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uestion this week:

question -> I bottled 10 jars of
strawberry jellie. I doubled the
recipe, 10 c. crushed strawberries, 2
ackets pectin but I forgot to double
the sugar so the end product is
runny. I also did the inversion
method of turning the jars upside
down for 5 min instead of the water
bath method . they all sealed. I am
just wondering if the amount of
sugar will affect the preservation of
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L Jellied Product Problems

g
sy o JELLY:

|
3
e Crystals e Darkening
e Bubbles e Cloudiness

e Too Soft e Fermentation
e Syneresis or e Mold
“Weeping” o Stiff or Tough

73

e Jellied Product Problems

e PRESERVES:
e Shriveled Fruit
e Off-Flavor

Lod
* e Tough

e Sticky, Gummy

e Dark

e Loss of Color
gﬁ e Fermentation or Mold
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E

S Extension Resources
wi‘ e So Easy to Preserve, 5% ed.
== e So Easy to Preserve video.
e Preserving Food Factsheets

o www.fcs.uga.edu/ext/pubs

e Jams and Jellies

e Uncooked Jams and Jellies

e Jellied Products Without Added Sugar
e Processing Jams and Jellies

e Steps in Processing Jams and Jellies

7

£
~— Jellied Product Problems
&
L 2y o JAM:
] e Crystals e Darkening
h e Bubbles; air e Fermentation
e Too Soft e Mold

o Stiff or Tough e Syneresis or
“Weeping”
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More Bites of Information

= Sure Jell Splenda Strawberry Jam
— Our group felt it wasn’t sweet
enough.
— Makes only 3 half-pints.
= Why?
— Also seems to have more fruit than
some other recipes.

= Fruit floats a LOT in the cooked

jams. Traps a lot of air in many
fruits.
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Processing Jams and Jellies

S20ps In Processing Jams and Jellies

National Center for HFP

hf Mational Center for
[ i ———

3[R P

How De 17
~dam and Taily

WMating Jom and Jeles

Other Resources
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National Center for HFP

National Center for
Home Food Preservation

|

Other Resources

e www.surejell.com
o Kraft Foods
e Suredell, Certo, MCP pectins
o www.freshpreserving.com
e Jarden Home Brands
e Ball pectins
e www.mrswages.com
e Mrs. Wages pectins
o www.pomonapectin.com
e Pomona Universal pectin — LM only

MG

i

&
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Contacts

o Elizabeth Andress and Judy Harrison,
Specialists
o 706-542-3773
o eandress@uga.edu
¢ judyh@uga.edu

e National Center for HFP

o www.uga.edu/nchfp or
o www.homefoodpreservation.com

T

s

L

o
i o www.soeasytopreserve.com

e For ordering

Z.
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