens to be some air
remaining in the jar, such will have to go with the heat. The lid will be
pulled down by the oxygen which is escaping. This will lead to a seal
which is airtight. In other to have the seal maintained, a sealing
compound which is safe will be made use of. Any food which is high in
acid can stay for a very long period of time (up to one year).
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