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Quantity: An average of 10-1/2 pounds is needed Procedure: Trim off leaves. Wash stalks and cut 
per canner load of 7 quarts; an average of 7 pounds into 1/2-inch to I-inch pieces. In a large saucepan add 
is needed per canner load of 9 pints. A lug weighs 28 1/2 cup sugar for each quart of fruit. Let stand until 
pounds and yields 14 to 28 quarts--an average of 1-1/2 juice appears. Heat gently to boiling. Fill jars without 
pounds per quart. delay, leaving 1/2-inch headspace. Adjust lids and 

process. 

Quality: Select young, tender, well-colored stalks 


from the spring or late fall crop. Process directions for canning rhubarb in a 
boiling-water, a dial, or a weighted-gauge canner are 
given in Table 1, Table 2, and Table 3. 

Table 1. Recommended process time for Rhubarb, stewed in a boiling-water canner. 

Process Time at Altitudes of 

Style of Pack IJar Size 0- 1,000 ft I 1 ,001 - 6,000 ft I Above 6,000 ft 

IHot IPints 

I 
15 min 

I 
20 

I 
25 

I.or Quarts 

Table 2. Process Times for Rhubarb in a Dial-Gauge Pressure Canner. 

Canner Pressure (PSI) at Altitudes of 

Style of Pack IJar Size IProcess Time (Min) o - 2,000 ftl 2,001 - 4,000 ft 14,001 - 6,000 ft I 6,001 - 8,000 ft 

IHot IPints 
. or Quarts 

1 

8 

I 
6 ] 7 

I 
8 

I 
9 

I 

1. 	 This document is Fact Sheet FCS 8298, a series of the Department of Family, Youth and Community Sciences, Florida Cooperative Extension 
Service, Institute of Food and Agricultural Sciences, University of Florida. Publication date: June 1998. First published: February 1993. 
Reviewed: June 1998. This document was extracted from the "Complete Guide to Home Canning", Agriculture Information Bulletin No. 539, 
USDA. It was originally published on CD-ROM as part of HE 8148, Guide 2: Selecting, Preparing, and Canning Fruit and Fruit Products. 

2. 	 Reviewed for use in Florida by Mark L. Tamplin, associate professor, Food Safety, Department of Family, Youth and Community Sciences, 
Cooperative Extension Service, Institute of Food and Agricultural Sciences, University of Florida, Gainesville FL 32611. 

The Institute of Food and Agricultural Sciences is an equal opportunity/affirmative action employer authorized to provide research, educational 
information and other services only to individuals and institutions that function without regard to race, color, sex, age, handicap, or national 
origin. For information on obtaining other extension publications, contact your county Cooperative Extension Service office. 
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Table 3. Process Times for Some Acid Foods in a Weighted-Gauge Pressure Canner. 

Canner Pressure (PSI) at Altitudes of 

Style of Pack IJar Size IProcess Time (Min) 0- 1,000 ft IAbove 1 ,000 ft 

IHot IPints or Quarts 
1
8 15 1

10 I 


